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Foreword
An introduction to
Micropub Magazine
from Martyn Hillier,
‘Inventor of the
Micropub’

I

t is a great pleasure to be asked
to write a short introduction to
the first edition of a magazine
dedicated to Micropubs.

PUTTING ON A
BRAVE FACE?
1 in 4 of us will experience mental health
issues this year. We know it takes a huge
effort to grin and bear it, but you are
#NotAlone. Talking to someone can be
the first step towards recovery.
We’re here to help. Speak to a
professional counsellor 8am-8pm,
seven days a week on

0800 915 4610
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I just wanted more; I wanted a part
of the revolution that was obviously
going to take place. The success of
the Firkin chain proved to me that
there was an unsatisfied demand
for a stronger, fresh, quality, wellkept real ale. It must work, so how
could I be involved?
I figured that if excellent real ale
could be sold to willing punters, if
the concept was right and the rent
and overheads were restrained, it
would be financially viable.
Successfully selling real ale in ‘The
Canterbury Beer Shop’ in 1990, and
then moving to the ‘Herne Village
Florist & Beer Seller’ in Herne, Kent,
in 1997 demonstrated the demand

thebenevolent.org.uk
support@thebenevolent.org.uk
@drinkscharityUK

My story may inspire some yet
seem familiar to others. How I
got into real ale and then into the
selling and provision of good real
ale to customers is a story that
began whilst being a lager drinker
working in a motorcycle dealership
in London in 1985. Many people
were completely disappointed with
the bland, weak, gassy, mostly
mass-produced beer/lager available
in London. Serial entrepreneur
David Bruce opened one of his
Firkin Pubs nearby, and I went to
the opening lunchtime session.
The fresh real ale brewed on the
premises was exquisite. A lightbulb
moment, and as they say, the rest
is history.

#NotAlone

was there even just as a take-away.
Many loyal customers followed me,
and, indeed, my customer base
grew considerably. There was little
or no beer choice in Herne Bay.
In 2003 the Licensing Laws
changed. The change in the law
essentially allowed new licensed
premises to open without
harassment from nearby pubs.
It was implemented on 24th
November 2005. The Butchers Arms
in Herne was ready to open on that
very day!
My concept for a Micropub is
based upon my own experience
and disappointments with pubs
in general. There was a need to
come full circle and recreate how
pubs used to be. A place to meet
old friends, make new friends, and
where people would not have to
fight to get to the bar. Essentially to
create a space in a small room for
about 15 people comfortably sitting
around the edge on raised benches
with tables (butchers’ blocks in
my case). Additional people could
stand. The landlord serves the beer
directly from the adjacent cold
room in jugs or glasses, gravity fed
from the stillage. In my case I stick
to beers, wine (red and white!),
soft drinks and basic snacks. I keep
the minimum advertised hours to
approx.30 per week, but it is very
flexible depending upon demand.
The core hours are important as a
statement of fact, but the flexibility
is invaluable.
So to conclude this introduction,
I offer a big thank you to Nigel
Smith for grasping the nettle to
publish a quarterly magazine for the
Micropub community. In the future
hopefully lots of micropub owners
will take the opportunity to share
their experiences and indeed to
tell others how opening a micropub
has changed their lives. I wish the
magazine, Nigel and his team well!
Martyn Hillier IPA
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Micropub News
From the editor

Welcome

East Midlands

to Micropub Magazine

At the start of 2019 I was having a chat with a close friend and he
asked me if I had any plans to launch a magazine in the near future
to go with our other publication, Microbrew Digital Directory,
which is an annual production and covers the UK microbrewing
scene. I said I was looking at various options and industries when
out of nowhere he mentioned micropubs.
“This would tie in rather nicely
with Microbrew” he said. Not a
bad thought so the following day I
went off and researched the sector
thoroughly and what did I find. An
industry very much on the up, with
mainly empty shops converted
into micropubs, the return of the
community pub spirit and even a
handful of microbreweries opening
their own outlet.
After further months of research
and contacting micropubs up
and down the UK and receiving
fantastic feedback for the idea, I
am pleased to announce the launch
of Micropub Magazine. The only
magazine in the UK covering the
industry and proud to do so.
We will be providing news and
events information from micropubs
along with features, interviews, area
focus, pets corner, quiz pages and
much more. Micropub Magazine will

Contacts

Editor: Nigel Smith
T: 01372 610142
E: nigel@micropubmagazine.co.uk
Sales: Martina O’Leary
M: 07585 827880
E: martina@micropubmagazine.co.uk
Research: Sandra Bell
T: 07926 136851
E: sandra@micropubmagazine.co.uk
Design: Martin Barfoot
E: martin@brightsky.co.uk
Accountant: John Biggs
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be a quarterly publication available
in print only.
I am also pleased to say that we
have the backing of the originator of
the micropub sector, Martyn Hillier
and I am grateful for his help and
support with our initial editions.
And of course, we will want to
receive feedback on our magazine
not just from micropub owners but
from the public who frequent these
fabulous pubs and let us know
what they liked reading about, what
could be added and any general
feedback. Please use the email
shown in the contact details shown
on this page.
So here we go. An exciting journey
awaits on all things Micropub. Come
on board and enjoy the ride!
Nigel Smith
Editor

Contributors this issue:
Trevor Standish; Alex Wright
Micropub Magazine is printed four times
a year by NTS Publishing Ltd
11 Chadacre Road
Stoneleigh, Epsom, Surrey KT17 2HD
Printed by Premier Print Group
www.micropubmagazine.co.uk
Twitter: @MicropubMag
All content © NTS Publishing Ltd 2020. No part to be
reproduced without permission. The views expressed
by individual contributors do not necessary reflect the
views of NTS Publishing Ltd

East of England
William Chandler, who opened the
business with Logan Smith and Will
Robinson on November 30, is keen
to reassure the people of Cromer
that it is “not another coffee shop
or café”.

Tiny Tavern micropub
to hit Lincoln High
Street!
A mum and her daughter who once
ran one of Lincoln’s most popular
live music venues are planning to
open a new micropub.
Emma Chapman and her daughter
Steph, of the Jolly Brewer-fame,
are looking to convert the former
Guilded Quill tattoo studio in the
lower High Street into the aptly
named Tiny Tavern micropub.
Pending planning permission, they
aim to be serving real ales and craft
beers from 107 High Street in early
2020.
There will be room for 40 people
seated and standing inside the
venue which is to be created from
the first two of seven cottages
dating from the mid-17th century
and early 18th century.

Cromer’s first
micropub
A new micropub has been opened
by the team behind some of north
Norfolk’s most popular places to
eat and drink.
The Gangway has been brought
to the area by East Coast Bars Bespoke Bars and Events.

Mr. Chandler, 32, who lives in
Cromer, said: “We want people to
know that this isn’t another coffee
shop or café, it’s a completely
different feel in here. We sell
cocktails, different local ales, beers
and wines in a cosy and social
space.”
The micropub, which cost £15,000
to refurbish, sells craft beers from
local breweries such as Norfolk
Brewhouse and Redwell, wines
from CH Wines, as well as coffees
and cocktails.

A beer garden is also planned for
socialising al fresco.

In the
news!
Contact us if
you have any
news stories
regarding pubs,
openings or
events.
Contact Nigel Smith
E: nigel@micropubmagazine.co.uk

The Hop Inn micropub
opens in Hornchurch,
Essex
On the day of its opening, The
Hop Inn micropub, based in North
Street, was filled with the sounds
of chatter as people came in droves
to support the new business.
Phil Cooke and Alison Taffs officially
opened the micropub on December
21, and were soon overwhelmed
with visitors, including several
people from the Campaign for
Real Ale.

Alison said: “It was great to see
people from the Real Ale campaign
as it’s really important for us to get
that endorsement from them. We
find that people are very supportive
and very helpful in the micropub
community. Trevor, from the Gidea
Park micropub, has been a real
star.”
The Hop Inn was originally a beauty
clinic and was transformed into
the pub after Alison and Phil gained
planning permission from Havering
Council in October.
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North East

North West
Brand new community
micropub set to
open in Blackpool’s
South Shore

Former Preston
bouncer set to open
Lostock Hall’s only
micropub

A new micropub looks set to open
in South Shore after planners gave
the scheme the go ahead despite
concerns over noise.

Lostock Hall, situated in Lancashire,
will have plenty to celebrate when
the town’s only micropub opens in
early 2020. Owner Ray McLaughlin
hopes to welcome people to his
Lostock Ale micropub, which is
based in Hope Terrace.

Called JD Drinkwater’s, it will cater
for up to 35 customers at any one
time with last orders expected to
be 11pm on weekdays, and midnight
on Fridays and Saturdays.

Micropub revolution comes to Ashington
Hop 77 micropub in Ashington, Northumberland, is the brainchild of
Rob Lowdon, following plenty of discussions about Micropubs with
like-minded people who preferred the old style pub ambience.
The discussions planted the seed for Hop 77, recalled Rob, and the final
push came when he was made redundant from his job just over a year ago.

A design statement accompanying
the application says it aims to be
“a community hub for local craft
beer fans”.
Documents add: “It is proposed to
create an upmarket micropub on
the site, further raising the profile
of the thriving scene in the area
and contributing to the economy by
employing approximately five full
and part time staff.”

Rob approached his brother, John, and asked if he’d be interested in joining
his journey into the micropub world. As the brothers share the same
passion for beer, the answer was a resounding yes and the rest, as they
say, is history as the micropub opened in September 2019.
“On the subject of beer, for the most part we’re keeping things as local as
possible for the moment. There are so many great microbreweries in the
North East that we don’t have to go far for some great tasting beer.”

New Sunderland micropub opens
The Lighthouse, in Sea Road, Fulwell,
welcomed customers for the first
time just prior to Christmas.
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Heralded earlier this year as
“Sunderland’s first micropub”
when plans were unveiled, the bar
can host around 20 people with
additional room available in an
outdoor area at the back of the
premises.

South East

The Tap End:
new micropub in
Ashton-on-Ribble
Owners behind plans for a new
micropub in Ashton-on-Ribble,
Lancashire, were celebrating after
proposals for The Tap End were
given the green light.

The Lighthouse’s arrival fulfils a
long-time ambition for 47-yearold owner Sean Turnbull. Sean has
increasingly yearned to open his
own pub after visiting countless
boozers over nearly a quarter of a
century as a brewery delivery driver.

At least 60 people will be able to
fit into the former shop unit at 450
Blackpool Road once it is upgraded
and refurbished. According to
documents from Sanderson’s
Micropubs Limited: “The Tap End
will aim to provide an ambient and
respectful atmosphere, away from
mainstream drinking trends - to
attract a more refined clientele.

The micropub will stock mainly
Maxim Brewery beers at first
although former Vaux favourite
Scorpion Lager, now brewed by
Hartlepool-based Camerons, will
also be available. So too is the
pub’s own Lighthouse Craft Beer, a
light ale, which has been created
exclusively for the The Lighthouse
by Maxim Brewery.

“The bar will offer local residents
an alternative environment to the
traditional pub atmosphere by
excluding pool tables, dart boards,
juke boxes or music and TVs.
“The emphasis is on bringing
local people together in a
premium environment for great
conversation, not on traditional pub
entertainment or drinking culture.”

Ray who used to work as a bouncer
all over Preston, said he wanted
to bring something unique to the
town’s drinking scene. The 53-yearold added: “Lostock Hall has quite
an established drinking area as it
has four pubs and three clubs but
I’m rather hoping for something a
bit different.

Award-winning
Worthing micropub
expanding into
Rustington

When his son suggested opening
a micropub, Ray began looking
for the ideal venue. And when the
opportunity to take over the Hope
Terrace building arose, he jumped
at the chance and enlisted the help
of his son and old friend to help
transform it.
“It’s a community pub so the aim
is to help bring people together.
The fact that it’s a drinking
establishment is by and by. It’ll
have a good atmosphere where
people can feel relaxed and enjoy
themselves,” he said.
The venue will serve a full range
of locally sourced drinks, including
cask ales, lager, whiskies, vodka,
gin, wine and soft drinks. The
vodka and gin are from Brindle
Distillery while the range of up to
six changing cask ales will include
beers from Crankshaft, Beer
Brothers, Wily Fox, Moorhouses and
Parker’s Brewery.
Lostock Ale, which doesn’t have
a theme but whose decor nods
towards Preston life, will offer
seating for 28 people with bar
stools, a bench and a black leather
settee. It will have an oak bar with
a bespoke bar top while the venue’s
ceiling is decorated in Lancashire
Evening Post newspapers.

Work begins on
Lancaster’s newest
micropub, The Wobbly
Cobbler
Renovation has started on a new
Lancaster-based micropub after
plans were given the go ahead. The
man behind the venture is Tom
Robinson, 28, who says people have
been “crying out” for something like
this in the area.
Born in Lancaster, Tom, who
has a strong background in
the pub industry, was ecstatic
when planning officers granted
permission for the new Wobbly
Cobbler micropub at the former
Simply Flowers premises on
Scotforth Road.
Work has already started to bring
the micropub to life with some
stand out features being the main
bar featuring a backdrop of red
brick. In front of the pub will be an
outdoor seating area, set out with
free standing café barriers which
will be moved inside when the
micropub closes.

An award-winning Worthing
micropub which has had a positive
impact on the community is
expanding into Rustington. Craig
Stocker quit his office job to open
The Georgi Fin in Goring Road,
Worthing, West Sussex in 2017,
named after his two children.
Just two years later, he is opening
his second one, The Georgi Fin
Rustington, following the success
of his old-fashioned pub, which has
won five awards.
Craig said: “I can’t wait. It has had
such a positive impact here in
Worthing. I can’t wait to change
another place for the better.”
Craig said he hopes to open the
micropub by Easter 2020. There will
be a grand opening, he said, and he
will be taking on more staff.

Subscribe www.micropubmagazine.co.uk
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South West
Cheltenham to get its
first micropub
Cheltenham will be getting its first
micropub after plans to transform a
house in a town centre backstreet
ale house were approved by the
Borough Council.

The micro pub will have a maximum
capacity of 30 people and will offer
one full-time job with two parttime vacancies.

Small premises can be successful,
by specialising in offering products
from smaller, craft-based suppliers
and appealing based on taste and
interest, rather than price.”

Yorkshire

Scotland

Micropub approved
despite concerns

The Angry Parrot Micropub
Company have been granted
planning permission to turn 28 St
James Street into an old-fashioned
boozer.

Plans for a micropub on Haworth’s
iconic Main Street have been
approved despite concerns that the
business could harm the village’s
reputation.

“The plan is to convert the property
from its existing A1 use to that
of A4 use, for the sole purpose
of trading as Cheltenham’s first
micropub,” said Paul Cook, 47, who
is behind the plans.

An application to convert an empty
former bric-a-brac shop, 17 Main
Street, into a small-scale pub had
divided opinion in the historic West
Yorkshire village - home of the
Brontë sisters.

“No live or pre-recorded music, TV,
events, gaming machines, Wi-Fi
or hot food other than bar snacks
such as crisps, nuts and pickled
eggs will be offered to customers.
“Plus, the occasional ‘free cheese
Sunday’ to reward customer loyalty
and support. Books and traditional
pub games will also be available to
customers.

The plans went before Bradford
Council’s Keighley and Shipley Area
Committee just before Christmas,
where members were told that
80 people had written in support
of the plans, but that 37 people,
including residents and businesses
on Main Street, had written to
object to the plans.

Micropub near Dunbar
Railway Station
shortlisted for award

Applicant Daryl Ley had said the
pub would create a “relaxed social
meeting place” on the famous
street. It could cater for around 20
to 30 customers at a time.

Station Yard was converted into a
micropub in 2017 by co-founders
and owners David McGee and
Gerard McPhillips. The building is
owned by Network Rail and was
originally the stationmaster’s house,
which he shared with his wife and
seven children.

Micropub plan for
Scarborough gets the
go-ahead

An extensive restoration was
required to create Station Yard,
involving complete refurbishment of
the building, garden and interior.
Station Yard was shortlisted from a
total of 60 entries and appeared in
the Commercial Restoration Award
category. At the awards ceremony,
held on December 4th in London,
Station Yard was runner-up to the
refurbishment and rebuilding of
Ballater Station.

Micropub approved
at Axminster Railway
Station
A town will be getting its very own
micropub after plans recently
received the green light.

A new micropub proposed for
Scarborough, North Yorkshire, has
moved closer to pulling its first
pint. Katrice Rowe applied to the
borough council to open the small
bar in what is currently a charity
shop at 7 Northway, opposite the
Stephen Joseph Theatre.

The change of use application
from an office space to a micropub
at Axminster Train Station was
approved by planners at East Devon
District Council.

The bar has now been granted
planning permission after planning
officers concluded that it would
have no “significant adverse
impact” on people living nearby.

It will specialise in real ale,
cider and artisan beers from
microbreweries within the south
west - with limited serving of
wines, coffee and tea - and no hot
food will be served, but there will
be a selection of bar snacks.

Mrs. Rowe stated the bar would
be open from noon to midnight,
seven days a week. Her application
also added: “The social drinkers
displaced by the loss of good public
houses have also lost their identity
as a local community.
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Station Yard micropub in Dunbar
was shortlisted recently for the
National Railway Heritage Trust
Awards.

Mr. McPhillips attended the event
and said: “It was a huge honour and
privilege for Station Yard to have
been shortlisted for an award and
to have been in the mix with such
strong competition. “

Specialist Insurance
for Micro Pubs and
Micro Breweries
Micropub Insure is a bespoke insurance
product especially for Micropubs.
We are pleased to state that we can offer quality
cover that not only meets the needs of your Micropub
or Micro Brewery, but also delivers the low rates of
premium that you deserve.
●
●
●
●
●

Bespoke product for Micropubs and Micro Breweries
Specially negotiated rates and cover
Beer festivals and on-site brewing accepted as standard
Claim free discount scheme in place
Family run business.

For a FREE quotation for your business, call us on

FREEPHONE 0800 038 5221
www.micropubinsure.co.uk
MicropubInsure is a trading style of Warwick Davis (Insurance Consultants) Ltd, who are Authorised and Regulated by the Financial Conduct Authority.
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The Witch’s Brew
Southampton

When Mary-Samantha Thornton-Smith went out for
a few drinks one night, never in her wildest dreams
did she imagine that she would wake up the next day
and discover she had bought a personal licence to
run her own micropub.

B

ut that’s exactly what
happened back in July
2016 after going out for a
couple of pints with her best
friend Christine, who, on a whim,
suggested the idea.
Waking up with a hangover the next
day, Thornton-Smith, 57, noticed
that her computer was turned on
with her credit card by the side.
“My first thought was ‘Oh no, what
have I done?’” she says. “But being
a strong believer in fate, I slowly
came around to the realisation that
this is something I wanted to make
a go of.”
Just over a year later, in August
2017, Mary-Samantha opened
her micropub in Shirley Road,
Southampton, in the same premises
where she had had a new age
spiritual shop called Magik Earth
for 13 years.
Being a practitioner of traditional
witchcraft and because of her love
of real ale, she decided to call the
micropub The Witch’s Brew.
“I don’t drink as much as I used
to because I’m a publican now,”
she says. “But I make sure that my
customers get the best traditional
cask real ale; none of that fizzy
lager stuff.”
After reading up about how to look
after beer and getting some advice
from other publicans, ThorntonSmith, Southampton born and
bred, went to visit a couple of
local micropubs to see how they
operated.
But with the micropub movement
still in its relative infancy, she admits
that a lot of it was trial and error.
“In the first few days there were
plenty of beer showers,” she says.
“It was a steep learning curve to
start with, and I’m still learning
even now.”
Thornton-Smith, who, on average,
works an 80-hour week, says that
the biggest challenge is the physical
side of lifting heavy casks because
she suffers from Crohn’s disease,
a long-term condition that causes
inflammation of the digestive
system lining.
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Beers, a hangover
and buying a licence!

Mary-Samantha
Thornton-Smith
outside the
The Witch’s Brew

“

It’s a constant monitoring process – I have
five or six casks on at any time, so planning
is essential. You can’t take your eye off the
ball for one second with real ale.
Mary-Samantha Thornton-Smith

But she has built up a loyal customer
base, many of whom have become
close friends and will pitch in to
help when she isn’t feeling well.
Another issue is her small cellar,
which means that, because of the
limited stock space, she must be
on top of everything all the time,
testing the beers to make sure they
are in good condition.
Admitting that she went into the
micropub trade with no prior
knowledge or experience, ThorntonSmith, who runs the micropub with
the help of two part-time staff and
her border collie Gizelda, says that
she got a rude awakening at first.
“I went into it completely green,”
she says. “I thought I would just be
serving a few pints and sit around
and have a chat with customers.
“But I’m rushed off my feet six
days a week. I have to make sure
everything’s up to standard, order
the beer, do all the paperwork and
generally act like a social worker
who serves beer to my customers.”

”

Mary-Samantha estimates that
70% of her business is local, from
customers who have become tired
of traditional pubs, while the other
30% come from further afield after
reading about her micropub in the
Good Beer Guide.
She believes that the micropub
reflects her character and
friendliness, as well as offering as
wide a range of beer as possible.
And her advice to anyone wanting
to start their own micropub?
“Number one, you have got to be
fit and healthy,” she says. “Don’t
try and cover all bases: know your
market and stick to it.”
Reflecting on that fateful day
three-and-a-half years ago, she
says: “My word - what was I
thinking? I underwent the complete
transformation from being ‘Mother
Earth’ to a cask-tapping warrior in a
just few days.
“It’s a hectic life, but I love it.”
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No TV’s. No jukeboxes. No restaurant food. Just
tables, chairs, beers and community conversation.
As the number of micropubs passes 700 in the UK,
Micropub investigates this growing sector and the
people who run these outlets. Nigel Smith reports.

M

ore than 20 pubs are
closing every week,
according to the
Campaign for Real Ale
(CAMRA), fuelled by high beer taxes
and supermarkets selling cheap
alcohol. Since their heyday the
number of pubs in England and
Wales has fallen from 73,421 in 1951
to fewer than 40,600 in 2019.
By contrast the number of
micropubs has almost doubled in
the last year, with more than 600
opening across the country over
the last decade. And with real ale’s
market share forecast to reach 70%
by 2020, that number is set
to increase.

Small but Mighty
We investigate the growing micropub sector
and the people who run these fabulous outlets
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Behind the rise of these no frills
drinking establishments has been
the pub closures and other pubs
diversifying into new areas such as
food and entertainment. According
to the Micropub Association’s
definition a micropub is a “small
freehouse which listens to its
customers, mainly serves cask ales,
promotes conversation, shuns all
forms of electronic entertainment
and dabbles in traditional pub
snacks”.
The start-up costs are minimal
compared to a lot of small
businesses, typically ranging from
£5,000 to £30,000. And many are
set up by husband and wife teams,
community groups or individual
entrepreneurs.

Relaxed licensing laws
The 2003 Licensing Act has been
the biggest single enabler for the
growth in micropubs, making it
easier to open a pub in a previously
unlicensed premise.

“

In just a few short years, micropubs have
become a national phenomenon. The
number has grown to more than 700 and
some of them have their own in-house
breweries as well

”

Roger Protz, editor of CAMRA’s Good Beer Guide

While a large number have opened
in empty high street shops, others
have sprung up in more unlikely
venues such as train stations,
post offices, disused industrial
buildings, former butchers’ shops,
pet grooming parlours and even
undertakers to name a few.
Progressive Beer Duty, introduced
in 2002, and the increase in the
number of microbreweries and real
ales available, have also helped
their cause. There’s also generally
no VAT because most micropubs
are below the £83,000 threshold.
The benefits of owning a micropub
are obvious – low overheads
and shortened opening hours,
essentially a stripped-down version
of a pub – without the loud music,
games machines and TV.
Another advantage is that they can
serve the beer they want without
having to be tied to a particular
brewery. For the customer, they are
a place where you can go for a chat
with friends or a quiet drink.
“It’s tragic that pubs that have been
the heart of their communities
for decades and even centuries
continue to close – though the
closure rate is declining to around

The Georgi Fin in Worthing, West Sussex

20 a week,” said Roger Protz, editor
of CAMRA’s Good Beer Guide 2020.
“But they are being replaced by new
pubs, often in the most unlikely
places. In just a few short years,
micropubs have become a national
phenomenon. The number has
grown to more than 700 and some
of them have their own in-house
breweries as well.”

Subscribe www.micropubmagazine.co.uk

The Pub Micropub in
Broadstairs, Kent
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Kent heart of the
micropub revolution

“

Like his own micropub, since delivering his
presentation at CAMRA’s annual general meeting
in Southport in 2009, the industry has taken off
exponentially. Hillier said that the idea of owning a
micropub would appeal to an older generation of beer
enthusiast who is often retired and can choose their
own hours.

The big pub chains with their
loud jukeboxes and TVs have
been sucking the money out of
villages and towns for far too
long. You don’t get that in a
micropub where the owners are
often local and have a vested
interest in the community.
Martyn Hillier

”

“

The largest concentration of micropubs is in Kent,
where Martyn Hillier, co-founder of the UK Micropub
Association opened the first micropub, Butcher’s Arms,
at a former butcher’s shop in Herne in 2005 after the
change in licensing laws.

Stop off: Gregg and Julie Beaman
in the Snug micropub at Carnforth
Train Station

We just liked real ale and quirky old pubs and
we had heard about micropubs, so we did our
research by making a trip to visit some in Kent.
The rest is history
Nicola Holland

”

“I have been trying to push the concept of the
micropub as much as I can,” he said. “It’s ideal for a
middle-aged gentleman or lady who has just taken
early retirement and their local pub in the village has
closed and they have got £5,000 to £30,000 in the
bank. What’s more, you aren’t restricted by the old
licensing laws, so you can open and close when you
like, within reason.”
Hillier said that there was no secret to setting up a
micropub - finding a small premise and adding a cooler
and a cold room for the beer and a few tables and
chairs is all that’s required.
“Start off with the basics,” he said. “The key is not to
try and be all things and to all people. Here we are a
village pub for the village people. At the end of the day,
it’s about bringing the community back together.”
Hillier added that micropubs can also help boost the
local economy as well as providing a place for local
people to meet.
“The big pub chains with their loud jukeboxes and TVs
have been sucking the money out of villages and towns
for far too long. You don’t get that in a micropub where
the owners are often local and have a vested interest in
the community.”

Community hub:
David and
Nicola Holland,
The Wight Bear
Bounemouth, Dorset

Unique location

Social need

Gregg and Julie Beaman set up
The Snug Micropub at Carnforth
Train Station, Lancashire in August
2012. Despite having no previous
experience, they decided to take
the plunge after learning about the
micropub concept.

Relative veterans in the trade, David
and Nicola Holland have opened no
fewer than two micropubs in the
last four years.

“We thought it was a great idea and
an opportunity to open the kind of
pub that we as a customer would
want to visit,” said Gregg. “Then it
was a case of obtaining a premises
licence and getting planning
permission to convert the former
retail unit”.
He added: “The beauty of
micropubs is that because they
are small by nature they are very
sociable places to go. Because of
our location, we get all sorts of
people in here from our core local
customer base to passengers who
are waiting for a train or are just
passing through. But at the end
of the day they are all just looking
for a place where they can sit and
enjoy a quiet drink and a chat.”
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Following the success of the
first one, The Wight Bear in
Southbourne, Dorset, which was set
up in June 2015, they launched a
second, The Saxon Bear Ale House
in nearby Christchurch in April 2016,
which they later sold in January 2018.
“We had no prior experience,” said
Nicola. “We just liked real ale and
quirky old pubs and we had heard
about micropubs, so we did our
research by making a trip to visit
some in Kent. The rest is history.”
David added: “We felt that with all
the shops closing in the high street
there was a social need for a place
where people can meet and share
stories and drink good quality beer
in a friendly environment.”
The Wight Bear was formerly a
greetings card shop that had closed

and had been empty for 18 months,
while The Saxon Bear was a vacant
former lettings agency.
Both micropubs serve predominantly
cask ale straight from the firkins, as
well as four keg lines, some bottled
and canned beer and local wine and
spirits, accompanied with scotch
eggs, pork pies and cheese boards.
“Micropubs are becoming more
popular because they represent the
values of the original pub - a quiet
place you can go and have a drink
and talk with your friends and not
have to put up with loud music
and TV screens everywhere,” said
Nicola. “The number of micropubs
has doubled over the last year, but
this is only the beginning – with
so many exciting new beers being
made by the microbreweries, pretty
soon we are going to see them
springing up everywhere.”

Subscribe www.micropubmagazine.co.uk
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For all the latest covering
the UK micropub sector:

Small but Mighty

News, Openings, Features
Micropub listings
Micropub advertising and subscription details

Rapid growth: Phil Ayling has
opened no fewer than six
micropubs in the last decade

New opportunity
Former draughtsman Phil
Ayling opened the UK’s third
micropub, Just Beer, in Newark,
Nottinghamshire in August 2010.
Out of work for three years, he was
inspired by Hillier’s CAMRA speech
and borrowed some money from his
wife and set up the micropub with
his three business partners Duncan
Neil, Paul Murphy and Stuart Young.
“I was gobsmacked at how simple
the concept was and couldn’t
believe that nobody had thought of
it before,” said Ayling.
The partners found a site dating back
450 years that had previously been
used as a print works, art studio
and gallery, and a blacksmiths and
opened it 18 months later.

www.micropubmagazine.co.uk
Follow us on Twitter @MicropubMag
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“Anyone can go into WHSmith and
get a book on beer making,” said
Ayling. “But you have got to have
the knowledge, enthusiasm and
passion for the beer – that’s the
most important thing and then
everything follows from there. It’s
easy to set up and there are few

“

I was gobsmacked at how simple the
concept was and couldn’t believe that
nobody had thought of it before
Phil Ayling

overheads, so you can also make a
decent living.”
Ayling puts the micropub’s success
down to providing the customer
with the personal touch and making
them feel at home.
“With our micropub there is a real
sense of belonging, unlike many
pubs which are very impersonal
and corporate in their approach,”
he said. “I would describe us as
an old-fashioned pub with old
fashioned values but with a modern
outlook.”

”

Since Just Beer’s launch Ayling has
opened five BeerHeadZ micropubs
in nearby Retford, Grantham,
Nottingham Station, Lincoln, and
most recently, Melton Mowbray .
However, Ayling warns about the
rise of so-called “fake” micropubs.
“Contrary to calling themselves a
micropub they are anything but,”
he said. “A lot of people are setting
up establishments and calling
themselves micropubs, but they are
no more than a small pub with a TV
and a slot machine or a pool table.”

Small but Mighty

Charlie Rawlings and Nathan Marshall at
their Prior’s Oven micropub in Spalding

A piece of history

Future of micropubs

Charlie Rawlings and Nathan
Marshall launched the Prior’s
Oven in Spalding in December 2013.
Having been to see some of the
micropubs in Whitby in action,
they decided to start their own
and found a premise in the town’s
old priory.

Another micropub that has set up
in an unlikely space is the Yard of
Ale in Broadstairs, Kent, housed
in the former stable block of the
adjacent funeral directors.

One of the biggest attractions was
the building’s history, said Marshall.
“It’s an 850-year-old building which
was formerly used as a priory and
prison cells, so it’s steeped in
history,” he said.
The business partners already
owned a microbrewery, Austendyke
Ales, so this was the next logical
step, said Marshall.
“We didn’t do it to make a profit,
otherwise we would have been out
of business a year ago,” he said.
The micropub serves six real ales,
local farmhouse cider and spirits.
Marshall said that the rise of the
micropubs had been helped by the
fact that real ale has become the
vogue. “It has coincided with real
ale becoming fashionable again and
because a lot of the beers now are
so light and hoppy there’s a real ale
out there for everybody.”
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The pub has kept much of the
building’s character, including
the original flagstone floor, and is
still used for wakes. Martyn Hillier
quipped: “I think they missed a trick
Yard of Ale in Broadstairs

there – it could have been called
‘Last Orders’.”
Overall, however, the micropub
market remains small compared to
the traditional pub industry, which
brought in £23 billion in 2018,
according to the British Beer and
Pub Association. But with the rate
at which micropubs are opening,
there’s bound to be one springing
up close to you in the near future.

BEER, BREAD DIFFERENTLY
We make beer using left over artisan bread from Chalk Hills Bakery
in Reigate, Surrey. Each beer is made with a different type of loaf,
that way the style of the beer reflects the character of the delicious
bread that makes it. We’re fighting food waste and making tasty,
unique beers at the same time.

#BreadDifferently
www.crumbsbrewing.co.uk
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Recent
Opening

Nailsea

now has micropub status
Located in Somerset, Nailsea’s first micropub
opened its doors to the public on September 27th
2019. Set in a former opticians in the middle of
the Nailsea High Street, new owner Mark Ashman
says it will be a world away from the nearby
Wetherspoon’s pub, The Glassmaker.
Micropub
Magazine reports
on the opening
of the Nailsea
MicroPub and
what the owners
hope to achieve

Mark Ashman’s Nailsea MicroPub will
be a place where people can come
in and chat and unlike many modern
businesses, there will be no WiFi.
He said the Micropub Association
has a slogan which is ‘keep it small,
keep it simple’. “And that’s what we
are doing.”

“The micropub generation is now
exploding, we’ve been to the ones
up North, we’ve been to the ones
in Bristol and the one in Clevedon.
There’s such a nice quirky feeling
and people just go there to chat.”

“There’s no music, no fruit
machines and there’s no-one sat
on their phones.”

Business partner Carolyn has lived
in Clevedon for 20 years and says
micropubs are the ‘in thing’.

It was all systems go as owner
Ashman and business partner
Carolyn Cooper prepared to join the
emerging micropub culture across
the South West.

“Going into a small micropub I
can see the nice ambiance and
friendliness, so when Mark said it’s
something he wanted to do, I said
I’d support it.”

She said: “It’s not going to be a
rowdy place, it’s not going to have
loud music, it’s not going to be like
Wetherspoons.”

Though micropubs tend to be much
smaller than a traditional public
house, the capacity for the Nailsea
MicroPub will still be a merry 40 to
50 people.

Ashman, who was born in Bath but
has lived in Nailsea for more than
20 years, has almost two decades’
experience working in pubs and
clubs across the West Country.
Having worked with various
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breweries and businesses, he’s
decided to set up his own pub.

The pub is sat in the former Lynne
Fernandes Optometrists’ that
Cooper said had lain empty for
more than three years. It also sits
next to the Golden Horse Chinese a Cantonese restaurant.

Nailsea MicroPub
Unit 4, Ivy Court, 63A High Street,
Nailsea, Somerset BS48 1AW

Ashman said one thing he
likes about micropubs is their
community feel and how they
offer a space for discussion and
catch-ups. For that reason, he says
there will be no WiFi available to
customers.
“No WiFi. They’re obviously going to
be on their phones because of 4G
but WiFi, absolutely not,” he said.
The pub has between four to eight
casks of beer and ale available at
a time and Ashman said he will be
serving pints directly from the cask.
Serving from the cask is different
to the usual pulling of pints but
Ashman says he’s “serving the way
nature intended.”
“We’re serving real ales, directly
from the cask instead of from a
cellar. We’re serving gins, wines and
a few soft drinks and that’s all it’s
going to be.”
So, while Mr Ashman is the beer
and ale expert Ms Cooper’s passion
is in the wine and gin side of the
business.

The beers and ciders will mainly be
from local suppliers.
“I’m actually going to be selling a
lot of beers from Bristol. I may have
the odd guest ale from a bit further
up North, but I want to try and
support the small breweries around
here,” Ashman said.
He said the pub will offer the best
of the South West, including drinks
from West Country ciders, beer
from the Bristol Beer Factory and
Pitchfork Ales in Weston-superMare. Beer lovers will also be able
to bring their dogs as Ms Cooper
says they will welcome tourists
and walkers.
“We’re going to be dog-friendly
because we get a lot of walkers
coming around. We looked around
other micropubs and have taken a
few ideas here and there,”
she added.
We wish them well on their journey.

“

It’s not going to
be a rowdy place,
it’s not going
to have loud
music, it’s not
going to be like
Wetherspoons
Mark Ashman

”
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One man’s
dream

For our first main feature, where better than to start
with the man that kicked off the micropub phenomenon,
Martyn Hillier. Alex Wright travelled to The Butchers
Arms in Herne for the full story.

W

hen Martyn Hillier stood up in front
of 400 Campaign for Real Ale (CAMRA)
members to tell them how to run a
micropub at its AGM in Eastbourne
in April 2009, little did he know the
effect it would have.

The maverick landlord of the UK’s first micropub
hoped it would inspire many others to set up their own
micropubs across the country. But instead it incurred
the wrath of CAMRA’s top brass, who Hillier says
have done everything to suppress the growth of the
micropub industry since.
“I was applauded onto and off the stage, so I thought it
had gone pretty well,” says Hillier as he sits behind the
counter of his 14ft by 12ft micropub in Herne, Kent. “But
not according to one lady who wrote in to CAMRA’s
What’s Brewing newspaper.”

“

To me, real ale in the 1970s
and 80s was like warm piss,
until I tried this. It was
flipping gorgeous

”
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The letter, entitled ‘Frivolous Idea’, which he holds aloft
to illustrate the point, described Hillier’s micropub
concept as a ‘glorified excuse to drink with his mates
and make money from it’, adding: ‘This is a frivolous
suggestion that all you needed was an old shop and 12
mates and, hey presto, a pub you can run like your own
bar at home but with real ale.’
Little did CAMRA know, though, what it had
inadvertently started. “That’s when the gloves came
off and CAMRA and I went our separate ways,” Hillier
tells Micropub Magazine, proudly puffing out his chest
from behind his red Micropub shirt. “The big boys had
obviously said to CAMRA: ‘What on earth have you
done? You’ve just invited this bloke to go up on stage
and, in effect, tell everyone exactly how to run their
own free house’.”

Subscribe www.micropubmagazine.co.uk
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“

The biggest lesson
I learned is that it
doesn’t matter how
strong your case
is, whoever has the
most money always
wins because they
can appeal any
decision

”
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The irony is that, despite the
fallout, two years later CAMRA
members voted Hillier among
the top 40 all-time campaigners
and in 2015 he was crowned top
campaigner.
Hillier, who co-founded the
Micropub Association, first got a
taste for real ale in 1985 when he
was invited by a “rather attractive
PR girl” to go and sample some at
The Flounder and Firkin in Highbury,
north London. Taking her up on her
offer, he tried a 4.7% ABV ale and
fell in love straight away (with the
beer, not the girl). “To me, real ale
in the 1970s and 80s was like warm
piss, until I tried this,” says Hillier.
“It was flipping gorgeous.”
A crash course from a friend in how
to look after beer and Hillier bought
the lease of the Canterbury Beer
Shop in Northgate, an off-licence
that sold real ale, for £20,000 in
1990. The shop was on its knees
with the previous owner drinking
more than he was selling, according
to Hillier, who turned it around.

Join the micropub
revolution

Such was his success that seven
years later Victoria Wine’s owners
Allied Domecq came in and offered
him £1,000 for his licence. Feeling
insulted by their paltry offer, Hillier
refused, only for Allied Domecq to
go to court and get permission to
open their own license in Northgate.
Within 18 months the new shop had
put him out of business.
“The biggest lesson I learned is
that it doesn’t matter how strong
your case is, whoever has the most
money always wins because they
can appeal any decision,” says Hillier.
Hillier then started a florist with
his then wife at the site of a former
butcher’s shop in their home village
of Herne and he acquired the
licence of the off-licence which was
shutting down, moving it across
the road to their new premises and
opening his own off-licence. “We
sold flowers out the front and beer
round the back,” he says. “We did
quite well for a while but after we
split, the business started losing
money and I was on the verge of
packing it all in.”

Subscribe today to Micropub, the UK’s
only magazine dedicated to the micropub
sector, and don’t miss a single issue.
Delivered directly to your door, our quarterly
publication will provide news, views
and events details in your area, features,
interviews, drinks reviews, area focus,
pets corner, competitions and much more
1 year subscription (4 issues): £12.99
2 years subscription (8 issues): £23.99

To subscribe, visit
www.micropubmagazine.co.uk
Follow us on Twitter @MicropubMag
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“

At the time, when
the Financial Times
interviewed me in
January 2015,
I said there
would be 5,000
micropubs. But that
hasn’t happened,
mainly because
CAMRA hasn’t got
on board – they’ve
done absolutely
nothing for
micropubs.

”

It wasn’t until a licensing officer
arrived on his doorstep and
encouraged Hillier eventually,
after consulting some of his loyal
customers, to fill in a form that
enabled him to turn his business
into a pub. The Licensing Act 2003
was a game changer, allowing
shops to be turned into small pubs
at a time when the supermarkets
were being forced to apply to
the local magistrates’ court for
a licence every time a new store
opened.
“Initially I thought: ‘I don’t want to
run a pub; they’re just full of lager
drinkers and smokers’,” he says. “It
wasn’t until I thought about it a
bit more and realised what I could
do: I would have a small room
with chairs and tables around the
outside so that everyone could
face each other and talk among
themselves while enjoying good
quality beer. “None of this stuff in
big pubs where people have got
their back to you at the bar and
you can’t get a seat.”
The day the Licensing Act 2003
came into effect, on 24th November
2005, Hillier opened the UK’s

first micropub, aptly named The
Butchers Arms. Word soon got out
and three years later he was visited
by a CAMRA group who liked what
they saw and invited him to present
at its 2009 AGM.
Slowly but surely the micropub
revolution followed with the second
one opening in 2009 and Hillier
himself appearing on the front page
of What’s Brewing in 2015, giving
it much more traction. However,
Hillier blames CAMRA’s failure to get
behind the new movement as the
main reason why it hasn’t grown as
much and as quickly as it should
have done.
“At the time, when the Financial
Times interviewed me in January
2015, I said there would be 5,000
micropubs,” he says. “But that
hasn’t happened, mainly because
CAMRA hasn’t got on board –
they’ve done absolutely nothing for
micropubs. “If they had done this
would have been front page news
in 2003 when the law changed, and
we would have had a very different
outcome. They just want to protect
their own interests and their
£3-million rainy day fund which will

keep their wages going for the next
four years.”
Hillier is also dismissive of the
Society of Independent Brewers,
which as far as he’s concerned is
a middleman who adds an inflated
20% fee to a beer order before
selling it on to the large pub chains.
“They don’t even deliver the beer,”
he says. “So quite what they do to
justify their fee I don’t know.”
Having got micropubs up and
running, Hillier, however, is now
happy to take a back seat and
watch them grow. As home to the
first micropub, Kent has naturally
become the hub with over 70 to its
name, but there have been other
pockets springing up in places such
as Middlesbrough, Nottingham,
Preston, Sheffield and Stockport.
One of the other big success stories
is the south coast where five years
ago there were no micropubs
but now there are five in both
Bournemouth and Worthing alone.
Their growth has been helped by
the collapse of high street chains
including Toys R Us, Maplin and
Mothercare, as well as smaller
premises, leaving behind a swathe
of empty shop fronts which are
prime locations for micropubs.
With average start-up costs of
around £30,000 and few overheads,
micropubs are a no-brainer
according to Hillier.
“Once the word spreads we are
going to see a lot more micropubs
starting up,” he says. “It’s perfect
for many fifty-somethings whose
kids have left home and they have
paid off the mortgage, have a lump
sum to invest and are looking for
something else to do.”
Hillier runs a tight ship based on a
minimal initial outlay of £500: he
already had his own cooler for the
beer so only needed to buy in some
furniture, including some wooden
tombstone bullet heads inscribed
with the names of old breweries
that have closed.
Regulars have added their own
furnishings to the assortment of
plastic chickens, hops, tankards
and other props that hang from
the butcher’s hooks on the ceiling,
the ‘Michael Jackson’ skeleton,
a Rik Mayall cardboard cutout
brandishing a pint of Bombardier
and the head of the last boar to be
shot on Herne Common in 1824 that
now sports a policeman’s hat.
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Aside from that, Hillier pays £70
per year for his licence, as well
as a modest amount for business
rates and insurance compared to
a mainstream pub. And because
his takings are below the £85,000
threshold, he doesn’t pay any
VAT either.
Hillier maintains that almost anyone
with a bit of enterprise can get into
micropubs, citing the example of a
friend who started out with £34.50
in the till and slept in his Ford
Transit but has now bought the
property and lives in a flat above it.
Open six days a week, Hillier
sources all of his beer locally and
listens to what his customers want
rather than being told what to
stock by a big brewery. At any time,
he has three types of beer on offer,
the most popular which is currently
Gadds’ No.5, a 4.4% ABV best bitter
from Ramsgate Brewery.
“I don’t care about foreign beers
because I only sell British beer,” he
says. “I don’t want to be going miles
away, so I get most of it from round
here in Kent.”

Asked whether Brexit will affect
micropubs, Hillier says that it won’t
make any difference because most
suppliers source their ingredients
such as hops from within the UK.
“It won’t have any effect on me –
that’s for sure,” he says.
Hillier believes that there’s a beer
out there for everyone – ranging
from a 3.7% Oakham JHB to a
potent 11.2% JW Lees Harvest Ale,
all conveniently stocked in his
storeroom at the back. He likes to
keep alternatives to a minimum,
offering a couple of dusty bottles
of red and white wine for anyone
brave enough to ask, and lemonade
for drivers.
“It’s my job to convert them from
wine drinkers to beer drinkers,” he
grins. “One lady who comes in used
to be a vegetarian who drank red
wine but now she eats meat and
drinks Fuller’s ESB.” Then there’s
the tale about the ram testicles
that Hillier entered for the pickling
competition which two drunk rugby
players later consumed as a dare
one night.

“

Once the word
spreads we are
going to see a lot
more micropubs
starting up. It’s
perfect for many
fifty-somethings
whose kids have
left home and
they have paid
off the mortgage,
have a lump sum
to invest and
are looking for
something else
to do

Advertise in
Micropub Magazine
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Micropubs

Interested in advertising your
micropub or special event?

Microbreweries

Wanting to promote your range of
core, seasonal or special beers to
micropub owners?

Suppliers

Eager to promote your range of
products to micropubs?
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Then let us be your solution!

We are the only magazine in the UK
covering micropubs, so we can help
you reach this growing sector.

Contact Martina O’Leary today to
discuss the opportunities available
Tel: 07585 827880
E: martina@micropubmagazine.co.uk
www.micropubmagazine.co.uk

Subscribe www.micropubmagazine.co.uk

Martyn Hillier: One man’s dream

33

“

Brexit is a real conversation killer,” says Hillier. “There’s
a rule in here that we don’t talk about it until after 10pm.”
Beyond no talk of Brexit, the only other rules are no music,
no phones and NFL (no fizzy lager)

Turning over about £65,000 a year,
having made a profit every year
since opening, Hillier claims to have
a secret way of making the beer
last longer and in better condition.
“I’d have to kill you if I told you
what it was,” Hillier jokes, saying it’s
the small adjustments that make a
big difference. “I ask anyone who I
tell my secret to that all I want in
return is £1 from every firkin they
sell; after all, they will be making
£24 more from the extra pints
they can sell, which they would
otherwise have lost.”
Readily admitting that he’s pathetic
at marketing himself, Hillier, who
drives around in a distinctive red
Asquith Motor Carriage which has
been specially adapted for him
because of a paralysed left arm
sustained in a 110mph motorcycle
crash 40 years ago, relies mainly on
word of mouth. But it’s obviously
working as he gets punters from
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”

all corners because of the status
of being the UK’s first micropub. “I
was run off my feet in the first four
years,” he says. “One night we had
37 people and one dog in here –
that was too much.”
Hillier claims that such is the pull
of his micropub that 18 people have
moved into the area to be closer to
it and estate agents even include
it as a key selling point in their
literature.
Among his clientele are builders,
plumbers, roofers, mechanics,
policemen, multi-millionaires and
even a retired nuclear submariner
who they call Popeye. “Everyone is
treated exactly the same when they
walk in here, regardless of where
they are from,” says Hillier. “People
have made some firm friends and
got a lot of business through the
micropub; if you’ve got something
that needs doing someone’s bound

to know a person who can help out.
In the past, we have set up a
classic car club and a cycling club
and have raised about £4,500
to £5,000 for various charities.
Micropubs are a great way of
bringing the community back
together.”
Nothing is off limits when it comes
to conversation topics either, says
Hillier, except Brexit. “We put the
world to rights most nights,” he
says. “It’s far better than watching
telly.”
But the Chatham House Rule
applies, as a sign outside points
out. “Brexit is a real conversation
killer,” says Hillier. “There’s a rule
in here that we don’t talk about it
until after 10pm.” Beyond no talk
of Brexit, the only other rules are
no music, no phones and NFL (no
fizzy lager).
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Micropubs, meanwhile, continue to
flourish across the country, with
now over 700 according to recent
industry estimates, opening in some
unlikely places such as disused
banks, post offices, hairdressers,
tattoo parlours, art galleries, railway
signal boxes, garages and even front
rooms. “There’s one pub called the
Yard of Ale in Broadstairs,” says
Hillier. “It was a former funeral
directors but I feel they missed a
trick: they should have called it
the Last Drop.”
The only stumbling block for
micropubs it appears, says Hillier, is
the reticence of local councils and
surrounding businesses because
of their misperception as a large
pub where troublemakers will
congregate. But nothing could be
further from the truth, he says.
Rather they can turn a deprived
area into a destination, says Hillier.
“I was talking to a local policeman
the other day and I asked him if
there was ever any trouble from
people who have been drinking
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in micropubs,” he says. “He said
absolutely none; you’re more likely
to have problems with people
who have been out drinking lager
or necking shots in large pubs or
clubs.”
With pubs shutting at an alarming
rate of almost 1,000 every year,
hit by the double whammy of
high duty and cheap supermarket
booze, Hillier believes the writing
is on the wall for traditional pubs.
In November 2019, Marston’s alone
sold 137 of its pubs for £44.9m,
most of which were wet-led leased,
tenanted and franchised pubs
which had been struggling to turn
a profit.
But the demise of the pub has been
to the advantage of the micropub,
believes Hillier. In contrast to the
decline of the pub, the number of
micropubs has almost doubled in
the past year, with more than 600
opening across the country over
the past decade.

Submit your photos
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Subscribe www.micropubmagazine.co.uk

Martyn Hillier: One man’s dream

And, with real ale’s market share
at 55% of on-trade ale sales –
forecast to reach 70% by 2020, that
number seems destined to only
increase.
“Micropubs have replaced the
former 18th century ale houses
which were closed by the big
brewers after World War I,” says
Hillier. “So, in effect, we have gone
full circle.”
And, finally, what of Hillier’s own
plans for the future? “People
sometimes ask me why don’t I open
another one,” he says. “But I can’t
be in two places at once. I’m quite
happy with my lot.”

We would love to run a couple of pages per issue showing photos
of our four-legged friends in micropubs.
Whether they be cats, dogs or even ferrets, we will print the best
images into the magazine for the whole of the UK to view!
Please submit entries via email to info@micropubmagazine.co.uk
making sure the image is high resolution for printing purposes.
Provide name of animal, micropub you were in and area.
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Getting hitched
in Hebden Bridge

Pernsonalised wedding
beer can be put on tap

Calan’s Micropub is the first in the
UK to hold a licence for weddings
When most people
choose to get married,
they do so in a church
or registry office.
But not Damian and
Nadine Lake, who
decided to get hitched
in their own micropub
in Hebden Bridge – the
first couple to get wed
in a micropub.
Eighteen months after taking over
their local, Calan’s Micropub in
Bridgegate in early 2018, the
subject of marriage came up in
a late-night chat.
After exhausting all their options,
because they were either too
expensive or too formal, the couple
suddenly realised the answer was
right in front of them all along.
“We looked at small venues,
quirky venues, original venues, but
everything was too pricey, too civic
or too formal,” says Nadine. “Then
it suddenly struck us that the place
we were sitting in right here was
where we would love to get married
in front of our close friends and
family.”
After approaching Calderdale
Council, the pair obtained a licence
to hold wedding and civil partnership
ceremonies at their micropub.
“Initially, the council were a bit
surprised that we want to use our
micropub as a wedding venue,” says
Damian. “But they were very helpful
in getting us set up, carrying out a
full safety inspection before giving
us the green light.”
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And they became the first ones
to tie the knot in a civil marriage
ceremony there, in July 2019.
Twenty-eight people including
themselves, the registrar and their
assistant, and their close friends
and family crammed into the
micropub, which Damian describes
as “too small to fit a snooker table”,
for the intimate ceremony.
They closed the doors and sealed
the pumps for the ceremony, before
the doors were thrown open again
and all comers were welcome.
“At one point there were 120 people
inside and in the courtyard outside,”
says Damian. “We were really lucky
with the day – the day before and
after the flood sirens went on,
but on the day itself the sun was
shining.
“It was a beautiful occasion. We
stripped everything back – it was
just the two of us celebrating
our love for each other with the
people who matter the most to us everyone had a great time.”
The local florist supplied the
flowers and a new Italian restaurant
in town, which hadn’t even opened,
delivered fresh oven-baked alfresco
pizzas as the catering.
They brought in a local band for
the live music, their friend did the
photography, and they were even
given two casks of real ale as a gift,
one from Elland Brewery and the
other Hoppy Couple, an Indian Pale
Ale with a 6.3% ABV, from Thirst
Class Ale.

Now they have opened their
micropub up as a venue to all
members of the public, including
the LGBT community.
“We welcome anybody and can
cater to any religion or type of
ceremony,” says Damian. “We can
share contacts with wonderful
musicians, food suppliers and
entertainers so people can do
whatever they want to enjoy
their big day without shelling out
thousands of pounds.
“It just offers a really small,
intimate venue for people who want
to get married. You don’t even need
to bring your own witnesses – we
can do that.”
So far, theirs is the only wedding
that has been held at the venue,
which was once a tearoom and
sweet shop, but there have already
been a couple of enquiries for next
Spring and Summer.
The micropub, which won the
Halifax and Calderdale Campaign
for Real Ale Real Cider Pub of the
Year 2019 award, serves cask ale
from microbreweries across the
country.
Damian says that all comers are
welcome to the micropub, including
dogs, provided they are on a short
lead and well behaved!!
Interested in holding your wedding
at Calan’s then contact Damian or
Nadine on 07739 565983.
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However, Kirsty Franks, owner of
The Cracker Barrel, also in Bradford,
believes that competition is actually
good for trade. By collaborating
with micropubs, she believes
there’s enough business to go
around for everyone.
“At the end of the day it gives the
punters more choice and can make
your town or village a destination,”
she says. “By working together and
playing to your strengths everyone
can have a slice of the pie.”

Standing out from the crowd
Such is the pressure of competition
on micropubs, that Emmett, who
also has a brewery attached,

The Cracker Barrel,
Bradford

says they are having to reinvent
themselves to stand out. That
means offering something a bit
different, he says.
“It’s not enough to be just a
micropub anymore,” he says. “You
have got to give the customer
something more: in our case we put
on brewing days and show films
in the small cinema around the
back, as well as offering guitar and
German lessons.”
Dave Morris, owner of Chip N Ern
in Bingley, also uses his spare room
upstairs to host meetings for the
local council, the Women’s Institute
and the National Autistic Society. It
works both ways as he gets many
customers in return.
“I do it for free and a lot of people
pop into the micropub for a drink

afterwards – if they are lucky I
might even rustle up a bit of my
famous game stew, supplemented
by veggies from the allotment,”
says Morris. “I’m not in this to make
a profit: I want to do my bit for
the community, make friends, be
sustainable and support the local
economy at the same time.”

Bigger competition
The larger traditional pubs have
also seen the potential and started
to muscle in, according to Michael
Ainsworth, who runs The Grayston
Unity in Halifax. But micropubs have
been fighting back, he says, selling
themselves on the fact that they
are intimate venues where drinkers
can enjoy real ale.

Dave Morris, owner of
Chip N Ern in Bingley

Area Focus:

West Yorkshire
The micropub
industry in West
Yorkshire is
booming right now.
Alex Wright reports.

According to research
by Micropub Magazine
there are just over 30
micropubs in the county
and that number is set to
rise exponentially over the
next few years.
But with more micropubs opening on an almost daily
basis, there’s a danger that many will go to the wall
because competition has become so fierce. That’s the
main fear for owners across the region who believe
that the number of micropubs in West Yorkshire has
reached a tipping point.
“There are so many of them popping up everywhere
these days,” says Jim Emmett, owner of The Idle
Draper, a Grade II former draper’s shop in Bradford.
“Three have opened within a mile of us in the last six
months alone. Everyone is jumping on the bandwagon
and that’s diluting sales for everyone else. For many
people it seems like a good idea at the time to open
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The Grayston Unity,
Halifax

“

At the end of the day it gives the punters more choice
and can make your town or village a destination,” she
says. “By working together and playing to your strengths
everyone can have a slice of the pie
Kirsty Franks, owner of The Cracker Barrel

”
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a micropub, but they soon realise
how difficult it is to run one.”
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Emmett, in contrast, produces
most of his beer on site at the
brewery. And because he doesn’t
import much, he doesn’t envisage
many problems with leaving the
European Union.

Bier Huis, a microbar-cum-bottle shop in Wakefield

“We source most of our raw
ingredients such as malt from
here and even many of our lagers,
despite being foreign brands, are
brewed locally,” he says.
“But if I have to start brewing my
own lager, then I’ll do that.”
All micropub owners do, however,
want to see the new Government
alleviate the growing pressure on
margins by reducing beer duty, says
Ainsworth. They also want to see an
increase in the tax on supermarket
alcohol to level the playing field,
he says.

“

There’s a big chain pub up the road that we’re
never going to beat on price, so instead we
focus on offering a top-quality product at a
reasonable price

”

Robert Naylor, owner, The Brewhouse, Yeadon

“There’s been a sea change in
people’s attitudes: they no longer
want to go to some big Brexitloving Wetherspoon pub dominated
by food and plasma TVs,” he says.
“They would rather go to a local
micropub for some beer and a chat
with their mates.”
Robert Naylor, owner of The
Brewhouse in Yeadon, which also
has its own brewery, Naylor’s
Brewery, says that because he’s
unable to compete on price with
the large pub chains, his focus is
instead on quality. He also takes
advantage of his position as a
brewery owner to swap beers with
other local microbreweries.
“There’s a big chain pub up the
road that we’re never going to beat
on price,” he says. “So instead we
focus on offering a top-quality
product at a reasonable price.”
By the same token, size is a
big limitation on the stock and
potential customer base, says
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Ainsworth. That means micropubs
must work even harder when they
are open to turn a profit, he says.
“By their very nature, you are
restricted by the number of people
you can have in a micropub at
any one time,” he says. “So it’s
important you build up a loyal
customer base and make sure that
you’re stocking the right beer.”

Spoilt for choice
One of the biggest stumbling
blocks to setting up a micropub in
the first place is getting planning
permission and a premises licence,
according to David Jones, owner of
Bier Huis, a microbar-cum-bottle
shop in Wakefield. Often, he says,
local residents object because they
wrongly perceive that micropubs
are rowdy places, or councils won’t
allow a change in use.
“You can understand it where it’s a
residential area,” he says. “People
are often fearful of the noise and
trouble it will create, but nothing

could be further from the truth.”
On the plus side, Jones adds that
the region is spoilt for choice for
breweries. It’s also close to other
breweries in the North West, North
East and East Midlands, he says.
“Being in West Yorkshire there’s
access to so many different types
of beer,” he says. “So there’s no
excuse for micropubs to be putting
on national brands.”

Brexit pressures
While most of his beer comes from
local microbreweries, Jones says
that Belgian beers account for
much of his trade. As a result of
the uncertainty which has
surrounded Brexit, his business has
been hit by the falling pound.
“There’s a big market here for
Belgian beer: we stock about 90
different types,” says Jones. “But
with Britain leaving the EU we don’t
know what’s going to happen with
rising costs across the board.”

“Once we leave Europe many of
the breweries who source their
ingredients from the EU won’t be
able to sustain it and will ultimately
have to pass on the cost to the
pubs,” he says. “While the bigger

players can absorb these costs
by screwing down their bigger
suppliers, micropubs can’t afford
to do that.”
Dave Atkinson, at Goose Eye
Brewery in Bingley, which supplies
to micropubs across Yorkshire and
Lancashire, says that the growth of
micropubs in the region has only
been beneficial for his business. For
a start most pay in cash, he says.
“They only make up about 10% of
my business right now but with
12 to 20 on the books at any one
time that number’s only going
to increase,” he says. “And they
want to work with us because we
are local and offer local beers at
reasonable prices and can pick up
their empties quickly.”
Ian Fozard, Society of Independent
Brewers national chairman
and owner of Yorkshire-based
Rooster’s Brewery, says micropubs
are increasing the pressure on
traditional pubs because they are
able to compete with much lower

Ian Fozard, Society of Independent
Brewers national chairman and owner
of Yorkshire-based Rooster’s Brewery

“

Micropub owners are in a much
better position because they
have got lower rents and many
don’t pay business rates. But that
can only be healthy competition
for the traditional pubs
Ian Fozard

”

overheads. But he welcomes the
competition which gives much
greater choice to the public.
“Micropub owners are in a much
better position because they have
got lower rents and many don’t pay
business rates,” he says. “But that
can only be healthy competition for
the traditional pubs.”
While competition among West
Yorkshire micropubs is increasing
by the day and planning permission
and Brexit present a host of
different challenges, there are
still plenty of opportunities for
those willing to carve a niche for
themselves.
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Tel: 07930 158856
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3 The Courtyard,
Bridge Gate
Hebden Bridge HX7 8EX
Tel: 07739 565983
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6

Cap and Collar

4 Queens Road, Shipley
Bradford BD18 4SJ
Tel: 07739 962980

7

Chip N Ern

73 Main Street
Bingley BD16 2JA
Tel: 01274 985501 / 07937 317098

8

Drink?

15 Market Street
Hebden Bridge HX7 6EU
Tel: 01422 844366

9

Elland Craft & Tap

102 Southgate
Elland HX5 0EP
Tel: 01422 370630
www.craftandtap.co.uk

10

Gallagher’s Ale House

1-3 East Keltus Street, Crosshills
Keighley BD20 8TD
Tel: 07834 456134
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11

Greedy Pig

17 Stony Lane, Eccleshill
Bradford BD2 2HL

12

Hilltop Brewery Tap

41B Kirkby Road, Hemsworth
Pontefract WF9 4BA
Tel: 01977 613619

13

Idle Draper

28 The Green
Bradford BD10 9PX
Tel: 07525 751574
www.theidledraper.co.uk

14

Jok’s Ale House

98 Victoria Road, Eccleshill
Bradford BD2 2DD

16

Nightjar

The Picture House Buildings, New Road
Hebden Bridge HX7 8AD
Tel: 07778 620800
www.nightjarhebden.co.uk

17

Prop’ur Baa

3 New Street
Ossett WF5 8BH
Tel: 01924 265530

18

Quirky Ales

Unit 3, Ash Lane, Garforth
Leeds LS25 2HG
Tel: 0113 286 2072
www.quirkyales.com

19

The Beer Engine
1 Albert Street
Skipton BD23 1JD
Tel: 07834 456134

www.thebeerengine.co

15

Jolly Tap

43 Northgate
Wakefield WF1 3BH
Tel: 07939 439166
www.jollyboys-brewery.co.uk

20

The Black Rat

530 Leeds Road, Thackley
Bradford BD10 8JH
Tel: 07920 061671

21

The Brewhouse

9 High Street
Yeadon LS19 7SP
Tel: 0113 426 8130
www.naylorsbrewery.co.uk

22

The Cracker Barrel
832 Harrogate Road
Bradford BD10 0RA
Tel: 07525 475158

23

The Crafty Fox

44 Commercial Street
Brighouse HD6 1AQ
Tel: 07847 205425

24

The Curious Hop

18 New Market
Otley LS21 3AE
Tel: 01943 851353
www.curioushop.com

25

The Fox

41 Briggate
Shipley BD17 7BP
Tel: 01274 594826
www.thefoxshipley.co.uk

26

The Grayston Unity

1-3 Wesley Court
Halifax HX1 1UH
Tel: 07807 136520
www.thegraystonunity.co.uk

27

The Hooper Micropub

209 High Street, Wibsey
Bradford BD6 1JU
www.thehoopermicropub.co.uk

28

The Hop Shack

135 New Road Side
Horsforth LS18 4QD
Tel: 0113 281 9148
www.thehopshack.co.uk

29

The Market Tavern
2 Ship Street
Brighouse HD6 1JX
Tel: 07908 698360

30

The New George

2-4 Commercial Road
Kirkstall LS5 3AQ
Tel: 07887 691794

31

The New Line

60 New Line, Greengates
Bradford BD10 9AP
Tel: 01274 61385
www.thenewline.co.uk

32

The Old Grocers

25 Beastfair
Pontefract WF8 1AL

33

The Pub

3 Brook Street
Todmorden OL14 5AJ
Tel: 01706 812145

Next issue

Area Focus:
East Sussex
Comprehensive
listing of all
micropubs and
contact details
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Microbrewing
for Micropubs
Micropubs and Microbreweries share some key facets, of which
one in particular stands out: says Rob Smith of Brewing Services
Limited, providing high-quality beer to discerning drinkers.
There is nothing more enjoyable than a good pint in a convivial
atmosphere and, to those of us whose livelihood depends on
brewing, nothing is more satisfying than knowing that you have
participated in ensuring that it is a good pint.
However, with so many new
breweries starting up, a brewer’s
route to market is getting ever
more crowded. One way to ensure
you have a ready supply of drinkers
for your beers is to sell to them
direct. Once upon a time, there
were brewpubs in every village
and on every street supplying
fresh beer to a very small area: the
four walls of the establishment
where the beer was produced. We
have advocated this more local
approach for many years; serve the
freshest beer possible while being
totally in control of the quality of
your product from raw materials
to glass. It can even be more
profitable!
Whether a traditional brewpub, or
a crafty beer emporium, the idea of
super fresh beer served direct to
the consumer within the brewery
environment is definitely on the
increase. Having a destination
where people come together, not
just to drink your beer but also
to socialise, creates a sense of
community which often leads
to your customers themselves
becoming unofficial advocates and
ambassadors for your brewery.
Another shared facet of both
microbreweries and micropubs
is their uniqueness; each one is
different, from the beers brewed
to the equipment they’re brewed
on. This of course means that
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“

Quality is never
an accident. It is
always the result
of intelligent
effort. There
must be the will
to produce a
superior thing
John Ruskin

”
Plan Ahead & Have Patience

there is no single path to setting
up a successful brewery, though
there are some key areas which
all breweries (both existing and
potential) should be looking at to
both survive and thrive.

Have Passion

Running a pub or running a brewery
is hard work and the hours put in
can sometime be hard to justify.
5am starts on a brewing day or
weekend trips to the brewery to
check on fermentations are not
uncommon. Brewers and publicans
alike must have a passion for what
they do, with the reward often
being watching customers become
regulars and sometimes friends.

Focus on Quality

Time and time again, we find that
successful breweries focus on
quality and consistency, offering
beers that both licensed retailers
and drinkers alike can put their
faith in. Creating ever more varied
products, while possibly useful
for exposure, is not a sure-fire
way to increase sales and can risk
the opposite if the core beers are
neglected.
A 4% Pale Ale or Best Bitter might
not get shouted about much on
social media or on dubious beer
rating sites, but these beer styles
still sell in some of the largest
quantities and are welcome on bars
up and down the country.

Know Your Capabilities

Problems and questions are part
of everyday life in a brewery and
it can be easy to feel out of your
depth, especially in the early
stages. Internet searches and
brewing books can often be useful
tools but can also provide a sea of
answers to set you adrift on, not
knowing which ones will work in
your particular situation. Knowing
the capabilities and limitations of
both your own equipment and your
brewing team is vital, as is being
able to accurately measure and
monitor the key parameters of the
process. In particular, investment
in maintenance, calibration and
verification, as well as knowing
who to ask for advice and
troubleshooting, can prevent small
issues becoming costly problems.

Microbreweries and micropubs
are long term projects and need
care and attention to detail. A
brewery of any size needs thinking
about from the ground up, with
services, drainage, brewplant
size and equipment and brewery
layout all key considerations from
the very start of the project. For
brewery start-ups and expansion,
navigating the complexities of
planning permission is becoming
ever more difficult, with even minor
queries sometimes taking months
to overcome. The increasing
numbers of breweries is also
putting an apparent strain on HMRC
and delays in receiving the official
sign off to brew and trade are
becoming increasingly common.
This means that most projects are
now taking at least twelve months
to complete. New brewery entrants
should have the patience to work
through the inevitable delays and
the resolve to keep going, knowing
that sooner or later their project
will come to fruition.

Understand the Art
and the Science

Having the most modern brewkit
and equipment on the market
is all very well but investment
in staff and training is arguably
more important. Brewing is both
an art and a science – knowledge
of the scientific foundations of
the process allows a deeper
understanding of where to employ
the art. In a similar vein, knowledge
comes in many forms; both handson experience of brewing and the

theoretical background of the
processes involved have their roles
to play.

Greater Than the Sum
of its Parts

The most successful breweries
combine a well-trained brewing
team, tried-and-tested brewing
regimes, suitable equipment and
consistent processes, all working
together to brew the best beer they
can, every time. As John Ruskin so
eloquently put it,
“Quality is never an accident. It
is always the result of intelligent
effort. There must be the will to
produce a superior thing.”

Rob Smith is a Brewing Consultant
and director at Brewing Services
Ltd, which has been providing
technical support and training
to brewers and breweries of all
sizes for three decades. They have
worked with over 200 breweries in
the UK and abroad, offering Quality
Assurance services, training, advice
and technical support.
There mission is to help establish
breweries with a complete
commitment to quality, promote
excellence throughout the
brewing process, assist brewers
in producing beers of the highest
possible standard and train brewers
to achieve their full potential.
Visit www.brewingservices.co.uk or
email enquiries@brewingservices.
co.uk for more information.
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Micropub Brain Teasers

Pub quiz

Word search

Test your powers of knowledge on these 15 teasers.

The 37 craft-related words have all been hidden in the diagram. They have been printed across (backwards or
forwards), or up or down, or diagonally, but always in a straight line without letters being skipped:

The statue of Liberty is situated on an exclave of which New York borough?

2. ‘Meet the Gang’ is a theme tune associated with which British TV sitcom?
3. The phrase Sublime Porte once denoted which major world empire?
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4. Which musical features the song I Could Have Danced All Night?
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5. The English town of Ambleside is situated in which national park?
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6. Ma Baker was a hit single in the late 1970s for which group?
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7. How many of Canada’s 13 provinces and territories are landlocked?
8. Who hit 226 for England in their recent test match series against New Zealand?
9. In which historic county is the northernmost point of mainland Britain?
10. Which actress, who starred in the films Blonde Bombshell and Suzy, was born Harlean Carpenter in 1911?

CERAMICS

DECOUPAGE

INLAY

11. How many consecutive UK Christmas No.1 singles did The Spice Girls have during the 90s?
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12. On December 25th, 1950, what did four Scottish students remove from Westminster Abbey for return to Scotland?
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13. Which actor succeeded Christopher Eccleston as the tenth Dr Who?
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14. Which of the four major men’s golf tournaments is always held at the same venue?
15. Released in August 2019, the film Hobbs and Shaw is a spin-off of which action movie franchise?
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Manhattan
It Ain’t Half Hot Mum
Ottoman
My Fair Lady
Lake District
Boney M
2
Joe Root
Caithness
Jean Harlow
3
Stone of Scone
David Tennant
The Masters Tournament
The Fast and the Furious
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With winter upon us, we
thought we would sample some
of the best beers for the time of
year. We feel these five could be
best sellers in your micropub.
Trevor Standish reports.
BEST WINTER STOUT
Siren’s Broken Dream is
a real winner: this 6.5%
alcohol breakfast stout
has an exciting flavour
combination which teams
chocolate, smoke and
coffee, and has lactose
and specialty malts, which
earned it the Champion
Beer of Britain award.

BEST BARLEY WINE WINTER
BEER
Lacons Audit Ale - with a hefty
8% alcohol volume - took
home the Champion Winter
Beer of Britain 2019 award. The
dark copper barley wine has
spiced berry fruit flavours and
a rich history: it was the choice
drink of several Oxbridge
colleges to celebrate the end
of their annual audits in the
early part of the 1900s and
was later exported to the US
in champagne-style bottles in
the 1930s.

BEST PUDDING-INSPIRED
WINTER BEER
The cloying sweetness of
this 5% winter beer from
Eagle Brewery won’t appeal
to everyone, but if you’re
someone who loves a sweet
pudding, this hits the spot
perfectly. Combining a dark
amber hue with caramel and
toffee flavours and a slight
bitterness (the result of two
different traditional English
hop varieties, Fuggles and
Goldings).

BEST WINTER ALE
This full-flavoured 7.4%
English winter beer from
Mount St Bernard Abbey
ticks every box: a touch of
history (the writing on the
label is inspired by 12thcentury Cistercian script),
a mahogany-coloured
tinge and the delicious
aroma and taste of dark
chocolate, pepper and fig.
It’s also the world’s first
English Trappist ale.

Stay up-to-date with the
latest changes in the
UK micro and small
breweries industry

LAUNCHING
MAY
2020

2020

Microbrew will be fully revised and updated for 2020 featuring
hundreds of new and amended entries, keeping you in touch
with the ever-changing landscape of the UK brewing sector.

edition

Each brewery is researched extensively and listing details will include:

BEST FESTIVE WINTER BEER
Although Christmas has passed, this festive ale from Harvey’s is a winter
favourite that captures the taste and aroma of everyone’s favourite
fruitcake in a bottle at any time. A sheer delight, this traditional barley
wine exudes biscuit malts and rich vinous fruits, all balanced by a strong
hop bitterness.
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Subscribe www.micropubmagazine.co.uk

Beers to warm
the heart

•

Full brewery contact information

•

Named contact

•

Size of Brewhouse

•

Number of fermentation vessels

•

Beer packaging used

•

Brewery tours

•

Core beers, their ABV’s and tasting notes

SPECIAL
PRE-PUBLICATION PRICE

Only £30.00
(usually £39.95)

Pre-order your online copy of Microbrew.
Email your contact details to take advantage of reduced price
info@microbrew.co.uk www.microbrew.co.uk
Follow us on Twitter

@microbrew.co.uk
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