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Euston does it again in cider awards

After the Bree Louise's success last year, the nearby Cider Tap has taken the honours to become CAMRA’s North London Cider Pub of the Year.
John Cryne, North London's Branch Chairman said 'The Cider Tap was the runner up last year and it says everything about its cider range that the pub was nominated again this year and won! And with the Bree winning last year, it's clear that people think that Euston is THE place to come for a great drop of real cider. If you have the stamina, you could try up to ten real ciders by only walking a few yards'. 
John then added 'Real cider is growing in interest, particularly amongst younger drinkers and people are becoming more discerning, looking for a drink with lots of flavour. Real cider meets that criteria in spades. We are seeing an increasing number of pubs within North London selling cider so for the Cider Tap to win, it had to bear an increasing number of competitors as the winner is chosen by CAMRA members from all pubs selling real cider in North London. It is the only pub dedicated to cider in London so a worthy winner.'.
The Cider Tap is opposite the Euston Tap (beer led) and is in the Grade II listed West Lodge. It sells five real ciders.
CAMRA has been campaigning for cider and perry for 27 years. This is led by a group called APPLE (Apple and Pear Liaison Executive). 
The Award will be presented to the Euston Tap on Tuesday 13th October at 8pm.
Further Information contact:
Further information contact John Cryne: 0780 217 4861 or the Cider Tap: 020 3137 8837.
[bookmark: top]
Extra Facts
1. CAMRA is the Campaign for Real Ale and is a volunteer membership organisation with over 200 volunteer branches across the UK and 170,000+ members.
2. CAMRA nationally was formed in 1971. It exists to promote good beer, protect pubs and defend consumer rights.   
3. Real cider is made from apples and is unpasteurised. A cider can use both specialised cider apples and/or dessert apples. It is not artificially carbonated like keg cider. Real perry is like cider but made with pears but here the pears are perry pears, which are high in tannin. Both drinks made when the fruit is ripe so usually takes place in the autumn and, like wine, will vary from year to year, depending on the fruit. 
4. The North London Branch of CAMRA covers most of the north London postal districts plus WC1
5. It chooses its Cider Pub of the Year by assessing the pubs in the branch area throughout the year and members then vote on a short list.
6. The Cider Tap is at West Lodge, 190 Euston Rd, NW1 2EF; website: www.eustontap.com. The pub opens at 15.30 until 23.00 (not Sun). No food. 
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