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Spelling Mistakes
Much justified criticism has
been directed at chancellor Alistair Darling’s budget decision to
raise beer tax, with a nominal
4p a pint turning out at 20p or
so by the time everybody’s had
their go.

Bass Museum gone for a Burton?
Ever visited the Bass Museum in Burton? If not then time appears to be running out. This
classic museum - Britain’s only national museum dedicated to beer - is set to close at the
end of June. The penny-pinching move was announced in March by giant American
owners Coors. This multi-billion dollar business feels that the operating costs of one million pounds per year is - sob! - just too much to bear. No doubt those at the top feel that
the money is better spent on the executive kickbacks that we have become all too familiar with in this world of rampant corporate greed.
It may be that the museum will be rescued, as Coors are willing to hand over the facility
to any organisation that will run and fund it. But since any rescue plan will take time to
engineer, the closure at the end of June is inevitable, even if the museum later re-opens.
Given that a temporary closure can only damage plans for the site’s long term future,
Coors haste to shut up shop is doubly unhelpful.

Here at Last Orders we prefer to
let the last word go to Burton
Bridge, who awarded big Al
their Gold Medal beer for May see the accompanying description. Mind you, we reckon
there’s a printing mistake surely the Bridge Boys intended
the second word of the beer
name to be Teater?

The museum - yawningly rebadged as
the Coors Visitor Centre when the new
owners took over - traces the fascinating history of brewing in Burton and
provides a glimpse of the fame once enjoyed by Burton when much of the world map
was painted Empire-pink. But the centre is more than just a museum and archive, with a
bar, restaurant and bookshop, stables for dray horses, an extensive collection of old
brewery vehicles, and the Museum Brewery which recreates old Burton beers as well as
producing the famous bottled beer, Worthington White Shield. What will happen to all of
this if the Coors cultural vandals get their way?
There’s more than a sniff of double standards in Coors’ stance. While it says that it can’t
afford the upkeep of the Burton site, it nevertheless has another museum dedicated to
beer - in Colorado, at Coors’ home town of Golden. With suitable investment and promotion, the Golden facility attracts around a quarter of a million visitors per year - almost exactly the visitor numbers which Burton used to receive. Burton numbers have
dwindled in line with the lack of promotion - how many people outside Burton are nowadays even aware of the museum?
The difference of course is that the Golden museum is all about the history of Coors. The
company cares about it, invests in it,
and promotes it. Just think how Burton could flourish with the same corporate attitude applied on this side of
the Atlantic.
So, it looks like a case of see it before it goes! If you need your appetite whetting, read the article about
the museum on pages 14-15. But
don’t forget, it will almost certainly
close at the end of June.
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ALES OF THE UNEXPECTED

Booze gossip column of the stars

Real Ale Wholesale
We don’t sell lagers or fizzy pop, we
only sell ales that your customers are
interested in, from bitters to stouts
from old ales to milds
we supply the lot
Ales of the Unexpected was formed in Wiltshire 5 years
ago. We now supply some 200 outlets across the south
of England from Gloucestershire to Essex. With over
140 breweries currently listed as suppliers we are sure to
be able to supply you with a range of beers to suit you

• 6 constant breweries every month
• A brew every month especially for us
• A minimum of 8 other breweries every month
• Competitive prices
• Fast delivery service

Our business is based on quality of product, an
excellent range and an excellent service. We
offer a house brew service where we can supply
a beer that is customised to your outlet.

Ales of the Unexpected

Ales of the
Unexpected

Millichamp Buildings
Manor Road
Atherstone
Warwickshire CV9 1QY
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We sent our intrepid booze-hound reporter on a lavish, all-expenses-paid research trip (well,
down to the library for a free surf on the internet) to find out more about the boozing habits
of celebrities past and present. Here’s what his sketchy
and questionable research discovered:
Bill Clinton, famous for the Monica Lewinksy incident “I
did not have Becks with that woman”. We should think
not William—we heard that you asked for Hobgoblin, or
something which sounds very similar, something which
goes down well
The Starship Enterprise’s Mr
Spock is clearly something of a Belgian beer fan, with: “It’s Leffe
Jim, but not as we know it”. The pointy-eared geek surely can’t
have been keen on Romulan Ale, we reckon he should try a drop
of Vulcan beer from Bells of Ullesthorpe
Zebedee of Magic Roundabout fame wasn’t
giving interviews, but surely he’s a devotee of
Springhead beers? Sadly, fellow Roundabout
inmate Dougal is not catered for, as there’s no beer suggestive of “a bit
of bog roll with fur stuck round the outside”. Florence was unavailable
for comment as she was giving Mr. Rusty a bit of an oiling—so maybe
Church End Fallen Angel for her.
Political correctness rules for plasticine
superstars Wallace & Gromit, with
Wallace’s regard for Mancunian wallop
Lees (“nice Lees, Gromit!!!”) watered down to “nice cheese,
Gromit!!!”. Gromit wasn’t saying much, but he’s understood
to be partial to a Top Dog Stout from Burton Bridge, and often appreciates a lick of the
Dog’s Bollocks.
Veteran cop Dirty Harry is not keen on over-sparklered beers,
with threats to “blow your head clean off”, and clearly suffers
from that all too familiar memory-loss with “In all the excitement I’ve clean forgotten, was it six Holts or only five?”.
Dunno what he drinks when he’s not
blowing crims away, but Blackawton’s 44
Special must surely be up his street.
Fed up of Harry Potter yet? Yeah me
too, so now the young money-spinning
git-wizard has come of age, let’s hope he gets a battering from Wizard’s selection of Black Magic, White Witch and Sorcerer—or better still,
the terrifying and unstoppable Mother In Law!
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The Ale on the Tyne is Fyne

Ale on the Tyne is Fyne cont.

A visit to Newcastle in early April to the Beer Festival and various pubs in the city and
outlying areas, where many canny bevvies were consumed, proved beyond doubt that the
ale on the Tyne is fine.

Stag’s Head, a pub on CAMRA’s national inventory. We enjoyed a half each whilst admiring the classic unspoilt interior of the pub. After going to several other pubs which
were unfortunately closed for the afternoon we headed to the Alum pub at the ferry terminal. Here we enjoyed half pints of Lee’s Brewers Dark and Castle Rock’s Harvest Pale
Ale before catching the ferry for the short crossing over the River Tyne to North Shields.

En route to the North East on a sunny Sunday morning we stopped for some liquid refreshment at the Crown Inn at the village of Manfield in North Yorkshire. We enjoyed
the Village Brewer White Boar and the Yorkshire Dales Buttertubs, both of these beers
were light, citrusy and hoppy with the Buttertubs being the more assertive and quaffable.
So much so that I had another one for the road, while my chauffeur who could not do so
sulked in the corner, occasionally glancing enviously at my glass of beer.
After our afternoon arrival in Geordie land we took advantage of the sunny weather by
walking to the Cluny pub in the nearby suburb of Byker. This is an interesting multilevel pub in an old waterside industrial building, where we enjoyed a pint apiece of their
offerings. A short walk away is the superbly sited Free Trade Inn, a traditional corner
local with great views towards the city centre, of the pleasantly redeveloped stretch of the
River Tyne and the bridges that span it. In this basic unspoilt pub we enjoyed beers from
Mordue and Wylam breweries, and the view from our window seats. This is also a good
place to larn yersel Geordie as locals often say “shall we have a tab?” not meaning beer
on tick but a smoke. The chalkboard in the pub recommends “Drink Beer, Smoke Tabs”.
The latter is now done outside by the hardy Northern stereotypes in the chill winds.
Next we headed uphill to the Cumberland
Arms in whose traditional interior (pictured
left) we relaxed whilst sampling beers from
the Allendale, Consett and Mordue breweries, the stout from Consett being particularly
good. We then walked back down to the river
and then along the quayside towards the city
centre and its many alehouses. The black and
white timbered Cooperage was our next stop
where we had a half apiece of Northumberland’s Pit Pony before going to the Crown Posada just around the corner. We supped
halves of Hadrian’s Gladiator and Allendale’s Curlew whilst relaxing in the sumptuous
green leather seating and noting the wood panelling and moulded plasterwork of the high
ceiling. We then headed uphill along Grey Street whilst admiring the many fine buildings
that it contains; halfway along we came to Fitzgerald’s and popped in for a rest and further refreshment before calling into the last pub of that day, the nearby Bacchus. Here in
its comfortable ocean-liner-look interior we enjoyed a couple of beers from Nottingham’s Full Mash brewery, its stout being the perfect nightcap after our days imbibing.

After setting foot on dry land and peering through the Porthole pub window and spying
beers from the Mordue and Northumberland breweries we went inside to sample their
offerings. Afterwards we strolled to the Prince of Wales, a traditional Sam Smiths pub
where in its old fashioned interior we enjoyed our pints of Old Brewery Bitter. More so
as because of Sam Smiths low pricing policy they only cost us £2.68 for the two, prompting us to ask if it was buy one, get one free on Tuesdays.
The sandwich board of the nearby Oddfellows with its offer of
free soup tempted us and our rumbling stomachs inside. We would
have preferred free beer instead but did not complain as we enjoyed the tasty soup along with the Jarrow Bitter and Marston
Moor’s Brewers Droop.
After returning to the city we visited several other pubs including
the Bridge Hotel (with its garden views of the Tyne and Gateshead
quay) and enjoyed Mordue’s IPA which won the beer of the beer
festival award. The Newcastle Arms was our next stop followed
by the Strawberry (named after extensive strawberry gardens once in that area). It has
excellent value food on offer, some of which we sampled as well as Mordue’s No.9 and
Sharp’s Doom Bar ales. Tilley’s was next on our alenda where Hambleton’s Stud was
our chosen tipple. The Bodega which we visited last was outstanding with its classic interior and range of beers from which we chose Thornbridge’s Halcyon Pale Ale at 7.7%
for a nightcap, a rich, fruity, hoppy and sleep inducing ale.
The next few days we were kept busy serving ales at the Beer Festival for the eager
drinkers (including ourselves) where 120 ales were on offer, all being dispensed from
impressive rows of handpumps (just some pictured below!). A separate upstairs Cider
Bar had 33 ciders and perries to keep drinkers Adam’s apples lubricated. Our festival
favourite was Consett’s White Hot, (a blonde, aromatic, lemony and hoppy beer).
A visit to this beer festival and city is highly recommended and will be an annuale pilgrimage for us.
Eric Randall

After a good nights sleep and hearty breakfast we strolled to the University where the
32nd Newcastle Beer Festival was being held, to help with the setting up for this event.
After rolling in the barrels of beers and helping erect scaffold and doing various other
tasks we clocked off after having lunch to do some further beer tasting in the Toon and
its suburbs. Armed with a day ticket for the Metro we headed to South Shields and the
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Long Itchington Festival (and beyond)
On Saturday 3rd May ‘Eric the Bus’ conveyed nineteen real ale fans to the attractive
Warwickshire village of Long Itchington. The occasion was the first Long Itchington
Festival: one village, six pubs, four days of ever changing real ales. This may become an
annual event.
After parking we split into groups and headed to our different choice of first pub. In my
case it was the Duck in the Pond (nearest the bus) which had just 3 ales on offer. I decided to pace myself and tried a half of Bombardier! As the weather was kind to us we
opted to sit outside while deciding where to head for next. The two pubs on the Grand
Union canal was the decision as they were furthest from the bus. After a five minute
walk we crossed the canal and set foot in the Cuttle where I chose a half of Wyre Piddle
Same Again. The pub on the other side of the cut appeared to be more lively, hence we
quickly found ourselves at the Two Boats (pictured below) where I stood outside with a
pint of Elland Nettlethrasher.
Two of our crowd had already set off at a blistering pace and had already tried two other, nonbeer festival pubs, along the Grand Union towards Rugby! I quaffed my pint and took the 10
minute walk down the towpath for a half of Wadworth 6X in the beer garden of the Blue Lias.
A picturesque horse and cart offered rides between the pubs (pictured below), although some
wags suggested that it was quicker to walk!
We then returned back to the village centre where
we re-started our quaffing at the Buck and Bell. I
tried the Roosters Yankee and then it was decided
to move on to the Green Man at the far end of the
village. I had a half of Enville Ginger and a somewhat expensive pork bap from the Hog Roast set up
in the front garden. We then headed back towards
the village centre and called in at the only current
GBG entry, the Harvester (not part of the restaurant
chain). As it was busy, I bought two halves, one of
Rugby Victorious and the other of Full Mash Apparition. As we still had an hour before
our departure I had a pint of Oakham White Dwarf and then called back to the Buck and
Bell for a half of Blackwater Zulu.
The day’s drinking had not yet finished as we called in for a pint at the nearby village of
Offchurch to the Stag’s Head, a current GBG entry, where I indulged in a pint of
Deuchars IPA. It was then back on the bus for a final drink at our recently announced,
Branch Pub of the Year, the Church End Brewery Tap at Ridge Lane near Atherstone.
I think I had a pint of Church End Goats Milk, although my memory was starting to falter by that time! Needless to say, after returning home at around 8pm, I did not venture
out again for the evening session.
Dave Backhouse
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Long Itchington in pictures

Beer Tasting - &ovice Hurdles
Beautiful Baby Disqualified

Legless Competition - Supreme Champion
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The Lichfield Real Ale Jazz & Blues Festival
People often ask why there isn’t a CAMRA beer festival in Lichfield. The simple answer
is that for many years Lichfield Arts have been organising both Winter and Summer festivals which have become increasingly popular and offer a fine range of ales including
many local ones.
As in recent years, this years festival is being held at the Lichfield Rugby Club, from
26th to 29th June and has live music under the natty title of the Lichfield Real Ale Jazz
and Blues Festival. Most seasoned drinkers tend to pitch up on the Thursday or Friday
night, although they often get carried away by the atmosphere and come back for the
whole weekend. There is a free bus service from Lichfield bus station on the Saturday
and the last bus has an entertainment value all of its own as the well-oiled passengers
pour out onto the streets of the city.
The volunteer bar staff are passionate about ale with a knowledge gained through many
years of hands-on (or should it be in-throat?) experience.
The music is a combination of styles with the jazz hotting up on the Sunday and the festival ends with the fantastic voice of Gwyneth Herbert who delighted her fans at the Guildhall last year. There is an impossibly tight music schedule although thanks to the slick
stage crew things usually run like Network Rail.
Why not give it a try this year?
Jerry Sykes

Restaurants
We offer our customers a choice
of two restaurants with a
combined menu consisting of bar
meals & a la carte cuisine.
Churchill’s Restaurant is the
largest, catering for a maximum
of 100 people.

Sunday 22nd June 1pm
•
Pub of the Year presentation, Church End Brewery Tap, Ridge Lane, CV10 0RD
Monday 7th July, 8.30pm
•
Branch and Beer Fest Meeting, Bishop Vesey, Sutton Coldfield, B73 5UY
Monday 4th August, 8.30pm
•
Branch and Beer Fest Meeting, Green Man, Coleshill, B46 3AH

Tam Fest Taster

Mancetter, Nr Atherstone

Special occasions

Tel (01827) 716166 Fax 713900
Accommodation
We offer high quality Bed & Breakfast
at competitive rates, suitable for
business people and families alike (two
large family rooms available).

&ow serving

Future Branch Meeting & Events

We have many years’ experience in
catering for private functions &
business conferences, and take pride
in offering a top quality venue for
such events. Either restaurant can be
booked for any occasion on any day
of the week.

ale as brewed at the Lord &elson, Ansley

For devotees of Tamworth beer festival, it’s time to get your diaries out and mark down
the dates of this year’s event, from Thursday 4th to Saturday 6th of September. And
if you’ve never been before, all the more reason to choose a day to visit one of the region’s best beer festivals!
As usual, we’ll be opening from 11-11 every day, featuring around 100 super cask ales,
plus ciders/perries and a wide range of bottled beers. This year for the first time, admission to CAMRA members is totally free - and if you’re not a member but choose to join
at the festival, then we’ll refund your entry fee and give you a free couple of half pints to
boot!
Look out for more details in the next edition of Last Orders.
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Brews News

Brews News cont.

Not much on the new Beowulf beer front at the moment,
the last two being Spring Tide at 4.3% and the powerful
I.P.A. at 7.2%, as Phil is experimenting with bottleconditioned beers. We hope to report more on the experimentation in the next edition.
A new one-off brew was done for the recent Out Of The
Vaults beer festival in Leicester. Paul at the pub is always
keen to push the envelope when it comes to his specially
commissioned brews, and this was no exception. The latest
brew, I.P.A. was blended with the seasonal, Killer Stout, to
give a very interesting beer indeed. Called ‘T.B.A.’ it
weighed in at 7.5% and the powerful pronounced hop character nicely complemented the
roasted flavour of the stout.
Talking of stout, brewery staple Dragon Smoke Stout won best beer in the ‘Stout & Porter’ category of West Midlands Beer Of The Year at the recent Burton Winter Beer Festival. This will now mean that it will be entered into the judging for the overall winner.
Our congratulations go to Phil and Claire.
Some excellent news on the pub front at the moment is that the Old Joint Stock in Birmingham city centre is once again stocking a Beowulf beer. This may lead to the pub
stocking one of Beowulf’s excellent dark beers permanently too. Watch this space.
A little further afield in Crewe is ‘Hops’, which is also stocking Beowulf beers. ‘Hops’
can be found at 8-10 Prince Albert Street in the town centre and is only five minutes
from the GBG listed Borough Arms.
The Gatehouse on Beaker Street in Lichfield city
centre is now taking Blythe beers on a regular
basis. The pub is a Lloyds No.1, and a mere
stone’s throw from the Acorn (Wetherspoon’s),
which is always worth a look.
On top of this the pub is hoping to run a mini-beer
festival for a week in mid-June. No more info as we go to press and we wish them all the
very best. Please check with the pub for details.
There will be a new beer produced by Blythe in July. No name or beer style but keep a
look out for it. We will report more in the next edition.
Make the most of the latest Church End new brew, May
Day at 4.3%, as it is the last new brew that will be seen for
quite a while due to the expansion work at the brewery.
The plant is being upgraded from the 1st June with the fermentation side receiving the treatment first and then the
brewing end from the 2nd of August. Along with the effective doubling of the brewplant there is also a new ecofriendly cooling system being installed. This is not to say
that there will not be any new brews slip through the net but

that the number produced will greatly reduce until the upgrading work has been carried
out. The work should be complete during September.
Fans of the various weird and wonderful brews at the Tamworth Beer Festival fret not, as
there will be a selection there, though probably not of the same number as previous
years.
By the time you read this, the fourth Quartz
staple will have been launched. Called
‘Quartz Heart’ and weighing in at 4.6%, it is
described as “copper coloured, with a slight
roasted flavour”. Fans of the popular ‘Zest’ should not be disappointed, as both beers are
quite similar, with the Quartz Heart being a little more complex and of course slightly
stronger.
The beer is available in cask and mini-cask from the brewery and also in bottles from the
Heart Of The Country brewery from mid-June. The first brew has largely gone to wholesalers, with it being available as far away as London in mid-May, and the second brew
will be distributed locally.
On the subject of the Heart Of The Country site, the brewery is now up to full production. This now means that bottle production can be concentrated on while the Kings
Bromley site focuses on cask and thus make further inroads into the free trade.
Grown men have been shedding tears over at the Lord
Nelson in Ansley, home to the Tunnel Brewery, on the
news that Tunnel are to stop making LATE OTT - if only
temporarily. The bad hop harvests from last year are finally coming home to roost, such that the Pacific Gem
variety, cornerstone of LATE OTT, is now impossible to obtain. So unless the Tunnel
boys work some magic with an alternative hop variety, it could be next year - possibly
March when the New Zealand hop harvest starts - before the real McCoy reappears.
As reported in the last edition, the latest new beer will be ‘Quill’, and has been brewed
with a Trappist yeast imported from America. The brew is slightly weaker than first
envisaged but it still comes in at an impressive 7%! The beer is designed to be a Belgian
style Abbey Dubbel and will be available mostly in bottles with a very small amount in
cask. A firkin has been laid down for Tamworth Beer Festival in September (4th to 6th).
The Trappist yeast has also been used in a run of popular brew, Boston Beer Party. Still
at 5.6%, it will be labelled as Boston Beer Party Special, with a June release. The citrus
of the normal beer is reported to be overtaken by a warming alcohol. It is hoped that a
similar treatment will be undertaken for ‘Northern Lights’.
The new 2,000 sq feet bottling premises comes into service on the 1st June. Production is
still about 50-50 cask versus bottles. Whilst the majority of bottles go to Tesco, there is
still a signicant local market such as small shops and garden centres.
The Battlefield range of beers have taken off in the Bosworth locality; in particular the
Windmill at Newbold Verdon takes them permanently, and will even feature a Tunnelthemed food-and-beer matching evening on the 11th June.
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The Bass Museum - see it before it goes
Whether your interest in beer is passing or passionate, a
visit to the Bass Museum, left, is a must. And given Coors’ decision to close it at the end of June, time is running
out. The site in Burton hosts the museum itself - a large
three storey building - plus a collection of vintage delivery vehicles, a large working steam engine, shire horses,
the Museum Brewery, and a brewery tap and restaurant.
The only likely survivor after June is the brewery, pictured below, present home of the bottled classic Worthington White Shield.

Museum cont.
The museum is home to a complete
‘Burton Union Set’, as pictured below.
This was the method of fermentation favoured by the majority of Burton brewers.
Each union set consists of 52 casks, each
with a capacity of 150 gallons, giving a
practical working volume of around
60,000 pints - no small beer when you
consider that the Bass breweries alone
had 100 such sets!

William Bass started brewing in
Burton in 1777, establishing Burton as the crucible of British
brewing. The quality of the gypsum-laden brewing waters proved so successful that by 1869, the
town had an amazing 26 breweries. The rapid expansion of Burton was assisted by the arrival of the steam age, and the ability to
transport beers across the country. At one point, Bass alone had
16 miles of rail track within the brewery confines. The museum
has a splendid large-scale model of the town at its peak, fascinating to kids and adults alike.
William Bass understood the value of branding, claiming Britain’s first ever trade mark
with the famous Bass red triangle, below. Burton beers also became popular overseas,
due in part to the Russians, who in 1822 imposed high import tariffs on beer. The disappearance of this once lucrative market encouraged exports to a growing British Empire.
India Pale Ale is the most well known export, but Burton ales also ended up in Australia,
New Zealand, South Africa, Nova Scotia and the West Indies, as well as North and South
America.
The museum is currently home to three splendid shire horses,
though there is a possible case for calling in the RSPCA given
that one of them is called Carling. To their credit, Coors have
agreed to maintain the shires until the end of the year in case a
rescue plan is hatched.
The museum has a strong human interest angle. Visitors can see
how workers flooded into the town, not only to make the beer
but also to support the myriad trades necessary to such a largescale enterprise, from tailors, cloggers and farriers, to plumbers,
builders, engineers, chemists and locomotive engineers.
There’s also a flavour of the glory days of British engineering, with pumps, steam engines and internal combustion engines produced in Derby, Birmingham and Wolverhampton, and even a surprising amount within Burton itself.
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Whilst Marstons still have union sets in
use today, Bass got rid of them in the
1980s on the basic of ‘economics’ - aka
the pursuit of profits rather than quality
and heritage - and Coors seem to have a
similar attitude to the museum.
Any negatives? Well the museum shop is
a sad joke. It sells beer - fair enough - but
24-can slabs of Carling or Caffreys? A
bottle of Mexican Sol or ice-cold Coors
light? Puh-lease! White Shield is the only
relief from a monotony of dreadful beer.
And whilst Coors put precious little
money into the museum, they must have
spent a packet on the garish makeover of
the on-site bar, The Brewery Tap: a
ghastly blue-neon-and-ice theme with
condensation-laden keg fonts taking pride
of place. Enjoy a pint in one of the many
good town pubs instead!
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Blythe Spirit

THE UXBRIDGE
ARMS

Blythe Brewery owner Rob Greenway shows a Blythe bias!
The Blythe Inn, located in the hamlet of The Blythe, next to the River Blythe, is now
selling Blythe Brewery beers.
Hidden away in a lovely part of Staffordshire at the north end of Blithfield reservoir,
between Stafford and Uttoxeter, the inn is in an excellent area for cycling and walking, or
just enjoying the rural peace and quiet in
the pub’s well maintained garden.

CHURCH ST
CHASETOWN
01543 677852
Mon.Thu 12-3 5.30-12
Fri.Sat.Sun All Day from 12

Located near Kingstone, Stowe-byChartley, the pub has its own Caravan
Club Certified Location site adjoining its
grounds.
There is a 70 seater restaurant where a
varied menu is on offer, including a
carvery at weekends and during the summer months lighter salad-based options.

Five Hand pulls, over 300 regularly changing beers per year.
Three ciders—scrumpy on hand pull
70+ malt whiskies, 24 fruit wines, bar billiards
Meals served in bar, lounge or Hayloft Restaurant

The inn also caters for private functions
such as weddings with its own marquee for up to 120 people.
The cosy lounge bar offers Blythe Brewery’s bottled conditioned beers and a driverfriendly 3% version of Blythe Staffie on draught, alongside one of three: Abbot Ale,
Pedigree or Worthington.
There are many routes to the pub, but from the B5014 (Armitage to Uttoxeter), turn left
just north of Abbots Bromley (Newton Hurst Lane) which is just after the B5013 junction to Rugeley, and from here the hamlet is signposted. It is also signposted from the
A518, Stafford to Uttoxeter. Or failing that, just dial the postcode into your sat-nav:
ST18 0LT .
The 428 bus service from Uttoxeter stops close to the pub, but note that the service does
not run in the evenings. From Stafford the 825 service links up with the 428; go to
www.travelinemidlands.co.uk to plan your journey.
The inn is open all day
Friday to Sunday, and 123 and 6.30-11 for the remainder of the week.
For more information
contact Jane or David on
01889 500487, or see
their
website
at
www.theblytheinn.com.
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Birmingham’s Contemporary Classics

The Horse and Jockey,

As well as promoting the virtues
of real ale, CAMRA is also active
in celebrating and preserving the
nation’s pubs, be they humble
back street boozers or glorious
Victorian gin palaces. Over coming issues, we’ll take a look at
some of the notable pubs that our
second city has to offer.

Coleshill Rd.,
Bentley
Atherstone
Warwickshire
CV9 2HL

This issue:
The Anchor
Here’s one of Birmingham’s classic pubs that most drinkers should be familiar with. The
Anchor is about a ten minute stroll from New Street station, in Digbeth’s Irish Quarter.
It’s a frequent winner of Birmingham CAMRA’s Pub of the Year, and is the title holder
this year. The Anchor has been in the hands of the Keane family for 35 years, who came
from Co. Galway, and give the Anchor its distinct Irish flavour.
Built around 120 years ago, this is one of Birmingham’s tile and terracotta pubs, so
called because of the exterior use of rich red terracotta, and the extensive use of ceramic
tiles for interior and exterior decoration. The White Swan in Digbeth and the Bartons
Arms in Aston are good surviving examples of the tile and terracotta style.
The Anchor interior features a splendid wooden bar (pictured below) with mirrored bar
fittings plus original etched glass panels and stained glass windows. The main room has
the unusual feature of small snug which is partitioned off from the bar by a wood and
glass panel. Two other rooms provide the typical multi-room format of pubs of this era.
Whilst the fabric of the building is intact, some of the interior fixtures are questionable.
Does such a lovely old pub really need a fruit machine, pool table, cash machine and
plasma TV? Even the poor old dartboard is half hidden by a cigarette machine.
But the Anchor cannot be faulted for its
commitment to real ale, with a range of
constantly changing, interesting guest
beers. There are also regular themed beerweekends, and two beer festivals a year.
The Church End weekend sees a better
range of Church End beers than you will
ever see at the brewery tap! The Anchor
operates a try-before-you-buy scheme; add
a good range of bottled beers and good
value food, and you will understand why
this is Birmingham CAMRA’s current Pub
of the Year
Last Orders June 2008
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Traditional country pub and
Beautiful 18th-Century barn conversion restaurant.
Food served 7 days a week.
Good selection of real ales always available
Set amidst the beautiful North Warwickshire countryside.
Large beer garden and childrens play area.
All functions catered for - weddings, parties, business meetings etc.
Marquee and Skittle Alley available to hire.
Camping and Caravanning available.
Regular promotions and offers
Telephone 01827 715236 for details
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Tipple Tattle

Tipple Tattle cont.

DERBY
We must just step briefly outside our boundaries to pay tribute to Peter Parkes, who died
in February at the age of 76. Peter rejuvenated the Falstaff pub in Derby, and started the
Falstaff brewery there. Ever popular in the pub, Peter requested that his coffin spend two
hours in the pub prior to his funeral, to accumulate plenty of beer stains before burial!
NORTH WARWICKSHIRE
New owners Alex and Colin have taken over at the Gate Inn in Ratcliffe Culey. Well
regarded for food, music is now added to the menu, with acoustic Celtic music on Tuesday nights. Pedigree is the regular beer here, with Jennings Cumberland Ale usually on
and a changing third guest ale - Batemans XXXB on a recent visit.
In April, Tim Reilly and Sue Kirby celebrated their first six months at the Rose Inn at
Baxterley by achieving Cask Marque accreditation. Before arriving at the Rose the pair
ran the Bull at Furnace End. The regular ales are Pedigree and Young’s Special, plus a
changing guest, such as a recently sampled Thwaites Lancaster Bomber.
The canalside Kings Head at Grendon near Atherstone has also recently obtained Cask
Marque accreditation. If you can summon up enthusiasm for Greene King IPA or Abbot
Ale, then this is the place for you.
Residents near the Bull Inn at Mancetter are recovering from their April beer festival,
where the live music was reported to be skull-rattling loud - by people in Atherstone! Of
late the pub appears to have widened its ale choice slightly, with four changing guests on,
ranging from mainstream to micro.
A recent visit to the Plough at Mancetter discovered Adnams Broadside in good condition. The two other regular cask beers are Pedigree and Abbot Ale. The pub is a popular
place for eating, but there is also a traditional basic bar and plenty of outdoor seating.
The Dog Inn at Water Orton has now added a guest beer alongside its regulars of Abbot
Ale & Ruddles County. Hardys & Hansons Olde Trip, Wells Bombardier and Jennings
Cumberland Ale have all been recent offerings.
The Green Man in Coleshill continues to the lead the way for real ale in the area. Recent
guest beers have included Exmoor Gold, Harviestoun Bitter & Twisted, plus Otter Ale.
We’re pleased to report that the new owners of the Stag & Pheasant at Hartshill are
keeping a Church End guest beer on the bar. It’s also business as usual for the annual
Hartshill Green beer fest, held at the rear of the pub (see fest listings).
You wait for seven years for a new brewery in the branch area to come along and then
two open within three months! Hot on the heels of Quartz Brewery’s latest venture at
Heart Of The Country comes the Griffin Inn Brewery at the Griffin Inn, Shustoke.
The 2.5 barrel plant first brewed late April and is housed in the old coffin shop to the rear
of the pub where Church End Brewery used to be housed from 1995 to 2001.
There has been one beer produced so far, provisionally called ‘Here It Is’, it is described
as a light and hoppy brew, and weighed in at 4.3%. Another new beer is expected soon
while father and son team experiment with recipes before launching the beer(s) officially

LICHFIELD REGION
Roy and Denise Harvey are now in their 11th year in charge of the Queens Head in
Lichfield city.
The Acorn (JD Wetherspoons) is celebrating it’s 10th anniversary since appearing as a
new build pub and much welcomed replacement for some disused retail units. There is a
keen thirst for real ale from the clientele, equally matched by the manager’s enthusiasm
to include a decent choice of micros amongst the guest ale selection.
As usual, the highly popular but elusive Lichfield Brewery Ales will be on sale from an
old barn at the annual Medieval Fayre held in the Cathedral Close on Saturday 5th July.
A word of advice - the ales often run out by around 4pm resulting in a sudden stampede
to the nearby George and Dragon or Kings Head!
The following weekend the free admission Fuse festival will be in full swing on 11-13th
July with a choice of real ales to appeal to discerning beer drinkers. The event is based
around music, arts, and crafts held in a series of marquees in Beacon Park. On the Saturday night the Fuse festival hosts a spectacular fireworks display.
The Gatehouse (Lloyds No.1) on Beaker Street is now regularly stocking a Blythe
Brewery beer.
Good news is that the Swan in Whittington has re-opened - more details next edition.
TAMWORTH
Excellent news is that a new cask ale venue has opened in Tamworth town centre.
O’Keef’s on George Street has been taken over by Turnstone Taverns and re-christened
Cellar Vie. Turnstone Taverns own the popular Nottingham micro-brewery Alcazar, and
Cellar Vie has Alcazar Ale available on draught. There is also a selection of bottles beers
available from Alcazar. This is a very much welcome addition to the local beer scene and
it emphasises how well real ale is doing in the town. In fact on a recent crawl no fewer
than nine different guest beers were spotted: Hook Norton 303AD at the Market Vaults,
Blythe Staffie at the White Lion, Dowbridge St. Crispin at the Globe Hotel, Church End
Fox’s Hat and Oakham Bishop’s Farewell at the Robert Peel, Jennings Mountain Man at
the Albert Hotel, Derventio Emporer’s Whim and Burton Bridge Top Dog Stout at the
The Bolebridge, and Wells Bombardier at the Progressive Club.
More excellent news is that two previously closed pubs are about to reopen. The Anchor
on Glascote Road and the Old Crown in Wigginton should be open by early June with
both having undergone refurbishments. It remains to be seen whether they will both be
stocking real ale, but as they have both been popular in the past, with the Old Crown
being a three-times winner of local Pub Of The Year and regular Good Beer Guide entry,
we remain hopeful.
The recent Wetherspoon’s Beer Festival was a great success at the Bolebridge in Tamworth. Some 50 different beers were available over the three weeks it ran for, with some
cask conditioned beers coming from as far as Belguim, Germany & Poland. For those
wanting to sample the festival brews without over imbibing, the beers were available in
third pints, as well as the customary half and full pint.
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CAMRA Membership
If you want to find out more about your favourite
real ales, campaign for greater consumer choice or
help to safeguard the future of British beer and
pubs, look no further - join CAMRA, the Campaign for Real Ale today.
It takes all sorts to campaign for real ale. In April
2008, we already had over 89,000 members but we
still need your help. Our members are of all ages
and interests who, above all, enjoy celebrating their
favourite product – real ale. CAMRA members are
not all male, single and middle aged, CAMRA has a
strong female representation with women making
up over 27% of the total membership. At least
30% of these are under the age of 35. We have
15,000 couples who enjoy joint membership and attend events together.
Over 17% of our total membership is under the age of 35.

Fathers Day

Beer Festival
Thursday 12th to Sunday 15th of June

25+ Real Ales,
Cider and Perries
Fri 13th,

Comedy Night
£4 entry, 8.30pm

Sun 15th, The
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Toy Hearts, 3pm

Last Orders June 2008

Last Orders June 2008

23

Last Orders June 2008

Bottled Review - O’Hanlon’s Goldblade
This bottle-conditioned beer at 4% ABV is an excellent example of brewery expertise by putting a
fine beer in a bottle and continuing all the aroma,
taste, condition and aftertaste with ever-changing
subtleties. A great beer with which to hone your
tasting skills by picking out the oranges and malt; I
was not sure about the spices but they may appear
for you.

Local branch contact:

“Brewed in Devon on Great Barton farm in the
village of Whimple this ‘Double Champion Double wheat Beer 1999 and 2002’ is British brewing
at its finest. Goldblade is a pale gold beer with an
aroma of citrus fruit and creamy malt. Hop bitterness bursts on the tongue, balanced by orange and
lemon fruit, spices and malt”. There are also words
of advice on how to enjoy the beer with accompaniments, with grilled chicken or chilled with olives
or tapas. I wholeheartedly agree.
Last Orders June 2008
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CAMRA National HQ contact:
Campaign for Real Ale,
230 Hatfield Rd.
St. Albans
Hertfordshire
AL1 4LW

Adam Randall
Tel:

The beer hissed its condition on opening and
showed a lively foam in the neck. Slightly warmer
at 58°F than the “perfect” 55°F, the beer felt cool
in the bottle. It poured gently and no sediment was
disturbed. The glass was full of bubbles and gave
off a fruity aroma with malt undertones. The taste
was fruity and oranges were detectable, there were
other tastes less prominent that came and went and
jogged the memory for reminders of long ago. Perhaps a kitchen or sweetshop emitting an unusual
ingredient; certainly food for thought.
After resting for about 5 minutes the bubble excitement had calmed down to a gentle rise and the
aroma had a roundedness of both citrus (lemons)
and soft (plums) fruits. The hoppiness was not
aggressive but noticeable by its refreshing aftertaste and mouth-watering effect. The aroma
changed again to become less malty but sweeter
and even a honey note was detected. I can certainly
recommend trying this beer for its excellent taste
and multitude of aromas and flavours. So that is
my impression; here are the brewer’s words found
on the bottle and with which I cannot disagree.

Get In Touch With Us

01827 711528
07969 577 673

E-mail
LST.CAMRA@yahoo.co.uk

Tel:

01727 867201

E-mail:

Camra@camra.org.uk

Web:

www.camra.org.uk

Web :
www.last-orders-camra.org.uk
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Newsletter Distribution:
Our newsletter is produced every
two months by the LST CAMRA
Branch.
2,000 copies are currently distributed. We post direct to all branch
members and provide the remaining
copies to supporting pubs in our
area.

Advertising Rates:
£35 for a half page (Approx. 12.8 x
9.5 cm) advert. Contact us for availability.

Next Issue:
Issue 19 is due to be published on
1st August 2008
The copy deadline for inclusion in
issue 19 is 17th July 2008

Acknowledgements:
We wish to thank all contributors
and sponsors for their support,
without which this newsletter would
not be produced.

Printing:
Tamworth Info-Biz
Tel: 07956 494884 or 01827 64600
Email: Mark@tamworth-info.biz

Disclaimer: This newsletter, Lichfield, Sutton & Tamworth CAMRA and
CAMRA Ltd accept no responsibility for errors or omissions that may occur
within this publication. The views expressed are those of the individual authors and not necessarily those of the Editors, Lichfield, Sutton & Tamworth Branch or CAMRA Ltd.
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Festival Diary

THE HAT & BEAVER
Long Street, Atherstone, 01827 720082
- opposite the free public car park

Changing guest beers - come
in and see the list!
Happy hour Mon-Fri 6-8 pm,
plus one randomly chosen
evening Mon-Fri with happy hour
all night
We don’t do food so why not bring
your own and enjoy a picnic and a pint

Enjoy all major sporting events on big screen
And finally …
And finally, for those of you who share a truly juvenile sense of humour, here are a couple of shop-front
pictures captured in the city of Wuhan, as featured in
the Cafe Brussels article of the previous issue. If it’s
not too late by now, people of an easily offended nature should look away!

Festivals with a bold heading are CAMRA festivals, where entrance is either free or discounted to
CAMRA members. Why not join? See pages 22 & 23
5-8th June, Hollybush Inn Beer & Music Festival
The Hollybush Inn, Melbourne Lane, Breedon on the Hill, DE73 8AT
20+ beers, 4 ciders, hog roast, gourmet barbecue, live music. Info 01332 862359
12-15th June, Fathers Day Beer Festival
The Bartons Arms, 144 High St, Aston, Birmingham, B6 4UP
25+ ales plus cider and perries. See advert.
20-22nd June, The Crown Inn Beer Festival
The Crown (formerly Lloyds), Bond Street, Nuneaton, CV11 5LD (near rail station)
50+ ales, ciders and perries. Live music Sat.
20-22nd June, Welland Valley Beer Festival (between 10 pubs in the area)
Vintage bus service between Market Harborough rail/bus stations and participating pubs.
Around 150 beers. Further info 07790 197220 or wellandvalleybf@ntlworld.com
26-29th June, Lichfield Real Ale, Jazz & Blues Festival
Lichfield Rugby Club, Tamworth Road, WS14 9JE
Over 35 micro ales. Open from noon each day.
27-29th June, 2nd Two Smoking Barrels Beer Festival
White Hart, Ridge Lane, Nr Atherstone, CV10 0RB
12 ales and 2 ciders, live music Fri/Sat. Fri from 8pm, all day Sat/Sun
3-5th July, Stafford Real Ale Festival
Gatehouse Theatre, Eastgate St, Stafford, ST16 2LT
80 ales plus ciders, Thu 6-11, Fri/Sat 12-4.30, 6-11
9-13th July, 31st Derby Summer Beer Festival
Assembly Rooms, Market Place, Derby, DE1 3AE
Around 110 ales.
10-12th July, 6th Bromsgrove Beer Festival
Bromsgrove Rugby Football Club, Finstall Park, B60 3DH
100 ales and 25 ciders/perries. Thu 7-11pm; Fri 6-11pm; Sat 11-11pm
18-19th July, Walsall Cricket Club Mini Beer Festival (featuring Ashover beers)
Gorway Road, Walsall, WS1 3BT
25-27th July, 5th Hartshill Green Beer Festival
The Stag & Pheasant, Hartshill (48 & 765 buses from Nuneaton/Atherstone)
15+ ales, also ciders & a perry. Live music. Open all day.
30th July-2nd Aug, 3rd Newton Solney Beer Festival
The Unicorn, Newton Solney (near Burton), Derbyshire, DE15 0SG
50 beers in pub & marquees, hot food, live bands. Info 01283 703324
Holding a beer festival? Let us know and we will advertise the event here free of charge. Details to
LST.CAMRA@yahoo.co.uk
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PUB OF THE SEASO*
For a long time Coleshill has been somewhat of a real ale desert, with little traditional
cask ale available. However, the Green Man on Coleshill High Street is now providing a
small oasis for the discerning ale drinker.
This traditional pub has been a licensed premises for
over 100 years, with the original building dating long
before then. It has three rooms, with a small bar area at
the front, a small lounge at the back, and a snug area to
one side. There is also a small outside courtyard, which
has some tables and benches and is predominantly used
by smokers.
The pub is certainly a locals pub, with most people
knowing one another, but still a friendly welcome awaits
the visitor. Apart from filled rolls and sandwiches during the day time, the pub does not
offer food. There is also no noisy juke box, with conversation filling the air instead.
Ales on tap include Fullers London Pride, Draught Bass, Brew XI and a regular changing
Guest beer. Under the watchful eye of landlady Helen Ray, the quality of the beer is excellent, with the weekly changing guest beer attracting a loyal following.
For consistently offering excellent quality ales in a traditional pub setting, it is a great
pleasure to declare the Green Man as Pub of the Season for this edition of ‘LaST Orders’

Thank you for reading Last Orders!
Next edition: 1st August 2008.
Previous editions available on the
website.
Contact us at
LST.Camra@yahoo.co.uk
or see
www.LSTCamra.org.uk

