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Other Side of the Pumps

Beer Naming Competition!

H

T

ere’s a picture of beer fest supremo Chris
Fudge relaxing at the recent Tamworth
Beer Festival. Chris is the beer guru responsible
for the fabulous selection of ales which always
grace the stillage in September.

his issue sees us making a Discovery in Coleshill, with a visit to Simon Cox, below,
brewer and owner of the Discovery Ales brewery, hidden away on a farm about a
mile outside the town. Started up in September 2007, the brewery has been in operation
for just over a year now.
As befits the brewery name, all of the beer names
are linked to scientists, discovery or invention, and
often provide the drinker with a gentle puzzle to
consider while supping their pint. A stout called
Hawking’s Hole for example? A black beer hinting
at Stephen Hawking and his association with black
holes, of course! Eddie’s Sun? Lightening Frank?
Time for you to have a mull.

After all that work, we laid on a deckchair for a
bit of R-and-R. Sadly we failed on the sun and
sand, but we almost had a bit of sea in the car
park adjoining the Assembly Rooms, thanks to
the continual rain during the fest!
Church End Brewery have kindly agreed to
brew a special beer with the Fudgy Foto to
grace the pump clip. We just need a name, and
that is where you, dear
reader, come in. A 2009
Good Beer Guide is up for
grabs! Entries please to
LST.Camra@yahoo.co.uk
by 10th November.

The next beer which should be out in October continues the theme, a pale 4% beer with the moniker
of Archie’s Screw. By now it should come as no
surprise to find out that Simon is a physics teacher
in higher education - a full time scientist who brews
in his spare time, “to relieve the stresses of teaching” as he diplomatically puts it.
There are plans for a website in the next few months. Obviously this is as a marketing
tool in part, but it will also allow the themes behind the beers to be considered, which in
itself should help in generating interest.
The brewery occupies half of an old, timber framed barn, with
plenty of space at its current size. The equipment is a hallmark
Dave Porter installation - neat and professional looking, with
wooden-clad vessels for all of the hot parts of the process.
Simon is the first to admit that at 2½ barrels (720 pints), he’s at
the dinky end of the market, but his main constraint at present is
casks. With only 40 casks, he can find himself waiting for returns before the next brew can be planned. At present he is
brewing roughly every two weeks, with the intention of brewing
every week once he has enough casks.
With a production length of only ten 9 gallon casks, the beers can be hard to find. Beer
festivals are obviously a good bet - Tamworth featured three, and the forthcoming Solihull fest (see listings) will have Great Scott and Nobel’s Pride. Some branch area pubs
feature the beers on a semi-regular basis (try the Red Lion at Baddesley Ensor, for example), and pubs using Dow Bridge wholesaling should have ready access to the ales.
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Fest Highlights

D

id you make it to the nation’s best beer festival? We’re talking about Tamworth of
course, not that we are the slightest bit biased! Here are some highlights in brief:

• a marvellous £298.12 was raised by the customers for our festival charity, St Giles
Hospice. We were so impressed by your generosity that we made a matching donation from fest profits, so that this very worthy cause received £596.24 in total. Many
thanks to all that donated!
• 98 ales were on offer from 55 breweries; by end of play on Saturday we still had a
choice of 20 beers, but managed to sell over 95% of the beer.
• Ale strengths ranged from 3.4% (Bewdley Brewery Junior School) to 12% (Brew
Dog Tokyo)
• The top beers of the fest, in sell-out order, were:
1ST: McGiverns Festiv-ale
2D: Wincle Brewery City Premier
3RD: Outstanding Brewery Ginger
We’ll be presenting awards to each of the above - look out for reports in the next issue of
Last Orders!
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Exploring Leicester

D

espite it being less than an hour away from Tamworth by train, it was more than 20
years since I’d been to Leicester. Back in the mid-1980s, I was a student at
Loughborough University and my beer knowledge consisted of the Everards Old Original in the Student Union bar.
So it was with some enthusiasm that I set off for the city, armed with a helpful city centre
map from the website of our colleagues at Leicester CAMRA. The map details 22 pubs
in the city centre and I was never going to get through them all, so stuck a pin in and
began the day at the Ale Wagon, a Hoskins Brothers tied house on the edge of the city
centre circuit.
A basic street-corner 1930s structure not unlike Tamworth’s White Lion, it carries the
full Hoskins range and the HOB bitter was an excellent start to the day – as was the advice from the landlord about where to try next. Unfortunately, my map began to let me
down at this point as not all the streets are mentioned and the markers denoting the pubs
sometimes obscure the street names – so, after passing at least three Wetherspoons outlets, it was more by luck than judgment that I stumbled upon the Criterion.
A Leicester CAMRA award winner in 2006 and 2007, this almost made the day worthwhile with a handsome selection of beers from micros across the country, a fabulous
collection of breweriana and a menu that specialises in good-value pizzas.
I got chatting to the barman who pointed me around the corner to the Shakespeares
Head and here was a real surprise. A two-room 1960s estate pub now owned by Barnsley Brewery and nestling by the side of the ring road, it is a fine example of what some
of Tamworth’s estate pubs could have been if someone had looked after them. Busy on a
Thursday lunchtime, with friendly customers and staff, it is worth a visit in itself – even
before you’ve sampled the outstanding Barnsley Old Tom at £1.40 (yes, £1.40) a pint.
By now I had got my bearings and bypassed the Rutland & Derby Arms, a refurbished
Everards pub with that brewery’s entire range but at very premium prices (especially
after just paying £1.40), in favour of Out Of The Vaults, a familiar name to many
CAMRA members. There was a healthy range of beers, but virtually no customers, almost no staff and definitely no hot food, so I was quite disappointed to settle down in a
corner with a pint of York Brewery Bitter and a packet of cheese and onion crisps.
Finally, it was back to the railway station and the Hind, just across the road and easily
spotted. Here again, I was a little disappointed. It’s talked up quite well on the Leicester
CAMRA website, but the choice when I visited was Greene King IPA, Tim Taylor’s
Landlord and Marstons Pedigree - not quite what I’d expected.
To round off the day, my train home was uncomfortably packed as a broken-down train
on the West Coast Main Line had diverted travellers from London to Birmingham via
Nuneaton. An hour on an overcrowded train was not what I needed and just added to the
sense that this day hadn’t quite gone as planned.
Nonetheless, the Criterion and the Shakespeares Head are highly recommended and I
will definitely give the Out of the Vaults another chance – possibly at one of their regular
beer festivals.
Martin Warrillow
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Sheffield Thursday

Sheffield Thursday cont.

he first thing to note for a Sheffield crawl is how to get there. This country’s complex railway ticketing structure means a return from Tamworth costs £25 per person, but two people travelling together and buying a Derbyshire Wayfarer at Burton-onTrent will pay £13.50 in total. Quite bizarre.
The next thing to note is Sheffield’s tram system. Although there is a fair amount of
walking on this crawl, much of the travelling is done by trams, which travel across the
city at frequencies of ten minutes and stop outside many of the venues.
Indeed, that’s how we began. Having taken breakfast at
a streetside café, we hopped on a tram and headed to
the north of the city and the ew Barrack Tavern on
Penistone Road, pictured left. One of the furthest outposts of the Castle Rock empire, it includes all the best
features of their East Midlands pubs, with a spectacular
1930s frontage, excellent beer garden and 11 handpulls.
We began the day with exceptional pints of Batemans
XB and Abbeydale Moonshine before the tram took us
back to the Hillsborough Hotel (football fans should
note that that this is the blue-and-white half of the city). We could have enjoyed lunch
here (lamb chops on a bed of bubble and squeak for £5.50, anyone?) but postponed the
food in favour of the products of the hotel’s own Crown Brewery. Jaco Pretorius bitter
and Crown mild were again outstanding, as was the view of the sunlit South Yorkshire
moors.
Then it was down the road to the Wellington, where we ran into some familiar CAMRA
faces; you know the kind, you don’t know their name but you see them at every beer
festival in the Midlands. On this occasion, they were missing day one of Derby Beer Festival to be in Sheffield, so we knew the pub must be good. We were right, so much so
that we resorted to halves to widen our experience of the 12 beers on offer. Cannon Royall Real L (5%), Salamander Black List (4.2%), Millstone Gate Hangs Well (4.1%) and
White Rose Whiter Shade of Ale (4.5%) all hit the mark.
We already loved Sheffield and we hadn’t even hit the two venues most CAMRA people
have heard of; so it was back into the city for the Fat Cat and its neighbour, the Kelham
Island Tavern.
The latter almost didn’t survive the floods of 2007,
closing for three months after the cellar was submerged. A mark on the wall outside, right, pays
testament to the horrors, while a look inside proves
what real ale lovers would have lost. A traditional
backstreet boozer, it hosts another dozen handpulls
and a spectacular range of Belgian beers; so we
followed the Kelham Island Easy Rider with bottles of Brugge Zot and La Chouffe, alongside a
splendid lunch.

Over the road, the Kelham Island Tavern has, yes, a dozen handpulls and our choices
here included Thwaites )utty Black and Pictish Brewers Gold. Even at 4pm on a Thursday, the place was buzzing – and rightly so.
From here, our navigation systems went haywire and while looking for the Harlequin,
we stumbled upon the Riverside. We weren’t optimistic, but four brews we hadn’t encountered adorned the bar along with a pleasant welcome from the staff, so the 4%
Brown Cow and 4.1% Sharps Special were added to our list.
When we finally located the Harlequin, we were not disappointed and took the opportunity to sit outside while the rain-filled skies grew ever darker and we tackled Hornbeam
Old Peg (4.1%) and Tydd Steam Piston Bob (4.4%).
As we left, the heavens duly opened and it was a sprint back to the Wig and Pen for Abbeydale Brimstone and Acorn Summer Pale (at £2.40 a pint, the most expensive beer we
bought all day!).
We rounded off in the Museum, hidden in a shopping centre at the side of the Crucible
Theatre but well worth finding, with another four beers, including the Titanic range.
When researching our trip, we identified eighteen venues and we completed nine. We
can’t wait for the referee to blow the whistle for the second half later this year – on the
red-and-white United side of Sheffield.
Martin Warrillow

T
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Cheap Day Return to Manchester

O

n a Saturday in July I joined a couple of friends for a rail trip to Manchester, at the
group-saver bargain price of around £13 each from Lichfield.
On arrival at Piccadilly we took a nostalgic walk
along the canal towpath, tunnelling our way in
places towards Deansgate rail station where we
emerged and eagerly made our entrance into the
Knott, right, built into the railway arches. The
Knott has taken advantage of the cavernous interior with the addition of an upstairs bar and open
air balcony overlooking the street. It boasts five
handpumps with three ever changing guests to
complement the locally brewed Marble Bitter
(my choice) and Marble Ginger.
We then took the five minute walk to the Britons Protection, a GBG regular serving
Jennings Cumberland, Robinsons Unicorn and Tetley Bitter. What a gem of an unspoilt
pub interior and friendly atmosphere!
The third stop was the Lass O’Gowrie, left,
where the house beer Lass Ale (brewed by
Titanic) was the order of the day. What an
excellent example of an original tiled fronted,
Mancunian pub.
The next pub involved a five minute walk to
the Metro station at Piccadilly for a ten minute
tram ride to Shudehill. We then made our way
to the notorious Marble Arch brew pub. “A
half of Ginger Marble for me please, while I
admire another architectural gem!” The pub
was packed with customers enjoying the excellent ales and good value food.
Time to move on and we started to walk back towards Piccadilly. Within 5 minutes we
stumbled across the Crown & Kettle. This again was another unspoilt gem, with a very
ornate but crumbling ceiling. The bar boasted an array of hand pulls with a couple of
ever changing guest ales.
One of my friends had a craving for some Robinsons which meant a visit to the Castle
Hotel, offering the normal Robinsons range and seasonal beers from 11 handpumps.
Once the craving was over it was time to visit one last pub to round off the session.
We worked our way through the back streets and crossed the threshold of the Jolly Angler to finish up with a couple of pints of Hydes Bitter. I thought it was disappointing
that the pub was empty apart form the landlord and us. As we quaffed our pints a couple
of regulars came in to join us in some social banter. In my opinion the ‘spit and sawdust’
style pub interior is long overdue some refurbishment.
All of these pubs were sourced from the Good Beer Guide. Get yourself a copy!
Dave Backhouse
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THE UXBRIDGE
ARMS

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

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

Bottled Beer Review

A

very nice beer which was found lurking on the shelves of Sainsburys is London
Pale Ale, from Meantime Brewing based in Greenwich. At 4.3% and copper in colour, it pours with a nice head and a good carbonation which lasts to the end. Although it
doesn’t claim to be bottle conditioned, a little yeast is present, but it’s granular and the
beer pours bright. I couldn’t detect much in the way of aroma, but the beer has a good
blend of fruitiness and hoppiness on the palate, which leads into a refreshing bitterness at
the back of the mouth. Based on hazy memories of what summer is like,
I reckon that this would be an ideal summertime beer – clean, crisp
and quenching, with just the right hop bite to
encourage the next mouthful.
Although what’s inside is most important,
the bottle design is quite appealing, with the
Meantime theme reflected in the clockwork
emblem used on the crown cap (left), and the modern London skyline on both front and back labels.
I was slightly taken aback by the label claim that London is the
“home of pale ale”. Both chirpy cockneys and Brian Sewell may
think that London is the centre of the universe rather than its arse
end, but home of pale ale? That honour is surely claimed by good
old Burton upon Trent.
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The oble Experiment

George and Julie welcome you to

The Horse and Jockey,

F

Coleshill Rd.,
Bentley
Atherstone
Warwickshire
CV9 2HL
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

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
Last Orders Oct 2008
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or a self proclaimed ‘land of “Prohibition is a great social
freedom’, the United States has
seen some bizarre restrictions on the and economic experiment freedoms of its citizens. Surely the noble in motive and farfar-reaching
most famous - or infamous - is the
Prohibition of alcohol, signed into in purpose”
law nearly ninety years ago, and
Herbert Hoover, 1928
considered important enough to
write it into the US constitution by the 18th Amendment.
So who were the architects of Prohibition? There were many rabid reformers, mostly
pious religious factions, but the history books give chief zealot status to the Women’s
Christian Temperance Union. Founded in 1873, the WCTU in fact favoured total prohibition rather than temperance or moderation.
The US Senate passed the 18th Amendment in December 1917, despite the veto of President Woodrow Wilson, and it was formally ratified in January 1919, having been approved by 36 states. So began nearly 14 years of ‘dry’ America, with any beverage of
greater than 0.5% alcohol considered illegal.
Thus in a single legislative step, the US Government criminalised both problem drinkers
and the ordinary citizen enjoying responsible, moderate drinking. Could something similar happen in current day Britain? Alcohol might become the new tobacco ...
Intended to transform US society into a water-drinking paradise, prohibition created a
whole new raft of problems without solving any of the old ones. Illegal alcohol outlets
(the ‘speakeasy’) flourished, on a flood of smuggled booze from Canada, Mexico and the
Caribbean. Organised crime spawned new empires, whilst police, courts and politicians
grew increasingly corrupt. Respect for the law dwindled. And whilst alcohol related
deaths declined in the first year of prohibition, there was a steady rise from 1920 onwards - in an ‘alcohol free’ nation.
1500 ‘Federal Prohibition Agents’ took pleasure in disposing of illegal booze. Spirit drinking surged because the
lower volumes were easier and more profitable to smuggle. Naturally enough, illicit home brewing and distilling
boomed. Californian grape growers produced home brew
kits which very carefully described what not to do, to
avoid the risk of producing wine in sixty days.
Some of the statistics associated with prohibition are staggering. Estimates of the number of speakeasies varied
between 200,000 and 500,000. Federal agents faced a losing battle against illegal stills,
with 96,000 seized in 1921 alone. Sacramental wine was exempt from prohibition, but
demand inexplicably increased by 800,000 gallons over the first two years of prohibition.
Notorious bootlegger Al Capone allegedly made sixty million dollars in one year through
his 10,000 Chicago speakeasies - although whether he would have avoided a lengthy
Last Orders Oct 2008
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The oble Experiment cont.

Restaurants
We offer our customers a choice
of two restaurants with a
combined menu consisting of bar
meals & a la carte cuisine.

stretch in Alcatraz if he’d paid taxes on it remain up for debate! Bill McCoy was a bootlegger renowned for selling high quality imported alcohol, the original “real McCoy.”
Whilst pretty women, left,
were crusading for repeal, the
- um - less pretty women
(battleaxes?) of the WCTU
were campaigning just as
hard against. Mind you, with
the promise stated in the picture to the right, it probably
seemed an excellent reason to
sneak off to the local speakeasy for some illicit brainrotting hooch.

Churchill’s Restaurant is the
largest, catering for a maximum
of 100 people.

Mancetter, Nr Atherstone

Special occasions

Tel (01827) 716166 Fax 713900
Accommodation

As the disastrous consequences of prohibition became all too clear, the political mood for
reform grew. The nettle was finally grasped by presidential hopeful Franklin Roosevelt,
who accepted his nomination as Democratic candidate with a pledge to overturn the 18th
Amendment. Within a month of taking the presidency, FDR saw through the 21st
Amendment; after ratification by the required three-quarters of states, the amendment
was finally adopted in December 1933.
FDR marked the end of 14 years of the “I think this would be a good
dry fiasco with suitably dry humour: “I time for a beer”
think this would be a good time for a
Franklin Roosevelt, 1933
beer.”

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

ow serving

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

The legacy of prohibition lived on beyond 1933. Mississippi did not repeal prohibition
until 1966, and Kansas did not allow on-licenses (i.e. bar or tavern drinking) until 1987.
Even today, there are still hundreds of dry counties across the United States.
A more noticeable but less obvious result of prohibition was the enormous rise in the
bland beers which now dominate much of American drinking. The 21st Amendment,
welcome though it was, allowed a maximum strength of only 4%, killing many interesting beer styles and opening the door to
cheap lager style beers. Plus, only half of
the breweries closed by prohibition
opened up again following repeal, setting
a trend towards mergers similar to that
which so nearly wrecked the British
brewing scene.
Thankfully, the last 20 years or so have
seen a rejuvenation of brewing in both
Britain and the US, thanks largely to the
good old microbrewer!
Last Orders Oct 2008
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Say Yes ter Chester

Chester cont.

I

f you are thinking of going away for a
weekend, why not say yes to Chester,
which has a lot to offer tourists as well as real
ale enthusiasts. With its walks on the riverside
and on the elevated town walls, along with its
famous shop rows, clock, cathedral, Roman
connections, racecourse and many fine old
buildings as well as pubs, there is something
for all to enjoy. On my visit I enjoyed all of
the aforementioned apart from going to a race
meeting at its picturesque course as none
were being held during my stay.
A pleasant stroll from my B&B took me into the city
centre via the riverside, crossing over the river on its
old suspension footbridge and then through Grosvenor
Park. I arrived at The Ship Victory to sample an Oak
Beauty from the Woodlands Brewery before going on
to the Falcon Inn. This is a black and white halftimbered pub with an unspoilt traditional interior, pictured left. It is owned by Samuel Smiths, and has their
Old Brewery Bitter on tap for the lowly sum of £1.40
a pint; how are they able to sell their beers so cheaply?
I did not complain, and enjoyed its nutty, woody taste before walking via the town walls
to the Roman Gardens for a pleasant stroll around before going into the nearby Albion,
below right, another traditional and characterful old pub. I relaxed in its comfy lounge
whilst enjoying a pint of Mordue’s Radgie Gadgie and looking at the various old items
on display. The uncompromising attitude of the Albion landlord can be judged by the
side gate pictured right.
Forever onward to the Bear & Billet, a rare
Okells pub. After having a pint of Okells Bitter, I tried a beer from a local brewery: Basket
Case from Chester’s Spitting Feathers Brewery. Sadly this was the only pub visited which
had a beer on from this reputable brewery.
After a walk in the evening sunshine along the
Shropshire Union Canal I arrived at the Old
Harkers Arms, a converted warehouse with
wooden floors and bookcase lined walls where
York Guzzler (with its grapefruity hoppiness) and the contrasting dark, roasty Titanic
Stout were chosen from the eight beers available.
Another canal side pub of note is Telford’s Warehouse. In its cavernous interior I samLast Orders Oct 2008
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Next Beer Festival:
Starts 5pm Thu 23rd Sat 25th October.
40+ ales

pled Derby’s Hops Away followed by
Castle Rock’s Ratty, a flavoursome mild.
This pub has huge picture windows and
also an outdoor patio where you can relax
and watch the boats and barges go by.
Last on the agenda was yet another canal
side pub, the Mill Hotel, a real ale mecca
which can have up to sixteen real ales on
tap. There is also reasonably priced quality food, some of which I enjoyed from its
waterside patio along with a few beers
from the variety on offer. The range included Phoenix Monkey Town Mild,
Phoenix Corn Mill, Northumberland
Bucking Fastard and the appropriately
named Bargee from Ellands brewery.
Eric Randall
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Burton-upon-Trent Crawl

B

urton - crucible of British brewing, home to a number of real ale breweries (plus fizz
factories), and most importantly for our purposes here, home to a number of cracking
pubs! Let’s go and visit some of them.
First up, the Burton Bridge Inn, right - a must visit when in Burton, not
least because it’s home to Burton’s first modern-age microbrewery, established in 1982 and still thriving. Sit out in the yard for a ring-side seat of
the brewery. Some of the Burton Bridge beers are a bit unambitious in my
view, but there are stars to be had, including the Porter and Top Dog
Stout. The only downer here is afternoon closing - it feels like a lastcentury throwback to have time called at ten to two - “but you’ve only just
bloody opened!”, you think. It’s something you need to get used to in the
cradle of British brewing - many of Burton’s boozers go into afternoon
hibernation.
In the J D Wetherspoon fashion, all-day opening awaits at the Lord Burton. No wild surprises in this typical JDW, but also no disappointments. Alongside the predictable mainstream yawns - Pedigree, Abbot etc - there are three or four changing guests. Particularly
agreeable is the extensive rear yard, pleasantly plant-scaped with plenty of seating and a nice
outlook to the riverside park.
Time to move on to the Leopard, pictured left. Now
I don’t care if you think Pedigree is the devil’s spawn
- or just plain dull - you have to visit this Marston’s
house if only because it’s such a cracking pub. The
classic, original exterior is a real magnet, with a lovely
blend of red brick, white stone and gold inlaid lettering. Somehow this historic façade has avoided being
‘improved’. Sadly, the interior has been messed
around with over the years, but the current leatherseat-and-chunky-wood format is bearably pleasant.
Try the above-average, reasonably priced food, and
spill over to the nice little beer garden when it’s fine.
From here it’s a short trek to probably the best pub in town, the Coopers Tavern, below.
Here you can get - yawn - Bass, plus around six interesting guests, drawn from a mixture of
gravity and hand pump. Sitting right opposite the Bass
(now Coors) brewery, this was the original Bass Brewery Tap before the accountant scum decided to fractionally increase profits by selling it
off. With the pub now in safe
hands, you can enjoy the well chosen range of ales in this house-cumpub. The only grot aspect is that
from the front door - the view
across the road of Coors’ gigantic
conical fermenters (left).
Last Orders Oct
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Burton-upon-Trent Crawl cont.
Leave the Coopers by the side door and head to the
rear via the alleyway for a short-cut to the Devonshire
Arms. Affectionately known to locals as the Devvy, this
is one of Burton Bridge’s five town pubs; as well as
four Bridge ales, it features a single guest beer. It’s a
strange looking pub, right, squat and square on the outside, with unusual lattice windows on the upper floor.
Tardis-like, the multi-room interior is surprisingly spacious. Food is available in the evening as well as at
lunchtime.
Tucked away behind the Town Hall is the Old Cottage Tavern, brewery tap for Burton
micro Old Cottage. Four of their beers are on the bar, plus two guests. The brewery originally occupied plant used by Everards in the distant days when the Leicester-based company
had it’s ales brewed in Burton; Old Cottage beers are now made in a modern industrial unit.
The Tavern is open all day, and so a good spot to head for during the afternoon hiatus. The
excellent sweet and roasty Stout is a recommended bevvy.
A short stroll away, the Alfred, left, is another Burton Bridge house
which obviously showcases Bridge beers but also features a guest ale.
The tip here is to
know that four hand
THE
pulls are partly hidden
MARKET TAVER
out of view within the
ATHERSTOE
island bar - there’s
more choice than the
CV9 1ET
couple of hand pulls
that you see when you
first approach the bar.
The final stop on the way back to the rail
station is the Oak & Ivy, a friendly little Marston’s pub, offering guest ales from the Marston’s range. The
main feature here
is the brewing
memorabilia; for
example this font,
right, from the bad
old days of keg.
Happily, Marston’s
now make Merrie
Monk available as
a cask ale, albeit as
a seasonal beer
only.
Last Orders Oct 2008
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ow serving the full range of
ales from
WARWICKSHIRE BEER
COMPAY
Open All Day
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Birmingham’s Contemporary Classics
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.

T

he classic Brum boozer in this issue requires
either a stiff 20 minute walk from the city
centre, or a number 50 bus getting off at the corner of Trafalgar and Moseley Roads. The walk is
potentially worthwhile because you get to see a
slice of the many small industrial concerns which
still thrive within view of the new Birmingham
skyline. And, less optimistically, you walk past
many buildings which were clearly pubs in a former life.

This issue:
The Old Moseley Arms

Happily, our destination, the Old Moseley Arms
on Tindal Street in Balsall Heath, is still going
strong. The gaffer is Sukhi Rai, a friendly beer
drinking Sikh who has run the pub since 1998, and has recently achieved the seemingly
impossible feat of breaking free from the Punch Taverns beer tie. This will be celebrated
with the pub’s first ever beer festival (see fest listings) in October!
The pub was built in the 1830s, originally as the Moseley Arms. It was later renamed as
the ‘Old’ when a New Moseley Arms - now long gone - was built on Tindal Street. In its
early days it brewed its own beer, as would have been typical at the time. In the early
1900s it was bought by Samuel Allsopps of Burton, which later became subsumed into
Ind Coope/Ansells and then Allied. This shaped the pub that you see nowadays, because
it was refurbished in 1988 as part of Ansells’ “Holt, Plant & Deakin” estate, which made
a feature of old-fashioned, traditional pubs. In the Moseley, this is particularly evident in
the wood-panelled Smoking Room, with evidence of the bell-pushes used for summoning
service.
Smoking Rooms are now of course a thing of
the past, but there is a pleasant yard-cum-beer
garden which is smoker-friendly but big enough
to allow non-smokers to avoid the weed fumes.
The pub serves a superb Enville Ale - so good
you almost don’t need anything else - plus
Greene King Abbot Ale, Black Sheep Best Bitter, and a changing guest, though the range may
evolve as Sukhi exploits his new-found freedom.
The food is mostly good value snacks - wraps,
paninis, samosas and pakoras - but there is also
a choice of curries on Tuesday and Thursday
nights, from 6.30pm. And finally the music
scene is catered for, with an acoustic club every
Sunday evening in the upstairs function room.
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Tipple Tattle

Tipple Tattle cont.

Any titbits of news from your local or your favourite branch pub? Please let us know all contributions to LST.Camra@yahoo.co.uk gratefully received

Albert will be far superior to the cold tinnies likely to feature in the other one!
The Bowling Green in Lichfield has replaced Marstons Pedigree with Timothy Taylors
Landlord, reported to be in very good nick. The pub is featuring guest beers, with Mordue ales amongst recent offerings, suggesting that the troubled Tyneside brewery is still
weathering its financial problems.
The Vintage Inns owned Hedgehog on the northern edge of Lichfield hosted a guest ale
promotion during September with a different brew for each week.
Meanwhile the Duke of Wellington just outside the city centre goes from strength to
strength with the added option to increase the available guest ales to 3 (previously 2)!
SUTTON COLDFIELD
Nothing ever happens in Sutton Coldfield - or so we’re led to believe by our correspondents there! Prove us wrong - any news from this part of the West Midlands?

NORTH WARWICKSHIRE
Just outside our boundary, the Blue Lion in Witherley is currently closed, for reasons
unknown but presumably economic. Was the beer tax hike the straw on the camel’s
back? In Atherstone, the Barge & Bridge remains closed with an uncertain future.
The Bull Inn at Witherley held an excellent beer festival over the August bank holiday
weekend, with 20 ales and 10 ciders. Particularly good were ales from Downton, Great
Oakley and Harviestoun. Despite the indifferent weather, beer choices were slim by
Monday.
The Horse & Jockey at Bentley also put on a very good festival in September, with 22
ales via hand pulll and four ciders. Amongst the high flyers were Birmingham Pale Ale
from Brum’s brand new brewery, Morgan’s Devil’s Porter and the classic White Squall
from Newby Wyke.
The Hat & Beaver in Atherstone is still a good bet for interesting guest beers, with a
recent snapshot of the chalk board featuring upcoming ales from Discovery, Titanic and
Morgans.
Guest offerings at the Gate Inn in Ratcliffe Culey have included Harvest Home from the
Evan Evans brewery, and Wychwood’s Duchy Organic Ale.
If you’ve noticed a change in the Warwickshire Beer Co ales at the Market Tavern in
Atherstone, it may be because brewer David Rawstorne is reported to have moved on to
Titanic in Burslem. There are still guest-beers-a-plenty, of late featuring Rotherham’s
Rainbow from the Rainbow Inn brewpub at Allesley, Milestone Old Oak, Pot Belly Beijing Black and Hazy Daze, and with beers from Rugby Brewing to come.
As Church End brewery completes its work to double brewing capacity, drinkers at the
Church End Brewery Tap at Ridge Lane can breathe a sigh of relief. They’ve seen
some excruciatingly named mixes of existing brews - anyone for Milky P (Goat’s Milk
and P-Reg)? Or Rusty P (Rusty Dudley and P-Reg)?
STAFFORDSHIRE
Rugeley doesn’t feature much in Last Orders, but we’re delighted to report on a promising venture there, Spike’s Bar at St Thomas’s Priory Golf Club (off Armitage Road,
opposite the Ash Tree pub). The bar is open to the public and usually has two real ales on
the go, with recent offerings including St Austell Tribute, Caledonian Deuchars IPA and
Ossett Silver King. Giving new meaning to the phrase “early doors”, the bar is open from
7.30am (AM!) each day, to 7pm on Sundays, 8pm otherwise. Note dress is “smart casual” - meaning jeans okay but no trainers.
Did you know that the Albert Hotel in Tamworth is on Peel Street? Before you start
writing in to complain, this is Tamworth in Australia - a trawl on the web for the Albert
found its Aussie counterpart! We’d be interested to hear from anyone that’s been to Tamworth down under, but don’t make a special trip - we can guarantee that the beer in our
Last Orders Oct 2008
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Future Branch Meeting & Events
Monday 6th October, 8.30pm
•
Beer Fest Debrief and Branch Meeting, Uxbridge Arms, Chasetown, WS7 3QL
Monday 1st December, 8.30pm
•
AGM, Globe, Lower Gungate, Tamworth, B79 7AT

With Award winning

Oakham Ales
JHB and
Bishops Farewell
always available
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Micro Multiplication

I

t’s been a good year for micro brewery startups in the area. Birmingham again has a brewery in the shape of Birmingham
Brewing Company which produced its first ale in July, while over
at Brownhills, the Backyard Brewhouse fired up the brew kettle in
May.
Sticking with the B’s, Bewdley Brewery is also a recent starter,
and of course we’ve only recently started to see ales coming out of
the Griffin Inn Brewery, adjoining the classic pub over at Shustoke. Visitors to Tamworth Beer Festival will know that we had
beers from all of the outfits mentioned so far.
The latest new starter is Lymestone up at Stone, where brewing should be in progress as
you read this, based at the old Bent’s Brewery. Plus the Aston Brewing Company is
planned to be the second brewery startup over in Birmingham, with a first brew scheduled for October at a plant based in Witton.
Happy times for local ale drinkers, so please support these fledgling brewers when you see their
beers - or better still, ask for them at your local!
We’ll tell you more about these breweries in coming issues of Last Orders!
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The Good Beer Guide goes Mobile!

I

n a move which is guaranteed to horrify traditionalists, the Good Beer Guide
is now available in a ‘Mobile Edition’ - you can get information on local
Good Beer Guide pubs and beers sent direct to your mobile phone! You can
search by postcode or place name, or even get the bloody thing to find your current location automatically - Captain Kirk would be impressed!
The search results contain full information
and descriptions for the pubs found, and even
tasting notes for their regular beers. Interactive
maps are available to guide you to your chosen
boozer, though your state of sobriety will need
to be such that you can hold the mobile phone
the right way up.
This unique service is compatible with most
mobile phones having internet access and Java
application support. For more details on technical aspects and tariffs, go to www.camra.org.uk/
gbg

Car-Tea-Paw

N

o, not some silly word game that seems a good idea when you’ve had a few, but a
new beer from Thornbridge Brewery. It’s called Katipo (pronounced Car-TeaPaw), and is named after New Zealand’s only native spider which is poisonous to humans. We don’t quite know why naming it after a toxic spider seemed a good idea - perhaps they’d had a few. Or maybe arachnophiles like beer with a bite?
The New Zealand aspect is because the brew is the brainchild of Kiwi brewer Kelly
Ryan, in response to Thornbridge’s challenge to their brewers to produce beers that are
“innovative & exciting yet commercial”. It sounds like it fits the bill, as it’s a raspberry
porter, weighing in at a beefy 5.4%. It’s brewed with chocolate, black and brown specialty malts, and American Mount Rainier hops, before being
aged on real Belgian raspberries. In the words of the brewery,
“this combination has resulted in a subtle raspberry aroma,
with hints of hay, prunes,
raisins and dark bitter
chocolate in the finish.”
And the red-striped spider? Strangely enough,
it’s only the female that is
poisonous.

Newsletter Information
Local branch contact:
Adam Randall
Tel:

01827 711528
07969 577 673

E-mail

LST.Camra@yahoo.co.uk

Web : www.last-orders-camra.org.uk
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 pubs in our area.
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Local Festival Diary
Festivals with a bold heading are CAMRA festivals, where entrance is either free or discounted to CAMRA members. Why not join? See page 23
3-4th Oct, Solihull Beer Festival
Solihull Royal British Legion, Union Road, Solihull
35 beers plus ciders. Fri 5.30-11, Sat 11.30-3.30 & 5.30-11.
9-11th Oct, 1st Old Moseley Arms Beer Festival
The Old Moseley Arms, 53 Tindal Street, Balsall Heath, B12 9QU
About 15 ales. From 5pm on the Thursday.
9-12th Oct, 32nd ottingham Beer & Cider Festival
In Nottingham Castle grounds, Friar Lane, Nottingham, NG1 6EL
Over 400 ales and ciders. Thu, Fri & Sat 11-11, Sun 12-3
9-11th Oct, 9th Quorn Octoberfest
Quorn Village Hall, Leicester Road, Quorn, Nr Loughborough
Over 30 ales & ciders. Thu & Fri 6-11, Sat 12-11
16-18th Oct, Devonshire Arms & Coopers Tavern Festivals
At the pubs in Burton upon Trent - Station Street & Cross Street
About 50 beers, 01283 562392 for more details

Good Beer Guide 2009
“No Sir, there is nothing
which has yet been contrived
by man by which so much
happiness is produced, as by
a good tavern or inn.”
Bloody hell, good stuff this –
oy, Boswell !! Get thee over
here and bring yer quill !
The Good Beer Guide is out now!
£14.99 from bookshops, or get your
copy from CAMRA branch meetings £11 for members, £12 for nonmembers.
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16-18th Oct, 11th Oxford Beer Festival
Oxford Town Hall, St Aldates, Oxford
120 real ales plus ciders/perries. Thu 5-11, Fri 11-11, Sat 11-8
23-25th Oct, Wellington Beer Festival
The Wellington, Bennetts Hill, Birmingham - see advert
24-26th Oct, 1st Heart Of The Country Beer Festival
Quartz/Heart Of The Country brewery shop, Swinfen, nr Lichfield, WS14 9QR
Fri 12-8, Sat 10-11, Sun 10-5 - see advert.
30th Oct-4th Nov, Anchor Festival
The Anchor, Digbeth, Birmingham - see advert
30th Oct-16th Nov, JD Wetherspoons Festival
At Wetherspoons around the country; up to 50 beers depending on venue
5-8th ov, 28th Stoke Beer Festival
Kings Hall, Stoke on Trent
Over 200 ales. Wed 6-11, Thu, Fri & Sat 11-3, 6-11

Samuel Johnson, 1709 - 1784
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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
The Griffin at Shustoke needs no introduction to real ale drinkers. For many years it has
been a Mecca for those who enjoy a good pint. With ten hand pumps and a number of
regularly changing guest ales, this traditional pub (with real log fires and no juke box)
has quite deservedly built up a great reputation.
Still, just when you think that it can’t be improved upon, it got better! In April this year
the pub opened its own microbrewery, using the premises adjacent to the pub that were
once home to Church End. Father-and-son team Mick and Oliver Pugh produced their
first beer called Ere It Is. This 4.5%, pale hoppy brew proved a hit in the pub and the
brewery was well and truly in business. Further brews have
followed including Black Magic Woman (4.7%) and Griffindoor (5%), both of which were available at the recent Tamworth Beer Festival.
In June the pub had its own first beer festival, offering some
20+ ales and ciders, with live music and a busy adjoining
camping field. The beer festival was so successful that all
the festival beers and ciders had been drunk by the end of
Saturday night! So for some great progress and a promise of
more to come, it is a great pleasure to declare the Griffin as
the pub of the Season for this edition of ‘LaST Orders’.

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

