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Carlsberg UK, owner of the iconic Tetley Brewery in Leeds, has announced plans to 

close the Leeds site by 2011. The historic real ale brewery produces two milds and two 

bitters including the famous Tetley Bitter. Production of the beers would have to move 

elsewhere in the UK, possibly involving contract brewing outside the Carlsberg group. 

CAMRA’s Bob Stukins branded this as “possibly the worst decision in the world” for 

real ale drinkers. He also suggested that the decision was short sighted in a market where 

beer sales overall are declining but real ale is showing a resurgence. The Carlsberg group 

meanwhile claims that high beer tax is driving beer drinkers out of pubs and into their 

armchairs as the price gap between the on and off-trade widens. 

Should real ale drinkers be worried about this? Is it wanton industry vandalism of a slice 

of brewing history, or just a sensible commercial decision in difficult market conditions? 

Most honest ale drinkers will tell you that their evening has rarely been inspired by the 

sight of a Tetley’s handpull on the bar - more likely they’ve felt an awful sense of despair 

and the feeling that maybe the armchair is not such a bad place to be. We should maybe 

question the dogma that any-real-ale-is-good-real-ale, and just accept that the national 

blands will eventually fall by the wayside in their rightful place. 

If - and it remains a big if due to the restrictive market - the microbrewers can fill their 

place with distinctive local ales carrying fewer beer miles, then we should maybe cele-

brate the thud as another dinosaur carcass hits the ground. 

Tetley’s to close - good or bad? 
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O ne of the pleasurable side duties 

of running the Tamworth Beer 

Festival is the requirement to present 

awards for beers of the festival. Some 

years we’ve struggled to do it in a 

timely manner because of other com-

mitments, but this year we were 

straight out of the blocks, handing out 

the gongs before the month was out! 

A beautiful day towards the end of 

September saw us heading out to deal 

with Gold & Silver. First off to Wrex-

ham, where Matt McGivern of 

McGivern Ales was presented with first prize for his Festiv-ale. Matt is pictured above, 

with branch member Eric Randall (right) providing the congrats (and a full frontal of his 

fest T-shirt). Read more about Matt and his quirkily unique set-up on page 6. 

After being well looked after by Matt, it was time to chase across country for some more 

splendid hospitality from the guys at Wincle Beer Co. Brewery partners Giles Meadows 

(centre) and Neil Murphy (right) are pictured below receiving their award from fest or-

ganiser Chris Fudge. Their 4.1% City Premier, one of three Wincle beers featured at 

Tamworth, took the Silver prize. As 

you can see from the pic, one of the 

really tough bits about making awards 

to breweries is that there always 

seems to be loads of beer about … 

The brewery is situated on a working 

farm on the edge of the Peak District, 

northwest of Leek on the Stafford-

shire and Cheshire border. The farm 

has a novel sideline in offering im-

maculately deco-

rated barns for up-

market wedding 

receptions, with the added bonus of Wincle beer on the bar. Guests can 

spill out onto a grassy knoll which has stunning views over the sur-

rounding countryside - an absolutely fabulous spot for a beer or two! 

The brewery occupies the farm’s old milking parlour, and until as late 

as May this year, the floor was covered by the stuff which comes out 

of cows, and we’re not talking spent milk. In just a few summer 

months, Neil and Giles have made fantastic progress in getting every-

thing up and running smoothly, and developing a trade. We offer them 

our warmest congratulations on their prize and best wishes for a suc-

cessful future! 

Wincle-ing out some winners 
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Birmingham’s Contemporary Classics 

A short ride out of the city on the 45 or 47  

bus is required for this issue’s classic Brum 

boozer. Hop on just outside New Street (on Cor-

poration Street), getting off at the British Oak on 

Pershore Road. 

This 1920s five-room pub is a rare remaining 

example of the ‘roadhouse’ style, built by 

Mitchells and Butlers with the newly prosperous 

middle classes in mind. Designed by the same 

architects as the Bartons Arms, the building has 

an imposing front doorway flanked by two large 

bays at either end. 

The main front bar is workaday and somewhat 

polluted by widescreen TVs and fruit machines 

(though note the black & white mosaic flooring), 

but each of the four remaining rooms offer a 

more peaceful glimpse of a bygone age - 

high embossed ceilings, functional fire-

places, and defunct bell pushes from the 

days of waiter service. All of the win-

dows are modestly but elegantly leaded, 

and fresh flowers in most of the rooms 

add a touch of gloss to an already stylish 

but old-fashioned pub. 

Not surprising then that the Oak is a 

listed Grade II building, and also a worthy entrant in the CAMRA National Inventory of 

Pub Interiors. 

The comfortable rear lounge has dark wooden panelling, and original brass  plaques la-

belling each of the doors which leave the lounge. There is also a corner bar with a raised 

wooden structure in the lounge. 

Leading off from the lounge is the focal point of the pub, the 

Assembly Room, large and airy with original parquet flooring. 

As well as a bowling green to the rear, there is a bizarre out-

door drinking area, roofed over in a lean-to style but otherwise 

open to the elements - hence a strange spot for interior furnish-

ings such as leather sofas and plasma TV. 

Three cask ales were on offer during a recent visit, Black 

Sheep Bitter, Adnams Bitter, and an excellent Oakleaf Hole 

Hearted. There is also a good, traditionally accented pub-grub 

menu, with some interesting looking specials such as Cajun 

Haddock or Thai Pork. 

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 com-

ing issues, we’ll take a look at 

some of the notable pubs that our 

second city has to offer. 

This issue:   

 The British Oak, Stirchley 
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T his page has taken us to breweries both large and small, but for this issue we’re vis-

iting what must be a strong contender for Britain’s smallest commercial brewery. 

We’re going across the border into Wales, to visit Matt McGivern of McGivern Ales of 

Wrexham. Matt truly has put the micro into micro brewing! 

The ‘brewhouse’ is pictured right. The quotes are neces-

sary because it’s really just a small summerhouse which 

has been commandeered for the noble purpose of brew-

ing. Matt’s mum Gill may have had other plans for the 

summerhouse, but they’re now history! The brewhouse 

sits in the corner of a pleasant residential garden, but 

sees some action as Matt generally brews six days a 

week. It’s no surprise that he is brewing so often, as his 

nominal brew length is a mere five gallons! 

The teensy mash tun is pictured below, and the copper 

for boiling up with the hops is a little Baby Burco as 

pictured below right. It would hardly be commercially 

practical to brew on such a scale, so in practice Matt 

tends to brew two or three five gallon batches at a time. 

This allows him to produce a single nine gallon cask, with the excess used for his grow-

ing output of bottle conditioned beers. 

Production is pretty impressive for such a dinky setup. Matt will 

shift about 200 bottles in a week, mostly through farmer’s mar-

kets, and up to six firkins as his cask stock allows. With only 25 

casks he can find himself waiting for returns, a problem which 

will ease as more casks are bought in. 

Though only started up in May of this year, fifteen different 

beers have already hit the local Good Beer Guide pubs, and if a 

sampling of the bottled product is anything to go by, they are 

first-class brews. Matt was kind enough to allow us to sample 

eight different beers, and not a single dud amongst them; all 

were polished, competent beers, with a good range of styles and 

flavours, and near-perfect carbonation. Naturally we had to buy 

just a few; we hope it didn’t lead to disappointed 

punters at his next farmer’s market! 

It’s hard to pick out favourites, but the Cascade 

Pale Ale at 4.0% was a nice dry, quenching 

beer, ideal for summer. The 4.5% Porter was 

superb, roasty and smooth, while the Stout 

showed a bit more aggression, assertively 

packed with roasty bitterness and drinking way 

above its stated 4.2%. The Kune Kune ale - 

named after an exotic breed of pig at the farm 

Other Side of the Pumps 
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Other Side of the Pumps cont. 

where the spent grains are sent - is a nicely balanced pale brown beer. 

Did beginners luck produce such cracking beers? No, because Matt, 

pictured below with another brew, served an apprenticeship of sorts, 

spending 18 months brewing with Penny Coles at the Jolly Brewer in 

Wrexham. The Jolly Brewer is also brewing on a micro scale, with a 

capacity of around 15 gallons a day. 

We can’t reveal too much 

at present, but plans are 

afoot to acquire a tradi-

tional local pub, rundown at 

present but with lots of 

potential for revitalisation as a cosy free 

house. Matt’s parents, Peter and Gill, will take 

part in the business, and Matt plans an on-site 

microbrewery, with a capacity of 2 to 4 bar-

rels. 

So sadly, Wrexham may lose its smallest 

brewery - but at least Matt’s mum would get 

her summerhouse back! 
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Tackle some Rugby Ales 

I  decided to do just that having never done the town 

or ales in Rugby proper justice in the past apart 

from the odd foray and attending some of the past 

beer festivals held at The Alexandra Arms as well as 

occasional CAMRA ones. On a fine September morn-

ing after driving over to my arranged accommodation 

at The Seven Stars I then headed to the Tourist Infor-

mation at the Library and obtained a Town Trail 

Guide. This walking tour takes in many fine old 

buildings, points of interest, parks and the town’s as-

sociation with that game played with odd shaped balls 

(no, not the players ones). Next to the library is a pub 

called the Prince with this amusing caricature of our 

future monarch on its sign, right. Just around the cor-

ner is The Bull where from the three ales on hand pulls (all from independents) 

Oakham Bishops Farewell was the perfect pint for the first beer of the day. 

I then set out on the Town Trail and shortly was standing outside the gates to the 

school and grounds where the game of Rugby football had its origins. After con-

tinuing on the trail it led back into 

the town centre and to the Mer-

chants Inn. In its characterful inte-

rior, pictured left, I relaxed whilst 

enjoying Purple Moose Madog’s 

Ale with its toasted, grainy bitter-

ness followed by the contrasting 

and hoppy York Pure Gold. Fur-

ther on the trail after reading the 

plaque which celebrated the na-

tions who competed in the Rugby 

World Cup in 1999 it was time for 

a lunch break at The Alexandra 

Arms. Bangers and mash and a Bath SPA were enjoyed al fresco in the beer gar-

den. Close by on Castle Street is The Rupert Brooke where the grapefruity hop-

piness of the Harviestoun Schiehallion tantalised my taste buds. The recom-

menced trail went to the Jubilee Gardens where a statue of the young Rupert 

Brooke is situated, with a placard telling of the poet’s short life. A brief walk 

away is a monument to the father of the jet engine, Frank Whittle and a placard 

about his achievements. The trail fittingly ends at the Rugby Football Museum 

with Rugby School and the statue of William Webb Ellis situated opposite. 
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Back at The Seven Stars after a rejuvenating shower I relaxed in the bar with a 

Tribute from St Austell then a Huffkin from Ringwood accompanied by the ex-

cellent daily special of Garlic Pork for the bargain price of £3. Appetite satisfied 

(for food anyway) it was time to visit The Victoria, below, a typical back street 

boozer owned by the Atomic Brewery. Its Fission and Reactor were pleasant but 

not as distinctive and assertive as remembered, whereas Hidden’s Potential and 

Titanic Stout hit the right notes. Lastly was The Raglan Arms which won the 

scrum of all the pubs visited with its 

knowledgeable and enthusiastic man-

ager, friendly locals and excellent 

range of beers. Whilst drooling over 

the forthcoming beers board, I sampled 

the Champion Beer of Britain winner 

Triple FFF Alton’s Pride, Bull Box 

Tangerine Dream (guess what it tasted 

of?) followed by Thornbridge Jaipur 

IPA. 

Eric Randall 

Rugby cont. 

 

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 
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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

THE HAT & BEAVERTHE HAT & BEAVER

George and Julie welcome you to  

The Horse and Jockey 
Coleshill Road 
Bentley 
Atherstone 
Warwickshire 
CV9 2HL 
 

Good Beer Guide listed traditional country pub and  
Beautiful 18th-Century barn conversion restaurant.  

Food served 6 days a week, Tue-Sun (plus Bank Hol Mondays) 
Good selection of real ales always available . 

Set amidst the beautiful North Warwickshire countryside.  
Large beer garden and children’s play area.  

All functions catered for - weddings, parties, business meetings etc.  
Marquee and Skittle Alley available to hire. Hog Roasts. 

Camping and Caravanning available.  
 

Mon 6-11; Tue-Thu 12-3 & 6-11; Fri-Sun 12-12 

01827 715236 
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T his year’s Belgian beer trip, courtesy of Mike Walsh of the Tunnel Brewery, was 

based in the superb mediaeval-accented city of Ghent. I’d been there before but 

never really scratched below the surface, so it was good to spend three nights there and 

have a thorough crawl of some fabulous bars. Plus of course, some excellent brewery 

trips - can’t be drinking all the time, after all … 

This year’s party of twenty consisted mostly of die-hard beer-class enthusiasts, but in-

cluded brewers Steve Ridgway and Peter Knell from Warwick’s Slaughterhouse Brew-

ery, arms twisted into abandoning the business for four days. 

Our travels were guided by what, despite its British authorship, must be one of the best 

guides, Tim Webb’s Good Beer Guide to Belgium. Coming out roughly every three 

years, compiling this CAMRA-backed tome must be a real painting-the-Forth-Bridge 

jobby. If Mr Webb has had the brush in action, we must soon be due another edition of 

this definitive guide - look out for it! 

As is now customary, our first stop after leaving the ferry in Calais was the Brasserie 

Thiriez, just up the road in Esquelbecq. This has a lovely taste-and-buy sampling room, 

and was our first opportunity to gauge the likely pain of the pound-to-euro exchange rate. 

With 75cl bottles of  splendid 6% beers coming in at around £2, the results was: relief! 

On then to Ghent. After a rapid check-in to the ho-

tel, we went our separate ways to explore the city 

sights and city bars. By chance, most of us met up 

some hours later in the Waterhuis aan de Bier-

kant, pictured right. This was either an amazing 

piece of group telepathy, or more likely the pedes-

trian ability to read GBG Belgium and pick out a 

cracking bar. Amongst the shed-load of beers on 

offer was the house beer of Gandavum, 7.5% but 

very quaffable due to its dry, hoppy edge. 

Just around the corner is the Dulle Griet, recom-

mended by GBGB for its good beer and grumpy 

service. The service was fine (though begging to 

pay the bill is a novel experience), and the quirkily 

varied multi-room interior is worth a visit in its own 

right. 

Next day’s brewery tour saw us heading off to Brouwerij Van Steenberge, not far north 

in Ertevelde. Known for Piraat and Gulden Draak, Van Steenberge is a family brewery 

now in its 7th generation. It also contract brews Celis White, the white beer which emi-

grated from Hoegaarden to Texas in the US before returning to Belgium! Employing 38 

people, the brewery views itself as “too small to be big, too big to be small”. The modern 

but traditionally styled brewhouse claims to be 

the first recipient of computerisation in Bel-

gium - but the signage in the brewery (left) is 

still pleasantly old fashioned! 

A Gander round Ghent 
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A Gander round Ghent cont. 

The brewery trip was a pleasure, but the highlight of the day was a visit to the nearby De 

Bierkamer (the Beer Room), where new owner Tony provided some excellent beers 

from his long list. 

The following day saw us celebrating the US election results, with a toast to the end of 

Dubya in the Bush Brewery (thankfully no relation!). Our quick sampling trip to Bush, 

home of Belgium’s strongest beer, was a warm-up for the main event, a visit to the 

world’s only brewery still solely powered by steam. Brasserie a Vapeur (‘by steam’) is 

a living museum dating from 1785, with a 12hp steam engine providing all the mechani-

cal power. Still, even Belgians can’t escape Brussels: after leaving the ancient mash tun 

and cast iron brewing kettle, the beer has to ferment in stainless steel! 

In the lovely Vapeur tasting room, we sampled the superbly refreshing, gently tart ales 

before descending on the shop for ale sales - though it must be said that certain members 

of our party were more interested in the cheekily pornographic cartoon books on sale (if 

only they’d been in English!). 

Back to Ghent then, and a last full evening to try to do justice to the wealth of city bars as 

recommended by Captain Webb. Amongst the many highlights: 

The A Capella; described as a restored gentle-

man’s club, it certainly looks the part with its 

chandeliers and gilt mirrors. Classy but very wel-

coming and friendly. 

The Brouwzaele, pictured right, a nice ‘brown 

bar’ where the huge circular bar was made by 

slicing a brewing kettle in two so that the copper 

lid becomes a canopy. 

The Glengarry, a superbly spacious cellar bar 

which is home to an amazing selection of Scotch 

whiskies - beats anything seen in Scotland! 

Velootje, surely one of the weirdest bars on the planet which may make you believe that 

you’re hallucinating after too much strong Belgian beer. Enter the murky, fire-smoky 

interior to an amazingly junk-laden 

scene. Hanging down from every rafter 

and semi-occupying every table are 

artefacts too numerous to mention, 

mainly featuring antique bicycles. 

The Belga Queen, pictured left (left of 

centre) - a superbly cool bar on both 

ground and top floor levels of one of 

Ghent’s most beautiful waterfront 

buildings on the lovely Graslei quay. 

Admire the superb stonework and then 

try out the high tech toilet with the 

glass door! 
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Mancetter, Nr Atherstone

Tel (01827) 716166  Fax 713900

<ow serving<ow serving ale as brewed at the Lord <elson, ale as brewed at the Lord <elson, AnsleyAnsley

We offer high quality Bed & Breakfast

at competitive rates, suitable for

business people and families alike (two

large family rooms available).

Accommodation

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.

Special occasions

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.

Restaurants
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NORTH WARWICKSHIRE 

The guest beer board at the Hat & Beaver in Atherstone is looking as interesting as ever. 

Recent fine samples have included Dorothy Goodbody’s Big Bang, Morgan’s Inferno 

and Oldershaw Alchemy. 

At Warton, the Fox & Dogs beer festival was blessed with unusually fine weather and a 

nice selection of beers; see the write up on page 24. 

One surprising pub closure is the Red Lion at Pinwall just outside Atherstone. This 

lovely pub-cum-restaurant with accommodation was a Good Beer Guide regular and 

seemed to be trading adequately; its future is uncertain. Tellingly, it passed from private 

to Punch Taverns ownership not too many years ago. 

Guest-beers-aplenty at the Horse & Jockey at Bentley, with recent offerings from Scat-

tor Rock, Wye Valley, and rare-in-these-parts Blue Bear from Kempsey in Worcester-

shire. 

The Blue Boar at Mancetter is a new entrant to the Good Beer Guide in recognition of its 

Tunnel guest beer; there is also Bass on if you haven’t yet kicked the habit. Meanwhile 

just up the road, the Plough offers the alternatives of well-kept Adnams Broadside, 

Greene King Abbot and Marstons Pedigree. 

Ratcliffe Culey’s Gate Inn was graced by The World’s Biggest Liar; no, not the editor of 

Last Orders but the 4.3% wintry offering from Jennings. 

The Samuel Barlow over at Alvecote continues its parade of guest beers, with recent 

highlights of Potbelly Best, Morgan’s Wyte +ite and Titanic Rule Britannia. 

STAFFORDSHIRE 

Ale quality at the Earl of Lichfield in Lichfield is much improved recently and is well 

worth including on the city centre drinking circuit. The ales include Marstons Bitter, 

Pedigree, and a guest. As well as being a popular lunchtime venue for genuinely home 

cooked meals (not Sunday) it is also hosting themed food evenings on a monthly basis. 

The Queens Head has taken out Adnams Bitter as a permanent beer, and the beer engine 

has become a second dispense for Timothy Taylor Landlord. The two guest ale pumps 

remain but one is currently devoted to serving ales sourced from the Marstons portfolio. 

To cheer up all ale drinkers during the post-Christmas doldrums don’t forget to visit the 

annual Lichfield Winter Ales Festival at the Guildhall on the first Friday and Saturday 

in February 2009 (see advert). Local Blythe Brewery will be supplying an exclusive, 

festival ale to commemorate the 300th anniversary of Dr Samuel Johnson’s birthday. 

The Duke of Wellington in Lichfield is becoming more and more popular with the dis-

cerning ale drinker due to the unrestricted choice of guest ales on tap. 

The Dog at Whittington is managing to attract clientele by providing a drinking environ-

ment to suit all. At one end of the open plan interior there is a giant, flat screen TV to 

appease the sports fans. At the other end are designated dining areas, and an area close to 

the bar for drinkers, diners, and sports fans alike! On a recent visit an excellent Moor-

houses Bewitched was the guest alongside Marstons Pedigree and Greene King Abbot. 

Tipple Tattle 
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Tipple Tattle 

On a recent ‘snapshot’ visit to The Bell in 

Whittington, the three national ales on tap 

(Bass, Pedigree, and Greene King Abbot) 

were all found to be in top condition. The 

pub is a friendly, traditional village local 

with three separate drinking areas served 

from a central bar. The Swan in the vil-

lage was also visited, but a polite retreat 

was in order as no real ale was available 

on the Wednesday night in question. The 

barmaid informed us that there was some 

Caledonian Deuchars IPA conditioning in 

the cellar. 

The Albert in Tamworth has seen 

Jennings World’s Biggest Liar, Marston’s 

Blazing Ales and Wychwood Big Bertha. 

 Meanwhile the Sir Robert Peel has 

served Hoppy Poppy from Church End, 

Leeds Midnight Bell, with Tirril Brewery 

beers from Cumbria on the cards.  

The Globe in Tamworth has been going 

LocAle, with three brews from Discovery 

brewery in Coleshill: Great Scott, Maries 

Cure and +obels Pride. They’ve also had 

Morgan’s (aka Dowbridge) B5000 and 

Warwickshire Autumn Bliss. From further 

afield came Grindleton Old Feckler (from 

Clitheroe) and two beers from Nailsworth 

Brewery. 

Over at Dosthill, the Fox has seen some 

decent guests, including Hydes. 

Meanwhile at the Bulls Head in Two 

Gates, guests have been very good for the 

past few months, including Banks’s Win-

ter Ale and Marston’s VPA. 

SUTTON COLDFIELD 

Judging by the overwhelming response - 

or lack of it - to our request for pub news 

from Sutton Coldfield, we can now make 

it official - nothing ever happens in the 

Royal manor! Oh dear … 



16 Last Orders Dec 2008 Last Orders Dec 2008 

Red Beer 

M oscow – famed for Red Square, Lenin’s Tomb, the Kremlin, brewpubs. Okay, the 

last bit is fanciful – brewpubs appear to be almost non-existent. But I did find one 

on a recent flying visit. It goes under the name of Tinkoff – or Тинькофф to the locals. 

To get there I had to pass by the Джон Булл (John Bull) “authentic English pub”. It is 

indeed a well known fact that real English pubs have their signs in Cyrillic. I happily 

resisted the cream-flow offerings of the JB. 

Tinkoff is a Russia-wide chain of brewpubs, with a dozen 

outlets from St Petersburg to Novosibirsk. But with little 

other choice available in Moscow, I wasn’t going to turn up 

my nose just because it was part of a chain. 

To get there needs just a short hop on the superbly efficient & cheap Metro, getting out at 

the marvellously ornate Smolenskaya station, rich with Soviet-era imagery. Tinkoff, pic-

tured below, offers a dramatic contrast, modern, polished and glossy, almost American 

sports-bar in style. The impressive brewery is directly visible from the bar, with at least 

eight large fermenting vessels, and clearly no expense spared. This feeds into the beer 

prices, with an average of £4 for a half litre. And the food prices – maybe in line with the 

rest of Moscow – are steep. Just as well I was pushed for time, as my soup was £6, and a 

T-bone would have cost 

me £30, plus £2 for fries! 

The English translation 

of the menu also offered 

“Appetazers”, which I 

can only assume are 

shocking starters. 

But there are seven brews on tap, all bar one unfiltered, and the quality of my samples 

was good. I tried a Dark Beer, which was like a dark wheat beer in style, and the Sea-

sonal Beer, which came across like a nice fruity English ale with a touch of caramel. 

If I’d had a day to kill, I might have tried the “Tinkoff beer non stop”, which allows you 

unlimited sampling for 999 roubles or £20. But I didn’t want to come across as a “Brit on 

the piss” – I’ll leave that to the staff and spies of the British Embassy, which is located 

just across the road! 

• Tinkoff, 11 Protochnyi Prospekt / Проточный 11 

Ray Jennett 

I t is with much regret that we announce the untimely loss of Ray Jennett who 

died suddenly on Sunday 9th November. Ray, who lived in Lichfield, was a 

long term member and major contributor to the local CAMRA branch activities. 

He was extremely passionate about consolidating the future of real ale, and the 

social importance of the traditional pub. His enthusiasm and conversation will be 

sadly missed by all who had the privilege of sharing the bar with him! 
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A fter a lot of household chores I was ready for a beer! Not wanting to 

venture out I decided on a couple of bottles at home. In my store were two 

Brakspear’s Oxford Gold at 4.6%. This is an organic beer deemed enjoyable 

cloudy or clear which depends upon, according to the label, letting the yeast set-

tle or pouring carefully; I decided on the pouring carefully method. 

The aroma from the top of the bottle was entic-

ing so I poured carefully although I put the last 

bit into a separate glass; the colour and clarity 

were spectacular. There was a bouquet of floral 

smells. The temperature was perfect as the spar-

kling liquid bit into the back of my dry throat. I 

wish every pint was as thirst quenching as this 

one - half gone in the first draught! There was a 

gentle hop character which gave the sweet body 

a little bite sufficient to satisfy the bitter buds on 

the tongue; also detectable was an underlying 

dryness that urged for more. The merest astrin-

gent filament nudged at the saliva glands for a 

mouth watering effect. 

The Target 

and Goldings 

hops were not 

overworked 

but gave a gentle English beery flavour. The 

beer is suitable for vegetarians and is cer-

tainly suitable for me. Having a second bottle 

was no hardship and I wanted to try a forceful 

pour to elicit the yeasty residue and try the 

cloudy version. There seemed to be little or 

no haze, just a few small suspended particles. 

Only a marginal increase in bitterness was 

discernible but enough to produce a different 

mouthfeel, slightly more bitter which for a 

second tasting was good. 

Verdict? A really good beer that is gentle on 

the taste but with lots of English brewery 

character and enough strength to lift your 

spirits to gentle heights. 

Geoff Cross 

Bottled Beer Review 
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Summer Cruisin ‘n’ Boozin on ... 

O ne of my friends owns a narrow boat moored on the Grand Union Canal at Milton 

Keynes. In addition to a few weekends away, the highlight of last summer was a 

week’s cruise to Berkhamstead. We cast off and headed towards Leighton Buzzard, stop-

ping at suitable hostelries along the way! Dur-

ing the week’s cruise we crossed the threshold 

of no less than nineteen pubs serving real ale, 

on or close to the canal. Many are in the 

CAMRA Good Beer Guide. It can be con-

cluded that Real Ale and Canal Cruising are 

close companions. I have picked four typical 

pubs from my collection of photos. 

Pictured left is The Three Locks situated at 

Soulbury, near Leighton Buzzard. This is a 

somewhat basic but functional, canalside pub. 

Plenty of time to quaff some Greene King or 

Charles Wells Bombardier while negotiating 

the three locks. 

Pictured right is The Anglers Retreat at 

Marsworth, a traditional pub serving Full-

ers London Pride, locally brewed Tring, 

and a guest ale in a friendly, sociable, and 

comfortable environment. It is also re-

nowned for its excellent, home cooked 

food. 

The Kings Arms, left, at Tring is well hidden 

in a back street but was, in my opinion, the 

best pub of the trip! It was well worth the one 

mile walk into the town, from the current end 

of the Wendover Arm of the canal. The Kings 

Arms is an absolute mecca for both the real 

ale and pub architecture enthusiast. It offers 

Wadworth 6X along with five guest ales. For 

the peckish there is a very imaginative menu 

of home cooked food available both lunch-

times and evenings. We visited it three times 
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… the Grand Union 

and on one occasion also took in 

the nearby Tring Brewery shop 

where we were plied with some 

sample ‘tipples’ for our trouble. 

The Boat, right, at Berkhamstead 

is an attractive cube shaped struc-

ture belonging to Fullers with a 

comprehensive selection of their 

portfolio on tap. It may not cur-

rently be in the Good Beer Guide, 

but on my snapshot visit last year 

the ale, food, and service were all 

spot on! 

A lot of the canalside pubs are as old as the waterway, and were no doubt built in antici-

pation of the thirsty, working, canal boat community. In present times, canal side pubs do 

not seem to be short of business. They are frequented by walkers, cyclists, fisherman, 

foreign tourists, town people seeking a different, drinking environment, and last but not 

least, appreciative real ale enthusiasts. 

Dave Backhouse 
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Brews News 

Three Beowulf beers were made for Wetherspoons with 

the recent Olympics in mind: Bronze at 4%, Silver at  

4.5% and Gold at 5%.  

Dictator ’08 was launched in September at the Tamworth 

Beer Festival. Coming in at 4.3%., it has six different 

summer hops. Look out for the beer in the Fullers pub, 

the Old Joint Stock in Birmingham. 

Hazelnut & Coffee Porter, 4.7% and Strong Mild, 7.4% 

were also made for Tamworth Beer Festival. 

The Warlock at 7.4%, a variant of the Strong Mild, was 

made for a recent festival at the Anchor in Birmingham. 

Blythe will be doing the usual Christmas favour-

ite of Merry Maker at 4.5%. In addition, every 

winter sees a brew of Ridware Winter Special, 

but it’s done to a different recipe each year. 

Brewer Rob is still mulling over the recipe, but 

it’ll be to a gravity of around 4.4%. He does the 

first brew over the Christmas lull, so look out for it from mid January to March. 

If you’re after buying some Blythe beer in bottles, watch out for them at Farmers in Lich-

field, Stone and Stafford, plus the Lichfield Christmas Fayre on the 14th December. 

Three Blythe beers were launched at the Tamworth Beer Festival: Crystal Fest at 4.3%, 

Ported Porter at 5.5% (primed with a whole bottle of port per 9 gallon cask), and Beyond 

Dark at 5.5%, primed with Tia Maria. You’re unlikely to see these primed beers in a 

bottle - Rob reckons they might explode! 

Team Church End have finished their 10 to 20 barrel up-

grade of the brewery, and business is now getting back to 

normal. Despite the disruption, the team managed to brew 

some splendid special beers for Tamworth Beer Festival, 

although the authorities are believed to be looking into one 

beer involving cherries which were acquired in an uncon-

ventional manner … 

Look out for the usual crop of Christmas beers including 

Cracker and Reinbeer, though sadly the cinnamon spiced Yule Brynner is off the menu. 

Quartz Brewing continues to lead a 

double life, with the Kings Bromley 

brewery now concentrating on cask 

ales, and the Heart of the Country 

outlet (at Swinfen Hall Country Park, see advert) largely dedicated to bottles. This said, 

the Swinfen outfit did produce a cask ale which premiered at Tamworth Beer Festival, 

appropriately enough called Heart at 4.6%. Paragon at 4% was a Kings Bromley brew 

which also debuted at Tamworth, and required a second brew of this hoppy ale to satisfy 

demand. 
21 Last Orders Dec 2008 Last Orders Dec 2008 

Brews News cont. 

Lovers of Tunnel’s Late Ott may know that the hop engine powering this robust ale is 

Pacific Gem, which has been in short supply after last year’s poor harvest. Well good 

news - brewer Mike, feeling a bit nervous about supply, has captured a year’s worth fresh 

off the boat from New Zealand! 

During the shortages, Mike did a couple of brews 

with Sorachi hops, a Japanese variety grown in the 

US. He quite liked the results, and a future project 

is to create a new pale, medium gravity brew major-

ing on Sorachi. 

Late Ott went down well in the Strangers Bar of the House of Commons, though the five 

casks sent down increased to fifty in the account of veteran Nuneaton MP Bill Olner 

when interviewed about the beer’s success - he must have been confusing it with the in-

creases in beer tax! 

Festive offerings will include Roger The Goblin at 4%, and the Belgian-blonde-style 

+orthern Lights at 6.1%. Both will be available in cask and bottle. Conditioning at the 

moment is Czech Style Black Lager, brewed with chocolate/coffee flavoured malts and 

coming in at 4.4%. This is mostly destined for bottles, with a few casks held back for the 

adventurous. The 7% Quill is all gone, but this Trappist yeast special will have another 

outing next year, again mostly for bottling. 
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Beer )aming Competition 

+ = ? 

Readers of the last issue will recall that we had a beer naming competition in 

honour of Tamworth Beer fest supremo Chris Fudge, pictured above. We passed 

the entries on to Church End, who will be brewing the beer, and they chose the 

winning name of FUGGLED FUDGE. Congratulations to John Rishton, who 

receives a 2009 Good Beer Guide. Many thanks to all of you who entered. 
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Foxy Festival 

T he Fox and Dogs at Warton, near Polesworth held its first beer festival over the 

weekend of 19th to 21st of September. Under gloriously sunny skies (was this really 

the UK?) I cycled the 5 miles from Atherstone to Warton and was ready for a beer on 

arrival. On an outside stillage in the large beer garden were eight barrels of ales cooled to 

perfection, with 2 on hand pulls in the pub and 4 more in the cellar waiting. The varied 

selection of beers included ones from Bays, 

Beartown, Brakspear, Butcombe, Hydes, 

Jennings, Ringwood, Sharps, White Horse, 

Wychwood and North Yorkshire breweries. 

An unusual addition was Warton’s version of 

smoked beers as the barbeque was situated 

next to the bar causing the servers, punters, 

bar and beers to be engulfed in smoke from 

time to time. For apple addicts there were 

half a dozen cider and perries of varying 

strengths to choose from. 

My favourite beers were White Horse Village Idiot, Butcombe Gold, North Yorkshire 

Cereal Killer and Beartown Bruins Ruin. Pictured are some of my CAMRA colleagues 

enjoying the unusually fine weather and their beers. 

Eric Randall 
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Newsletter Information 

Firkin Weights and Measures! 

A government review may see the introduction of two-thirds-of-a-pint as a legal pub 

measure. At present only three draught beer measures are legal - the pint, half and rarely 

seen third - and finicky Weights and Measures officers have even seen fit to prosecute 

those offering continental measures. 

Two-thirds is a strange measure to consider, but it’s a popular measure in Australia (the 

schooner), on the basis that their amber fizz warms up too quickly in the hot weather. So 

presumably here we’d have it in a nice insulated glass to keep the cold out! 

So who is keen on it? Not CAMRA HQ, who’d prefer to see full pints on the agenda 

rather than yet more confusion. And not pub operator JD Wetherspoon, who don’t see it 

as useful in either tackling binge drinking or offering more consumer choice. Add to this 

your average publican, who sees little point in the cost and storage of more glassware, 

particularly in these tight times 

Here at Last Orders, we reckon we should go the whole hog and conform with our Euro-

pean colleagues, but keep the Brits happy at the same time. Brits would have to be frac-

tionally fearless, but it would confuse the hell out of our European visitors. “Half a litre? 

Yes sir, seven-eighths of a pint coming up! 330ml? I rather think you meant seven-

twelfths of a pint sir!” We could also spice things up by a return to pounds-shillings-and-

pence. “One euro sir, or sixteen bob. Though in view of the exchange rate volatility I 

could let you have it for fifteen bob and a tanner.” 
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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. 
 

12-14th Dec, Leicester Pubs Festival 

Jointly at Out of the Vaults, King St, and the Swan & Rushes, Infirmary Square 
 

19-21st Dec, Crown Winter Beer Festival 2008 

The Crown Inn, 10 Bond Street, Nuneaton, CV11 4BX 

30 different ales and ciders 
 

8-10th Jan, 8th Derby Twelfth <ight Beer Festival 

Assembly Rooms, Market Place, Derby, DE1 3AE 

Over 90 ales. Thu 6-11, Fri & Sat 11-4, 5-11 
 

22-25th Jan, Criterion Burns Night Festival 

The Criterion, 44 Millstone Lane, Leicester 
 

23-24th Jan, Redditch Winter Ale Festival 

Bridley Moor Social Club, Bridley Moor Road, Redditch, B97 6HS 

36 ales. Fri 6-11, Sat 11-11. See www.redditchwaf.org.uk 
 

30-31st Jan, 1st <ewark Winter Beer Festival 

Ball Room, Newark Town Hall. Advance ticket purchase recommended. 

Around 40 ales. Fri & Sat 11-4.30, 5.30-11 

 

6-7th Feb, Lichfield Winter Beer & Wine Festival 

The Guildhall, Bore Street, Lichfield, WS13 6LU  

Over 35 ales plus continental draft beers. Fri & Sat 12-11 
 

5-7th March, Walsall  Beer Festival 

Walsall Town Hall 
 

11-14th March, Leicester Beer Festival 

The Charotar Patidar Samaj, Bay St, Leicester 

Over 200 ales 
 

13-14th March, 2nd Burton Spring Beer Festival 

Burton Town Hall, King Edward Place. 

Over 100 ales plus ciders/perries/bottled beers. Fri 12-11, Sat 11.30-11. 
 

Holding a beer festival? Let us know and we will advertise the event here free of 

charge. Details to LST.Camra@yahoo.co.uk  



PUB OF THE SEASO) 

Several branch members have visited Whittington over the past few 

months and have been more than impressed with the Bell Inn on Main 

Street. The 3 national ales on tap (Marstons Pedigree, Bass, and Greene 

King Abbot) have been found to be in consistently excellent condition. 

The pub itself is a homely, no frills establishment, where drink and con-

versation take priority. The interior of the Bell Inn is unchanged apart 

from a more open plan layout around the bar. From the outside the tradi-

tional, 1830’s old brick structure must date it as one of the original build-

ings in the much enlarged village of today. Visitors and locals alike are 

assured a warm, friendly welcome when they cross the threshold. 

In recognition of a fine village local, it is a great pleasure to declare The 

Bell Inn as this edition of LaST Orders’ - Pub of The Season. 

WEBSITE UPDATE 

Please note that our branch website is now relocated to: 

www.LSTCamra.org.uk 

Why not log on and have a look next time you are online? 

Thank you for reading Last Orders! 

Next edition: 1st February 2009. 

Previous editions available on the 

website. 

 

Contact us at 

 LST.Camra@yahoo.co.uk 

 

or see 

 www.LSTCamra.org.uk 


