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Bog Brush Economics

I

t’s a struggle to know what is going on in the brain
cavity behind the Chancellor’s bog-brush, hairycaterpillar eyebrows. If a 2½% reduction in VAT is supposed to provide a magical stimulation to the general
economy, then what is a 17% increase in beer tax supposed to do to the pub trade? Crucify it, most likely. No
wonder pubs are closing at the rate of around five per day.
And old bog-brush
plans to keep the increase in beer tax
above the rate of inflation for the next four years! At
the same time, the government has yet to make any
attempt to curb cut-price alcohol promotions by supermarkets; this exposes the total hypocrisy in the
government stance that the extra beer taxes are about
protecting public health and preventing alcohol
abuse. As usual, the government has taken the easy
route of penalising publicans and responsible drinkers, whilst leaving the powerful supermarket lobbies
well alone.

Tim and Sue
welcome you to

The Rose Inn
Main Road, Baxterley
Warwickshire CV9 2LE

01827 713939
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Cask Marque accredited Bass and
changing guest ales
Food served 12 to 2pm and 6 to
9.30pm (8pm Sun)
Sunday carvery 12 to 6pm
Menu featuring homemade
favourites, vegetarian specials, and
Frank Parker’s finest Scotch beef
Pensioners super value 3 course
lunch Mon-Fri £5.45
Skittle alley - please enquire about
our ‘Beer & Skittles’ nights
Function room available for
weddings and special occasions
Conference and training facilities
Dogs welcome in the bar
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Last Orders does not try to be a political vehicle, but
we do suggest that you may want to bear this issue in
mind when you come to vote at the next election!
In the interim, what can you do? We suggest that you take a look at the latest campaigning website:
www.AxeTheBeerTax.com
also accessible from the branch website:
www.LSTCamra.org.uk
Axe The Beer Tax is a joint venture between CAMRA and the British Beer & Pub Association, with the primary aim of helping save community pubs. Please take a look at the
site - it provides a simple way of lobbying your MP online, and you can also register
online to show your support.
In addition to campaigning to prevent further excessive increases in beer tax, and highlight the threat to pubs, AxeTheBeerTax also calls for an end to the irresponsible promotion of alcohol by supermarkets. It also demands the enforcement of existing laws to preBeer tax increases:
vent irresponsible drinkers and premises, rather
than the creation of yet more laws and buMarch 2008 : 8%
reaucracies. Its message is that responsible
adult drinkers should not be penalised for the
November 2008 : 9%
actions of an irresponsible minority!
Last Orders Feb 2009
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Tamworth Tippling

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.

Mancetter, Nr Atherstone

Special occasions

Tel (01827) 716166 Fax 713900

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.

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

ow serving

ale as brewed at the Lord elson, Ansley

I

decided on a day out being a tippling tourist in the nearby town of Tamworth which
was the capital of the Kingdom of Mercia in days of old. With its Castle and history
from bygone days as well as many later buildings of architectural interest plus its many
pubs, Tamworth is a good destination for a visit.
To start the day the Bolebridge was first on the agenda for a traditional Wetherspoons
breakfast accompanied by halves of O’Hanlons Firefly and Oak Leaf Hole Hearted. Both
these beers were good with my favourite being the citrusy and hoppy Hole Hearted. Fortified I headed to the imposing Castle which is pleasantly situated in the Castle Pleasure
Grounds away from the hustle and bustle of the town centre and its busy Saturday market.
The Castle tour starts at its medieval dungeon from where you can then go up to the battlements and enjoy the views of the town and surrounding areas. From this lofty perch
you can then descend to the Great Hall with its impressive timber roof, decorative leaded
windows and armour and weaponry displays.
After enjoying the Castle and its history and a stroll around
the grounds I popped into the nearby Market Vaults. This
pub is situated below the imposing market hall and statue of
Sir Robert Peel, the founder of the police force and the Tamworth breed of pig (so he instigated two types of pigs!). I
slaked my thirst with a pint of the biscuity and grainy Jennings
Crag Rat before visiting the nearby White Lion where
Banks’s Bitter took preference over Wychwood Hobgoblin
(not one of my favourite beers or breweries). Next pub visited
was the Albert where Wychwood Big Bertha was their guest
beer offering but instead I opted for another pint of the silty
and hoppy Banks’s Bitter (an acquired taste some would say).
I got mine from my local of old the Old Swan in Atherstone.
The walk to the Globe was via the market square which is overlooked by the imposing St
Editha’s church in front of which is this impressive memorial to local World War Two
hero Colin Grazier. In the Globe the flavoursome, roasty and hoppy Holden’s Mild was
sampled first, this is a regular beer and unusual for the area and
well worth trying especially as it sells for the bargain price of £2
a pint. The guest beer was Grindleton Old Fecker which had a
pleasant burnt toffee taste and bitterness. Last up was the Sir
Robert Peel which had two guest beers available as is usually
the case. These were Wye Valley Butty Bach with its gentle bitterness and maltiness and the contrasting fruity and powerfully
hoppy Oakham Bishop’s Farewell. This was the perfect beer or
should I say beers to finish the days imbibing as several pints of
it were eagerly consumed before I reluctantly caught the last
train home.
Eric Randall
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Raiders of the Lost Euro

Raiders of the Lost Euro cont.

his is a story from long, long ago, from those golden days when a Pound was worth
more than a Euro. In other words, December last year!
Last Orders sent four intrepid researchers - codenamed Ski, Spiv, Rant and Rave - deep
into Bavaria to probe the delights of Bamberg and its surrounding region. Bamberg
(pronounced Bam-bear-r-g according to Ski) is worth visiting purely for its wonderful
mediaeval buildings and streets (it’s a UNESCO World Heritage site), but if you did just
that, you’d be missing out on a shed-load of really interesting beer and breweries!
We were guided on our way by the superb CAMRA Good Beer Guide Germany, Steve
Thomas’s compendious guide to the 1250 breweries of Germany, around half of which
are in the beer drinker’s heaven that is Bavaria. The Guide also details crawls of a dozen
towns/cities of beer-interest, including Bamberg. It also identifies train stations close to
the breweries and their taps, which we made good use of over five days.
With Rant marshalling our travels, our first port of call involved a short train ride to Zeil
and the Göller brewery tap, in a pleasant stone building typical of this charming village.
The tap was so cosy, with its good food and wide range of beers, that we ended up
spending the whole evening there. Try the Rauchbier (smoke beer) for a gentle introduction to the style.
Next day, while Rant slaved over a hot bus timetable, we started our day at the Klosterbräu
(right), Bamberg’s oldest brewery (1533). With
glasses of the black, roasty Schwärzla in our
mitts, we made the mistake of ceding kitty control to Spiv; meanwhile, Rave demonstrated his
talents for mistranslating German.
On the way to the rail station, we had time for a
quick snifter in the Spezial tap, whose elegant
hanging sign is shown below. Founded in 1536,
Spezial is the world’s oldest producer of Rauchbier, but to be honest we found the present-day product a tad disappointing. They also close for the day at 2pm on a Saturday!
Another closure produced disappointment: after getting off the train at Oberhaid, the
Wagner brewpub was shut for the day. It’s something you always need to be aware of in
Germany, they’re keen on their Ruhetags, or rest-days, particularly out in the sticks. Not
to be out-Wagnered, we instead headed to the Wagner-Bräu tap in Kemmern, where a good range of
beers included Schwarzbier, Märzen and Ungespundet
(unfiltered). This said, Ski was less than impressed
with his Bratwurst und Sauerkraut, served on plate
roughly the size of a large ash tray!
Back in Bam-bear-r-g, we took up where we left off, in
the classic Fässla brewpub, which sits opposite the
Spezial. In this busy, multi-room pub, the WeizlaDunkel and Gold-Pils both went down well. Then on
Last Orders Feb 2009
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to the Mahr’s-Bräu tap, a stiff walk but well worth it for the old-fashioned, cozy ambience of this authentic boozer.
Next day saw us catching the train to Forchheim, and diving straight into the Greif tap,
as this one shut at 1pm! After a Hell and a lovely Weihnachtsfestbier, we headed into
town proper and the Hebendanz tap. Only one draft beer here - Export-Hell - but a
splendid range of bottles (below). Rave was so mesmerised, he ended up buying all six
bottles for later consumption - that evening! The neighbouring eder tap was closed,
seemingly for refurbishment, but the
Eichhorn tap offered good food and a
polished Vollbier-Dunkel.
On Monday, drizzle turned into heavy
snow as we pursued the day’s drinking.
First off we visited the sleepy Schwarzes
Kreuz tap in Eggolsheim, followed by the
equally slow-paced Witzgall in
Schlammersdorf. Both offered respectable
Vollbiers. At the Roppelt brewery in rural
Stiebarlimbach we watched the snow
starting to settle, and also made the discovery that the wacky bus service which got us
there would not get us back! An expensive taxi ride took us to Buttenheim and the
excellent St Georgen tap, where we consoled ourselves with a good range of beers
including the lovely Schwarzbock, carrying a 7.3% punch. This wasn’t the best
prepartaion for the final stop at the Kraus brewery in Hirschaid!
The last full day saw an overdue tour of Bamberg, thanks to the outstanding navigational
skills of Ski. Compulsory first stop was the Heller tap (pictures below), more usually
referred to as the Schlenkerla, home of the world’s smokiest Rauchbier - or as some
would have it, the world’s only bacon-flavoured beer. The
Ambräusianum tap was slightly disappointing, with three fairly
pedestrian beers. Nearby, the Kachelofen is a cosy little pub taking its
name from the big tiled stove which is so common in many parts of
rural Germany. St Georgen Kellerbier hit the spot here.
After an extensive walking tour (Ski getting us
lost again), we finally hit the Pelikan pub. The
raspberry wheat beer here is a real girls drink,
which probably explains why we had a couple. Then on to the Alt
Ringlein, home to another Kachelofen. We were squiffy enough to
open it up and discover it heated by a feeble electric element!
With dinner calling, we visited the Klosterbräu again, this time
enjoying the Braunbier amongst others. By the time we’d finished
troughing, the evening was drawing on so we finished off with two
recommended pubs, the Pizzini and the Torschuster, both with a
splendid choice of beers. Finishing off on the Bamberg classic of a
Schlenkerla Rauchbier was compulsory!
Last Orders Feb 2009
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My Local
Rob & Jennie Greenway of Blythe Brewery tell us about their favourite pub ...

S

ix handpulls on the bar, fifteen consecutive years in the Good Beer Guide,
CAMRA’s West Midlands Pub Of The Year for 2000, and only 10 minutes walk
from where we live – it’s no wonder that the Queens
Head is our local.
The Queens Head, right, is very near to the centre of
Lichfield (on Queen Street, at WS13 6QD) and has been
run by Roy and Denise Harvey, below, since 1997. It is a
‘proper pub’ with its main focus on good beer, although
it does offer an appetizing lunchtime menu.
The permanent beers are Marstons Pedigree and Timothy Taylor Landlord. As well as guest beers from the
Marstons stable, independent breweries such as Bathams,
Sharps and Blythe feature regularly.

No music or children under 14 years will be heard in this
pub, and outside there is a small garden and drinking
area where smoking is allowed.
The Queens Head is renowned for its cheese selection
and over 15 varieties are on offer from nibbles to platters. The lunches, 12 noon until 2.15pm every day except
Sundays, include steak and Guinness pie, steak and kidney Pedigree pie, curries and burgers. There is also an extensive vegetarian section including chilli, stroganoff and various
pies. All the meals are home-made and the produce is sourced locally wherever possible.

THE UXBRIDGE
ARMS

New for 2009 is the “whisky club” and
so far 15 single malts are available.
Add all of this up and you can see why
it’s our local. If ever I needed convincing
further, recently (and I can’t guarantee
that this will happen to everyone) the
landlord bought Jennie and I two rounds
of Blythe Staffie, ordered two casks for
the following week, and then as it was
raining, gave us a lift home.

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

Enough said!
We’d like to make ‘My Local’ a regular feature of Last Orders. Does your local
deserve special mention for its beer, food, atmosphere, or clientele? Or is it simply a cracking boozer which deserves wider recognition? Please let us know with
words and pictures and we’ll spread the message! See page 21 for contact details.
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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
Last Orders Feb 2009
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George and Julie welcome you to

Birmingham’s Contemporary Classics

The Horse and Jockey
Coleshill Road
Bentley
01827 715236
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

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

Changing guest beers - come
in and see the list!

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

his issue’s boozer is a good example of a
pub refurbishment which should keep traditionalists happy whilst appealing to a new generation of drinkers. The Lord Clifden sits just
north of the city centre in Hockley, on Great
Hampton Street. Unusually for Brum, it’s a single
storey building.

Re-opened a year ago, the Clifden has retained
separate rooms. At
the front is a cosy
This issue:
bar with wooden
The Lord Clifden, Hockley flooring, leather seating and beatencopper topped tables. There is also an original leaded-glass
window (right), best viewed from within.
The rear lounge is equally comfy, with leather seating and soft lighting, offering a good
contrast to the bar. A good choice of food is offered here, but drinkers can still feel comfortable. Throughout the pub, the walls are a mix of polished wooden
panels, exposed brickwork, and painted plaster. A significant theme
of both the Clifden and its sister pub the Red Lion (also in Hockley)
is ‘urban art’ - the walls are decorated with a variety of Warholesque paintings and screen prints. And it’s not just any old art, there
are works by famous contemporaries, such as a Kate-Moss-asMarilyn-Monroe screenprint by Banksy, shown left.
The lounge has views out onto that rarity in Birmingham, a decent sun-trap beer garden
with plenty of space and seating, and a variety of quirky signs including a red Post Office
sign - but don’t go posting anything into the Royal Mail pillarbox which takes pride of
place in the centre of the garden. Bring bats and ball and you can even play table tennis
on the table which sits to one side of the garden.
Ever had to run the gauntlet of
the smokers cordon to get into a
pub? The Clifden avoids that all
too familiar sight of smokers
wedged into the front doorway
by re-directing them to a rather
good smoker’s shelter at the rear.

Happy hour Mon-Fri 6-8 pm,
plus one randomly chosen
evening Mon-Fri with happy hour
all night

The real ales are naturally in top
nick, featuring regular Wye Valley HPA and Bathams Best Bitter, plus one or two guests, such
as Purity Mad Goose on a recent
visit.

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 Feb 2009
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Miserable Auld Reekie?

I

n August last year, a Sheffield Uni study of 273 UK locations awarded Edinburgh the
ultimate booby prize of last place: “the most miserable place to live in Britain.” A
bizarre verdict for such a charismatic city. Is it diet related, with the citizens fed up of
haggis, Irn Bru and deep-fried Mars bars? Or is it simply that your average resident of
Auld Reekie does not spend enough time in the fabulous city pubs?
Either way, a recent visit confirmed the place as a superb
drinking spot, and it’s easily reached from Birmingham by air
(try bmibaby for starters).
If you want to jump straight into the opulent end, try the
Guildford Arms, pictured right, just a short stroll from
Waverley station in the heart of town. The airy interior features superb wood decoration, a canopied central bar, etched
windows, plus of course a superb range of ales.
Just round the corner you’ll enter another den of magnificence, the splendid Cafe Royal (below) with surely one of
the finest pub interiors in Edinburgh. The beautiful island bar
is complemented by a spectacular ceiling, superb windows,
and six renowned tiled murals featuring famous inventors. And, of course, some cracking
beers on the bar.
If the pub bling gets too much, come back down
to earth by visiting the impressively unimpressive
Oxford Bar. This splendidly basic boozer is the
fictional haunt of Inspector John Rebus and the
real-life haunt of his creator Ian Rankin. No
fancy interiors here, just a good solid real ale pub
where the cuisine stretches as far as pies and sausage rolls - and no further.
Ready for a bit more splendour? A nearby good
bet is the Abbotsford, with its fabulous wooden gantry bar dominating the centre of the
room. Lots of wood panelling complements the splendid corniced ceiling, best enjoyed
with a pint in hand from the good selection on the bar.
Pop into the nearby Standing Order, a typical JD Wetherspoon conversion of a bank but
magnificent even so, with its polished granite columns and elaborate high ceiling. The
beer choices are excellent and the formulaic JDW menu has a few local surprises.
Almost central but hidden away is Kays Bar, one of the cosiest bars in town with its
open fire and garishly red interior. Quite a few suits were in evidence, which maybe goes
some way to explain the most expensive pint I had in town, an eye-watering £3.25. We
can also get a glimpse of why the financial world - a major part of Edinburgh’s wealth is in such freefall, based on a brief conversation with one of the suits: “This place has
everything I look for in a pub - it’s red and it’s got Theakstons Best.” Sell those shares!
I’ve only been able to scratch the surface here of Edinburgh’s vibrant real ale scene. I
recommend you visit yourself, armed of course with a Good Beer Guide!
Last Orders Feb 2009
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Beer Bus

Announcing our next
beer bus trip:
Saturday 21st
February
Bishops Castle in
Shropshire
Also calling at two
pubs in Ludlow and
Stottesden
Pick ups:
Lichfield 09.10 am
Tamworth 09:30 am
Atherstone 10.00 am
£10 each
Contact Dave Parkes
to book or for further
information:
0781 4942529
Last Orders Feb 2009
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Brews News
Beowulf’s Dragon Smoke Stout steamroller continues to rumble on,
with this 4.7% star taking Gold in category yet again at the West Midlands Beer of the Year 2008 competition. DSS went to Manchester’s
National Winter Ales Festival as a result of this win. But showing that
there is some stiff competition out there, the lovely Finns Hall Porter
slipped to 3rd in category. Both of these classic cask beers are also
available in bottle for fireside tippling.
Owner Phil reports that trade is steady despite all the economic scaremongering which
has gripped the media. He’ll be doing a brand new beer for Walsall beer festival; the spec
is not finalised yet, but it’ll probably be around 7%. And he’s planning a repeat of the
7.4% Strong Mild which premiered at Tamworth beer fest last year.
In the West Midlands Beer of the Year 2008 competition,
Blythe Brewery’s Staffie was awarded second place in Best
Bitter category.
This year is the tercentenary of the birth of the Lichfield lexicographer Dr Samuel Johnson, and Blythe are proud to have been asked by Lichfield
District Arts Association and the Johnson museums in both Lichfield and London to supply the bottled beers for the commemorative gift packs. One of these beers (Tetty’s Tipple, which is named after Dr. Johnson’s wife) will be first available in cask form at the
Lichfield Winter Beer Festival on the 6th and 7th of February (see fest listings). Tetty’s
Tipple will be a deep amber full-bodied bitter with an ABV of 4.3%.
You’ve missed it now, but the Cooper’s Tavern in Burton had a Blythe beer festival at
the end of January.
To celebrate the 10 to 20 barrel upgrade of Church End brewery,
there’ll be an open day on the 7-8th March weekend, featuring no
fewer than eight new beers on the bar, with each of the four brewers
challenged to devise new brews! Amongst the entertainment will be
a charity competition to be ‘brewer for the day’ on a mutually
agreed day. All CAMRA branches welcome to attend!
The latest beer for February will be St Valentines Massacre; recipe uncertain but probably pale & hoppy and coming in at around 4.3%. After that, we should see Fuggled
Fudge, and again the spec is uncertain (‘beer flavoured’ says Karl) - obviously it will
feature Fuggles hops but probably no fudge!
Church End did predictably well at the West Midlands Beer of the Year awards for 2008,
though totally on the dark beer front! Stout Coffin took 3rd in category, Gravedigger
Mild took 2nd in category, and Pews Porter won Gold in category. On the strength of
this, half a dozen casks of Pews took the trip to Manchester for the National Winter Ales
Festival.
The Quartz Christmas special of Cracker went so
well that a similar beer may be produced as a seasonal special for some time in March. Cracker
was a dark amber ale of 5.0%, edging towards a strong mild. This easy-drinking beer had
Last Orders Feb 2009
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Brews News cont.
roasted characteristics and a spicy hop finish.
Owner Scott reported that the run-up to Christmas was bedlam, with excellent sales of
bottles and mini-casks. With the growing tendency for drink-at-home, the Heart of the
Country sister brewery at Swinfen (which is for bottled product) is now looking like a
very sound investment. HofC can’t keep up with demand, and plans are afoot to double
capacity there. The investment will focus on doubling conditioning volumes, and Scott
knows it will be a challenge to shoe-horn it into the compact premises at HofC!
After the successful HofC beer festival in October, Scott says that another one is tentatively planned for April; details to follow in the next edition of Last Orders.
Back in Kings Bromley at Quartz HQ, an office facility is being planned, as the business
has expanded beyond the office in Scott & Julia’s home! There is now also a full-time
member of staff to help out at both sites. Cask sales were up last year, and while 2009
will be challenging, Scott is hoping to buck the trend with some new wholesalers who
are already in the pipeline.
Tunnel, over at Ansley, also reported a booming December for
bottled sales, but at the same time recognise that 2009 will test
their mettle. This said, brewer Mike reports that they’re
“bottling like mad.” Both Tesco and Asda still take the beer,
though it has been missing from some local Asdas while Asda re-organise their eastern
distributor of local products.
The latest cask beer which should already have hit
the trade is Golden Samurai, a pale hoppy beer of
3.7%. This is bittered with Sorachi hops which
Mike experimented with during last year’s hop
shortages. Sorachi is a Japanese variety grown in
the US, hence the ale name. The next seasonal ale
will be Meadowlands, available from March to
May.

THE
MARKET TAVER
ATHERSTOE
CV9 1ET

ow serving the full range of
ales from

Mike’s weekly beer classes at the Lord Nelson
restart on the first Thursday in February, casual
attendees welcome. Mike is already planning the
yearly Belgian beer jolly, which this year is 2nd6th November, and will be a twin-centre trip in
both Wallonia and Flanders. More details later
when the locations/visits are settled.
The brewery is expanding its CV, with tutored
beer tasting classes. At a recent tasting at the Forest of Arden Marriott Hotel near Meriden, Mike &
Bob kept 100 people entertained for two hours!
There’s also a gourmet dinner with 5 beer courses
at the Waterman pub at Hatton near Warwick.
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WARWICKSHIRE BEER
COMPAY
Open All Day
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Tipple Tattle

Tipple Tattle cont.

NORTH WARWICKSHIRE
Festively-flavoured beers seemed a bit thin on the ground this Christmas, but the Horse
& Jockey at Bentley had a splendid Wye Valley Christmas Stocking, a clove and cinnamon jobby but very quaffable with it. Follow-on beers of Wentworth Snowman’s Revenge and Morgans Christmas Breast were very nice but spice-free!
Meanwhile, Church End Brewery Tap over at Ridge Lane had plenty of Christmassy
names (e.g. Reinbeer, Cracker) but these were just variants on the usual theme, i.e. pale
& hoppy - sadly, no shows for Yule Brynner (spices) or Santa’s Blotto (cakey richness).
This said, a three-year old vintage RIP was an unusual offering.
We are delighted to note that two local pubs are back in action after short periods of closure. The Red Lion at Pinwall just outside Atherstone is back to normal, with Timothy
Taylor Landlord amongst the offerings, while - change the colour - the Blue Lion in
Witherley is also back in business. The Blue Lion is a Punch tenancy offering Pedigree,
Greene King Abbot and IPA, although change is expected.
Sticking with lions, the Atherstone Red Lion now proudly offers the town’s first £3 pint
of real ale - which would be bearable if the quality was up to scratch. A recent sample of
Warwickshire Lady Godiva was tired to the point of tangy exhaustion.
Baddesley Ensor’s Red Lion is doing well, with recent samples of Okells Dr Okells IPA
and Wychwood January Sale in good nick.
Over at Alvecote, the Samuel Barlow was offering Church End Reinbeer as well as Idle
Brewery Idle Dog in addition to the regular Pedigree.
Atherstone’s Market Tavern has seen a revival of Warwickshire Beer Co’s Churchyard
Bob, which tasted fine, but didn’t this beer used to be black rather than brown?
Recent visits to the Dog Inn at Nether Whitacre have shown much promise, with regular
Timothy Taylor Landlord and guests snapshots of Thwaites 6utty Black and Purity Pure
Gold. If you fancy a first visit, the Dog is hidden away down Dog Lane at B46 2DU.
Meanwhile the nearby Gate offers Pedigree, Banks’s Bitter and Mild, and a rotating
guest from the Marston’s list, 175 6ot Out on a recent visit.
At Whitacre Heath, the Railway has Pedigree and Abbot, while the Swan has Ruddles
County, Wells Bombardier, Old Speckled Hen and Spitfire.
The Digby in Water Orton now offers a changing guest beer alongside its regular Tetley
Bitter and Marstons Pedigree. Harviestoun Bitter & Twisted was recently on offer and
proved a particular hit with the local drinkers.
In Coleshill the Green Man continues to lead the way for real ale in the area, with the
popular changing guest ale seeing Newmans Red Castle Cream in particularly fine form.
Over at No Man’s Heath, the former Four Counties Inn used to sit at the shared corner
of Warwickshire, Derbyshire, Leicestershire and Staffordshire. Sadly its days as a pub
are over and it is now refurbished as ‘Spice’, an Indian restaurant.
The Anchor at Hartshill is under new ownership and planning on holding a spring beer
festival. Recent beers sampled were Hook Norton Twelve Days and Bath Festivity. Everards Sleigh Bells and Burton Bridge Stairway to Heaven have also graced the bar.

At Polesworth, the Red Lion continues to have guest beers with Shepherd Neame Spitfire and Jennings Cocker Hoop on tap of late. Also in Polesworth, the Spread Eagle has
its own budget busting bitter, Spread Eagle at £1.85 a pint. This 4.2% house beer is
brewed by Coach House Brewery in Warrington
The Felix Holt in Nuneaton is always worth a look in. On the last visit, guest ales were
Lees Plum Pudding, Elgoods Thin Ice, Cotleigh Reinbeer and Mordue Tinsel Toon.
It’s reported that the Griffin at Shustoke has replaced Theakston’s Old Peculier with
Sarah Hughes Dark Ruby, as a regular beer.
STAFFORDSHIRE
The Green Man at Clifton Campville is still going strong with guest beers in addition to
the regular Pedigree and Jennings Cumberland Ale. A recent visit saw Highgate Stocking
Filler on the guest pump.
The Park Gate Inn on Holly Hill at Cannock Wood is a nice unspoilt pub. The regular
ales are Greene King IPA, Pedigree and St Austell Tribute, and a rotating guest from the
Punch Taverns ‘Finest Cask’ range is offered - Rhymney Bevan’s Bitter on a recent visit.
Meanwhile at Gentleshaw, Ye Olde Windmill on Windmill Lane is another ‘olde
worlde’ pub with a warm reception. As well as permanent Pedigree and Wells Bombardier, a guest from the Marstons list is carried. Recent guests were Batemans Rosey 6osey
and Wychwood Winter’s Troll.
Moving along to Chorley, the Malt Shovel offers Greene King Abbot, Black Sheep Bitter and St Austell Tribute, plus a guest from the Punch list. Despite a contemporised dining area, the bar is still original except the 'yuppie mint green' paint, similar to the colour
Neil Morrisey painted his olde worlde pub on that TV series!
The Boat Inn at Summerhill continues to earn its stars, with very friendly service and
great food. The three beers are all non-mainstream, and on a recent visit were Hook Norton Old Hooky, Batemans Jester’s IPA and Bath Gem.
Slightly outside our area at Barton under Needwood, we hear that the Waterfront pub at
Barton Marina is now serving six real ales. We haven’t yet visited, but the website suggests that Pedigree is the regular, with guests from the likes of York and Burton Bridge.
SUTTON COLDFIELD
In Mere Green the demise of Loch Fyne restaurant will see it replaced by the pilot of a
new Greene King pub concept, to be called the Old Speckled Hen.
The local Ember Inns have circulated their managers with Ben in at the Halfway House,
Ian at the Crown and Mark at the Bowling Green.
It is noted that the 99p a pint Greene King IPA in the Bishop Vesey has depressed the
other real ales sales to the degree that, combined with the lacklustre service, their nonentry to this year’s Good Beer Guide seems certain!
The White Lion at Four Oaks has Thwaites Original and Bomber.
In Sutton, the Station is reported to have Timothy Taylor Landlord, Okells Dr Okells
IPA, Black Sheep Best Bitter and Fullers Chiswick Bitter.
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Bottled Beer Review

I

drink with all my senses and my initial thought
was ‘I don’t fancy the look of this’. The bottle of
Shepherd Neame 1698 had blue and gold labels and
cap which in my opinion clashed, but I have been
surprised before at oddly packaged treats.
At cellar, or garage temperature, I popped the top
with a hiss and smelt a reminder of distant days
when pubs smelt of fags and stale beer. The beer
glugged into the glass and crackled as the bubbles
rose to the head. There was a ring of yeast around the
inside base of the bottle but none escaped into the
glass whose content was clear. Again a reminiscent
aroma mixed with a volatile hint of the strength which at 6.5% should be warming on
this cold winters night.
The taste was not as powerful as I had expected. Some butterscotch mingled with a little
hoppiness and more assertive malt; a typical bottled beer taste of standard brewery output. The bottle label wording says it is generously malty with leisurely toffee, butter and
sultana flavours kept clean and balanced by lavish use of fragrant Kentish hops, I think
this is estate agent speak! The generosity is in the alcoholic content which I applaud but
the Kentish hops lack the vibrant citrus kick of the New World varieties. Surprised? Only
at the effect, light-headed and I am just off to the pub!
Geoff Cross
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Visiting the Movies

A

recent visit to Rugeley’s JD Wetherspoon
house, The Plaza, proved impressive. In
typical JDW style, the pub is an excellent conversion of a former cinema. Dating from 1934,
and originally known as the Picture House, the
exterior, pictured right, has a vaguely Art Deco
look to it. Much of the original internal decoration has been retained, including two large
decorative panels, pictured below, which sit
either side of where the cinema screen would
have been. The screen offers different views
now, as it is a massive expanse of glass, looking out onto a very pleasant, multi-level
outdoor drinking area.
The interior space has been used well, with a variety of drinking areas on
different levels, including a separate floor which looks out onto the remainder of the room, as well as leading to an outside balcony. The massive screen window in conjunction with the lofty scale of the building
leads to a very bright, airy feel. It’s a good place to eat, offering the usual
no-surprises-but-good-value JDW menu.
Visited towards the end of the recent JDW beer festival, a good range of
ales were available, with all the beers sampled in excellent nick. This pub
definitely deserves another visit, if only to see how the beer choice holds
up outside of beer-fest time.

Feeling a right twit

H

ere’s a cheeky ad spotted on the internet. Despite the German sounding name,
Schneider is an Argentinian beer, so don’t go looking too hard for it. In fact, given
that the company is partowned by global fizz-factory
specialist Anheuser Busch
(proud producer of rice-nearbeer Budweiser), we recommend that you don’t go looking for it at all!
But it is a clever ad, and is
probably a good indication of
the quality of the beer. Because as we know from much
of UK beer advertising, the
quality of the drink is often
inversely proportional to the
advertising spend!
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Newsletter Information
Local branch contact:
Adam Randall
Tel:

01827 711528
07969 577 673

E-mail

LST.Camra@yahoo.co.uk

Web : www.LSTCamra.org.uk
Newsletter Distribution:
Our newsletter is produced every two
months by the LST CAMRA Branch. 2,250
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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Next Issue:
Issue 23 is due to be published on 1st April
2009. The copy deadline for inclusion is
20th March 2009.
Advertising Rates:
£35 per issue for a half page (approx. 12.8
x 9.5 cm) advert.
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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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 19.
5-8th Feb, Bartons Arms Beer Festival
144 High St, Aston, Birmingham, B6 4UP
5-8th Feb, Bulls Head/Unicorn, Joint Winter Beer Fest
Bulls Head, Repton, DE65 6GF/Unicorn Inn, Solney, DE15 0SG
50 Derbyshire beers, free shuttle bus Fri 6-12, Sat 3-12, entertainment, food
6-7th Feb, Lichfield Winter Beer & Wine Festival
Lichfield Guildhall, Bore Street, Lichfield, WS13 6LU
Over 35 ales plus continental draft beers. Fri & Sat 12-11
12-15th Feb, SIBA Champions Beer Festival
The Canalhouse, 48-52 Canal Street, Nottingham, NG1 7EH
The 56 Gold winner ales from the SIBA regions. From 5pm on Thu.
5-7th March, 33rd Loughborough Beer Festival
Polish Club, True Lovers Walk, Loughborough, LE11 3DB
Over 70 ales plus cider and bottled beers. Thu 4-11, Fri 12-11, Sat 11-11.
5-7th March, Walsall Beer Festival
Walsall Town Hall, Leicester Street, WS1 1TP
Thu 5-11, Fri & Sat 11-3, 5.30-11.
11-14th March, Leicester Beer Festival
Charotar Patidar Samaj, Bay St, Leicester, LE1 3AE
Over 200 ales. Wed 5-11, Thu-Sat 11-11.
13-14th March, 2nd Burton Spring Beer Festival
Burton Town Hall, King Edward Place, DE14 2EB.
Over 100 ales plus ciders/perries/bottled beers. Fri 12-11, Sat 11.30-11.
27-28th March, Coventry Beer Festival
Coventry Rugby Football Ground, Butts Road, CV1 3GE
Over 90 ales plus ciders and perries. Fri & Sat 12-4, 6-11.
1-4th May, 1st Dog Inn Beer Festival, Nether Whitacre, B46 2DU
7-9th May, 26th Rugby Beer & Cider Festival
Thornfield Bowling Club, Rugby, CV22 5LJ. See www.rugbycamra.org.uk
Over 50 ales. Thu 5.30-11pm; Fri 5-11pm; Sat 12-11pm
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+
This issue’s Pub of the Season is the Rose Inn at Baxterley, about two miles southwest
of Atherstone. In years gone by, this would have been a miner’s pub due to the long-gone
Baxterley pit (scene of an 1880’s explosion where 32 men perished, including the owner
William Dugdale). These days, it’s a smart, classic pub, with plenty of space both inside
and out.
This rambling boozer has a simple traditional bar to the left hand side, and a lounge to
the right with four distinct drinking and eating areas. With a large restaurant to the rear,
there’s an emphasis on and reputation for good food - try the Sunday carvery or the
Frank Parker Scotch beef. But it’s still very much an ale drinker’s pub. With Cask Marque accreditation, the pub is noted for its
Bass, but also serves guests such as St Austell
Tribute, Hardy Hanson’s Olde Trip and Everards Tiger.
Dogs are welcome in the bar. And lest we
forget to use a favourite pun, there’s a quacking duck pond at the front!
The pub is run by Tim and Sue, who cut their
pub-running-teeth at the Bull Inn at Furnace
End, but have found a more convivial base in
the Rose. Pop in and say hello!

Thank you for reading Last Orders!
Next edition: 1st April 2009.
Previous editions available on the
website.
Contact us at
LST.Camra@yahoo.co.uk
or see
www.LSTCamra.org.uk

