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Coming soon ...

16th Tamworth Beer Fest
Copyright of the material in this Newsletter is held
by the branch, but the material can be copied,
distributed or modified for re-use in other
publications provided suitable attribution is made.

Thu 1010-Sat 12th Sept

Sun, Sea and Beer

Sweet Sixteen

M

ake a date in your diary for this year’s
main Tamworth beer event - the 16th
CAMRA festival, open all day from Thursday
10th to Saturday 12th September! There’ll be
a sparkling selection of 100+ cask ales from
near and far, plus a selection of cider, perries
and bottled beers.

Daily 11am - 11pm
CAMRA members:
Entry FREE at all times!
Non-members:
£4 Fri eve (after 5pm)
£3 all other times

Entry charges are unchanged from last year,
and is free to CAMRA members. Not a
CAMRA member? Join at this year’s event,
and get a free £5 beer token, in addition to the
usual benefits of CAMRA membership.
We all know that mermaids like real ale, but
why have we chosen one for this year’s logo?
Find out in the festival program.
Live bands feature on Friday (Treebeard) and
Saturday (Spooky Mouse) nights, with all other
sessions music-free. Whatever session you
choose, we look forward to seeing you there!
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A

recent trip to the East coast and the towns of Lowestoft and Southwold led to some
supping by the sea of the beers of the region. An overnight stay in Lowestoft enabled me to check out the GBG pubs in the town. Of
these the outstanding one was the Triangle Tavern,
(pictured right) which is the Green Jack brewery tap and
is situated in the Old Town which contains some interesting old buildings and is worth a stroll around first to work
up a thirst. On entering the pub I was greeted by the sight
of the eight pump clips (pictured below) showing the
beers available.
Ignoring the offerings of Fullers London Pride and Milestone Olde Home Wrecker, I set about sampling six of
the best from the adjacent Green Jack brewery. First up
was Canary Pale Ale 3.8% (a light, lemony, hoppy beer)
and a good thirst quencher, this was followed by Orange
Wheat 4.2% which was hoppy with citrus orange flavours. The Trawlerboys Best Bitter 4.6% was a darker
beer with a pleasant grainy bitterness. A rumbling stomach called for a break in proceedings to purchase a takeaway meal from one of the surrounding restaurants to bring back to eat in the pub, they
are quite happy for you to do this as food is not on offer in the pub, just good beers to
enjoy for a dessert, or main course if you choose not to dine.
After eating I carried on where I left off and enjoyed a Mahseer IPA 5% (a fruity, juicy
beer with a lingering bitterness). Gone Fishing ESB 5.5% was malty and mellow with a
light hop bitterness. For a nightcap Ripper at 8.5% was my choice, this is a barley wine
style beer, (strong and sweet with a kick like a mad mule) which knocked me out for the
night.
After a hearty breakfast the following morning, (an
ideal hangover cure) I drove south to nearby Southwold, pictured left, which is home to the Adnam’s
brewery. This pleasant seaside town has a distinct nautical feel to it. The Sailors Reading Room Museum
(interior pictured below) is close to the Lord elson
pub where I tried Regatta 4.3% from the Adnam’s beers
on offer. After a
pleasant stroll along
the seafront and around the town, the Sole Bay pub,
which is situated by the inland lighthouse, was my last
port of call. Here I sampled the American hopped Explorer 4.3% with its distinct bitterness before embarking on my homeward journey. If you do like a beer
beside the seaside go east for a beer feast.
Eric Randall
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Buffet Boozing

Y

ou don’t need to be a chuff-chuff buff to enjoy this train-bound mini-crawl, but if
you are, this will be right up your street, or track. This takes in four excellent platform pubs on one ticket!

My journey started from Manchester, with a return to
Dewsbury, to kick off the drinking at the West Riding Licensed Refreshment Rooms, in the splendid
Grade II listed station building. The three regular
beers include the rare-ish Timothy Taylors Dark
Mild, while the five guests are constantly changing
and always include a Locale from Dewsbury’s
Anglo Dutch brewery. No wonder the pub website
is IMissedTheTrain.com! Top beer for me was
Holmfirth IPA, a proper IPA with a strong, juicy
hoppiness. Opened as a pub in 1994, the exterior,
right, is best appreciated from the car park.
Next stop is Huddersfield, just 10 minutes away
on the train. The elegant station is a step up to Grade I listing, due in part to its classic,
columned exterior. It’s also a step up in boozing terms, with two cracking station boozers. The Kings Head (formerly the Station Tavern) is well worn and slightly drab inside, but makes up for this with a brilliant selection of ten cask ales. My choices from
Goose Eye and Dark Star were in perfect nick.
The other station boozer is the Head Of Steam,
pictured left, at the other end of the platform. Despite the lesser range of beers, I’d rate this as the
better of the two pubs. It occupies a similar space
to the Kings Head, but has a more interesting
multi-room format, and has enough railway
memorabilia to start the average train buff drooling. Beer quality was fine, and I was unable to
resist another sample of Holmfirth IPA. The Head
is the place I’d recommend to eat on this crawl.
For the final platform pint, it’s another 15 minutes on the train
to Stalybridge and the Stalybridge Station Refreshment
Rooms. Also known as the Buffet Bar, it dates from 1895
(see picture right), and was under development threat in
the late 1980s. It survived with plenty of local support,
and is now another excellent place for missing the train.
Railway memorabilia abounds, and it’s one of the few
places I know where you can sit boozing on the platform
itself. The only mystery of the Buffet Bar is who on earth
drinks the permanent beers, Boddingtons and Flowers IPA
when there are nice micro ales on offer.
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Gate Inn
Nether Whitacre
B46 2DS
01675 481292
www.thegateinn.com

BEER FESTIVAL
Aug Bank Holiday, 28 to 31st
12-12 (except Mon, 12-finish)
ABOUT 20 REAL ALES, 3-4 CIDERS
CAMPING FACILITIES AVAILABLE
£15 FOR THE WEEKEND

LIVE ENTERTAINMENT DAILY
JAMMING SESSIONS &
DISCO AFTERNOONS

PIG ROAST
BREAKFASTS
HOT AND COLD FOOD
The Gate offers a wide variety of traditional cask ales.
Please note that our food hours are now extended to:

Sat: 12 - 9
Sun: 12 - 7
Mon to Fri: 12 - 2.30, 5 - 9
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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. Here we
look at some of the notable pubs
that our second city has to offer.
This issue:
The White Swan, Digbeth

I

t’s difficult to get to this issue’s classic Brum
boozer - it’s only a short stroll from the city
centre, but you do need to walk past the real ale
heaven of the Anchor at Digbeth, which may
defeat those without an iron will.
But the White Swan is a lovely old pub, and a
must for any crawl of the Digbeth region. Like
the Anchor, the White Swan is an example of the
‘tile and terracotta’ style which is so common in
Birmingham - striking red brick exteriors
matched by tiled interiors.

Opened in 1900, the Swan was built by local firm James Lister &
Lea, who specialised in the tile and terracotta style. It sits in a regeneration area, but has a preservation order and will not see the
wrecking ball - a sympathetic treatment which many fine pubs
elsewhere have not benefitted from.
The tiling in the Swan is particularly fine, and is perhaps at its best
in the richly decorated hallway which leads to the rear lounge. And
while the main bar is elegantly tiled, the private staircase behind
the bar is a beautiful symphony in green.
The main bar is particularly splendid, with a polished wooden surface and fronted by wooden panels. Behind the bar is a fine example of a gantry, tall dark wood inlaid with mirrors, and featuring three clocks, of which
two have long stopped.
The windows feature the simple leaded glass so
common in the area, a mixture of clear, frosted
and ribbed glass, with central coloured inlays
to liven things up.
Another feature of note in the Swan is the
heavily embossed ceiling tiles. They look like
white-painted metal pressings, but are in fact
‘lincrusta’, a forerunner of anaglypta. Lincrusta
(launched in 1877 and made from linseed oil
and wood flour) actually toughens with age,
which is why many examples remain.
As can be expected in Digbeth, there’s an Irish feel to the
place, including a slow, Guinness style pouring of the ales.
Banks’s Bitter is the regular offering, joined by three beers
from the Marstons list, often Jennings beers. The prominent
bar inscription proclaims that the ales are “Preferably to be
consumed in cavalier fashion” - interpret this as you wish!
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Pots, Mugs and Mirrors

B

reweriana: all those little collectables related to pubs, beer, brewing, or the activities
which take place in the pub itself: games, cans, bottles, labels, trays, mirrors, signs,
openers, even stationery!
If you are into collecting breweriana or simply want something attractive to adorn your
home, then CAMRA’s 24th National Breweriana Auction offers something just for you.
This year the event takes place locally in Burton, and so is quite convenient for anyone
who wants to just pop along and see what is on offer, as well as to find out what prices
are paid for these heritage pieces. Plus, with the Burton location, you can be sure of some
good beer and great pubs to visit while you’re there.
Among the lots are a match striker from Whittle
Springs (a Lancashire brewery dating from before
the 1890s and taken over by Nuttall & Co of Blackburn in 1928), and a lovely little jug from Richard
Seed (a Greater Manchester brewery set up in 1827,
which was taken over by Duttons, also of Blackburn, in 1938). The more unusual lots include a
small plastic Fremlin’s elephant. Fremlin’s was set
up in the 1790s in Kent, although the elephant definitely
dates
from a lot later!

Sat 8th Aug, 12-4pm, Church End Brewery Tap Classic Car Show
Followed by a walk to the Horse & Jockey, Bentley, CV9 2HL
Fri 21st-Sun 23rd Aug, Mid Wales Camping Trip
Transport available. Includes Roast Ox Inn Beer Festival, Painscastle,
Builth Wells, Powys, Mid Wales, LD2 3JL (www.roastoxinn.co.uk)
Sat 12th Sept, 12pm, Tamworth Beer Festival Young Members social
Plus pub crawl (starting 4pm).
Sat 3rd Oct, 12pm, 3rd Quartz Beer Festival (see fest listings)
Includes Lichfield pub crawl from 4pm onwards
We buy the second pint for qualifying (under 30) younger
members at these events! Please pre-book: Simon on 01827
717795 / 07817 910514 or email simontailby@hotmail.com
For more information on these future monthly events, please
join our Young CAMRA group on facebook.com by typing
‘Lichfield Sutton’, on its search engine

Never been to the National Breweriana Auction before? The auction is great fun to take part in and an
opportunity to get some great bargains plus many of
the items on sale can appreciate in value. Note that
the proceeds from the auctions go to boost
CAMRA’s funds. And of course, like any CAMRA
event, there is some good beer on sale on the day, in
this case provided by local Old Cottage Brewery.
The event takes place on Saturday 17th October at
Burton Town Hall, King Edward Place, just a short
w a l k
f r o m
the rail station. The event starts at 11am with
the opportunity to view the lots and browse
the breweriana stands that will also be there.
Bidding starts at 1pm. Entrance is by catalogue (£2.50), available on the day, or £3.50
in advance by post, details from Bill Austin:
01923 211654 (answerphone) or
baustin@supanet.com.
If you can’t get there, postal bids are accepted.
Last Orders Aug 2009
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Young Members Events - All AgesWelcome!
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Real Ale in an
award winning
traditional Grade II
Free House in the
Irish Quarter

Four times
winner of
Birmingham
CAMRA’s
Pub of the Year

Themed beers
weekends

Live sports on plasma
and large screen

Up to 13 beers on hand pull, Cheddar
Valley Cider plus guest cider/perry
Full range of hot meals and bar snacks available
Bradford Street, Digbeth, Birmingham, 0121 622 4516
www.anchorinndigbeth.co.uk
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Starkbierzeit!

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

A

recent beer trip took me to Munich. Of course, I was there to see the magnificent
buildings of the Renaissance, baroque and rococo periods (so says the guidebook),
but somehow beer always seemed to get in the way, courtesy of my real guidebook, the
CAMRA Good Beer Guide Germany. What I hadn’t reckoned for was arriving in Munich’s ‘fifth season’ - Starkbierzeit or ‘Strong beer time’, when ABVs of 7-plus percent
are the fashion!
If you think such beers are best consumed in small quantities, your average burgher of
Munich thinks differently. Munich is spiritual home to the Maβ, or one litre glass. It’s
loved by Octoberfest patrons (probably because it takes so long to get served there!), but
it’s a bloody silly measure, too heavy for convenient handling.
My first port of call, the Leiberheim pub-cum-beer garden, is the informal tap for Erharting beers. The Hell is a nice hoppy example of the style, but far more interesting was
the 7% Doppel Ritter, a lovely malty dark bock served in a stone jug. It was served cold
enough to hide the alcohol, but the flavour still shone through - dangerously drinkable!
The Hofbräuhaus is a tourist magnet, but worth a visit if only for the kitsch ambience,
with painted ceilings, hanging Stammtisch signs, and black-clad waiters and waitresses.
Some of the gothic text slogans on the wall don’t seem to make it in translation, e.g.
“Thirst is worse than homesickness.”
Across the road from the Hofbräuhaus, the Ayingers Am Platzl offers a much cosier
option – glowing wood and leather décor, classical music, fine paintings – and the Altbairisch Dunkel was toffee-delicious.
Only six years old, the superb Paulaner Am ockherberg is a massive statement of
confidence by the brewers. Built after a 1999 fire destroyed the original, the large twostorey building looks out towards the Paulaner brewery, with the upper floor looking
onto the bar through a grand circular balcony. So it was a bit of a shame that the eagerly
awaited Kellerbier, available only here, was a bit so-what.
At the Paulaner Bräuhaus, pictured right, I felt
compelled to go for the 7.7% Paulus. I’m not sure I
agreed with the “godly taste” description, but it did
put me closer to the angels. Paulaner is a major Munich brewer, but the Brauhaus is a standalone brewpub – with, bizarrely, a sister brewpub in Shanghai,
previously reported in Last Orders.
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Beerwise, Munich is on the pricey side for Germany, averaging about €3.50 for a half litre. And
strangely, there is little dependence on alcohol content. This pricing policy was taken to the height of
absurdity in the Löwenbräu Keller, where a half
litre of Alkoholfrei was exactly the same price as the
stonking 7.6% Triumphator. The Löwenbräu Keller
is a lovely multi-room building, but let down by the
Last Orders Aug 2009
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Starkbierzeit! cont.
stupid plastic roaring lion outside.
Now well into the swing of Starkbierzeit, I opted for Unimator at the Unionsbräu brewpub. The helpful advice for this 7.8% Doppelbock is “very strong, please drink slowly.”
Their dining hall is splendid, with suspended lighting gantries and serried ranks of hops
hanging down from the ceiling. If you think – maybe not unfairly – that German food is
pork and pork with some pork thrown in for good measure, then the Unionsbräu can redress that. I had delicious roast chicken in a marsala-pepper sauce which was just sublime – though maybe the equally seductive Unimator played a role.

THE UXBRIDGE
ARMS

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

For the cheapest beer and food in
town, head to the Augustiner
Bräustuben. The tap and the
massive brewery next door, pictured right, are reminiscent of
bygone images of Burton-uponTrent. In my view the tap is the
best Munich beerhall, with its dim
lighting, wooden tables supported
by barrels, and arched brick ceiling. Strange to find then that it
dates from just 1995!

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

Heading back into town, the Augustiner Keller has easily the most dandified waiters, immaculate in black waistcoats
and bow ties, and milling around in such numbers that you do wonder why it takes so
bloody long to get served! The Edelstoff from gravity is refreshing rather than distinctive.
For me, the best beer in town has to be that of the Forschungsbrauerei, which translates
to the Research or Experimental Brewery. They only have two long-standing beers, so it
ain’t that experimental, but they’re both cracking. The 5.2% Pilsissimus is juicily hoppy,
while the 7.5% St Jakobus Blonder Bock is dryish and
very well balanced. Even the waitresses are above average, providing chapter and verse on style, alcohol
and original gravity in a blitz of partly-understood German. The beer is served in stone jugs, and weirdly, is
only served in litres after 4pm. The brewery, pictured
left, looks vaguely like an airport control tower, with
the brew kettle visible through a large window
The final stop for a trip to Munich just has to be the
Airbräu microbrewery, situated within the airport itself. Their Kumulus wheat beer – at a bargain €2.30 –
is arguably one of the best wheat beers in town,
rounded off with a lovely creamy-sweet edge. And
despite the sprawl of Munich airport, I always find it
easily – it’s at gate H20 – think H2O!
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Tipple Tattle

Tipple Tattle cont.

NORTH WARWICKSHIRE
The Charles Wells Pub Co, one of the pub-owning arms of the Wells & Young’s Brewing Co, has made a surprise acquisition of the Rose Inn at Baxterley. The deal, completed on 30th June, was part of a wider purchase of nine pubs from struggling pubco
Punch. Locals will be pleased to know that tenants Tim and Sue remain, and in particular
that Tim has negotiated to retain his number one bestseller, Draught Bass. Tim has typically had four to five real ales on offer, and we will have to wait and see how the remainder of his ale portfolio pans out.
The Horse & Jockey at Bentley recently held a very successful beer festival which featured the Good, Bad & Ugly. The Good was the splendid range of 16 unusual beers, the
Bad was running out of beer before end of play on the Sunday, and the Ugly were the
Carling and Bass drinkers who had also seen their favourite tipple run out!
On a slightly smaller scale, the Stag & Pheasant at Hartshill held a nice little festival in
July, this one in aid of the Air Ambulance. Hopefully this would have compensated
local drinkers, who were presumably disappointed by the cancellation of the nearby
White Hart at Ridge Lane festival, over the same weekend.
The canalside Anchor at Hartshill always has some interesting guests to complement the
ever-present Everards. A recent sampling of Morrissey Fox Blonde at 4.2% was pleasantly impressive, and laid to rest some of the claims about the MF beers selling solely
because of their celeb status - though you can bet that the celebs only get into the brewery when TV cameras are on the way.
Up at Church End Brewery Tap, there’ll be a classic car show on Saturday 8th August.
There will be prizes for the best examples, presumably not solely in beer! As usual
there’ll be eight beers on the bar.
Purity beers have made a welcome return to the bar at the Bull at Witherley. A typical
recent snapshot of the bar saw Pedigree, Wye Valley Bitter and Purity Mad Goose.
STAFFORDSHIRE
We all know that Staffordshire has some great breweries, and Mark Broadbent, manager
at the JD Wetherspoons in Rugeley, the Plaza, is recognising this with a Staffordshire
Breweries Beer Fest! Up to 40 Staffs ales will feature at five Spoons: the Plaza plus the
Acorn in Lichfield, the Linford Arms at Cannock, the Bole Bridge in Tamworth and
Post of Stone at Stone. The event will run 20-27th August.
The George and Dragon in Lichfield is well and truly back on top form, deservedly
making the traditional two roomed local a popular real ale drinker’s haunt again. Mine
hosts Dave and Lyn have worked extremely hard and enthusiastically to transform the
recently threatened pub. In addition to the regular beers Marstons Pedigree, Banks’s Bitter and Banks’s Original, there is a choice of three guest ales from the Marstons guest
portfolio.
The Earl of Lichfield is well worth visiting, being one of the few Marstons houses that
sells the Burton Bitter, alongside Pedigree, and a guest. The lunchtime food is of an extremely high standard, with a high emphasis on genuine home cooking.
The Horse and Jockey on Lichfield’s Sandford Street is set to be reborn from the emLast Orders Aug 2009
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bers of the Los Angeles Rock Café and
is due to open in September. There will
be six real ales, including examples from
Oakham, Holdens and Church End. The
icing on the cake, so to speak, is that it
will be managed by Tracey and James of
the highly popular and deservedly, successful Duke of Wellington!
The Duke of York in Lichfield has just
become the 14th in the Joule’s pub chain
and will be reopening in a couple of
months after a long overdue refurbishment. Hopefully more information on
progress in the next edition.
The Lichfield Real Ale Jazz and Blues
Festival was a resounding success with
the selection of ales seriously reduced by
the end of the Saturday session! Five additional nine gallon casks were made
available courtesy of the local Backyard
and Blythe breweries.
The beer tent at the Lichfield FUSE festival included a mini-ale festival with offerings from Titanic and Everards plus
local micros including Blythe, Backyard
and Lichfield.
The old stables, just off the Cathedral
Close was put to good use as the outlet
for a selection of ales from the elusive
Lichfield Brewery at the Georgian Market held on Saturday 11th July.
The Crown on the canal side at Handsacre has been acquired as a second pub by
Ken and Doreen of the Fox and Hounds
at Shenstone. They are trying to create an
historical display about the Crown and
would welcome hearing from anyone who
can offer relevant information or photographs (Tel 01543 480257 Fox and
Hounds). Ales on offer in the Crown have
featured Greene King’s Old Speckled Hen
and IPA, plus Marstons Pedigree.
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Turning back the clock

Plastic Glass Road Test

“I

am not a plastic cup” as it says in the pic, right. Well
of course it isn’t, with a shape like that it must be a
plastic glass! Seriously though, it genuinely ain’t plastic.
Made from plant starch rather than petrochemicals, it
claims to be completely biodegradable and compostable. In
the interests of research, I’ve even chucked one into my
fairly fetid compost bin to see what state it’s in in a few
months time.
But does the beer taste the same from a plant starch glass?
Well call me a pleb but I’ve never really understood the
plastic versus glass barny. Regardless of the receptacle,
surely the contents account for 99% of the experience.
Granted, psychology plays a big part (I’ve had pints which
suddenly become undrinkable when you spot lip gunge
from a previous drinker) but we should recognise it as
such.
For my fragment of plastic-glass-boozing research, the beer tasted fine - Richard III
Plantagenet from Tunnel. Served at the last ever Royal Agricultural Show, it was presumably dished up in plastic in case mourning farmers ran amok with real glass!

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

Accommodation
We offer high quality Bed & Breakfast
at competitive rates, suitable for
business people and families alike (two
large family rooms available).
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n encouraging development should soon see the resurrection of a familiar Midlands
brewery, including a presence in Lichfield. Joule’s Brewery of Stone closed back in
1974 after 200 years of brewing, but is set to re-open in nearby Market Drayton. Joule’s
beers are on bar counters right now, but are presently contract brewed.
The present company has an unusual business model - pubs
first, then a brewery! With thirteen pubs already under its belt,
the good news is that its fourteenth acquisition is the Duke of
York in Lichfield, on Greenhill close to the city centre. Dating
from the 18th century, the Duke is Grade II listed but currently
closed. Joule’s have rescued the pub from cash-strapped pubco
Punch, and hope to re-open it before the end of the year. Joule’s
ownership should see a more sympathetic treatment of this classic alehouse, as well
bringing the distinctive red cross trademark back under the noses of Lichfield drinkers.
Hopefully the restored Original Pale Ale will also arrive soon for their palates!
The old brewery is pictured below; the building still exists, but as you will see (inset) is
now home to one of the supermarkets!
The closure of Stones was a classic example of the big-brewer rampages of the 1970s,
where the ‘Big Six’ national brewers were set on gobbling up as many of the country’s
smaller brewers as possible, and foisting keg beer on to the public while they were at it.
Taking over Joule’s in 1970, Bass-stards Bass
THE
Charrington kept production going for a mere four
years before trotting out the usual lazy excuse of
MARKET TAVER
“not economically viable” - a stance which present
ATHERSTOE
day pubcos have embraced with enthusiasm as
CV9 1ET
they try to sell pubs onto the more lucrative hous- ow serving the full range of
ing market. Thankfully the Duke of York has been
ales from
sold on as a pub, and we wish it all success when
it re-opens.

Special occasions

Tel (01827) 716166 Fax 713900

ow serving

A

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.

WARWICKSHIRE BEER
COMPAY

ale as brewed at the Lord elson, Ansley
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IPA - Inspirational Portland Ale?

Good Beer Guide 2010

I

W

e are delighted to announce that this year, Tamworth Beer Festival will be hosting one of
the official launches of the Good Beer Guide! We
normally miss out on the release by a matter of
days, but this year the release day is Thursday 10th
September - which just happens to be the first day
of the Beer Festival!
We will be ordering in extra quantities of the good
book, and selling them at promotional prices. Note
that, as ever, CAMRA members will benefit from an
extra discount on the price. So if you’re not a member, you can consider joining at the festival, so earning yourself some free beer as well as the lower price
for a brand new GBG!
Now in its 37th year, the GBG will feature Britain’s
best 4,500 pubs, complete with beer listings, opening
hours, food information, family facilities, accommodation, history and locations.
So beat the pack and get Britain’s premier pub guide at
the beer festival!

George and Julie welcome you to

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 7-11; Tue-Thu 12-3 & 6-11; Fri 12-2.30 & 5.30-12; Sat-Sun 12-12
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tchy feet and a thirsty palate motivate another bit of beer tourism, and this time it’s a
trip to that beer mecca of the USA west coast, Portland in Oregon. With over 30 brewpubs within the city limits, and even more great bars, a natural question is where to start?
With CAMRA’s Good Beer Guide West Coast USA of course! That and the excellent
$4.75 TriMet day ticket, good for all light rail, bus and streetcar services across the city.
An indication of the task in hand is given by the beer
board (left) at my first stop, the Hopworks Urban
Brewery - 12 home brews, including two cask conditioned, a relative US rarity. As Oregon and
neighbouring Washington state are the hop-growing
heartlands of the USA, I decide to major on IPAs,
that style which has been so superbly adopted by
American micros. The house IPA does not disappoint, and I enjoy it on the sunny balcony with superb green views.
Portland’s brewpub spirit is captured by Philadelphia Steaks & Hoagies. It’s essentially
a sandwich-and-burger joint, but hey, why not have a beer while you’re waiting? I make
sure that my wait is long enough to try the Independence IPA, Imperial Stout and South
St Porter. And if you don’t know what a hoagy is - then visit to find out!
Lucky Labrador Brewing would obviously be ideal for a hair of the
dog, but instead I opt for a Dog Day IPA - down boy! That goes down
so well that I move on to the Triple Threat IPA. I don’t get round to
lifting my leg to pee against the wall, but it’s a close run thing with
the beers coming in at 6 to 7% - dangerously drinkable because of
their assertive hoppiness.
With slight apprehension I move on to the Broadway Grill & Brewery.
It’s slated in the GBG West Coast, but I find it a top spot. The roasting sunshine is ideal
accompaniment to the British Bombay IPA, big and intense - and also 100% organic, like
all of the on-site brews. With the warm glow of alcohol driving my recklessness, I then
decide to try the chilli beer, Hot Tamale. I should know what’s coming when the waitress
raises her eyebrows and asks “have you tried this before?” They’ve tried to balance this
beer with a hefty caramel edge, but the chilli wins hands-down, hot and fiery on the
throat!
Trekking round the city by public transport and foot, it soon becomes apparent that Portland is a very pleasant city, with a wealth of leafy suburbs; quiet streets with majestic
trees throughout. The ew Old Lompoc sits in just this sort of green suburbia. Hopheads
will enjoy the 100 IBU C--ote IPA, a hop heavy cocktail of seven “C”
hops - Crystal, Cluster, Cascade, Chinook, Centennial, Columbus
and Challenger. A real mouthful in more ways than one!
Lompoc have a number of brewpubs in the city, and the Lompoc
Hedge House is in another piece of laid-back suburbia. The Centennial IPA - what, just one hop? - is a pleasantly lighter IPA, ideal
for supping on the superb porch as temperatures soar into the 90s - in
Last Orders Aug 2009

19

Last Orders Aug 2009

Portland Ale cont.
May for heaven’s sake!
MacTarnahan’s Taproom, right, sounds like a back-street
drinking-joint, but is home to a brewery with two massive
copper brewing kettles, on public view in the German style.
On offer in the tap was an unusual Farmhouse Ale - in the
style of a Belgian Saison, all of the flavours but at a pleasantly lowish gravity of 4.6%. The 6.7% Thunderhead IPA
provided a nice hoppy contrast.
A new addition to the Portland scene is a Deschutes Brewery
outlet in a former auto body shop. Ludicrously described as
“similar to a Scottish pub”, this is nevertheless a splendid
venue - big and airy, with sixteen house brews on tap, and
some great food to match. Of the three IPAs on tap, the Inversion IPA packs the best hop punch, though the Armory XPA was also pretty gutsy. Check
out the intricate animal wood carvings near the bar - Scottish no doubt?
Nearby is the Rogue Public House, which as well as the compulsory brewery, houses a
rum distillery. Rogue are renowned for their insanely wide range of beers, and you can
try many of them here, as well as bottled offerings from the parent brewery in Newport,
Oregon. Their Smoke Ale was a nice delicate example of the style, and a temporary reprieve from IPAs. The toilets here are labelled Hops (Men) and Barley (Women). Explain that one if you can - the staff couldn’t.
The Widmer Gasthaus features a vaguely German theme and an authentic Hefeweizen,
Their multi-prize winning Drifter Pale Ale had a good hoppiness but was let down by a
soapy finish. Faith was restored with the Broken Halo IPA - assertively hoppy with a
clean finish.
Laurelwood Pizza Company is
another unlikely sounding spot
for a brewpub, but this is Portland after all! Their slicklooking brewery in the basement, right, turns out some premier brews, including the lovely
creamy-citric Work Horse IPA, and the gorgeous
Organic Portland Roast Espresso Stout. And as for
the pizza - hey, who’s got time to eat?
Green Dragon was slated as Portland’s newest brewpub - a bit premature as no beers are
yet being made. But all the kit’s in evidence, and in the meantime there are 18 other
beers on tap. Avery IPA from Boulder, Colorado was just the ticket. Guess I’ll just have
to save Green Dragon for the next trip!
I’ve only managed to scratch the surface of the Portland beer scene with this article. The
place comes highly recommended, and even leaving the place is not too much of a
wrench, with both Rogue and Laurelwood bars in the airport!
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Bottled Beer Review

A

recent illness providing the excuse to review the contents of my beer hoard,
I unearthed some neglected bottles of J W Lees Harvest Ale 2007. Released
annually in December, these 11.5% stonkers will keep for years, but, no time like
the present!
The purist recipe uses just East Kent Goldings hops and Maris Otter barley. With
a natural yeast sediment, the beer is best poured cleanly in one go into a goblet
style glass. The resulting beer has a lovely coppery
sheen, surprisingly light in colour for such a hefty
brew. The beer has a rich, spirity aroma, with toffee
and candy sugar smells vying for attention.
Toffee is again evident on the palate, with whisky and
rum notes chasing after it. It’s a sweet drink, but this is
well balanced by the gentle alcohol burn and a pleasant
bitterness which lingers into the finish. It’s a sipping
beer which would be ideal for finishing off the night.
While it’s recommended to lay some down for enjoyment in future years, somehow I think my hoard will
need replenishing come December!
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Bearing Witness

I

t came as something of a surprise to us here at Last Orders that the Jehovah’s Witnesses are currently running a campaign under the banner of “How Can You Survive
The End Of The World?” Surely they should know that such problems are routinely
solved at the bar, usually late on and generally accompanied by a pint or three of real ale.
For a consultancy fee plus research/bar expenses, we are prepared to provide a full report. Meanwhile, on the flimsy premise that they’d provide some sensible preliminary
answers, we got our pub panel flexing their rather watery grey cells:
Last Orders: So how can we survive the end of the world?
Pub Panel: The end of the world? You mean now that Michael Jackson’s gone?
LO: Come on, a bit of respect now! The great beer hunter Michael Jackson has been
dead for nearly two years now. And it was hardly the end of the world - he’s probably
enjoying an afterlife of endless beer sampling, while his other more recently arrived
namesake can go looking for the other glove.
PP: So what then? You mean the Chancellor trying to crap on the nation’s pubs and
drinkers by loony tax increases?
LO: Good point! But that goes under the label of “end of the government” rather than
“end of the world.” Or as jokers Punt & Dennis put it, “we’re like Iran, we know the
result of the next election before we’ve even held it.” -o, think a bit more apocalyptic.
PP: Gotcha! England losing the Ashes to Australia?
LO: Well if that was the case then the world would have ended more than thirty times
already, so at least we’d have had a bit of practice! Thinking about it though, the official
beer of the England cricket team is Marstons Pedigree - with its sulphury smell of Hades,
it might ring of eternal damnation for some folk. -o, think really, really serious.
PP: What!!! Tamworth Beer Festival cancelled?
LO: You’re just being silly now. See you there from the 10th to the 12th of September.
-o, what would change your life dramatically?
PP: For the worse? Come on, spill the beans, what have Greene King been up to?
LO: Please, I don’t want nightmares, I wasn’t referring to them.
PP: Something a bit less serious then?
LO: Yes, just, say, total worldwide nuclear destruction.
PP: Oh, like four minute warning then, put your head between your knees and kiss
your ...
LO: Yes, yes! That sort of thing I guess.
PP: Piece of cake, we saw it the Hitchhikers Guide to the Galaxy, that Arthur Dent did it.
You drink three pints of bitter and eat two packets of peanuts before getting onto the
spaceship. And don’t forget a towel.
LO: I suppose that will have to do … Do you think the Jehovahs will buy the beer?
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100K ?

Last Ever Royal Show

N

o, not the remuneration of the Last Orders editor (he wouldn’t even boot up the PC
for that) but the prospects for national CAMRA membership. How long before it
tops the 100,000 mark? The campaign has seen a steady growth in membership over recent years, with numbers presently standing at around 99,000.
Such growth is clearly encouraging in an era when pub-going is reportedly going out of
fashion, and when CAMRA itself reports an alarming number of pub closures every
month. So what’s driving the growth?
Clearly we’d like to think that CAMRA members are a keen, altruistic crowd who are in
it just for a love of real ale and a desire to support it - and surely that’s largely the case.
But even if you look at it from a hard-headed economic point of view, membership is
still a pretty excellent deal if you’re actively interested in beer. Fest entry is normally
significantly cheaper or free (e.g. Tamworth), and the recent JD Wetherspoon gift of tokens requires praise for one of the few pub chains which actively promotes real ale.
Hopefully there’s also a recognition of the uniqueness of real ale. Britain remains the
home of beers which are alive in the cellar and served through those quaint hand pull
things. Pubs and real ale are a unique subculture, which must be preserved despite the
Chancellor’s best efforts to economically wreck it.
Whatever the factors driving membership, greater numbers can only improve our voice
and influence, so lets hope that growth is not too hampered by the current hard times.
100K here we come!

A

midst much hand-wringing, July saw the last ever Royal Agricultural Show at the
National Agricultural Centre in Stoneleigh. The event has been running for 170
years, and has had a fixed base at Stoneleigh for 45 years.
Stoneleigh village does not have a pub (all three were closed by Lord Leigh over 100
years ago after his daughter was laughed at by drunks!), and this has often been reflected
in the poor beer choices at the show itself, despite the massive importance of beer production to barley growers. It has often seemed that when farmers big it up, they have
G&T while their wives opt for Pimms No 1. But blow me if the last year of the show was
not a pretty good ’un for real ale! Stalls like that pictured below offered both beer and
cider at normal pub prices.
Spinning Dog brewery was represented, offering Herefordshire HLA and Herefordshire Owd Bull. Two Warwickshire
breweries were prominent, in the form of North Cotswold
(Pig Brook, Summer Solstice and Hung Drawn ’n’ Portered)
and Tunnel, offering -elson’s Column and Richard III Plantagenet, plus an excellent range of bottles. Direct Beers were
also selling their Cat Piss, Dog Piss and Old Fart, but inexplicably I didn’t get round to trying them.
Cider lovers were also well served, including prize-winning
Gwatkins, served by the rustic Dennis Gwatkins himself.
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Local Festival Diary
For the first time ever our local festival listing has had to spill over to an extra half page so enjoy! Festivals with a bold heading are CAMRA festivals, where entrance is either
free or discounted to CAMRA members. Why not join? See page 23.
13-15th Aug, 10th Worcester Beer & Cider Festival
Worcester Racecourse. See www.worcesterbeerfest.org.uk.
200+ ales, 100 ciders/perries. Thu 5-11, Fri/Sat 11-11
20-27th Aug, Staffordshire Breweries Beer Fest
Selected Staffs JD Wetherspoons, see page 14

25-29th Aug, 32nd Peterborough Beer Festival
The Embankment, Bishops Road, PE1 1EF.
Over 350 ales, see www.beer-fest.org.uk for opening times
27-30th Aug, 11th Bewdley Beer Festival
St. Georges Hall, off Load Street, Bewdley, DY12 2EQ

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 7 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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45+ ales, 20+ ciders. Thu 6-11, Fri/Sun 12-11, Sat 11-11
27-31st Aug, Silk Mill Beer Festival
Old Silk Mill, Full St, Derby, DE1 3AF. 40 ales
28-31st Aug, 1st Gate Inn Beer Festival
The Gate Inn, Nether Whitacre, B46 2DS. 01675 481292.
20 ales, 3-4 ciders. Live music, hog roast, camping available. See ad page 5.
3-5th Sept, Smithfest Beer Festival
The Smithfield, Meadow Rd, Derby, DE1 2BH. 40+ ales

21-23rd Aug, Lord Nelson Beer Festival
The Lord Nelson, Ansley Village, Near Nuneaton, CV10 9PG
20 ales, 2 ciders. Fri/Sat 12-11, Sun 12-10.30. Entertainment Fri/Sat eves

Tim and Sue
welcome you to

Local Festival Diary cont.
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4-6th Sept, rescheduled White Hart Beer Fest
White Hart, Ridge Lane, CV10 0RB
12 ales, 2 ciders, live music Sat, maybe Fri also. 01827 712038
4-5th Sept, Harbury Beer Festival
Village Hall, Harbury, Nr Leamington Spa, CV33 9JE
60+ ales plus ciders/perries. Fri 5.30-11.30, Sat 11.30-4, 6-11.30.
10-12th Sept, 16th Tamworth Beer Festival
Assembly Rooms, Corporation Street, B79 7DN
100 ales plus ciders, perries & bottled beers. Thu-Sat 11-11.
10-12th Sept, Birmingham Beer Festival
Aston University Students Guild, Gosta Green, B4 7ES
85 ales plus ciders & perries. 11-11 each day.
10-12th Sept, 2nd Hinckley Beer Festival
Masonic Hall, St. Marys Road, Hinckley, LE10 1EQ
60 beers plus ciders & perries. Thu 5-11, Fri & Sat 12-11.
25-27th Sept, Great Central Railway “Change here for a beer” festival
Loughborough Great Central Station, LE11 1RW
30+ real ales (many Locale) plus ciders. Beers served on trains plus food/entertainment
2-4th Oct, 3rd Quartz Beer Festival
Quartz Brewing, Heart of the Country Village, Swinfen, WS14 9QR
14 ales, check www.quartzbrewing.co.uk for details
8-11th Oct, 33rd ottingham Beer & Cider Festival
In Nottingham Castle grounds, Friar Lane, Nottingham, NG1 6EL
Over 400 ales and ciders.
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 SEASOSince taking the helm, a few months ago, mine hosts Dave and Lyn have transformed the
George and Dragon in Lichfield to be even better than its previous glory days, as a
Good Beer Guide regular. The two roomed, traditional local is spotlessly clean, homely,
and now offers up to seven ales from the Marstons portfolio. Forthcoming ales are
prominently advertised and customers are encouraged to inform Dave of their favourites.
Outside there is a large beer garden offering excellent views
of the nearby Cathedral. A plaque in the garden records that
this is the site of Prince Rupert’s Mound, from where artillery was trained on the besieged Cathedral in 1643 during
the civil war. Back indoors, darts matches are hosted in the
bar and Thursday night is the ‘silent’ quiz night, the proceeds of which go to charity. Visitors and locals are sure of
a warm welcome with the option to indulge in friendly banter with Dave and Lyn. The pub is too small to support a
full kitchen service, although ‘soup with a roll’ is available
during all sessions.
For consistently offering excellent quality ales and generally maintaining such high standards it is a great pleasure to
name the George and Dragon as the Pub of the Season for
this edition of ‘LaST Orders’.

Opening:
11am - 11pm weekdays
11am - 2am weekends

The Angel

2 Bars
serving a
Market Place wide range of
Regular Beer Atherstone beers, lagers
Festivals
and ciders,
This Month’s Beers:
and an award
Ice Breaker
Toplock
winning beer
Brindleys Best
Hop on the Barge
garden
Flight of Fancy
Bargees Brew
Cutalong

Now Exclusively Serving
Canalside Brewery Beers

