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We wish all our We wish all our 

readers a very merry readers a very merry 

Christmas and a happy Christmas and a happy 

New Year!New Year!  
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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 7-11; Tue-Thu 12-3 & 6-11; Fri 12-2.30 & 5.30-12; Sat-Sun 12-12 

01827 715236 
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Birmingham’s Contemporary Classics 

B ack into the city centre for this issue’s clas-
sic, to the Old Joint Stock. Grade II listed, 

this lovely 1864 building was originally a library 
before becoming a bank – the Birmingham Joint 
Stock Bank – in 1889. It opened as a pub in 1997, 
after a conversion by Fullers, London’s only re-
maining major brewery. 

In some respects it does in 
fact feel like a London pub – 
often busy with suits, and 
the staff are surly more of-

ten than not. But it’s a splendid bank-to-pub conversion, which eas-
ily matches the best of the Wetherspoons equivalents. 

The exterior is impres-
sive, with golden sand-
stone columns, compact 
balustrades and classical reliefs. The interior 
has an equal grandeur. The lofty main room 
features tall pillars topped by highly decora-
tive ledges, decorated by a series of busts in 
the vaulted recesses. Crick your neck to ob-
serve the ornate glazed dome in the ceiling, 
while the tall windows to the front offer a 

pleasant vista of one of Birmingham’s rare green spaces, the St Philips Cathedral park. 

The main room also features an elegant balcony area, mainly given 
over to dining, but ideal for observing the pub in action as well as 
some of the higher level architectural features. To the rear on the 
ground floor, there’s also an elegant wood-panelled Club Room, 
reminiscent of a former bank manager’s office. And a novel addi-
tion from 2006 is an eighty seat theatre, hosting a variety of events. 

The main feature for boozers is the splendid wooden gantry in the mid-
dle of the marble topped island bar. To be 
expected, a full range of Fullers ales feature, 
along with a guest from the likes of Beowulf. 
Styled as an ‘Ale & Pie’ house, a range of 
pub grub is offered, arriving from the subter-
ranean kitchen via a dumb waiter lift in the 
gantry. 

When you’ve had your fill of Fullers, you 
might want to make a swift exit to the rear – 
the pub backs onto the rear entrance of the 
Wellington! 

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 Old Joint Stock 
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Brews News 

Over at Brownhills, Beowulf Brewing is ticking over nicely, 
with Grendel’s Winter Ale (5.8%) the regular winter offering. 
Also look out for the Blizzard dark bitter (5.0%) and the aptly 
named Killer Stout at 7.9%. A good place to spot Phil’s beers 
is at the Linford Arms in Cannock, which features them on a 
full-time basis. 
No new beers are planned until after the Christmas rush and 
the January cooling-off period, so Phil is thinking of a new 
brew in February; no spec yet but it will probably be a 4.5%-
ish mid range beer.           ▓ 

The latest new beer from Blythe Brewery is 
Bagot’s Bitter at 3.8%. Brewer Rob has aimed at a 
pale, creamy, easy-drinking beer. Initially this will 
only available at the Yorkshireman in Rugeley 
(right next to the Trent Valley railway station) 
where it will be on all the time together with 
Blythe’s Palmer’s Poison. Black Sheep Bitter used to feature permanently at the York-
shireman, but Bagot’s now replaces it following a request from the pub. So if you liked 
Black Sheep, too bad, but if you’re a more discerning Blythe drinker then take advantage 
of the excellent rail service to Rugeley! 
Jennie was very proud to see high praise for the bottled beers in the newly published 
CAMRA Good Bottled Beer Guide by Jeff Evans. A limited number of breweries were 
awarded a rosette symbol which indicated that “we consider the brewery produces a con-
sistently high standard of bottle-conditioned beer” and Blythe Brewery was one of them! 
Also a limited number of beers were awarded a star indicating “a beer of outstanding 
quality, a great example of real ale in a bottle” and Ridware Pale was amongst these. For 
those of you who are not aware, Jennie is Blythe’s bottling supremo, and she is clearly 
taking the lioness’s share of the credit! 
Following requests from several customers, the Christmas beer will once again be Merry 

Maker. Look out for it, and many others from the commended bottled range at the fol-
lowing December markets: Lichfield (Thursday 3rd), Stone (Saturday 5th), Lichfield 
Darwin House (Saturday 12th, TBC) and Lichfield (Sunday 13th, Thursday 17th)     ▓ 

This year’s Christmas selection from Church End includes a 
welcome return of Santa’s Blotto, a bit different to the Church 
End signature style. There’ll also be Reinbeer, Stocking Filler 
and Silent  ight. The brewery tap will feature an aged Rest In 

Peace, three or four years old says brewer Karl. There will 
also be a damson beer, deep brown in colour and as yet un-
named. January will see a brew of the 5.5% Old Pal, the first 
for years. 

Karl admits to a ‘breaking the mash tun’ episode. We’ll forgo the technical details, suf-
fice to say that he discovered that when rotating bits of stainless steel meet each other, 
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Brews News cont. 

something is going to get damaged. A bit like Karl’s future employment prospects really! 
Owner Stewart’s daughter Hannah has been working in the office since July. She’ll be 
leaving for pastures anew, in the form of au-pairing in France. Daughter Katy is still the 
bar manager.               ▓ 

Over in Ansley at Tunnel, the Christmas brews are 
rolling out. The seasonals of  orthern Lights (6.1%) 
and Roger The Goblin (4.0%) are now available in 
both bottle and cask. 
The latest new beer is 5.56 Battle Winner, named after 
the calibre of the British Army light machine gun. It’s 

unlikely they’ll achieve the target gravity exactly – 5.56%! – but it should stand out due 
to the use of Chinook hops. 
Mike & Bob are actively pursuing a pub under the Everards ‘Project William’ scheme, 
the system whereby Everards lease pubs to microbrewers under good terms, with the 
condition that at least one Everards beer is stocked. 
The brewery has reached an unusual deal with the Holy Trinity Church in Stratford, the 
burial place of the bard Shakespeare. To commemorate its 800th year and to raise funds, 
the vicar has arranged for Tunnel to brew three special beers. The first will be called, no 
not Shakesbeer but Sanctuary, after the sanctuary knocker. The third beer is likely to be 
an 8 per-center in the Trappist style. 
Something else unusual is that the Tunnel boys are looking into growing their own barley 
(or at least getting a friendly local farmer to do it!). They’re not sure at present where the 
malting would be carried out.            ▓ 
Christmas is a-coming at Quartz, 
with something of a twist on their 
regular Xmas beer of Cracker. 
This year the 5.0% beer will be 
brewed at King’s Bromley as 
usual, but also at the Swinfen site. While the King’s Bromley beer is solely for cask 
sales, the Swinfen brew will be both bottled and casked, but the cask beer will only be 
sold at Swinfen (the Heart of the Country tap). 
There will be more opportunities to try the beers at Swinfen in December, as the tap will 
open on Wednesdays up to Xmas, from 10-8pm. There’s also a beer and wine tasting 
event on Wed 16th December, check the website for details, www.quartzbrewing.co.uk. 
For a different place to try Quartz beers, try the West Midlands Water Ski Centre at 
Dosthill (B78 2DL - see the website at www.wmwsc.com). A Quartz beer is on regularly 
here, with the possibility of two in high season. 
A new beer is being brewed for the canalside Swan at Fradley Junction (DE13 7DN). 
Not surprisingly the pub has the nickname of the Mucky Duck, but Mucky Duck Ale did-
n’t sound so tempting, so instead it will be called MDA! The beer has a target strength of 
4.0%.  
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Good Beer Guide Stats 

T his year’s Good Beer Guide shows an encourag-
ing picture of the march of craft brewing in Brit-

ain. With 670 breweries in Britain, and 612 in Eng-
land alone, the brewing scene has never been more 
diverse. True, it faces many challenges, not the least 
of which is a destructive tax strategy by the Govern-
ment. But if our local brewers are anything to go by, 
there seems to be a resurgence in the simple pleasures 
of a good pint of real ale. 
Here’s the picture nationwide, in terms of numbers of 
breweries per English county. This is based on GBG 
2010 and so ignores any changes since going to press, 
but it nevertheless gives a good snapshot. 
Way out in the lead in West Yorkshire with an amaz-
ing 34 breweries, with North Yorkshire not too far 
behind with 28. Yorkshire as a whole has 78. Norfolk 
– once a beer desert in the bad old days of the ‘Big 
Six’ – now sits comfortably in second place with 31 
breweries. 
Note how the West Country fares well, with Devon, 

Cornwall and Somerset all in the top ten. And lo-
cally we ain’t doing too bad. Derbyshire sits in 

joint third place, while Staffordshire occupies 
joint tenth. 

The West Midlands was always historically 
strong due to the long serving stars of the 

Black Country such as Holdens and 
Bathams, but the present day 13 is still a 

good showing, making the 10 of the 
Greater London area look weak. 

Rural Warwickshire scores a 
creditable 11, though it’s 

slightly sobering to note 
that Church End is the 

oldest continuously 
operating brewery 

in the county! 
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E ver been to the Crown Inn at Wentnor, near Bishops Castle in Shropshire? 
No, me neither! But pub-trotting branch member Simon Tailby has, and he 

spotted this painting on the wall, of the Horse & Jockey at Bentley! We don’t 
know how it got there – any clues? 

Pub within a pub 

At Last Orders, we reckon 
that politicians should be 
given a hard time. But we 
are still puzzled by the 
CAMRA reception hosted at 
the Labour Party conference 
in Brighton. What was on 
offer? Red wine or lager. 
Not a drop of the real stuff 
in sight! 

Next time we reckon that 
our branch should do the 
reception, with real ale and 
real style! 
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I  did just that on a sultry summer’s day to titillate my taste 
buds with some of the real ales available in the GBG 

listed pubs in this quaint Lincolnshire town. After checking 
into my arranged B&B accommodation I strolled into the 
town admiring the buildings en route to the Wheatsheaf 

which is overshadowed by the impressive St James church 
whose spire is the tallest of any parish church in the country. 
The eye catching pub sign for the Wheatsheaf (right) shows 
a tipsy toad enjoying a beer at harvest time. In the pub I de-
cided to have one for the toad and tried the anonymously 
brewed Tipsy Toad which was my first tipple of the day.  
This was the only unusual beer on that I was tempted to try, 
and had a pleasant grainy bitterness to it. After moving on, 
my second beer from a brewer with no name was the aptly named Funny Handshake in 
the Masons Arms. This which was akin to the Tipsy Toad sampled beforehand. 
Next up was Tom Wood’s Bitter, which was so alike in taste and strength to the previous 
beers that I reckon they were all an identical beer from the same brewery. Hoping for 
more of a challenge for my taste buds after the tame offerings so far, I headed to the 
Boars Head, Louth CAMRA Pub Of The Year 2009. I wasn’t disappointed. Batemans 
Middle Wicket is one of their seasonal beers, it didn’t bowl me over but it was pleasant 
with a toffee-like maltiness balanced by a moderate bitterness. Of similar colour and fla-
vour but with more oomph was Black Hole Brewery’s Red Dwarf of which I had another 
one for a nightcap. 

After a hearty breakfast the following morning I was heading for home when the Swan 

& Rushes in Loughborough beckoned and ironically it was in here that two excellent 
brews from a Lincolnshire brewer were available: Newby Wyke’s Atlantic and White 

Squall. Both beers had a golden hue with the distinctive fruitiness and hoppiness of 
Newby Wyke beers. The Paget Arms (below) was visited next, a Steaming Billy Brew-
ery pub. Hoggleys Space Walk had a biscuity maltiness and light bitterness. My last beer 
was Billy’s Last Bark which had plenty of bite to it with a tantalising grapefruit aroma 

and taste with an assertive lingering 
bitterness. Last Bark is named in 
honour of the brewery’s pooch fea-
tured on the clips, who died in 2007 
at the grand old age of 17. Intended 
as a one-off, it’s popularity has 
made it a regular brew. I thought 
this beer was an ideal hophead’s 
beer and the best tried on this trip – 
even better than the Newby Wyke 
beers enjoyed earlier, high praise 
indeed! 

Eric Randall 

Take your Mouth to Louth 

9 Last Orders Dec 2009 Last Orders Dec 2009 

W hile California languishes in virtual bankruptcy, neighbouring Oregon state is also 
feeling the pinch with a budget deficit. And with the detachment from reality that 

politicians in the UK share, state legislators are trying to fill the hole with a massive in-
crease in beer duty. Brewers large and small across the state are howling about a pro-
posal to increase beer tax from $2.60 to $50 a barrel – an incredible increase of some 
1900%. And of course, the argument is that it’s all for your own good folks! The cash 
raised will help support alcohol abuse programs (but mostly the budget deficit). 
While Oregon brewers deserve sympathy for this shifting of the goal posts, it’s interest-
ing to compare the situation with one of Europe’s most heavily beer-taxed nations – 
you’ve guessed it, the UK. 
A US barrel (31 US gallons) is 113 litres, and excise duty (ignoring VAT) is currently 
charged at £16.47 for every 1% ABV of 100 litres of a beer. Given that here the duty 
depends on the strength, let’s assume that we’re talking about a 5% brew, modest by US 
micro standards. And let’s assume a lowish $1.60 to the pound. We must also be fair to 
the UK Government and recognise that Progressive Beer Duty means that most micros 
pay only half the rate. All this produces the 
figures in the table to the right. UK micros 
are already paying a rate way in excess of 
the astounding increase for Oregon – and 
our ******* Chancellor wants more! 
 

Oregon Beer Tax Woes 

Oregon now:  $2.60 / US barrel 

Oregon proposed: $50 / US barrel 

UK now, micro: $74 / US barrel 

UK now, large: $148 / US barrel 
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Tipple Tattle 

NORTH WARWICKSHIRE 

Chapel End’s Salutation Inn, hidden away down Chancery Lane, held its first ever beer 
festival in late September. The Friday night music was a bit brain-splitting and reduced 
conversation to a bawling match, but the small number of beers was interesting, includ-
ing offerings from Hill Island and Captain Cook breweries. More please – at a reduced 
volume! 
The Boot at Grendon has resurfaced as an ale pub, offering Pedigree and Bass. A sign 
outside says ‘best pub in the area now open.’ They didn’t say where it was. 
Tim & Sue recently celebrated two years at the Rose Inn at Baxterley - an anniversary 
which was marked by their well-deserved first appearance in the Good Beer Guide! 
They’ve recently weathered the storm of their lease changing hands from Punch to 
Charles Wells, but now that things have settled down the future looks positive. Bass, St 
Austell Tribute and Wells Bombardier will be regulars, joined by a guest from the Wells 
range plus a genuinely free guest – though the latter will not start until the spring. 
Another Rose Inn, this time on Coton Road in Nuneaton, will be presented with a brass 
plaque marking its role as the pub which hosted the first ever national AGM of CAMRA, 
way back in 1972! The presentation will take place at 4.30pm on Saturday 12th Decem-
ber. This will follow the West Midlands regional meeting on the same day, starting at 
noon in the Crown, right next to Nuneaton rail station. 
Next door to the Crown, the Railway Inn held its first ever beer festival at the beginning 
of November, featuring about twenty beers. 
Some way outside our branch in Rugby, the Victoria Inn held a fest with a quirky theme 
– in the ‘stock market’ festival, prices rose or fell on the hour, which certainly spiced 
things up. The heat and volatility was further raised by a range of bargain curries, includ-
ing one with the radioactive Naga Jolokia chilli, the world’s hottest – appropriate for the 
home of the Atomic brewery. 
Over at Coleshill, the Green Man continues to be easily the best watering hole in town, 
with a changing guest complementing the London Pride, Bass and Brew XI. Beartown’s 
Bearskinful was spotted in October. The second best bet in Coleshill is arguably the Bell, 
featuring just Wells Bombardier. 
The Lord �elson at Ansley featured a very nice Tunnel special, Ale Ottment, a green 
hopped variant of the 4.1% Late Ott. The hops were grown by local allotment owners, 
hence the name! Like sister pub the Blue Boar in Mancetter, the Nelly has increased 
beer prices by a mere 2p a pint. The mystery of the awkward 2p rise was revealed by 
Nelly landlord Treeve – it’s the Budget tax increase, delayed until September. This is a 
good illustration of that old truism – the pub trade are very keen to raise prices by 10 or 
20p after the budget and blame it all on the Chancellor. So well done to the Nelly and 
Blue Boar for keeping it honest. Recently, the Boar featured a superb batch of Tunnel’s 
Sweet Parish Ale - lovely aromas of strawberries and biscuity malt. Beer in top form can 
make wine look so plain! 
The bar in the Plough at Mancetter has undergone a rather exuberant makeover, with 
lime green and zebra striped seating as counterpoint to the newly white painted walls and 
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panels. Do give it a try, but not when you’ve got a hangover! The old pool table area now 
has some comfy seating around the fire. The beer choice is typically one of Abbot Ale, 
Old Speckled Hen or Adnams Broadside, though sometimes all three feature. 
Steve Hargreaves at the Hat & Beaver in Atherstone has departed, with a final party 
night featuring Backyard Big Red, a splendid malty beer with a suitably deep red colour. 
All the best to Steve in his retirement. The pub is still good for real ales. 
Atherstone is losing half of a pub! The Three Tuns is splitting into two, with the Three 
Tuns Sports Bar on one side, and Cappello’s Italian restaurant on the other. Aside from 
the ghastly ‘sports bar’ moniker, this is almost a step back in time, as the Three Tuns was 
formed from two old pubs, the Black Boy (now Cappello’s) and the Three Tuns (now the 
sports bar). 
And finally, an occupational therapist warns us that bar staff at Church End Brewery 

Tap are putting themselves at risk of repetitive strain injury. From 10pm onwards, staff 
are observed to be repeatedly craning their necks to check the pub clock. 
STAFFORDSHIRE 

The Horse & Jockey in Sandford Street in Lichfield opened for business as a genuine 
free house on Friday 30th October. Alongside Pedigree and Bass, there are up to six 
guest ales on tap, all at a competitive price for the area. Oakham and Slater’s beers were 
in top nick on a recent visit. First impressions: wow! What a fantastic city centre drink-
ing house! 
Lucky Lichfield drinkers can also look forward to the re-opening of the Grade II listed 
Duke of York on Greenhill, on Friday 4th December. This formerly run-down pub has 
been closed for some time, but has been refurbished as a traditional pub, featuring log 
burning stoves, and not featuring fruit machines, jukebox and pool tables! It is a Joule’s 
brewery pub, with the minor snag that the brewery will not open until next year. Longer 
term there will be three Joule’s beers plus a guest, but for now four guests will feature. 
The Earl of Lichfield continues to maintain a high standard with both the ale quality and 
the excellent home-cooked lunchtime food (not Sundays). Tapas, cheese, and locally 
made Beacon Farm pork pies are available at all sessions. We must apologise for the 
error in the previous edition where we stated that the excellent Beacon Farm pork pies 
were from another, local supplier. 
The Kings Head is now serving up to four guest ales (from the Marstons list) in addition 
to the regular Pedigree. 
Meanwhile the Queens Head is hosting a series of quiz nights on selected Monday 
nights to help raise money for next years FUSE. The FUSE is a free music and crafts 
event for all ages held during the Lichfield Festival. 
On the outskirts of Lichfield, the Fountain on Beacon Street is featuring guest beers in 
addition to its regulars, such as Shenstone and Wychwood offerings. 
Tamworth now has another JD Wetherspoons in the form of the Silk Kite, just down 
from the Assembly Rooms. This 1930s art deco style building was once the home and 
showroom of the Tamworth & District Electricity Supply Company, hence the tenuous 

Tipple Tattle cont. 



link in the name: Benjamin Franklin’s 
experiments with electricity involved 
flying a kite in a thunderstorm to bring 
the massive electrostatic charge down its 
silken string. Franklin was lucky to sur-
vive, and if initial beer samplings are any-
thing to go by, the Kite will be lucky to 
survive as an ale venue. Oakham’s Mom-

pesson’s Gold was tired beyond belief, 
and the Hook Norton Copper Ale had a 
distinct winey mustiness. Let’s hope 
things improve. 
However, the other JDW in town remains 
worth a visit. The Bole Bridge offered a 
range of Titanic brews in excellent nick at 
the end of September, and offered a rea-
sonable selection of ales during the recent 
JDW 30th anniversary beer festival. 
The Talbot Inn in Brereton re-opened in 
September. It has two hand pumps, regu-
lar Pedigree and a guest, for example 
Everards Equinox. The pub is mainly 
geared towards food, though there is a 
separate area for drinking, with a couple 
of tables for people to have a sociable 
drink. 
The Spode Cottage in Armitage now has 
four hand pumps, featuring Pedigree, GK 
Abbot, Wychwood Hobgoblin and Ever-
ards Tiger. 
On the outskirts of Rugeley, the Horn 

Inn on Slitting Mill Road now has an 
extra handpump, serving a guest ale from 
the Marstons portfolio. This joins the 
regular Adnams Bitter and GK Abbot. 
SUTTON COLDFIELD 

Blythe beer in Sutton Coldfield! Staffie at 
the Fox and Dogs in Mere Green.  
Gate closed after manager’s dispute with 
pub company.  
Manager of Bishop Vesey seen up Mount 
Everest! 
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H ate Christmas? 
Forget the bah 

humbug and get 
yerself across to Bir-
mingham Christmas 
market! Have a taste 
of Frankfurt without 
the air miles and try 
some genuine German beer and food, or if 
you’re one of those perverse people who 
like hangovers, get stuck into the 
Gluhwein! About 180 stalls occupy Victo-
ria Square and upper New Street. 
Plus this year sees a presence by Woods of 
Shropshire, who’ll be serving three cask 
ales - Christmas Cracker, Shropshire Lad 

and Shropshire Lass - plus a selection of 
bottled beers. It started in November and 
runs until 23rd December; daily from 10am 
to 10pm. Glückliches Weihnachten! 

Frankfurt in Brum 

T amworth beer festival’s nominated 
charity for 2009 was again St Giles 

Hospice, and we are happy to report that 
the grand sum of £770 was raised! This 
includes a superbly generous donation of 
£125 from Saturday night’s main band, 
Spooky Mouse. They enjoyed the night so 
much - along with the audience - that they 
donated part of their fees! Fest sponsor 
Windowman also gave a very useful £250. 
Many thanks to those of you who gave to 
this very worthy charity. 

Good Causes 

13 
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T he British Empire of yore was founded on the 
innate instinct of its men to explore the globe and 

capture all that they saw. In more peaceful times, the 
pioneering Brit goes forth and grabs the beers of the 
world, not taking them captive but holding them up 
for the world to see. The late beer-hunting Michael 
Jackson was the real pioneer here, playing a major 
role in saving the beers of Belgium and reinvigorating 
the US craft brewing industry. 

Following on in this vein are the authors of the vari-
ous overseas CAMRA guides – never mind came, 
saw and conquered, they’ve gone, drank, and docu-
mented. While Brits used to steal other peoples land, 
now they’ve claimed the mantle of producing the au-
thoritative beer guides to other people’s countries! 
Belgium, Germany, the Czech Republic and the west 
coast of the USA – the current definitive guides are 
produced by CAMRA and British authors. Okay, 
they’ve had and acknowledged their wealth of local input, but it begs the question of why 
it took Brits to produce the volumes. 

Brits may not like to hear it, but Belgium – with its paltry 11 million population – is a far 
mightier nation in the beer stakes. So maybe it’s a relief that it takes a Brit to write easily 
the best beer guide to Belgium. Tim Webb’s Good Beer Guide Belgium is in its sixth 
edition, and for very good reason. The prose is witty and humorously sarcastic, but si-
multaneously informative and authoritative. Want to know the best brewery for a tour?  
A full rundown and rating of the key beers from each Belgian brewery? The best Belgie 
food to go with your beer? Where to buy and drink Belgian beer in the UK? It’s all here, 
plus critically, an excellent selection of 600+ Belgian bars to sample the nation’s finest. 

In the interests of balance, it’s always good to highlight the poorer elements of a guide, 
but it’s hard to find fault with this one – good maps, superb photographs, exhaustive 
brewery and beer details. And at the outset, the Guide apologises for its unavoidable 
weakness relating to the Gallic spirit of unpredictable opening hours: “we obsess about 
silly ideas such as letting readers know when a place is likely to be open … but this is an 
Anglo Saxon ideal.” In other words, your average 
Belgian bar owner is a law unto himself – don’t 
blame the guide when they’re not open! 

Tim and his big team of contributors are to be con-
gratulated on another excellent guide. You will find 
it invaluable for finding the best of Belgian beers 
and bars, and its laugh-out-loud prose will be a 
comfort if you run in to one of those rare bars show-
ing a closed sign when it should be open! 

Book Review 

Good Beer Guide Belgium 

Tim Webb, sixth edition 
 

Published 3rd June, 2009 
 

£12.99 members 
$14.99 non-members 
 

Order online at 
www.camra.org.uk/books 
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Warming Winter and Christmas Ales 
Burns Festival Thurs 21 to Tues 26 Jan 2010 

 

Four times 
winner of 

Birmingham 
CAMRA’s 

Pub of the Year 

Up to 13 real 
ales, 2 real ciders 
and a perry 

usually available 

www.anchorinndigbeth.co.uk 
Bradford Street, Digbeth, Birmingham, 0121 622 4516 

Full range of hot meals and bar snacks available 

Wishing you all a Merry Christmas 

and a Happy New Year! 

H aving sung the praises of the GBG Belgium, it’s about time 
we tried a Belgie beer for the review. ‘Try’ is a bit misleading 

as this one is a favourite, the elegant Duchesse de Bourgogne, 
from the Verhaeghe brewery. 
It pours a lovely reddy-brown, and leaves a nice lace of foam down 
the glass as you drink it. Because it’s a blend of young and oak-
aged ales, the beer is both sweet and gently sour – roll it around 
your tongue and let the different taste sensing parts light up like 
oral fireworks. This is complemented by a beautiful, sherberty car-
bonation – you get a palate full of gentle bubbles but without a 
harsh gassiness. Think of it as Flemish beer champagne! 
It’s just lovely beer, and I think with regret … why did I only buy a case of 20? Yep, it’s 
that sort of beer! Try it, but with caution, for it’s not to everyone’s taste. I’ve offered it to 
friends who have grimaced as though it’s premium battery acid. While some of the full 
monty, kick-in-the-teeth Belgian lambics would easily get your car started on a frosty 
morning, this is an altogether more subtle lady. 
And who is the lady? The beer honours Mary of Burgundy, also known as Mary the Rich 
as she was heiress to vast estates in France and the Low Countries! Born in Brussels in 
1457, she died early in a horse riding accident at age 25. 

Foreign Bottled Beer Review 
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A suggested crawl of  Lichfield, No 2. 

The second Lichfield real ale pub crawl heads into the city centre along Beacon Street. 

(1) On that note where better to start than the Foun-

tain which is the only remaining pub to boast original 
Lichfield Brewery windows. The interior consists of 
one main L-shaped drinking area and a separate, con-
servatory-style dining area. The pub is Cask Marque 
accredited and the real ales on tap include Pedigree, 
Banks’s Bitter, plus a guest ale. Customers are en-
couraged to inform the licensee of their preferred 
choice of guest ales which could equally be from a 
micro or a national. 
 

(2) The next 
stop is the 
Feathers, a 
Mock Tudor 
fronted pub located a few yards up the hill on the 
other side of the road, The real ales on tap in-
clude Tetley Bitter, Banks’s Bitter and Original. 
The spacious interior is essentially open plan 
leading into a conservatory dining area at the top 
end. 
 

(3) A five 
minute walk 

over the brow of the hill and in view of the Cathedral 
is the George and Dragon. This is a small, character-
ful, and very homely two roomed traditional local 
with a large garden to the rear. The licensee is very 
enthusiastic and does an excellent job in maintaining 
the high quality of the Pedigree, Banks’s Original and 
Bitter as well as up to three guest ales from the Mar-
ston’s portfolio. The building next door, with the low 
window sill, used to be the Toll House. Years ago 
visiting merchants would have to pay a fee to continue 
into the city. In the pub garden is plaque marking the 
location of Prince Rupert’s Mound. During the civil 
war an artillery battery was stationed on this ideal 
vantage point to bombard the Cathedral. 
 

(4) The next pub featured on this crawl is the Kings Head (birthplace of the Stafford-
shire Regiment) which is located on the right hand side of the supposedly pedestrianised  
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Bird Street. Pedigree is complimented by a choice of up to 
four guest ales from the Marston’s list. The old coaching 
inn entrance leads to a covered courtyard drinking area 
which doubles up as a free music venue! The main interior 
consist of two separate rooms (front and rear) served from 
a central bar. Home cooked food is available every lunch-
time. 
 

(5) The 
grand finale 
to the pub 
crawl is the 
recently rein-
c a r n a t e d 

Horse and Jockey which has been trans-
formed from a music venue, back to a genu-
ine, traditional style free house. It opened 
on Friday 30th  October and offers up to six 
guest ales alongside Bass and Pedigree all 
served at a competitive price for the area. 
The interior follows a large U- shape 
around the bar with a cosy snug at the far 
end.  

Dave Backhouse 

Crawl of  Lichfield cont. 
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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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D id you know that the state of California is bankrupt? State spending has gone far in 
excess of income. Governor Arnold Schwarzenegger couldn’t sort it out, so we 

decided it was time for the mild-mannered super-heroes of LST Camra to step into the 
breach and inject some funds into the Californian economy. 
Selfless to the last, we decided the best way to do this on the quiet was by a beer-
drinking trip to San Francisco. But unlike Arnie in Terminator mode, we don’t want 
“your jacket, boots and motorcycle” – give us your IPAs, Hefeweizens and Porters! 
So California beer-dreaming it is, and where to start? It’s got to be … the first brewpub 
we can find after arriving from the airport! So our fiscal stimulus package starts at the 
excellent San Francisco Brewing Company, SF’s veteran microbrewery. All beers are 
unfiltered and unpasteurised, and my Albatross Lager is just the ticket after a long flight 
– light and firmly hoppy but not one of the IPA hop titans that we’ll run across later. 
SF has a superb public transport system which is a pleasure to use. Iconic cable cars, 
antique and modern trams, an extensive bus network, enjoyable ferries plus Caltrain and 
the high-speed BART trains – all can whisk you to the plethora of fabulous brewpubs 
and bars. And if you’d like to work off some of those extra calories, bike hire is cheap 
(from $100/week), and also challenging if you choose some of the hillier routes! 

October is a superb time to visit SF, as the weather is still very 
summery but the notorious Bay Area fogs of midsummer are 
gone. But more importantly, it’s green hop beer time! The fresh 
hops from the nirvana of the Pacific West Coast hop fields have 
been used to brew many a ‘wet hop’ beer. We stumbled across 
many on our tour, though the best place to try them is the infa-
mous Toronado bar on Haight Street, offering around eight ‘wet 
hop’ brews in addition to its usual 40+ draught beers. 
Also on Haight is the veteran Magnolia brewpub. Offering both 

cask and keg own-brews, this used to be a real favourite of ours, but it seems to have 
gone downhill seriously of late. The Dali-esque murals have gone, the beer has got plain 
uninteresting, and the place now seems packed out with diners. It all became clearer 
when we saw that the place now labels itself as a “Gastropub Brewery”. The dreaded G-
word has made it across the Atlantic! 
One veteran of the SF brewpub scene which can still hold its head 
high is the Marin Brewing Co of Larkspur Landing, a short ferry 
ride from the city which takes you past San Quentin jail. Now 
twenty years old and with a fairly static beer choice, the Mt. Tam 

Pale Ale, Pt. Reyes Porter, and IPA always go down well. This is 
a nice laid-back spot for a drink, with a lovely glow of autumn 
colours for our visit. A word to the wise is to try to choose one of 
the fastest return ferries, taking 30 minutes. This sounds nice and 
relaxed, but in fact involves an exhilarating, hammer-down ride, 
with a boiling creamy wake astern. Amazingly enough, a kayak-
surfer tried to hitch a ride on our bow-wave, but he soon got wiped out! 

Quantitative Easing, California Style 
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One of the Bay Area’s newer brewpubs is 
probably also one of the best. Iron 

Springs is a mere five years old but pre-
sumably tries harder than most because 
it’s out in the sticks at Fairfax. The psy-
chedelic beer board, left, features at least 
a dozen beers. There’s usually a cask beer 
(Amber on this occasion), and the informative beer menu details 
hop and grain mixes used for each beer. Massively hoppy IPAs 
are usually taken as a sign of brewer-manhood in the US, and 
there’s certainly a couple of stonkers here. But for something a 
bit less one-dimensional, try the Pilsner, Pale or Epiphany. The 
Fairfax Coffee Porter, infused with maybe too much coffee, is a 
real caffeine- heavy brew, but at 6.0%, certainly not guaranteed 
to keep you awake! The Coco Brown is also pretty special, a 

lovely balanced brew based on cocoa and orange peel added to a standard brown ale. 
Across to the east of the Bay, Berkeley’s star is the Triple Rock 

Brewery, a venerable institution founded in 1986 which just 
keeps getting better. They offer six-plus of their own beers, a 
couple of guests, and feature one or two of the ales in cask form. 
The obligatory IPAs were complemented by a nice wet-hop 2009 

Harvest Ale, plus a brown ale and Belgian ale amongst others. 
The place has a pleasantly old-fashioned feel, with classic post-
ers like that pictured right, confirming that naked flesh has long 
been pressed into service for selling beer.  
It’s always nice when the barman knows your name, but it’s a bit 
surprising when the bar is in SF. “You’re Eric, right?” says the 
Pig & Whistle bartender to my brother. Sharp eyed, he’s seen Eric’s pic in the issue of 
Last Orders that we dropped off a few days earlier! The Pig offers a nice choice of beers 
including cask offerings, and very good English-style pub grub for ex-pats who need a 
fix of Shepherd’s Pie or Bubble & Squeak. 

As you’ll almost certainly leave SF by air, forget the 
airline lounge and instead head to the Steelhead at Bur-
lingame, close to the airport. Offering four regular and 
four seasonal beers, two of which are generally on cask, 
it’s just a shame that this great brewpub isn’t downtown. 
Like most places, you can try the full range of samplers 
(pictured left), but it you really want to anaesthetise 
yourself for the long haul home, you may want to trade 

up to pints. The chocolaty Oatmeal Stout and the outstanding Bombay Bomber IPA and 
Double Play IPA certainly ensured a peaceful flight for me! 
We’ve scratched the surface here – visit SF yourself to find out more! 

Quantitative Easing, California Style cont. 
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Tim and Sue 
welcome you to 

The Rose Inn 
Main Road, Baxterley 

Warwickshire CV9 2LE 
01827 713939 

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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Keg Compromise? 

A mongst the beers on offer at this year’s Tamworth Beer Festi-
val was – shock horror! – a keg lager. But we were happy to 

have it because the lager – Moravka from Taddington Brewery near 
Buxton – is a properly made, unpasteurised high quality 
product, very much along the lines of the superb lagers 
that you can drink in Germany and the Czech republic. 
It’s light years above the dead keg fizz seen in many 
pubs, the latter being cheap to make because it’s not 
real lager but usually sold at a hefty premium above 
real ale! 
So we were surprised to hear that Burton Beer Festi-
val actually turned away similar products. Freedom 
Brewery, not far away in Abbots Bromley, makes a well 
respected range of quality lagers. But despite being geared 
up to serve their products at Burton, the heavy hand of CAMRA 
headquarters dogma came down and led to Freedom being re-
jected from the fest on the grounds of dispense method. 
Edward Mayman from Freedom commented at the time: 
“Obviously we have been messed about. We have got to go and 
take everything out, which is a bit disappointing. At the end of 
the day we are hand crafting a product and that’s what 
CAMRA’s always been about.” 
Well that last bit isn’t quite true – CAMRA is primarily about real ale rather than the 
artisan nature of a brewery. But you can see Mr Mayman’s point. Bear in mind also that 
CAMRA’s national newspaper What’s Brewing regularly features articles on quality 
foreign brews, rarely cask conditioned. Some even claim that CAMRA care too much 
about the big blands (sic) – remember the fuss when Tetley’s Leeds plant was slated for 
closure? And is this the same CAMRA that offered lager but no real ale at a reception at 
Labour’s Brighton party conference? 

Clearly a bit of common sense is required here – rules 
are made to be broken. CAMRA must have strong prin-
ciples but should also allow for exceptions where they 
make sense. Cider is championed by CAMRA – why not 
superb lagers where it would make no sense to serve 
them from a handpump? Most of today’s rubbishy 
drinks are served under CO2, but the opposite is not true 
– the use of CO2 where appropriate won’t destroy a 
good beer! 
Quality brews like Moravka and Freedom can only open 
drinker’s eyes to the poverty of British ‘lager’. The life-
less-fizz brewers like to sound traditional and home-
grown by making claims like using 100% British barley, 
but that’s only because it’s cheaper than imports! 
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S o President Obama wins the Nobel Peace Prize! It’s in 
grateful recognition of all the things that the Nobel 

committee imagine he might possibly do … and for not 
being George W. Bush. 
Never one to ignore a bandwagon, here at Last Orders 
we have awarded Obama the coveted “Pioneering Beer 
Drinker and not being George W. Bush” award. The 
prize is in recognition of all the wonderful craft brewed 
beers that we imagine President Obama might possibly 

drink at some 
undefined time in the 
future. The White House was so stunned by 
the award that they couldn’t return our calls. 
We should warn the Presidential security detail 
that our opportunities for presenting this pres-
tigious award are limited, although we could 
possibly fit him in at Tamworth Beer Festival 
next year if the beer judging finishes early 
enough. Beware that there are generally 
queues on the Friday night Mr President! 

Yes we can - or bottle or draft 

 

W e all know that you shouldn’t give dogs beer –  
because we don’t want them developing expensive 

habits. (Don’t write in, I’m only joking!). Though re-
member the special canine Dutch beer from a couple of 
years ago, Kwispelbier? Non alcoholic, it was made from 
a blend of beef extract and malt, and was fit for human 
consumption. And it was indeed an expensive habit, be-
ing four times the cost of Heineken – though I think I’d 
prefer the Kwispelbier! 
But on a more serious note, hops in their whole form can 
prove a serious danger to dogs, according to a recent arti-
cle in the US homebrewer’s mag Zymurgy. Hops, either 
unused or spent, can trigger a condition known as malig-
nant hyperthermia, whereby the animal undergoes a rapid 
and sustained increase in internal body temperature, ulti-
mately leading to organ failure if not treated quickly. The 
death which results is reported to be both anxious and painful. Certain breeds such as 
greyhounds are thought to be more susceptible to this hop toxicity.  
Sounds a horrible way to go, so if you’re a brewer, or deal with hops either before or 
after the brewing process, keep your hound away from them! 

Beer, hops and dogs don’t mix 
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Editor contact: 
Adam Randall 
Tel:  01827 711528 
  07969 577 673 
E-mail  LST.Camra@yahoo.co.uk 
Web :   www.LSTCamra.org.uk 
Young Members contact: 
Simon Tailby 
Tel:  01827 717795 
  07817 910 514  
E-mail  simontailby@hotmail.com 
 

Newsletter distribution: 
Our newsletter is produced every two 
months by the LST CAMRA Branch. 2,500 
copies are currently distributed. 
 

Want to contribute? 
Contributions of any length are welcomed, 
pub news particularly. Please submit text 
and pictures to the editor. 

Acknowledgements: 
We wish to thank all contributors and 
sponsors for their support. 
 
Next issue: 
Issue 28 is due to be published on 1st Feb-
ruary 2010. The copy deadline for inclusion 
is 19th January 2010. 
 
Advertising rates: 
£35 per issue for a half page (approx. 12.8 
x 9.5 cm) advert, £60 per full page. If you 
would like to advertise, you can provide 
your own copy, or we can provide a free 
design service! Contact the editor. 
 
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 editor, Lichfield, Sutton & Tamworth 
Branch or CAMRA Ltd. 

Newsletter Information 
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ales from 
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Missing out?Missing out?Missing out?Missing out?    
Missing out on Last Orders? We distribute 
the magazine widely throughout the branch 
area, but if you would like to sign up for 
email delivery (PDF format, approx 2MB 
per issue) then please email the editor. Note 
that current and back issues are also 
available on the branch website. We can 
arrange for paper copies to be mailed if you 
provide the stamps. And if you know of a 
branch pub which would like to stock the 
newsletter, then please let us know! 
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Bottled Beer Review 

Geoff Cross dusts off a Burton classic ... 

Three bottles of Coors Worthington White Shield had been sitting in my cellar for weeks 
calling to me to release them from their Guantanamo existence. One was a year and its 
compatriot two years respectively younger than their inmate. I just had to answer the call 
and free the contents from their imprisonment so easing the tops from the bottles they 
recognised their liberation and gushed with thanks. Managing to recapture these delin-
quents into temporary glass penitentiaries I looked upon their amber pallor with anticipa-
tion, eager to condemn them to the justice of tasting. I was not prepared for the differen-
tial tastes even though the brewer and brewster had talked in length about the aging char-
acteristics of bottle conditioned White Shield. Circa 2007 a truly teenage rebel of beer, 
young and feisty. 2006 was adolescent and awkward. Born in 2005 showed a mature and 
easy-going nature. These would have raised the spirit of today’s army in India during 
their tours of duty and must have been military comfort blankets in the 19th century. 

Starting with 2005 there was a volatile start with a rush of foam from the bottle neck 
quickly stemmed into a glass and settled to a seething mass from which a fruity aroma 
wafted. Initially sweet then hoppy, clean and fresh but gentle hints of perfume, tobacco 
and lemonade which diminished to a long bitterness with a hem of angelica. 

What could the 2006 offer after its older brother? Same fizz, same fruity aroma but with 
an edge of spice; the taste was spicy but woody in background with some sappiness fol-
lowed by a bitter tang. 

2007 like the year started 
like a damp squib which 
suddenly erupted in vol-
canic foam. Once 
unleashed the glass 
writhed its white head 
which was again aroma 
spiced. Grassy tastes gave 
up reluctant aniseed with 
a brief memory of boy-
hood plasticine. Under 
sentence to obey, the ado-
lescent surrendered to a 
mouth-watering hoppy 
finish and warm mellow 
feel in my goal. 

Three years in age difference and three differing tastes as predicted by the creators! If 
only I had the ability to leave my stock untouched for more than weeks I could lay down 
generations and compare their maturity in years to come. At 5.6% White Shield is a 
proper IPA although the beer marketed as the “Original India Pale Ale” has fallen in 
gravity since the 1820s but can be found in most supermarkets; add it to your shopping 
list as a Christmas treat. 
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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. 
 
17-20th Dec, Old Oak Inn Beer Festival 
Old Oak Inn, Main Street, Horsley Woodhouse, DE7 6AW  
 
18-20th Dec, Crown Christmas Beer Fest 
The Crown Inn, 10 Bond Street, Nuneaton, CV11 4BX 
 
22-23rd 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 
 
4-6th Feb, 9th Derby Twelfth �ight Beer Festival 

Assembly Rooms, Market Place, Derby, DE1 3AE 
Over 90 ales. Thu 6-11, Fri & Sat 11-4, 5-11 
 
5-6th Feb, Chesterfield Beer Festival 2010 

Winding Wheel, Holywell Street, Chesterfield, S41 7SA 
Over 100 ales, plus ciders/perries. Fri & Sat 11-4, 6.30-11 
 
10-13th March, Leicester Beer Festival 

The Charotar Patidar Samaj, Bay St, Leicester 
Over 200 ales 
 
9-10th Apr, Lichfield Winter-into-Spring Beer & Wine Festival 
The Guildhall, Bore Street, Lichfield, WS13 6LU  
Over 35 ales plus continental draft beers. Fri & Sat 12-11 
 
Holding a beer festival? Let us know and we will advertise the event here 



 

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 

Young Members Events - All AgesWelcome! 

Young Members Events (18-30’s) and for those young at heart! 
Pre-booking advisable: 01827 717795 / simontailby@hotmail.com. Other-
wise, ask when at bar for whereabouts (if applicable)! 
 

Sun 20th Dec, from noon (join us up to 11pm) - Crown Inn Christmas 
Beer Festival, Nuneaton. Opposite rail station, near bus station. 
 
Wed 23rd Dec, from noon (join us at any stage!) – Burton Christmas pub 
crawl, at Coopers Tavern until 3pm. 
 
Sat 27th Feb. (7pm depart from Walsall). Mystery Beer Bus Tour, organ-
ised by a popular local social group. Like to meet new people? First 22-
seater already full! To include pickups at Lichfield, Shenstone and Walsall 
areas. See www.facebook.com/event.php?eid=167653742401&ref=ts 
 
Can’t make these social events but would like to join us in the future for a free 
pint?  We are on Facebook. Type ‘Lichfield Sutton’, or for the direct link, 
www.facebook.com/group.php?gid=45970327282&ref=ts 


