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Favourite Belgians 

M ake time for Belgium. You may struggle to think of a famous Belgian (remember 

that Tintin was only a cartoon character), but if you can’t name at least one nota-

ble Belgian beer, then where have you been? And if you said Stella Tortoise, then claim 

a point but also put on the dunce’s cap. 

Belgian beers, even some of the good ones, do suffer from some stereotypes. Overly 

sweet? Overly alcoholic? Some of the well-known Belgians are cloying rocket-fuel, but 

that’s only a tiny part of the picture. A trip to Belgium which takes in some discerning 

bars could yield you a very pleasant boozing break. 

Do you need a plan? Yes and no. Grab a cheap flight to Brussels; internet a reasonable 

hotel; and buy a copy of Tim Webb’s brilliant Good Beer Guide Belgium. Then rely on 

the exemplary train service to whisk you to many of the Belgian classics within an hour. 

Let’s look at a few stars you could pick up with this shotgun approach. 

Start in Brussels. Admire the magnificent Grand-Place, and the Mannequin Pis if you 

must, and then get down to business. The Guide can point you at many cracking bars, but 

my favourite is the Delirium Cafe, just 

off the bustling fish restaurant area 

behind the Grand-Place. The cellar bar 

is home to a staggering 2000-plus 

beers, around 40 of which are on tap. 

Beware that, unusually, there is no ta-

ble service – you need to order at the 

bar. Sit expectantly at a table and you 

will be met by that polished and haughty indifference which reminds you that Brussels is 

at heart a French city. 

Step up to the bar and break the ice and you will get a very helpful and knowledgeable 

service. Let the barman know your preferences and you may well get a free beer class – 

free education of course, not free beer. With a hop-lover in front of him, the barman pro-

vided an excellent tour of bitter Belgian beers, from the delights of de Ranke XX Bitter to 

Rulles Estivale, and finishing off with the eccentric Sint Canarus Maeght van Gottem, 

which has a juicy hop flower in each bottle. This you are supposed to eat – but only after 

drinking the beer, not before, as I did to the mild horror of the barman. 

It’s always worth including a trip to the delightful historic 

city of Bruges. Old hands will sneer that Bruges is for the 

tourists, but that is simply because it is such a lovely place. 

Act the tourist unashamedly until your thirst overwhelms. 

Again, there are many Guide classics, but a superb recent 

arrival is the Poatersgat or Monk’s Hole. There is a special 

technique of bending over to enter the Monk’s Hole – but 

before the Vatican gets worried about another emerging 

scandal, it’s only a matter of how far you need to duck your 

head when negotiating the steep steps which are crowned by 

a waist-high arch, pictured left. 
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Favourite Belgians cont. 

The Poatersgat is another cellar bar, but decidedly more atmospheric and old-fashioned 

than the Delirium. It occupies the basement of a still-used nineteenth century church, so 

that pillars and vaulted ceilings are the order of the day – as well as an extensive and 

choosy beer menu. The staff here are friendly and expert, keen to guide you in finding  

your ideal beer – an important service, as well over one hundred eclectic beers are on the 

list. In the spirit of taking coals to Newcastle, a superb beer here came from Brussels, the 

Taras Boulba from Brasserie de la Senne. Only 4.5%, but a lusciously hoppy brew, com-

plex and delicious; slightly cloudy with an additional fruity edge from the yeast. And as 

confidently predicted by the barman, the draught version was a more satisfying animal 

than the bottled equivalent. 

Antwerp is altogether less touristy than Bruges, but this too is hard to explain, as it boasts 

a splendidly historic main square, the Grote Markt, and an architecturally opulent Cen-

traal Station. De Koninck is the renowned brewery of the city, but you will find much 

else to interest you. For something slightly outside the Bel-

gian norm, head nearly a mile south-west of the centre to the 

Pakhuis. The place has something of the feel of an American 

industrial brewpub – a lofty two-story 

building with the modern brewing kit 

(pictured right) a central and dominant 

part. The beers are safe rather than clas-

sic, but a visit is still very worthwhile. 

The Blond and Bruin are the standard 

beers, clean and full-flavoured, while the 

�en Bangelijke at 9.5%, left, is a punchy 

tripel. An interesting 6.5% seasonal Len-

tebier beer was also on offer. A highlight here is the solidly Flemish 

menu, with many of the choices bearing a brew kettle logo, indicat-

ing beer content. The beer soup was an excellent, compulsory starter, followed by a sub-

lime chicken stew with beer. 

Marvellous architecture aside, the city of Ghent also offers a novel bar, in the shape of 

the Planck, an old river cruiser which is now retired onto one of the main canals. It looks 

shipshape (pictured right) and ready for the off, but it’s permanently moored. Nestling 

under a canopy of locust trees, the 

outdoor deck is a good spot, but it’s 

also surprisingly spacious down inside. 

The beer menu is choosy, with plenty 

of small breweries represented, and 

bizarrely enough, even offers a beer 

service to passing vessels – as evi-

dence by a packed rowing boat which 

pulled up to a lower window and took 

bevvies onto the boat before paddling 

away! 
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A pleasant Saturday in July saw a branch visit to Blythe Brewery. Transport for the 

day was kindly organised at a very competitive cost by Tracey, licensee of the 

Duke of Wellington in Lichfield. Several of us arrived there just after noon in time for a 

pint to prepare us for our short journey into the Staffordshire countryside. At 12.30pm a 

fleet of four taxis arrived and took us down narrow lanes to the small village of Hamstall 

Ridware. Yet again we were blessed with fine, sunny weather, perfect for outdoor drink-

ing! On arrival we were greeted by proprietors Rob and Jennie Greenway, who immedi-

ately showed us where the beer glasses were! They were in for a very long day, as they 

were also hosting a visit from Burton CAMRA later that evening! 

The brewery, right, is at the end of a small farm-based 

industrial unit overlooking a camp site and adjacent to 

the River Blythe. To make it more homely there are hop 

vines growing over a small patio area next to which was 

a table topped with two casks of ‘bright’ ale for us to 

charge our glasses with. The ales on tap were Staffie and 

Palmers Poison, both of which were in tip-top condition 

– just as we expected! 

For a bit more privacy, and of course to 

allow for the risk of rain, a small mar-

quee had been erected. Inside, Jennie had 

very generously prepared a table full of 

bread, cheese, pate, pickles, crisps and so 

on for us to enjoy while drinking the ex-

cellent ales. 

The session was dominated by good old 

English conversation, and lots of hearty 

laughter while taking in the picturesque 

views across the Staffordshire country-

side. As the afternoon passed the num-

bers swelled a bit as other members and friends arrived under their own steam! I must 

have been having a great afternoon, as it 

seemed no time at all before the fleet of taxis 

returned at 4pm to take us back to the Duke 

of Wellington. 

Back at the Welly (shown right), it was time 

for another pint outside in the beer garden 

while reminiscing about the great day out. 

Many thanks to Rob and Jennie for their 

hospitality and a great afternoon at Blythe 

Brewery! 

Dave Backhouse 

Blythe Spirit 
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Tipple Tattle 

NORTH WARWICKSHIRE 

Congratulations first of all to new Good Beer Guide entries for 2011. The Green Man at 

Coleshill joins the Gate Inn at Nether Whitacre as new entries for the county. Not sur-

prisingly, both pubs have featured as Pub of the Season in Last Orders. We’re tempted to 

describe the beers available, but we reckon you should buy a GBG to find out! 

The $ew Dolphin in Atherstone has brought another hand pump into service, with four 

ales on at busy times. In addition to the regular Brains Reverend James and Greene King 

Speckled Hen, we’ve been treated to ales from Holdens, Skinners and Hook Norton. 

They’ve been in good nick and at a very reasonable £2.30 a pint. 

Also in Atherstone, the ale choices in the White Horse are getting a little more interest-

ing, with sightings of Old Hooky and St Austells Tribute. Meanwhile the Lounge has 

been acquired by Admiral Taverns but is currently closed. 

The Red Lion in Atherstone has slipped effortlessly out of the Cask Marque scheme, and 

it’s not hard to see why given the ludicrously high temperature of some of the ales com-

ing out of the cellar. It gives a whole new meaning to the term ‘cooking bitter’! Given 

that the opulent pub is owned by a multi-multi-millionaire, it is amazing that it has such a 

dreadful dispense system. 

The rumour mill started rumbling when a ‘Pub To Let’ sign appeared unexpectedly out-

side the Anchor at Hartshill.  This caused surprise to regulars – but also to tenants Dave 

and Tony! Turns out that it was a simple cock-up by Everards estate management; it’s 

very much business as usual, and the offending sign is long gone. 

STAFFORDSHIRE 

The Fox Inn at Dosthill will be holding its second beer festival in October (see fest list-

ings for details). 

The JDW Bolebridge in Tamworth will be hosting a ‘Meet The Brewer’ evening on 18th 

October starting at 6pm, featuring Burton Bridge. 

Congratulations are due to the Plaza in Rugeley, which has deservedly gone into the 

Good Beer Guide for 2011. This JDW has had new life breathed into it by managers 

Mark and Anna. Try it for local Blythe beers and also some interesting guests. Anna and 

new baby are reported to be doing well, so for the time being you will have to put up 

with just Mark and staff! For the next JDW beer festival the Plaza will be having a dozen 

ales at any time plus a meet-the-brewer session on the starting night of 27th October, 

starting at 7pm. 

Not a great deal else is happening in Rugeley. The Chase is reported to be under new 

management. The Vine Inn has Bass and Pedigree. The Prince of Wales has two ales. 

Bombardier is the regular and a recent guest was Greene King ‘IPA’. 

Over at Brereton, the Talbot recently had Ringwood Showman’s Tipple. The pub is do-

ing lunch specials which come recommended. 
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Dead Expensive 

I f you are feeling flush and want a bottle of the world’s most expensive and exclusive 

beer, then you’re already too late. Only twelve bottles of The End of History were 

produced by BrewDog, and they all sold out within a day of going on sale. 

What’s so special about the beer? Well for one, it’s the 

world’s strongest, with its 55% ABV putting it on a par 

with cask strength whisky. But the £500-plus price per 

bottle is somewhat influenced by the fact that each bottle 

is lovingly stuffed inside a dead animal. A taxidermist in 

Doncaster was used for this novel presentational tech-

nique, employing the carcasses of seven stoats, four 

squirrels and a hare. And to support the idea that “no 

animals were harmed in the making of this product,” the 

creatures were all claimed to be roadkill. 

Stoat fans may be surprised to learn that the stoats went 

for a mere £500 a bottle, while the grey squirrels fetched £700. Presumably the one-off 

hare attracted an even greater price tag. 

Justifying the latest journey into the absurd, BrewDog co-

founder James Watt said “In true BrewDog fashion we’ve 

torn up convention, blurred distinctions and pushed brewing 

and beer packaging to its absolute limits. This is the beer to 

end all beers. It’s an audacious blend of eccentricity, artistry 

and rebellion; changing the general perception of beer, one 

stuffed animal at a time.” 

The real reason, for the ABV at least, is down to their ongo-

ing battle with Barvarian brewer Schorschbräu. Both sides 

have been producing beers of ever increasing gravity, with 

BrewDog’s 41% Sink the Bismarck! being holed below the 

waterline by Schorschbräu’s 43% Schorschbock (logo pic-

tured left).  

BrewDog have clearly launched a showstop-

ping escalation, but will it halt the wurst 

munchers in their tracks? Maybe a beer 

called Blitzkrieg will be launched from 

southern Germany some time soon! 

Where next for BrewDog? They claim that 

this is the end of their forays into high ABV 

beer production, but it will depend on the 

German competition. One wit has suggested 

that BrewDog’s next venture should use a 

human body as packaging, with the name of 

Up Yours! 
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R adio 4’s The Unbelievable Truth comedy show threw up a number of – well – unbe-

lievable ‘truths’ about beer: 

“Carlsberg Special Brew was created for Winston Churchill” 

Special Brew was originally brewed by the Danes for Winston Churchill. His visit to 

Copenhagen in 1950 was commemorated with a ‘special’ brew produced in his honour. 

Originally called V-øllet (V-Beer), the drink followed the Danish tradition of producing a 

new beer to celebrate outstanding events such as a royal occasion or European corona-

tion. Churchill’s favourite drink was cognac, so in brewing him a commemorative beer, 

the brewers at Carlsberg created a stronger lager with cognac flavours among its tasting 

notes. The brew was launched onto an unsuspecting public in 1952. 

“Germany is host to a unique species of flea that has been found only in 

the environment of German beer mats” 

We couldn’t find any independent verification of this, but hey, it’s the BBC. 

“Saint Brigid of Kildare could turn her used bath water into beer” 

Known as “the Mary of the Gael,” Brigid (born 457, died 525) founded the monastery of 

Kildare and was known for spirituality, charity, and compassion. St. Brigid also was a 

generous, beer-loving woman. She worked in a leper colony which found itself without 

beer. “For when the lepers she nursed implored her for beer, and there was none to be 

had, she changed the water, which was used for the bath, into an excellent beer, by the 

sheer strength of her blessing and dealt it out to the thirsty in plenty.” Brigid is also said 

to have changed her dirty bathwater into beer so that visiting clerics would have some-

thing to drink. I think I’ve tasted some of this in pubs here and there – many of the na-

tional brands (blands?) have clearly dedicated themselves to reproducing St. Brigid’s 

achievements! 

“Servants of Henry VIII who made colleagues pregnant had to forego 

beer for a month”  

Among the regulations applying to Officers of the Bedchamber at the court of Henry 

VIII was “such pages as cause maids of the household to become mothers shall go with-

out beer for a month.” Sounds quite a serious threat – it might even have some bargain-

ing power nowadays! 

“In 1814, the London Beer Flood destroyed two houses and killed nine 

people” 

A huge 600,000 litre tank of beer in a Tottenham Court Road brewery ruptured, causing 

other vats in the same building to succumb in a domino effect. 1,500,000 litres of beer 

created a giant wave which crashed through the building’s 25ft brick wall. While eight 

people drowned, one person reportedly died of alcohol poisoning the next day. Over a 

hundred people scavenged the beer using pots and pans, and some people even stopped 

to lap up the beer from the gutters. 

Unbelievable Truths 
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Sinners in Saint Albans 

T o rebel against the Government’s often negative attitude to pubs and their customers 

and their so called sin tax on beer, we decided to be devils for the day on a recent 

visit to Saint Albans. We started our imbibing in Ye Olde Fighting Cocks which 

amongst other hostelries claims to be the oldest 

pub in Britain. Harveys Sussex Best Bitter had a 

fruity orange taste with a dry finish. Next we 

rung the bell at the bar in the Six Bells and had a 

Rule Britannia from Titanic which was savoured 

and slowly sunk before we moved on to the 

Rose & Crown (pictured right). Here we sam-

pled Timothy Taylor Landlord which had an 

unusual but pleasant raspberry aroma to compli-

ment the malt flavours and bold bitterness. We 

had another Landlord in the nearby Black Lion, 

a lovely old fashioned building on the outside (pictured below) but disappointingly mod-

ern inside. In the Blue Anchor opposite we had their house beer Rusty Anchor which is 

brewed by McMullens and was moderately 

malty and bitter. Further up the road was 

the Lower Red Lion where we were de-

flated by the poor quality of the Rebellion 

Deflation that we sampled. Maybe it ex-

plained why they were not doing a roaring 

trade. 

The aforementioned pubs were in the 

lower part of the town; we then headed 

uptown to the Farriers Arms and had a 

pleasant enough but unremarkable Cask 

Ale from McMullens. In the JDW Cross Keys we tried Nethergate's Essex Beast, and 

what a beast it was being rich, roasty, dark and delicious. We then scaled the hill up to 

The Mermaid and had Dark Star’s Hophead, a good beer if you are one! This was fol-

lowed by Oakham's Musashi, another hophead’s beer with a good citrus balance. 

Our next port of call was The Goat which got ours with its lacklustre beer choice and 

high prices. It was totally different in The White Lion where from the eight ales on tap 

we chose the floral, citrusy and hoppy Mad Goose from Purity, then Wold Top’s Mars 

Magic. In the White Hart Tap the Woodforde’s �og had vine fruits and chocolate notes 

and a warming finish. We then had a Bear Ass each (no we were not mooning) as it was 

a beer from the Beartown brewery. It had roasted grain flavours and a firm bitterness. We 

then by-passed The Beehive as it wasn't buzzing and continued on to the Farmers Boy, 

our last pub visited on this enjoyable trip. We tried the Doug’s Veralum Summer Ale 

which was brewed on the premises and was a junior Jaipur with rich citrus fruit flavours 

and a good hop finish. It was time for us to head back to our B&B and retire, so it was 

goodnight from him and goodnight from me. Goodnight! 

Eric Randall 
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A Brief  Survey of  Sutton Pubs 

S utton Coldfield town centre, despite its “upper class” pretentions, has never really 

been a haven for real ale drinkers. It seems no different now, and is maybe getting 

worse. It’s all under age drunken teenagers drinking pretend lager. And they think that’s 

life?! Even worse, drinking American “Bud” from the bottle stood at the bar looking 

“cool” not even realising that it’s brewed in Ireland and made from rice! 

So, here is a cynical and old grumpy’s view of some of the Sutton Coldfield town centre 

and area pubs. 

The Horse and Jockey.  An Ember Inns pub, with five hand pulls serving the regular  

Pedigree and Deuchars IPA, plus two or three of their usual changing guest beers. Rea-

sonable prices for beer and food, typical of Ember Inns policy. 

The Duke.  The only original traditional pub in Sutton town centre. Now part of the 

Scottish & Newcastle chain, it has five hand pulls serving Abbot Ale, Deuchars IPA and 

Charles Wells Bombardier plus two guest beers. The pub is straightforward, no food and 

beer a bit pricey, though a decent pint in traditional surroundings. Small beer garden at 

rear for fine weather. 

The Litton Tree.  Three hand pulls, but at time of visiting, all showing Charles Wells 

Bombardier, no other real ales. Otherwise all teenagers and lager in the evenings. 

The Cup.  Avoid. No real ale, instead lager and teenagers. 

The Bottle and Sack  Usual Wetherspoons layout, up to eight hand pulls serving guest 

beers at cheap prices (if you are lucky and can also get served) but variable quality and 

more teenagers and lager. Avoid at night. 

The Gate.  Recent name change back to its origins. Two hand pulls at time of visit, and 

surprise: Fullers London Pride and Sharps Doombar at reasonable prices, otherwise lager 

and teenagers. Live music some evenings. 

The Station.  Four hand pulls,  including Timothy Taylor Landlord and Black Sheep, 

but not especially inspiring, which was a disappointment considering its past decent his-

tory. 

The Kings Arms.  Another S&N pub, serving Theakstons Mild on tap, and since new 

management, a guest beer may appear in future on the one and only hand pull. 

The Three Tuns.  Thwaites beers, no guest ales. Decent surroundings but little choice 

and mediocre beers. 

The Half Way House.  Ember Inns pub near Four Oaks station.  Five hand pulls, but not 

much variety week to week, and mostly teenagers and lager at weekends, vying with the 

“clubs” at Mere Green. Reasonable prices for the real ale, better mid-week than at week-

ends. 

The Crown.  Walsall Road/Four Oaks Common Rd. Another Ember Inns pub, decent 

range of beers and guest ales at reasonable prices, can be busy at weekends, but worth a 

visit. Outside seating for fine weather. 

Barleys. Mere Green. No real ale, lager and teenagers, the same with Apres: pretend 

foreign lagers at outrageous  prices and loud music.  
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Old Speckled Hen. Mere Green, appears to have three hand pulls from a glance through 

the window, but unable to comment as have not actually been inside, but understand it’s 

more food than beer and a bit pricey. 

The White Lion. Hill Village Rd/Butlers Lane. Thwaites beers only, no guest ales. 

Lounge underwent refurbishment in July and looking smart, but making it more for din-

ers than drinkers, reasonable surroundings. Thwaites Bitter, Mild, Bomber and Wain-

wright usually available.  

Flints Bar. Mere Green, Belwell Lane, Wine and lager bar which was closed some 

months ago and no sign of renewal, still up for sale at time of writing. 

Pint Pot.  Tower Road/St James Rd.  No real ales, lagers and loud music at weekends. 

John W 

A Brief  Survey of  Sutton Pubs cont. 

Breaking news as we went to press is that the future of Walsall’s historic Highgate 

Brewery is now looking much brighter. A spokesperson for the site’s landlord, Empire 

Star Ltd, has confirmed that they have agreed terms with a local consortium to take over 

the Sandymount Road site. At present the consortium do not want to reveal their iden-

tity, but it appears that they have already applied for a license to brew on the site, and 

their aim is to establish a working craft micro-brewery and museum. Maybe optimisti-

cally, brewing is hoped to recommence early in October. 

 

The Horse and Jockey 
 
 
 
 
 
 

Good Beer Guide listed traditional country pub  
Food served 6 days a week, Tue-Sun (+ Bank Hol Mondays) 

Sunday Carvery 12-4pm, booking advisable 
Good selection of real ales always available 
Large beer garden and children’s play area  

All functions catered for, including rallies of all types 
Skittle Alley available to hire. Hog Roasts 

Camping & Caravanning site, with electric hook ups 
 

Mon 7-11; Tue-Thu 12-3 & 6-11; Fri 12-2.30 & 5.30-12; Sat-Sun 12-12 

01827 715236 

George and Julie welcome you to  

 
Coleshill Road 
Bentley 
Atherstone 
Warwickshire 
CV9 2HL 
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T amworth Beer Festival 2010 was always going 

to be something of a special event, being the 

first without Chris Fudge. Billed as “Fudge’s Farewell 

Festival”, it didn’t disappoint – a cracking festival, with many 

funny moments, many poignant ones too. And of course, a raft of fine 

beers! 

Many thanks are due to those who organized it, but first of all we must express our 

heartfelt thanks to the many customers who generously donated to our festival charity St 

Giles, which did so much in supporting Chris towards the end of his life. Donations far 

exceeded that of any previous year; next issue we’ll publish how much we’ve been able 

to donate in total, from both customers and fest profits. 

CAMRA festivals would not happen without volunteers, and this year we were blessed 

with a particularly good crew, especially during set-up. The cooling crew did a fine job 

on the nightmare of plumbing that makes up the cask cooling system – special thanks to 

our Cool Cats Gaz, Dave, Jason and Martin. And of course White Van Man Eric who 

collected all the equipment with some bravura displays of reversing the 3.5 ton van – and 

also a fine demonstration of what happens when you leave the hand brake off! Diminu-

tive Iron Man Tony gets the superman shirt for single-handedly stopping the van in its 

collision-course tracks. 

Belt It Geoff demonstrated one way of tapping casks, while Gentle George finished the 

job with rather more finesse. Ivan, Dave and Martin showed us how venting and cask 

handling is done, and we won’t say which one of them showed the finest example of 

brickie’s crack. Aunty Adam did the festival logo, programme and paperwork. 

Publicity Princess Jane did exactly that and the rocking Saturday night set, while Fest 

Queen Claire provided great moral support and much of the door and token work. Geoff 

’n’ Steph ’n’ Debbie did sterling stints on the tokens. Our door hard men were as ever 

Ian, Willis and Mellors. Count-em Up Carol and Money Marga did the invaluable 

end-of-night totting up. Spoons and Judy managed the bar with panache, but only one of 

them wore a skirt. 

On the beer front, we must thank the many brewers who provided special fest beers in 

memory of Chris, and particular thanks go to Jennie at Blythe 

Brewery for the beautifully done commemorative bottled beer 

for Fudgey, pictured right. 

Most of all on the beer front, we must thank Lightning Ray, 

who not only provided the most swiftly executed tasting day 

in history, but also took on the incredibly daunting task of 

assembling the beer list. Beer-tickers from around the country 

were suitably impressed. 

Space and memory prevent us saying a personal thank you to 

everyone involved, but if you did a stint then please do give 

yourself a pat on the back for contributing to an excellent 

festival and a marvellous final send-off for Fudge! 

Thanks to All 

 

15 Last Orders Oct 2010 Last Orders Oct 2010 

I t’s official! Tamworth Beer Festival has 

given the world a whole new byword in 

the lexicon of festival entertainment. Beer- 

goggled White Van Man Eric brought the 

house down on Saturday night with a blow-

up air guitar and frilly baton display which 

would make a professional majorette weep! 

Talent scouts are advised to contact Van 

The Man’s newly appointed agent, DJ 

Jumpin’ Jane, as it is suspected that it’s 

her black magic music and spells which 

made Van Man perform! 

A Star is Born! 
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Tim and Sue 

welcome you to 

The Rose Inn 
Main Road, Baxterley 

Warwickshire CV9 2LE 

01827 713939 

Good Beer Guide listed with four 

Cask Marque accredited real ales 

Food served 12 to 2pm and 7 to 

9.30pm, All Day Sat & Sun 

Sunday carvery 12 to 6pm 

Menu featuring homemade 

favourites, vegetarian specials, and 

Frank Parker’s finest Scotch beef 

Pensioners super value 2 course 

lunch Mon-Fri £4.95 

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 

R emember the golden days of rail travel? Before the botched 1993 privatisation by 

John Major’s government, as a spoiler before they were kicked out of office? My-

self, I’m not convinced that they were that golden. Often expensive, usually inefficient, 

frequently grubby, and still subject to union whim. But the saving ethos of the time was 

that the prime motivation was about providing transport for people, instead of this being 

secondary to maximising profit for shareholders. 

Most people will be aware that current ticket pricing is a bit weird. Why for example is a 

single virtually the same price as a return? Go to say Germany or Belgium and a single is 

half the price of a return. But the cynically sneaky bit in the UK is the way they will try 

to rip you off for longer journeys. For example, you want to go from Nuneaton to Cam-

bridge? Off peak that’s £44.40 return. But buy your tickets broken at Stamford (no need 

to get off the train) and then it’s £13.30+£19.00=£32.30. Going Atherstone to Stone? 

£11.50 please. But break the tickets at Stafford and then it’s £5.80+£2.20=£8.00. Neither 

of these savings will pay your mortgage, but they’ll buy you a beer or three! 

Why do they do this? Because they think you are both stupid and lazy. Unfortunately I 

am not aware of a simple way of getting the best fare (please let us know if you do!), but 

I suggest you do the research and buy the tickets appropriately. Very occasionally you 

will get the obstructive clerk who will say “you can’t do it that way” but stand your 

ground – it is perfectly legitimate, and equally they have no innate right to scalp you in 

the manner described! 

Fair Fare? 
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Beer Snippets 

Regular readers will be aware of Aberdeen brewery BrewDog, noted for fabulous beers 

which push the boundaries, and publicity stunts which go zooming way past the bounda-

ries. Following on from the beer-stuffed-squirrels is news that they are opening a pub in 

Aberdeen, and offering “free beer for life” to those who get a BrewDog tattoo done in the 

pub on the opening day. Before you plan to relocate, it turns out that it may only be “one 

or two beers a week for life”, and even that will be subject to approval by the licensing 

laws of our nanny state. Forgetting the free beer, a wee trip tae Aberdeen might be on the 

cards for BrewDog fans! 

The Government is considering allowing local councils to impose minimum unit pric-

ing for alcohol in their regions. David Cameron was sympathetic to proposals by ten 

Greater Manchester councils, but ruled out the idea of minimum pricing on a national 

level. It seems to be part of the Government’s ‘localism’ agenda, which cynics claim is 

simply a lack of political courage, handing responsibility for difficult issues to other 

agencies. 

Meanwhile, Middlesborough council chiefs are coming at the issue from a slightly 

different angle. They are threatening to “review the licences” of shops and pubs selling 

booze below 50p a unit. The council look to be up for a fight, as they admit they are de-

parting from Licensing Act guidance, which bans blanket conditions that fix prices. 

Extra whey-hey is promised by Austrian brewer Egger. In a publicity stunt which would 

earn respect from even BrewDog, they’ve launched a beer laced with cheese to stop amo-

rous boozers being a let down after a night down the pub. The beer, Walder Senn, is 

made with whey from cheese production, and promises a “positive and healthy” response 

even after a skinful. Chief brewer Heinrich Hommel explained that “our aim was to get 

rid of the cheesy taste of the whey while keeping its nutrients and positive ingredients – 

the lactose and the vitamins which help keep men healthy.” Until it’s available in a pub 

near you, you’ll have to stick with mild, and cheese and onion crisps – admittedly not a 

combination recommended by Casanovas down the ages. 

The recession hit pub numbers hard, with around 5,000 pubs and bars closing nation-

wide in the three years prior to 2010. The ‘good’ news from independent analyst Data-

monitor is that ‘only’ 2,000 are estimated to close in the next three years. The tarnished 

silver lining which accompanies this does suggest that these lost pubs will be replaced by 

around 300 cafes and 1,900 restaurants as Britons adopt a more ‘continental’ way of eat-

ing and drinking. Does this mean that real ale will become a rarer beast? Or simply that 

pubs which specialise in high quality real ale will survive while the below-average go? 

The move to cafe-culture fits in with a survey by the Publican newspaper. This revealed 

that for the first time ever, food has overtaken drink to become the largest part of the 

average pub’s turnover.  Food now accounts for 52% of turnover. So save your local by 

eating there rather than the new greasy spoon? 

Excellent almost-news for those that worry about the future of country pubs is at hand. 

The Department of Transport is rumoured to be set to reject the proposal for an 80 to 

50mg cut in the blood-alcohol driving limit. The proposal by legal academic Peter North 

was widely derided by the trade as a “one pint rule,” and it seems that Transport Secre-
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Beer Snippets cont. 

tary Philip Hammond is of a similar mind. The Evening Standard reported an insider 

saying that “The minister is very sceptical indeed about this idea. He is far from con-

vinced that it would be a good thing.” Let us see. 

As politicians in the UK seem to be getting sensible about booze, a similar trend may be 

emerging in New Zealand. The Government there is thinking of banning anyone under 

20 from buying alcohol in shops and supermarkets. It would remain at 18 for buying al-

cohol in pubs and bars because it is in a supervised environment. Will we see a similar 

approach in England? Don’t hold your breath, as politicians of all colours have a history 

of quickly wilting at the slightest whiff of pressure from the powerful supermarkets. 

Last Orders could take on a whole new meaning in Glasgow, where the city’s Licens-

ing Board has put forward a proposal for the last hour of service in pubs and clubs: soft 

drinks only! The so-called “winding down” period would eat into real drinking hours, as 

extra licensing hours to implement the proposal would not be allowed. 

Glasgae cops are also putting the squeeze on pubs. Strathclyde police have warned pubs 

to ditch conventional glass “as soon as is reasonably practical.” Cost implications will 

mean that most publicans would opt for plastic rather than toughened glass. The police 

threaten licensing reviews if glassing attacks occur on site or close by, if publicans are 

seen to be dragging their feet. 

We all know that computers never lie, except when they do. Have some sympathy for 

the Suffolk pub – on direct debit payment – whose faulty water bill of £95,015 was sup-

plemented by a sewage bill for £105,265, totalling £198,870. The grovelling apology by 

a spokesman for Anglian Water said that “We do have systems in place to check for un-

usually high bills.” He could reasonably have added “… which don’t work very well.” 

Everards have been praised in these pages for their Project William scheme which as-

sists micro brewers in getting pubs. So let’s redress the balance by echoing comments 

from the GMB union, who blasted the company for their mark-up on beer sold to tenants. 

The GMB claimed that Everards charge a tenant £392.67 for a cask of ale which costs 

them £159.32 – a juicy 146% mark-up! To be fair to Everards, you’d need to know the 

whole deal offered to tenants, not just ale prices. One has to suspect that other pub com-

panies will be far more greedy than Everards! 

If you enjoy the occasional spirit or short, you might be interested in some research 

which highlights how important the shape of your glass is. Booze psychologists have 

discovered that if you drink out of a squat, shallow glass like a tumbler, then on average 

you will drink an amazing 88% more than if you use a tall, narrow glass such as a 

highball. Professor Charles Spence of Oxford found that the glass shape also influences 

the server – even veteran barmen poured 26% more into tumblers than highballs. So de-

pending on your mood – greedy or abstemious – choose your glass carefully! 

It seems that Brits must be drinking out of tall glasses, with the news that the UK saw 

the biggest fall in alcohol consumption for 60 years – a 6% drop in the last year, and the 

fourth year of decline in the last five. But the same study found the positive news that the 

ale market has increased for the first time since the 1960s. And the number of UK brew-

eries – micros for the most part – is at it highest since 1940. 
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Derby, Drinkers Paradise 

I n May I met up with two other branch members in the Brunswick Tavern, a re-

nowned brew pub just three minutes walk from Derby railway station. The skies were 

clear and the resultant warm, sunny, weather was a welcome bonus. I knew we were in 

for a good day’s drinking although we would only be getting a taster of Derby’s vast 

selection of real ale pubs. 

Pictured left, the impressive Grade II listed 

wedge-shaped Brunswick and adjacent 

terraces of purpose built railway worker’s 

cottages were originally built around 1842. 

From the seven offerings on the house-

brewed list I tried a 2nd Brew followed by 

a Triple Hop. In addition to this, eight 

guest ales were also available. It was 

tempting not to bother going any further on 

the pub crawl! 

A pleasant five minute walk along wooded 

parkland and across the adjacent River 

Derwent took us to The Smithfield. Inside was a blackboard with the word ‘BOOZE!’ at 

the top followed by a list of eight micro brews, and 

Bass. I opted for Hartington IPA and we then de-

cided to sit outside on the terrace, pictured right, 

and enjoy the fine views across the river towards 

the city centre. 

As a former resident of Derby (25 years ago) I 

have fond memories of the drinking scene and my 

own induction into enjoying real ale. On that note a 

good deal of my apprenticeship took place at our 

next stop, the Exeter Arms. It was a bit disap-

pointing to find it now a Marstons-portfolio-only establishment and all but empty (says it 

all!). On the plus side, the half of Jennings Dark Mild I quaffed was as good as it could 

get! Nostalgia over, we took the short walk to the 

end of Exeter Place and crossed the threshold of 

Derby’s Royal Standard, pictured left. Al-

though this is the brewery tap of the Derby Brew-

ing Company, the ales are produced at the com-

pany’s plant about half a mile away up the old 

Nottingham Road. 

We then took the short walk to the Silk Mill 

which boasted a choice of eight hand pulled and 

two gravity served ales. I opted for a half of Blue 

Monkey Cathedral Quarter Ale followed by 

Thornbridge Jaipur on gravity. The current style 

of the Silk Mill is a friendly, traditional local 
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Derby, Drinkers Paradise cont. 

offering a good choice of ever changing ales. 

We then crossed the road and made our way to the back room of the Ye Olde Dolphin 

Inne where I opted for a half of York Constantine. The Dolphin is Derby’s oldest (and 

most haunted!) public house (circa 1530) and looks to have retained most of the original 

features. The ale list on the day included seven nationals, a house ale, Dolphin 1530AD, 

and three micro ales. 

A ten minute walk took us to Mr Grundy’s 

Tavern, right, which is part of the Georgian 

House Hotel in Friar Gate. From the array of 

seven hand pulls I chose Falstaff A Fist Full 

of Hops and we promptly went and sunned 

ourselves in the large and rather crowded 

back garden. We were told that Mr Grundy’s 

is in the process of installing an on-site 

brewery; worth watching out for!  

A couple of minutes walk across the road 

towards the city centre took us to the re-

cently (and expensively?) refurbished Greyhound, Derby Brewing Company’s latest 

venture! By this time my memory of what ales were on was fading apart from the obvi-

ous selection of Derby Brewery beers. This is another of my old haunts that has been 

rescued from dereliction! When I used to drink here, it was a highly popular Bass pub, 

when the beer was still made in the original Union system of 30 years ago! After enjoy-

ing our ale on the sun drenched roof terrace we set off in the direction of the railway sta-

tion and somehow stumbled into the Babington Arms. This is quoted as being one of the 

best JD Wetherspoon pubs in the country and is not surprisingly a Good Beer Guide 

regular! Amongst the array of eighteen hand pulls, offerings from both the local Derby 

and Falstaff breweries are classed as ‘resident’ guest ales. 

As if I had not had enough enjoyment for the 

day I still had time to pop into the Alexandra 

Hotel, right, and have a final pint while I 

waited for my return train to Lichfield! This is 

a two-roomed gem just a few yards form the 

Brunswick and an ideal final encore! In 1974 

this was the birthplace of Derby CAMRA, at 

which time it was a Shipstones tied house. 

This is the nearest GBG pub to Derby County 

FC and no doubt the cause of several real ale 

drinking soccer fans missing the kick off! I 

have to admit that I have done it myself. 

Verdict: Plenty more pubs to visit in 

Derby! 

 Dave Backhouse 
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Birmingham’s Contemporary Classics 

T he Prince of Wales in Moseley is an unsung 

gem in Birmingham’s southern suburb. The 

main street entrance leads into a wide, spacious 

bar. This room is dominated by a long chunky 

wooden bar, backed up by a mirrored wooden 

gantry. But you’ll probably miss all this on your 

first visit if you’re into real ale – your eyes are 

drawn to eleven hand pulls, one dispensing cider 

and the rest given over to a nicely chosen choice 

of ales. The only mainstream beers on a recent 

visit were Abbot and Bombardier, while Oakham 

Bishops’s Farewell and Black Hole Red Dwarf were exemplary. 

Once you’ve satisfied your immediate liquid needs, take a 

leisurely look around. Don’t be fooled by the ‘old photo-

graphs’ in the bar – they are well executed paintings de-

picting present-day Moseley. It’s modern art which is 

pleasing rather than pretentious twaddle. Take in the 

stained glass, of a style familiar to many of the older Bir-

mingham pubs, and then wander through to the rear. 

The hallway is strikingly tiled, with a floral theme in 

green and brown. There are two rooms at the rear, one of 

which features bell-pushes from the table service days of 

old, though coincidentally enough there are plans to rein-

troduce table service. This room is also decorated with 

pleasantly arty photographs of Moseley. The photographs 

highlight that locals think of Moseley as a village rather 

than a mere suburb of Birmingham. 

The village feeling is amplified if you head out into the 

beer garden at the rear. There’s an expanse of benches, 

reminiscent of a German beer garden – except for the gar-

ish stripy paint scheme on the benches, which is eye-

popping on a 

sunny day. A side of the beer garden is taken 

up by a marquee with a massive TV projec-

tor, ideal for big games and concerts. 

There’s also a very cosy smoker’s den, half-

open as the law requires but furnished with 

leather sofas and heaters. 

The pub is a 10-minute bus ride from Brum 

on the 50 service, which, conveniently 

enough, departs around the corner from the 

Anchor in Digbeth. 

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 Prince of Wales 
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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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W e reckon that wild-haired JD Wetherspoon boss Tim Martin is getting so enter-

taining of late that he deserves his own chat show, if not an industry award. His 

latest broadside was aimed at spirits giant Diageo, whose executives he labelled a “bunch 

of morons.” 

Diageo have got in Mr Martin’s bad books by their submission to the Treasury’s review 

of alcohol taxation and pricing. Unhappy at the duty escalator (raising taxation at 2% 

above the rate of inflation), Diageo have argued for the escalator to remain – for all prod-

ucts except spirits! 

Mr Martin, who has long argued for less regulation and taxes, saw red: “The escalator is 

damaging for beer and pubs. And we’ve got a complete 

bunch of morons at Diageo who say it should go up – but 

not for them! Their lobbying is so transparent – everybody 

else pays, but not Diageo.” 

And the card up Mr Martin’s sleeve is that his JDW supply 

contract with Diageo is up for renewal soon. “Unless Dia-

geo radically changes its tune, it won’t be renewed,” said 

good old Tarzan-Timbo. 

Mr Martin’s next killer punch is eagerly awaited – where 

will it land? 

Bunch of  Morons 
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Local Festival Diary 

Festivals with a bold heading are CAMRA festivals, where entrance is either free or dis-

counted to CAMRA members. Why not join? See page 23. 
 

30th Sept-3rd Oct, 1st Amber Valley Beer & Cider Festival 

Midland Rail Centre, Butterley Stn, Ripley, Derbyshire, DE5 3QZ 

50+ beers + ciders, perry. Thu 6-11, Fri/Sat 12-6, 6.30-11pm, Sun 12-3 
 

1-2nd Oct, 12th Solihull Beer Festival 

Solihull British Legion, Union Street, B91 3DH 

35+ ales, 2 ciders & a perry. Fru 5.30-11, Sat 11.30-3.30, 5.30-11. 
 

2-3rd Oct, Quartz Brewing Octoberfest 

Quartz Brewing, Heart of the Country Village, Swinfen, WS14 9QR  

Check www.quartzbrewing.co.uk for details 
 

14-17th Oct, $ottingham Beer & Cider Festival 

Nottingham Castle, Friar Lane. 

700 casks of ale, plus ciders. Thu/Fri/Sat 11-11, Sun 12-3. 
 

15-17th Oct, 2nd Fox Beer Festival 

The Fox Inn, 105 High Street, Dosthill, Tamworth, B77 1LQ 

15 ales (mostly 2010 SIBA winners) plus ciders/perries. Fri 2-11, Sat/Sun 12-11 
 

21-23rd Oct, 30th Stoke Beer Festival 

Fenton Manor Sports Complex 

200+ ales. Thu 6-11, Fri 12-3, 6-11, Sat 11-3.30, 6-11 
 

22-23rd Oct, 1st Long Eaton Beer Festival 

Westgate Suite, Westgate, NG10 1EF 

40+ ales plus ciders/perries. Fri/Sat 12-11. 
 

28-30th October, Birmingham Beer Festival 

Second City Suite, 100 Sherlock Street (off Hurst Street), B5 6LT 

200 ales, 40 ciders/perries. Thu/Fri/Sat 11-11 
 

19-20th November, Coventry Godiva Lions Charity Beer Festival 

Coventry Rugby Football Club, Butts Road, Coventry, CV1 3GE 

Fri 6-11, Sat 12-11. 
 

25-27th $ovember, 25th Dudley Winter Ales Fayre 

Dudley Concert Hall, St. James Road 

Over 75 ales, plus ciders and bottled beers. Thu 5.30-11, Fri/Sat 12-11 

 

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

Details to LST.Camra@yahoo.co.uk  



 THE UXBRIDGE ARMS 

CHURCH ST 

CHASETOWN 
01543 677852 and 

01543 674853 
 

Now open all day 

every day, 12-12 

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 
Dogs are welcome in the bar 

The Anchor InnThe Anchor InnThe Anchor InnThe Anchor Inn    
HartshillHartshillHartshillHartshill    

OPENING HOURS 

12 - 2.30pm, 5 - 11pm 

All day Sat & Sun 

Dave & Tony & family Dave & Tony & family Dave & Tony & family Dave & Tony & family 
welcome you to ...welcome you to ...welcome you to ...welcome you to ...    

 

Mancetter Road, Hartshill, Nuneaton, CV10 0RT Mancetter Road, Hartshill, Nuneaton, CV10 0RT Mancetter Road, Hartshill, Nuneaton, CV10 0RT Mancetter Road, Hartshill, Nuneaton, CV10 0RT     
024 7639 8839024 7639 8839024 7639 8839024 7639 8839    

Guest ales plus regular 
Everards ales 

New summertime menu 
now operating 

Golden years lunch 
time menu, two 
courses plus tea or 
coffee, £6.95 

Sunday carvery,        
Noon to 4pm 


