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A weekend around Tyneside was arranged by our member Ivan Dale as his choice for a Stag weekend. Being focused on visiting real ale pubs it was a lot more civilised 
than the theme suggests! We were booked into a hotel near South Shields and on the way 
we opted to visit two North Yorkshire GBG pubs as our choice of comfort stops – the 
Black Bull at Boroughbridge and the Stanwick at Aldbrough St John – both worthwhile 

stops. 

For the Friday night session we travelled by 
Metro to the city centre where we started our 
night’s drinking at the Steamboat, pictured right. 
This was a lively and friendly traditional pub 
close to the River Tyne, packed full of nautical 

memorabilia. 

We then headed across town to the Maltings 
(pictured below), home of the Jarrow Brewery, 
for a good selection of ales. The exterior of this 
former dairy looked somewhat drab but the large 
upstairs bar (above the brewery!) was a complete 

contrast, with pleasant décor and furnishings. 

Our session then adjourned to North Shields, 
using the ferry which completes the circuit 
of the Metro. Once on dry land again we 
climbed up the hill to the Magnesia Bank. 
This had a somewhat dark and basic interior. 
Some of the party tried out the nearby Odd-

fellows Arms before all joining forces again 
for a quick pint in the Prince of Wales, a 
traditional Samuel Smiths pub near to the 
ferry terminal. Back in South Shields we 
headed for the Marstons owned Alum Ale 

House. After a great night out we were quite 
surprised to find that by 11pm the Metro had finished for the night. No wonder there was 

an abundance of taxis hanging around the station! 

The Saturday morning started with another Metro ride to South Shields for a hearty 
breakfast in the Wetherspoons Would Have. We then travelled to Gateshead where we 
visited the Central, an unusual wedge-shaped pub beside the railway arches, pictured top 

of following page. 

Then it was time for the Byker mini-crawl. This started with a  pint in the Cumberland 

Arms, which has an interesting continental style interior. It was then downhill – in terms 
of elevation only! – for a quick half in the Cluny, a contemporary style bar from the 
Head of Steam chain. Finally it was back up the hill to the Free Trade (pictured bottom 
of following page) where a treat was in store for us. They were holding a beer festival to 
coincide with the American Craft Beer Week! We were all so impressed we had to stay 

Staggering Around Tyneside 
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for most of the afternoon to enjoy the range of 
micro brews specially brewed with American 

hop varieties. 

Well refreshed, we took the scenic twenty min-
ute walk down to the Tyne and along the quay-
side to Newcastle centre, where we called into 
the packed Crown Posada. After the steep 
climb from here, we went into the Bodega, a 
typical city centre bar. The party split at this 
stage with half of us continuing our session 
while the other half went back to the hotel to 

dress up for the official stag do! 

The drinkers decided to head for the newish 
Town Wall, arriving just in time to order some bar meals to soak up some of the day’s 
drinking. We had pre-arranged to join forces with the rest of the party at the Duke of 

Wellington, a traditional pub tucked away down a cobbled side street. Now with a full 
complement we had a swift pint and took the short walk to Bacchus, last year’s Tyneside 
CAMRA pub of the year. Then the $ewcastle Arms, a friendly, single roomed pub 

which is within a stone’s throw of the football ground. 

A couple of drinks later we split into two groups again, with the older ones heading back 
towards South Shields on the Metro – not for bed, but to try a couple of pubs close to 
Felling station. The first pub, the Old Fox was short of customers, although the Harvest 

Pale was quite quaffable. We had just arrived as a heavy metal band were setting up, and 
quickly downed our pints and escaped when the industrial volume killed our conversa-
tion. We reappeared a few yards down the road at the Wheatsheaf, Big Lamp brewery’s 
first tied house. This is a fine example of a good honest, street corner local where the art 
of conversation and pub games are the main focus. As one would expect, the Big Lamp 
ales on tap were in excellent form and we could not resist trying the 11% Blackout for a 
final drink. We then casually headed back to the Metro to discover that the final service 
terminated in the middle of a residential 
area, three miles short of South Shields. No 
sooner had we exited the deserted station 
when before our eyes a taxi suddenly ap-

peared looking for stranded Metro users! 

Most of ales quaffed over the weekend 
were excellent and included many exam-
ples from local micros. Most pubs are fea-
tured in the 2011 CAMRA Good Beer 

Guide; those that are not listed were kind 
recommendations from the local CAMRA 
branch. 

Dave Backhouse 

Staggering Around Tyneside cont. 
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 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 

Bières Sans Frontières à Nuneaton 

T he last five years or so have seen pub beer festivals become a welcome regular fea-ture; any cask ale pub worth its salt will either hold or want a beer festival. But if 
every day in your pub is pretty much a beer festival, then what do you do to add a bit of 
spice? The Tunnel brewery boys at the Horseshoes in Nuneaton think they have the an-
swer! The end of September will see the ten cask ales on the bar supplemented by a festi-
val of very choosy imports, akin to the Bières Sans Frontières bar of the Great British 

Beer Festival. 

The list is still being worked on, but is targeting classics such as Dupont Saison Dupont, 
Brooklyn Lager, Achouffe Chouffe and Liefmans Kriek; German and Czech beers are 
also likely to feature in the the mix. In all there should be around a dozen foreign beers 
on draught. The nature of the products will dictate that they are served under CO2 – as in 
their homelands – but this will be a unique occasion for Nuneaton, and should not deter 

serious beer lovers! 

There will also be a range of interesting imported bottled beers, mainly intended for take-
away, but available to drink on site. In addition, a range of real ciders will be on offer, 

and food will naturally feature during the weekend. 

The fest will run from Friday 30th September to Saturday 1st October, possibly spilling 

over into the Sunday depending on demand. See you there! 
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Some Like It Hot 

O n a sunny Sunday in June when the tempera-ture was forecast to nudge the nineties I de-
cided on a rail ale trip with some cycling included 
for good measure. After catching a train to Staf-
ford it then seemed appropriate to cycle along a 
pleasant section of a disused railway line for sev-
eral miles, then on the roads to reach the Anchor 
Inn at High Offley. This classic canalside pub, 
pictured right, has a basic, unspoilt two room inte-
rior. The beer on offer Wadworths 6X, being 
brought up from the cellar in a jug. It had a 
woody, malty taste with a gentle bitterness. A few miles away was the Star Inn at Cop-
mere End, pictured below, where a pale and intensely bitter Titanic Anchor was savoured 
before cycling on to the Bell Inn at Eccleshall. Holdens honeyed and hoppy Golden 

Glow was wonderfully refreshing on such a hot day. 

Eccleshall is a pleasant small hamlet which has 
a pleasing mix of old buildings, pubs and shops. 
The next pub visited here was the George Ho-

tel, former home of the Slaters brewery. The 
brewery moved to Stafford in 2006, but the 

George has been retained as the tap. 

Of their six own ales on offer I sampled four 
whilst relaxing in the cool interior. Why Knot 

was the lowest strength beer and was zesty with 
a sharp hop bite. I then fancied some Top Totty 

but instead had to settle for the beer equivalent 
of that name, which had citrus fruit flavours and a dry hoppiness. Queen Bee is their ex-
cellent honey beer with a heather and honey aroma and honey and hop sting. A’Zatec 

Gold is a good version of a Czech lager, very refreshing and made with Zatec hops. 

All too soon it was time to head off into the heat haze to cycle back 
to Stafford and the Greyhound which had eight ales on offer. 
Farmers Blonde from the Bradfield brewery was pale and refresh-

ing as was the lemony and hoppy Salopian Aztec. 

It seemed apt to end this trip at the Sun Inn, right, a Titanic brew-
ery pub, where I was able to try a couple of their own ales. Iceberg, 
an assertively hoppy pale beer, was followed by the amber hued 
Slipway, with its tangerine flavour and bold hoppiness. Afterwards 
I launched myself towards the rail station to catch the train home. 

Eric Randall 

A fine beer may be judged with only one sip, but it is best to be thoroughly sure 
– Czech proverb 



6 Last Orders Aug 2011 Last Orders Aug 2011 

Beer Snippets 

We’ve commented before on the Government’s dismally pathetic ‘banning’ of below-
cost alcohol – i.e. duty plus VAT, hence assuming that actual cost is a big fat zero. Trou-
ble is, our divorced-from-reality politicos live in a ga-ga land where they’ve started be-
lieving that they’ve actually done something useful. Commenting on the costs of alcohol-
related illness to the NHS, public health minister Anne Milton said that “we are already 
taking action, including stopping supermarkets selling below-cost alcohol, and working 
to introduce a tougher licensing regime.” Translation? Business as usual for the super-

markets (effective lobbying guys!), we’ll clobber licensees instead. 

With the Government doing their best to screw up the pub trade, the Royal College of 
Psychiatrists have jumped on the bandwagon too, with their recent miserable report ad-
vising the over-65s to drink no more than 1½ units a day. No point in going down the 
pub if you can’t even order a pint of mild! Only a committee of psychiatrists could rec-
ommend such a life-unenhancing measure, and ignore the obvious social benefits of a 
few pints down the pub with friends. What’s even more worrying is that they’ve simply 
taken the “safe” drinking limits of 21 units a week and halved it. The 21 unit limit was 

not based on science, and the head quacks halving of it is obviously a complete guess. 

While the killjoy shrinks are trying to keep us out of the pub, a group of MPs have 
joined in with a campaign to bring smoking back to pubs and clubs. To mark the 4th an-
niversary of the England ban, Save Our Pubs & Clubs is asking for a change in the law to 
allow the option of separate, well-ventilated smoking rooms. Tory MP Greg Knight is 

leading the charge. 

While we always need to keep bashing our political leaders for raising beer taxes, we 
should remember who invented the idea of taxing beer. Allegedly it was Cleopatra in 35 
BC, who needed the cash to build more warships. But she also brought with it the idea of 
the accompanying excuse, as she claimed that the tax was only to prevent drunkenness, 
and nothing to do with raising income, perish the thought! Sound familiar to the present 

day? 

The Dog whimpers to be let in – to the Great British Beer Festival. Despite calling 
CAMRA festivals “stuffy, boring or misguided”, BrewDog have booked a brewery bar at 
this year’s GBBF. Welcome to the boredom zone guys! BrewDog’s pronouncements are 
getting ever more silly and petulant. They make some cracking beers but have also be-
come a bunch of whining Jocks, never happy unless they’re knocking someone else 

whilst singing their own praises. Bring on devolution! 

Meanwhile the BrewDog bar bandwagon rumbles on unstoppably. Their third bar in 
Glasgow is expected to open in August, and they have just acquired a site in Camden in 
London. They’ll no doubt promote both venues by some headline-grabbing rant about 

how everybody else is shit! 

Tony Jennings, CEO of Budweiser Budvar UK (the decent Czech stuff, not the Ameri-
can yoof-pop) has clearly been listening to the BrewDog wittering. He didn’t name the 
jock moaners, but in his article in support of CAMRA he asked for the silly criticisms to 
stop, saying that “what I do find unappealing is CAMRA-knocking by individuals and 

companies to boost their own publicity.” Yip, we know who he means! 
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C hurch End’s new pub finally opened on 27th June. The George & Dragon (pictured 
below) in Stoke Golding, CV13 6EZ, has commendably traditional black and white 

exterior, and a tranquil beer garden with a backdrop of the village church. Move inside to 
either bar or lounge, both equally comfy, to be greeted by eight cask ales – six Church 
End and two guests. The guests are expected to be mostly local, with Burton Bridge 
beers for the kick off. The kitchen is still a work in progress, though food should be on 

offer by the time you read this. 

The pub is in the domain of Hinckley & Bosworth CAMRA, and you have to say, what 
lucky sods! Just down from the George & 
Dragon is the Everards White Swan, which 
features four Everards ales including specials 
(such as the New Zealand hopped Whakatu) 
plus Adnams Broadside and a changing guest. 
Then less than a mile away is the newly re-
opened Dog & Hedgehog at Dadlington – 
friendly staff, lovely terrace views and three 
interesting ales – from Wood Farm, Tunnel 

and Quartz on a recent visit. 

Both pubs will provide excellent competition 

to the new Church End pub! 

George & Dragon 
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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 
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Bamberg, Bavaria … again! 

John W and Mike D on their travels again! 

W e’d been to Bamberg before but not done it justice, so this time we stayed for five nights in June. This gave us time to leisurely explore the beautiful city – history, 

bars and beer gardens! – and see some surroundings places too.  

We’ve found Ambräusianum disappointing, but this time we found their Lager and 
Weiss fairly good. Kachelofen opposite is always good, two small very cosy inside 
rooms and pavement terrace with the excellent St Georgen Keller Bier served in the half 

litre crock jugs. One of my favourite Bamberg bars. 

Klosterbräu, right, is just off Judenstrasse is 
a very attractive ancient building, with two 
inside rooms, a cellar bar, an outside front 
terrace and small beer terrace at rear overlook-
ing the river. At time of our visit they had an 
excellent Maibock Herbst at 7% which was 
really good and only €3.10 a half litre. We 
visited here every evening for one beer on our 

regular evening bar crawl! 

Not far from there is Hofbräu on Karolinen-
strasse (no relation to Hofbräu in Munich) which has an outdoor seating area at front, and 
an upmarket interior. On tap is the Zirndorfer Landbier, dark copper coloured, very 
smooth texture, slightly sweet, which we enjoyed. Like all Bamberg beers, around €2.30 

a half litre, making the beer cheaper than most pubs in the UK. 

On Sandstrasse you will find the Griesgarten, near the Markussbrucke bridge. A small 
frontage and ‘stube’ hide a surprisingly large rear beer garden. Draught Krug Hell, plus 
Maisels Weiss in bottles. Further along from here, away from the town centre is the Peli-

can. This popular place has a good reputation for oriental food, but also has a decent beer 
selection including Zirndorfer, plus bottled beers. The small beer garden seemed popular 
with young locals. Low lighting and dark wood walls and floors made it difficult to see, 

but atmospheric! 

Continue along the river side road along Untere Sandstrasse and you will find a small 
out-of-the-way bar Zum Bockser Englischer Garten. This has two traditional ‘stube’ 
rooms, and a small but attractive beer garden with about 20 tables under the trees. The 
beer servery in the garden has Fässla Hell on tap and Maisels Weiss in bottles. This is off 

the tourist trail, and thus quieter and used mainly by locals. 

The Greifenklau beer garden on Laurenziplatz is a steep 30 minute walk up Untere 
Kaulberg, which is rewarded with their own excellent beers – Keller and Weizen. A 

lively atmosphere and shady surroundings, highly recommended. 

Hotel Sternla on Lange Strasse is worth a visit. There is a small but attractive beer gar-

den at the rear serving Mahrs beer on tap, with a rear entrance into Theatregassen. 

A day trip to Memmelsdorf is worthwhile to see the spectacular Schloss Seehof Palace, 
and to visit the village brewpubs. Bus 907 from Bamberg bus station gets you there, note 
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Bamberg, Bavaria cont. 

the €7 day ticket that gives unlimited travel on buses for two adults anywhere in the 
Bamberg bus region. Gasthof Hohn is attractively modern in appearance, with a small 
rear beer garden. The regular Höhn Görchla is an unfiltered 4.9% lager, enjoyable but 

not outstanding. 

Just along the street is Gasthof Drei Kronen. This has 
several very attractive traditional inside  rooms, and a 
small beer garden/terrace at the rear. The owner brews 
three regular beers and five  seasonals. The unfiltered La-

ger at 4.3% was excellent, very tasty and a nice hoppy 
finish. I am not very keen on Rauch (smoked) beers but 
thought I should try the 4.5% Stöffla, pictured left. The 
first taste was the usual smoky bacon taste, which always 
comes as a shock, but a very smooth texture. After about 
three sips I was hooked! I really enjoyed this – easy to 

drink, smooth texture and very pleasant. Highly recommended. 

On our last day, we planned to go to the Spezial-Keller (beer garden) on the Stephans-
berg hillside. There is an excellent view over the town from there, and of course, the Spe-
zial beers (open from 3pm in fine weather only). It is a steep uphill climb, and we missed 
the sign to Spezial and continued uphill until we reached the top. There we found a sign 
to Wilde-Rose-Keller, with a queue of people outside! A bit puzzled I asked some of the 
folk if we had missed Spezial and was there a quicker way back? They said no, we have 
to walk back down and up the other side of the hill, but they told us our mistake was an 
advantage because they all preferred the Wilde Rose Keller! A few moments later the 
gates opened into Wilde Rose, and we all 
went in. Lovely beer garden with dozens 
of tables under chestnut trees, a large beer 
servery with two entrances for the Keller 

Bier, and a separate one for the Weiss 

beers (Mike pictured right with a Weiss!) 

I joined the queue for the Keller Bier, half 
litre or litre ‘Maß’ available, with glass 
deposit of €3 for the half. Excellent beer, 
very enjoyable and a good friendly atmos-
phere, being mainly locals. The crock jug 
was labelled Wilde Rose, but the beer is 
thought to brewed by Maisels. The Weiss was also very good, and we really enjoyed a 

couple of hours here, despite missing the view across the town from the hillside. 

We had a marvellous time in Bamberg, and will almost certainly return, we highly rec-
ommended it. Not only is it a beautiful city with so much to see, but the beers are won-
derful! The churches, monasteries, historic buildings and museums are all worth visiting. 
The Residenz rose garden is lovely, and the ancient buildings around the Dom are very 

beautiful. 
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One Man’s Drink … 

Paul Raworth gives us the lowdown on the Three Tuns in Sutton Coldfield … 

I  know we all have differing tastes in everything (why, we even have some Birmingham City fans that drink here) but when it comes to real ale, we can, it seems, 
be even more diverse. Here at the Three Tuns, we have four cask ales always available. 
Being a Thwaites pub, three of them are Thwaites ales, the fourth being an ever changing 
guest. Thwaites brew five permanent ales, of which we always have the ever popular 
Original (a good 3.6% session ale) and Lancaster Bomber (stronger, more full flavoured 
at 4.4%) on tap. The third pump is a choice from one of Thwaites seasonal ales or the 
permanent Wainwright (blond, 4.1%), the new Indus (IPA style, 3.9%) or 6utty Black (a 
dark ruby mild, 3.3%). I prefer dark coloured beers, 6utty Black being one of them, but it 
appears I am in the minority in this case. We do have some mild drinkers occasionally, 
but, once a cask is tapped and vented, it only has a maximum 3 day life – so to my 
dismay we only have it on infrequently. The blond ales, however, are very popular, but 
these too bring differing opinions (honeyed, or citrussy say). Our guest ales vary in type 
– from the most popular Harvest Pale from Nottingham’s Castle Rock Brewery to the 
equally exciting, but stronger Batemans XXXB. Something for everyone, thankfully, and 

it always gets customers comparing notes! 

Looking ahead to August we will be getting White Horse Village Idiot (4.1%), plus 

Thwaites Triple C IPA (4.2%) – let the tasting begin … 
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W e are sure that Birmingham CAMRA put a lot of effort into their selection of Good Beer Guide pubs. But we are also pretty sure that these efforts don’t include 
passing through Birmingham Airport security to survey and recommend the airside JD 
Wetherspoon for inclusion in the GBG! The naughty staff at the T2 JDW are proudly 
displaying a “we are in the GBG 2011” bar towel in front of the pumps, as pictured be-
low. To compound things, the barmaid ‘confirmed’ that they actually were in the GBG, 
though JDW staff do sometimes seem to have a degree in dippy! The T2 JDW is easily 
the best of the three at BHX (with Mordue Summer Tyne on at the time of the photo), but 
it certainly isn’t in the Guide. The GBG avoids places with restrictive entry – and it’s fair 

to say that possession of a boarding pass would deter a casual visit! 

It’s worth noting in passing that the rejig of 
BHX has been quite unkind to the T1 airside 
facilities – footfall is pushed into the T2 area, 
with passengers only directed across to the T1 
gates in the last half hour before boarding, too 
late to think about eating or drinking. The T1 
JDW, previously buzzing, is now a graveyard. 
Talking to staff there, it seems that the BHX 
management don’t care a toss – stupid or de-

liberate? 

Naughty, Naughty! 

Ivan Dale’s big day – down the pub! 

W endy and I finally tied the knot on June 4th of this year. After the wedding cere-mony at Lichfield Registry Office, we had our wedding dinner at the Swan With 

Two $ecks in Longdon. In the months before, a great deal of planning had gone on with 

landlady Anne. 

It was a beautiful, sunny day, and we got there earlier than planned, about thirty of us, 
happy that the main event had gone without a hitch. We started with drinks in the lounge 

part, where Bathams Bitter was on. Could this day get any better? 

It could! We moved into the restaurant area, where the tables were nicely presented, and 
the end table by the window (right) was ar-

rayed with glasses ready for the toast. 

The food was fabulous – flavoursome soups, 
generous portions of tender roast beef and 
chicken with all the trimmings, and apple 

crumble to finish. Everything was spot on. 

I’d like to thank Anne and the staff. I would 
highly recommend the Swan With Two Necks 
to anyone who is planning a wedding or other 

special event. 

Necking Too at the Swan? 
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End of  the Honeymoon 

I t comes with all new governments, the feeling that the honeymoon is over. The opti-mism that you might have felt at the start of their term melts away, and you’re left 

with the realisation that they’re just another bunch of politicians, as fallible as the last lot. 

The gloss has certainly worn off as far as beer drinkers are concerned. We’ve seen the 
Chancellor continuing with the beer duty escalator, declaring in a cowardly fashion that 
“alcohol taxation policy is unchanged” – meaning that he’ll stick with the Labour escala-
tor of 2% above inflation. And as a completely empty piece of gesture politics, he has 
halved duty on beers of 2.8% or below – good luck in finding one. No doubt he’ll find 

reasons to ignore CAMRA’s push for something more meaningful like 3.5%. 

There have been calls by many in the licensed trade for a much lower VAT rate for the 
hospitality industry, based on European research showing that such a move could signifi-
cantly boost hospitality income and employment. This could also benefit the Treasury, 

but are they going to listen? 

And don’t forget the dismal scheme to prevent “below-cost” alcohol sales. The meaning-
less threshold means that only the supermarkets benefit. No wonder kids “pre-load” with 
cheap booze before they go out to the pub – with the pub then being blamed for the re-

sulting problems. 

The final nails-in-the-coffin are the mealy-mouthed local MPs, who claim to passionately 

support the great British pub, and then whole-heartedly endorse Government policy! 
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Tipple Tattle 

NORTH WARWICKSHIRE 

Purity beers made a welcome return to the Bull Inn at Witherley in July; Ubu and Pure 

Gold were perfectly suited to the spells of sultry weather. The expansive beer garden 

there is also a pleasure; hard to believe the pub is so close to the A5! 

New licensees Keith and Jakki are making their mark at the Horse & Jockey at Bentley. 
The fine days in this on/off summer have been ideal for enjoying their lovely beer gar-
den, and one of the more notable guests was Cleopatra from Derventio, an apricot beer 

with just the right balance of fruit. 

Reader Stephen Bottrill was delighted to be put in touch with a pub from his past. He last 
visited the picturesque Rose Inn at Baxterley over 20 years ago, but couldn’t quite recall 
where it was – until he saw the ad in Last Orders! He reports being highly impressed 

with the “really friendly staff and delicious food” – so well done to the team at the Rose. 

Over at Baddesley Ensor, the free-of-tie Red Lion seems to be sticking with fairly rou-
tine ales much of the time. Tiger, Abbot and Pedigree are regulars, and on a recent visit 
these were joined by Hardy’s & Hansons (really Greene King!) Olde Trip, Sharps (really 
Coors!) Doom Bar and St Austells Tribute. Whilst perfectly respectable real ales, these 
quite honestly are the sort of choices that a chain pub might be restricted to. Why not use 

the freedom? 

Showing how it’s done, Atherstone’s Dolphin is using its freedom and pushing the 
boundaries in the usual rewarding manner. As well as local favourites from Blythe and 
Beowulf, we’ve seen cracking choices from the likes of Potbelly, Elland, Nutbrook and 
Sheffield Beer Works. An added bonus is the nice little sun-trap beer garden at the rear, 

usually quiet because not many realise it’s there! 

The Tunnel Brewery’s Horseshoes in Nuneaton continues with an interesting range of 
ales, but are tuning their hours for food. Monday is curry night, Tuesday fish night (both 
6-9pm), and beyond that food is served 12-2pm Tue-Sat. In these eco-conscious days we 
reckon they should be making more of their food supply policy, e.g. sustainable fish plus 
local food sourcing as far as possible; all at quite pocket friendly prices. See fest page for 

details of their end of September beer festival. 

It’s not at all obvious at the bar, but Nuneaton’s Felix Holt JDW is offering £1.30 pints 
to card-carrying CAMRA members. This is for the six changing guest ales, but we be-

lieve the frequent Thornbridge Jaipur is excluded from this offer. 

STAFFORDSHIRE 

The Swan in Armitage re-opened on July 1st; there is a promotion where Pedigree is 
being sold at £2 a pint. In Rugeley, the Crown Inn and the Moderation have also risen 

from the ashes and are doing similar. 

The re-opened Albion in Rugeley has a new lease of life, with Marston’s Merrie Monk 

and Banks’s Ruby Mild during a recent visit. Also re-opening is the Prince of Wales 

with Abbot and Pedigree. Sadly the Britannia is indeed no more, as plans to convert it to 

a veterinary surgeon’s has been confirmed. 

The Chetwynd Arms in Upper Longdon has changed opening times, now Mon-Tue 
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5.30-11, Wed-Thu 12-3, 5.30-11 and Fri-Sun 12-11. Ales from Bathams, Ludlow 

(Ludlow Gold) and Holdens (Golden Glow) plus Pedigree. 

Moving to Lichfield now, the Horse and Jockey will be having a beer festival in Sep-
tember, with the eight ales from the bar joined by around ten from a stillage in the newly 

opened back room. See fest list at inside back page for details. 

The Duke of Wellington has just benefitted from a lick of paint 
and an impressive new pub sign, pictured right. The Holdens 

Golden Glow has been particularly good of late. 

On Queen Street, the tenancy of the Queens Head has recently 
been bought by Mark, who has been working hard for past few 
months as relief manager. We wish him all the best for the future 
and are pleased that he is working hard to make this historic pub a 

success once again. 

The Real Ale Jazz and Blues Festival, hosted by Lichfield Arts 
Association, was reportedly a success again this year. This was the 
first time that the twenty cask ales were kept in optimum condition 
with the help of a cask cooling system. This was kindly loaned by 

Nigel Barker from the Wellington on Bennetts Hill in Brum. 

The Fuse family festival attracted big crowds this year, helped along by the unusually 
sunny weather. Lichfield Arts Association as usual had an excellent range of cask ales on 
tap in the beer tent, which again had the cask cooling system keeping them at a respect-

able temperature. 

The Festival Market held in the Cathedral close included three real ale related stalls. 
Lichfield Brewery (still contract brewed) had a moorish selection of three ales. Quartz 
from Kings Bromley made their debut selling both cask and bottled beers. Also present 
was a vintage van from the National Brewery Centre in Burton, with a group of volun-
teers dressed in Edwardian attire, selling souvenirs and handing out leaflets promoting 

both the venue and regular events held throughout the year. 

The JDW Acorn in Lichfield is hosting a series of Meet The Brewer sessions over a 12 

week period. Contact the pub direct for times and further details. 

WEST MIDLANDS 

In Streetly, the Hardwick Arms on Chester Road will be holding a Meet-the-Brewer 
evening on Monday 22nd August. The free event is from 6pm until about 8pm; Frank 
Butler of Wadworth’s brewery will be answering questions and supplying tasting sam-
ples, not just of the usual suspects such as 6X or Henry’s IPA but also of beers such as 
Swordfish, one of their seasonal brews with a hint of Pussers Rum added to it. The bar 

meanwhile has six cask ales to choose from, including 6X. 

Near Four Oaks station, the Half Way House closed in May for a total update, and re-
opened in July as the Greenhouse. It is now a very smart restaurant with bar attached, 
rather than a pub-cum-restaurant. Around 80% of the space (the section along Jordan Rd)  

Tipple Tattle cont. 
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16 Ales always on sale 

is now for diners only, while the front 
section along Lichfield Road is now the 
bar with a few seats and tables for drink-
ers, but a much smaller area than before. 
Three hand pulls for real ale; Sharps 
Doom Bar, Purity Ubu and Marstons 
Pedigree at time of opening, though this 
may change. With the bar area for drink-
ers being much reduced, we will have to 
see whether the previous regulars who 
just went for a pint will return in any 

numbers. 

Meanwhile the Crown is possibly the 
only remaining pub in Four Oaks area 
that serves a decent range of real ales in 
good condition. Since the Half Way 
House closed it has –  not surprisingly – 
seemed busier on Friday and Saturday 
nights. Still reasonable prices for the 

beers too. 

While the Half Way House was closed, 
many of its regulars migrated to the Old 

Speckled Hen on Mere Green Road, and 
were fairly happy; the interior is attractive 
and larger on the inside than you expect. 
Normally two ales on tap of varying qual-
ity – for example, Hardys & Hansons 
Olde Trip was fairly good recently, but 
Old Specked Hen was not up to much. 
Live music some Friday or Saturday 
nights make it busy and fairly noisy, but it 
is possible to sit in a quieter area around 
the side. The food here has a good reputa-
tion.  Just a shame there is not a better & 

larger selection of real ales. 

The White Lion at the junction of Hill 
Village Road and Butlers Lane has 
Thwaites beers only, no guest ales. The 
comfortable lounge and restaurant area 
now also has a lunchtime carvery option, 
though beer prices increased in June, 

making Wainwright £3.00 a pint. 

Tipple cont. 
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S amuel Arthur Brain has a lot to answer for. He established the Brains brewing dy-nasty in Cardiff in 1882, and the output of the brewery dominates the city to this day. 
The vast majority of city pubs are Brains-only, including more than half of the Good 

Beer Guide entries. Now don’t get me wrong, Brains do a perfectly respectable range of 
cask ales, from Dark to Reverend James, but they somehow fail to excite, particularly 

given that it’s so hard to find anything else in the city. 

What else is there to go at in the Welsh capital city? If you want to escape the main-
stream, not a lot! Y Mochyn Du is the star from the GBG – a good range of ales, and 
good food to go with it. Check out the Real Ale (or Cwrw Iawn!) board. Chapters Arts 

Centre is much hyped, but the ale range seems uninspired, while the continental bottled 

range has eye-watering price tags. 

One surprising omission from the GBG is the 
Zerodegrees bar near the castle. Housed in a 
splendid old building (The Queen’s Royal Ga-

rage, right), it brews its own beers on site, with 
in-your-face brewing and conditioning vessels. 
It’s one of a chain, with others in Bristol, Reading 
and London. The beers are unfiltered and unfined, 
and according to the GBG brewery section, 
served with air not CO2, so that real ale funda-

mentalists can drink it with a clear conscience. 

The style of the place is ‘industrial chic’ – conditioning vessels on 
view (left) and a stainless-steel-themed bar (below) beneath the 

metalwork of the original roof.  

Is it worthy of a GBG slot? I tried all six beers and certainly 
thought so! Helpfully, a full set of samplers is only £2.50, so you 
can have a quick tour through the range and then concentrate on 
your favourites. The Pilsener had a nice balance of hops and clean 
sweetness. The Pale Ale is said to be in the American-craft-
brewer style, and it certainly lives up to this – a juicy, hoppy 

brew. The Black Lager is strangely named – I’d describe it as a characterful stout, with a 
superb roasty aroma. The Wheat was very German in style, though a bit on the acidic 
side for me. The Mango was subtle but pleas-
antly refreshing, similar to the Asian with its 

gentle hint of chilli. 

The beers ranged from £2.90 to £3.00, and the 
lack of gassiness seemed to confirm the air 
dispense. The food impressed too – I tried a 
lovely Gorgonzola Gnocchi followed by a Ter-
yaki Chicken stir fry which was just brilliant. 
Friendly and courteous staff topped it all off. 

Highly recommended!  

Zerodegrees, Zero Brains 
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Sandford Street, Lichfield 

WS13 6QA 

Tel. 01543 410033 

A warm welcome from 
Tracey, James, and Staff. 

Beer Fest 22-24 Sept! 
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W hy is it so expensive to get to Derby by train from Tamworth? A return fare of £12.90, almost double the cost of travelling in the opposite direction to Brum, can 
make it an expensive day out, even before you’ve opened your wallet to pay for a pint. 
Yet for the seasoned real ale drinker, it’s well worth it. Some of the best real ale pubs in 
the Midlands are to be found within walking distance of the railway station, and Derby 

CAMRA’s summer beer festival is always a highlight of the festival year. 

This year, as always, they got the beers spot on. I started with Bottle Brook’s Road Run-

ner, then Derventio Summer Solstice, a ginger-flavoured ale that didn’t make you feel as 
if you were drinking ginger pop. Small breweries from all over the country were repre-
sented and did a fine job such as Art Brew from Dorset, Dark Star from Horsham, High-
land from Orkney (whose Scapa Special was splendidly malty) and Red Squirrel from 
Hertford, whose 3.8% Summer Citra almost touched the heights of the outstanding Citra 

from Oakham Ales who, sadly, weren’t on show this time. 

As the rain began to monsoon down outside and time ran out before I had to head home, 
I jumped in a taxi and stopped off at the Brunswick for a pint of their outstanding Black 

Sabbath, at 6.0% a good, strong mild for those of us brought up on dark beers. 

So I’d had a wonderful afternoon in Derby and I hadn’t even touched 21 of the 22 pubs 
on Derby CAMRA’s real ale trail, featured in the centre pages of the festival programme. 
That’s one every fortnight to get round throughout the whole of 2012, then..... 

Martin Warrillow 

Derby Summer Fest 
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C ome October, the eyes of the world will be focussed on Buenos Aires in Argentina. Or maybe not. In a piece of one of the world’s finest examples of advertising bull-
shite, Stella Artois will be hosting their ‘World Draught Master Global Final’. Put in less 
hyperbolic language, this is simply a competition to find the bartender who can perform 
the magic of serving up a Tortoise and giving you the impression that it will be worth 

drinking – clearly a tough challenge. 

To be a Tortoise Master, AB InBev demands four laughably pretentious stages: 

The Purification: use a clean and rinsed branded glass. A clean glass? Already beyond 

the average flea-pit which specialises in Tortoise. 

The Liquid Alchemy Begins: hold the glass just under the tap without touching it at a 

45° angle. That’s right, alchemy! Cheap raw ingredients magically transformed into an 

expensively bland fizzy drink. 

The Skim: when the head overflows the side of the glass, smooth it with a foam cutter. 
Yep, more continental nonsense, interfering with the beer using a grubby old knife be-

cause you can’t be arsed to pour it properly. 

The Bestowal: present the beer on a clean coaster with the logo facing the consumer. Or 

just dump it on the counter any old how in the usual charmless manner. 

AB InBev clearly has some well-paid advertising agency execs on their side. After all, 
this is the crew that persuaded chavs to go for “reassuringly expensive” Tortoise. We’ve 
no doubt that the marketeers sweated long and hard over this latest facile farce, sustained 

only by long expense-account lunches. But they’ve surely missed a few steps? 

The Extraction: grab the cash off the Tortoise drinker while he’s still mesmerised by the 

logo on the glass. And when he winces at the price, remind him that coasters – a clean 

one too pal! – don’t grow on trees. 

The Disbubblification: icy chunder fluid packed to the brim with carbon dioxide hits the 

nice warm stomach, and bio-physics takes over. The pleasure of stinging, sickly belches 

is your new companion! 

The Disappointment: the growing realisation that you’re drinking something which is 

almost, but not entirely, exactly unlike beer. But hey, the adverts were great! 

The Liquid Alchemy Ends: your kidneys, encountering something more akin to what 

they normally send off to the bladder, make rapid work of turning gnat’s piss into the 

real thing. 

The Wife Beating Begins: poor old Tortoise certainly does have this image – that bit 

too strong for the yoof to handle, leading to the sort of behaviour which gives all beer a 

bad name. 

But – there’s worse to come from the pretentious gang at InBev, with the release of Stella 
Cidre. It’s not exactly novel – foreign cider with a daft name, and the recommendation to 

serve it on ice. Please would the gullible and impressionable take a step forward! 

Draught Master 
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Montreal Micros 

Our mention of Montreal last issue prompted the following from Clive Walder. 

C anada has a healthy microbrewing scene, and its beer doesn’t get the international exposure it deserves. Canadian beers are rarely, if ever, found on foreign beer bars 

at beer festivals. I visited Montreal last year with Dave Hall to find some. 

Montreal has about 14 brewpubs, with most easily accessible by bus or metro, although 
there are a few in the far flung suburbs we didn’t get to visit. Also there are a number of 
bars and restaurants which sell beers from Canadian craft brewers. A word of warning: 
web searches may throw up a number of Irish bars which seem to capture the attention of 

drinkers without a great deal of knowledge of craft beers and these can disappoint. 

We hit the ground running, first visiting Brutopia, one of Montreal’s best known brew-
pubs. It serves eight house beers (three of which are seasonals) brewed by the single 
mash infusion system, as well as imported draught and bottled beers. There are three 
bars, live music and food. I had the Raspberry Blonde which had a powerful raspberry 

flavour and the Chocolate Stout which to me had coffee overtones. 

We then visited McKibbins, one of several ‘Irish’ city pubs and one of those that under-
whelms. The Oatmeal Stout was a good example of the style but lacked the chewy oat 

flavour that it should have and also a very average, excessively carbonated Irish Red Ale. 

Next we travelled to the studenty Rue St Denis for one of the discoveries of the trip, Le 

Pub Saint Bock, a pub which sells up to 20 draught beers with about 10 brewed on site. 
Dave was really captivated by this pub even if I was startled by the barman demanding a 
tip. Apparently bar staff in Montréal are taxed on an assumed amount of tips, so if you 
don’t tip the staff may get over-taxed. I had the American IPA which, as well as being 

more than agreeably hoppy, packed a punch well over its 5%. 

The final stop of our first evening was at L’Amere a Boire which serves five of its own 
beers including an English-style Pale Ale and an Imperial Stout. We however opted for a 

Vollbier which was true to the style and a strong dark Danish-style Odense Porter. 

The next day started with a visit to another bar we saw on a website, the fairly unspec-
tacular Dundee’s Bar and Grill for a very average Sleeman’s Honey Brown. Then to the 
3 Brasseurs, part of French based chain of brewpub restaurants. They are large, well 
marketed and usually full of suits in the early evening. They have five outlets in Mont-

real and we tried just the one which served a credible spicy, hoppy autumnal beer. 

In the area of cheap, seedy hotels and hookers lay Le 

Cheval Blanc, right, in my opinion one of the city’s 
more characterful bars; dark and atmospheric, look-
ing a bit like a music bar but selling some tasty and 
well-brewed beers. I sampled a very tasty Ambree, a 
lovely Coffee Stout 6oire, a passable Cassis which 
was probably made with essence and not whole cher-

ries, and a hazy Belgian style Gouden ale. 

After that we visited a youthful, back-street basement 
bar called Yer Mad where I had one of the best beers of the trip, an apricot beer made 
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Montreal Micros cont. 

with real apricots, plus an interesting buckwheat beer. 

Dave’s a festival addict and can find festivals that don’t even exist! We took a short train 
ride and a long walk to a beer festival in the dormitory town of Sainte Rose. The fest  
featured about half a dozen local producers of varying quality. We spent a long time talk-
ing (and having numerous last drinks) with Greg from one of the local brewers who gave 

us a very good history of his brewery and an overview of the local micro scene. 

We didn’t see a Molson or Labatt’s all the time we were 
there but we did spy a distant view of the Molson brewery. 
On the Saturday we started by getting hopelessly lost in 
industrial wasteland and cycle tracks. A walk up a busy 
highway saw us to the distinctly average Helm bar. Then 
it was off to the 12th birthday party of undoubtedly the 
best brewpub in Montreal, the Brasserie Artisanale Dieu 

du Ciel, right. Normally they have 18 beers on but on this 
occasion they were serving 25. The place was heaving and 
under the watchful eye of two policewomen, it took ages 
to get served, and after an excellent Smoked Lager and Black IPA we decided to leave 

and return on a quieter day, which we did. 

We then visited another small and out-of-the-way brewpub. the Reservoir, which brews 
a range of ten beers. I had good Vienna and Cream Ale. Apart from the Dieu du Ciel this 
was probably bar of the night. On the way back we visited the dark, noisy music bar 
Billy Kun and the Bar Bar restaurant which served a poor house beer and an acceptable 
McAuslan’s Stout but they insisted we ate because of the licensing regulations of this and 

many other Montreal restaurants. 

The following day we took a day trip to Montpelier, 
the tiny capital city of Vermont. Apart from a visit to 
the State Capitol building and a nose around book-
shops, we spent the rest of the time in the Three 

Penny Taproom, left, which has 22 taps and serves a 
constantly changing range beers up to about 11%. 
Apart from two fairly cheap bar snacks we managed 
to run up a bar bill of $79, but we did enjoy some rare 

American beers and some good chat with the locals. 

The only other new licensed premises to be visited was the restaurant Fourquet 

Fourchette where we had two bottled beers just before we left for the airport. Service 
was slow considering it was fairly empty but the glass-topped tables revealing old beer 

bottles and malt grains added a nice touch. 

I enjoyed my few days in Montreal, its bars and its people. It’s a vibrant yet safe party 
city, most bars open until at least 2am and public transport runs all night. $14 buys you 
three days unlimited bus and metro travel including night buses. I wish that Canadian 
beers were more widely available in the UK and the beer scene there is healthy enough to 

warrant the publication of a CAMRA guide. 
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Newsletter distribution: 
Our newsletter is produced every two 
months. Current distribution is 2,500 copies. 
 

Want to contribute? 
Contributions are welcomed, pub news par-
ticularly. Please submit text and pictures to 
the editor. We thank all contributors and 
sponsors for their support. 

Next issue: 
Issue 38 is due to be published on 1st Oc-
tober 2011. The copy deadline for inclusion 
is 15th September 2011. 
 

Advertising rates: 
£40 per issue for a half page (approx. 12.8 
x 9.5 cm) advert, £70 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 

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: 

LST.Camra@yahoo.co.uk 

Note that current and back issues are 

also available on the branch website: 

www.LSTCamra.org.uk 

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! 

T H E  

M A R K E T  T A V E R $  

ATHERSTO$E 
C V 9  1 E T  

$ow serving the full range of ales 

from 

WARWICKSHIRE BEER 

COMPA$Y 
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Free House? Use the USP! 

R emember that heavily abused term, ‘Free House’? We don’t see it so much now, but it used to feature prominently on pubs across the land, sometimes on pubs which 
were genuinely free of brewery tie, but most usually on sad little boozers which had tied 
themselves into deals with national brewers. The ‘Free House’ sign had usually been 
paid for by the sponsoring brewery, so you often had a good clue before you stepped 
across the threshold. You knew the place had the ‘freedom’ to sell Tetleys, John Smiths 

or some other lacklustre dishwater. 

Days long gone? If only! Whilst many pubs in our branch area simply don’t have the 
freedom to choose their ale supply, a small number do. And while many of the latter do a 
cracking job, there are a minority of the free-of-tie pubs who seem all too content to 

serve up a fairly uninspiring choice of national brands, ignoring the local micros. 

Are these landlords missing the point? They are certainly missing their Unique Selling 
Point of offering something different to the mainstream. A recent visit to a local free-
house saw Pedigree, two Greene Kings and three Everards. Nothing particularly wrong 
with this, but if this is all you’re after, why not get to the local JDW and pay a fraction of 
the price? Another genuine freehouse not exploiting its USP had Tetleys and Pedigree. 

Again, why would you choose this pub over a rival? 

Unless you like drinking the more routine national blands, we suggest you vote with your 

feet if your local pub has freedom of choice but does not use it! 
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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 26. 
 

11-13th August, 12th Worcester Beer  Cider & Perry Festival 

Worcester Racecourse, WR1 3EJ 
200+ real ales, 100 ciders/perries. Thu 5-11, Fri/Sat 11-11 
 
26-28th August, Exeter Arms Music & Beer Festival 
Exeter Place, Derby, DE1 2EU 

 

2-3rd Sept, 21st Harbury Beer Festival 

Village Hall, Harbury, Nr Leamington Spa, CV33 9JE 
60+ beers, ciders and perries. Fri 5.30-11.30, Sat 11.30-4, 6-11.30. 
 

8-10th Sept, 18th Tamworth Beer Festival 

Assembly Rooms, Corporation Street, B79 7DN 
100 ales plus ciders, perries & bottled beers. Thu to Sat 11-11. 
 

15-17th Sept, 4th Hinckley Beer Festival 

The Atkins Building, Lower Bond Street, LE10 1QU 
60 ales plus ciders, perries & fruit wines. Thu 5-11, Fri & Sat 12-11. 
 

16-17th Sept, 2nd Long Eaton Beer Festival 

The Westgate Suite, Westgate, Long Eaton, NG10 1EF 
40 ales plus ciders, perries & fruit wines. Fri & Sat 12-11. 
 
22-24th Sept, Horse & Jockey Summer Beer Festival 
Horse & Jockey, 8 Sandford Street, Lichfield, WS13 6QA 
Around 18 ales, food all sessions. 
 
30th Sept-1st Oct, Horseshoes World Beer Festival 
The Horseshoes, Heath End Road, Nuneaton, CV10 7JQ 
10 ales, around 12 draught Bières Sans Frontières, ciders, bottled beers. 12-11. 
 

30th Sept-2nd Oct, 12th Solihull Beer Festival 

Royal British Legion, Union Road, Solihull, B91 3DH 
35+ ales, 2 ciders, 1 perry. Fri 5.30-11, Sat 11.30-3.30, 5.30-11 

 

27-29th Oct, Birmingham Beer Festival 

Second City Suite, 100 Sherlock Street (off Hurst Street), B5 6LT 
Around 250 ales expected. Thu, Fri & Sat 11-11. 
 
Holding a beer festival? Let us know and we will advertise the event here free of charge. 
Details to LST.Camra@yahoo.co.uk  
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T he Tamworth festival pig has finally come of age – he’s 18 this year! And to celebrate 
Tamworth’s exhibition of the Staffordshire 
Hoard, we’ve dressed him up in Saxon gear – 

our very own horny pig! 

Tamworth’s main beer event takes place this 
year from Thursday 8th to Saturday 10th 

September, so do pencil it in on your calendar. 
There’ll be a sparkling selection of 100 cask 
ales from near and far, plus a selection of cider, 
perries and bottled beers. We are already hard 
at work getting some brand new beers for you 
to try, including local favourites as well as the 

further flung. 

We’re open from 11am-11pm, and supervised 
children are welcome until 5pm. As ever, entry 
is free to CAMRA members. Not a member? 
Join at this year’s event, and get a free £5 beer 
token, in addition to the usual benefits of 
CAMRA membership. This pays for itself, 
as membership still includes £20 of JD 

Wetherspoon vouchers annually. 

As usual, hot & cold food is available, plus 
this year we have the added bonus of a 
stall selling gourmet chocolates and truf-
fles – tantalising treats with all sorts of 
natural flavourings, beer included! We’re 

told they go well with beer, so do try ’em! 

Entertainment features on Friday and Sat-
urday nights, with all other sessions music-
free. Whatever session you choose, we 

look forward to seeing you there! 

Fest 2011, Daily 11am - 11pm 
 

CAMRA members: 

     Entry FREE at all times! 
 

Non-members: 

     £5 Fri eve (after 5pm) 

     £4 Sat eve (after 5pm) 

     £3 all other times 

FESTIVAL 

18TH 
TAMWORTH 

BEER 

 

TAMWORTH FEST COMES OF AGE! 

Thank you for reading Last Orders! 

Next edition: 1st Oct 2011. 

Previous editions available on the 

website. 

 

Contact us at 

 LST.Camra@yahoo.co.uk 

 

or see 

 www.LSTCamra.org.uk 


