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Brno Brush Up 

A recent trip to Vienna with my continental beer-obsessed mate Jon included a day 

excursion to Brno, the Czech Republic’s historic second city. The main attraction 

for us, of course, was the cluster of brewpubs in the area! 

On arrival at the main rail station, we boarded tram number 

8, to the Kotlánová stop. This took us to Líšeňský Pivovar, 

an ordinary looking estate pub but with shiny new brewing 

kit behind the bar. This is one of the many new brewpubs to 

start up in the Czech Republic in the last few years. The 

Světlý (light) and Tmavý (dark) beers went down very well, as the photo above shows! 

Next, it was back to the city centre to the Starobrno brewery tap. This place is Heineken 

owned, and as predicted, an instantly forgettable Medium beer was sampled. 

Another tram ride then a bus journey through the country-

side was now required to reach the brewery of Černá 
Hora, located in the village of the same name. Established 

in 1298, it seemed to dominate the area, with the pubs en-

route advertising the beer and an extremely prominent 

sign at a nearby road junction! We were served an excel-

lent �efiltrované (unfiltered) gold beer and fine meal at 

the adjacent bar and restaurant (left). 

After the return journey to Brno, the next 

call was U Richarda, a superb brewpub in a 

village on the western edge of the city. 

Served by efficient young barmaids, five of their own 

draught beers were available, with a bus service every 

10 minutes passing the door! Sign pictured right. 

The penultimate hostelry was Magistr Pivovar, a 

cellar bar just north of the city centre, offering an 

interesting range of four beers from the brewery 

inside. The Pšeničné (wheat beer) proved to be 

very refreshing, particularly as the place had little 

ventilation. Their beermat is pictured to the left. 

Finally, we arrived at Pegas, pictured below left, an 

established brewery hotel in the city centre. The light 

and dark beers were both excellent, in easily the 

busiest pub of the day, though why so many cus-

tomers wanted a slice of lemon in their beer mys-

tified us! 

The train back to Vienna was now due, so we had 

to leave Brno with its excellent pubs (and low 

prices) behind. �a zdraví! 

Adrian Smith 
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I  arrived at Sedbergh’s Bulls Head Hotel in Cumbria late in the afternoon on a Satur-

day in early June. After checking in I immediately made my way to the bar to eye up 

the choice of real ales! The pump clips included Brains SA and Reverend James, Theak-

stons Black Bull and Robinsons Dizzy Blonde. I 

started my evening with a very refreshing pint of 

Dizzy Blonde and then moved on to Reverend James. 

Once all seven of us had gathered we opted to dine 

in the hotel before moving on to another pub to com-

plete the session. We walked a few yards down the 

road and crossed the threshold of the highly popular 

Dalesman, right. A couple of us managed to squeeze 

up to the bar and before long I was quaffing a pint of 

Robinsons Crusoe. Other ales visible through the 

crowd included Hartleys XB and Robinsons Bitter.  

The following morning, four of us set off on a hill walk heading out of the town up the 

Howgill Fells, under a miserable looking, cloudy sky. After spending a couple of hours 

taking in two local summits we were surprised how bitterly cold the driving wind was, so 

we decided to call it a day! We headed back to Sedbergh and linked up with the others 

ready to plan our next move!  

With two volunteer sober drivers, we set off in con-

voy to the secluded village of Ravenstonedale to 

seek out the Black Swan, left, which is a very wor-

thy GBG entry and latest local CAMRA Pub of the 

Year. Part way through ordering our first round the 

Tirril Old Faithful ran dry, temporarily leaving us 

with just one choice in the form of Derwent Right 

Royal Brew. The ales were on excellent form and 

before long Hawkshead Bitter was on tap to replace 

the expired Tirril. Drivers excepted, we would have 

happily stopped there until closing time, but after a 

thoroughly enjoyable hour’s drinking we returned to Sedbergh to freshen up and later re-

group in the bar for the evening session. 

This format was a repeat of the previous night, although the Dizzy Blonde pump clip was 

now turned around. One of my friends suggested I should try a pint of the Theakstons 

Black Bull. I had tried it once before and was not at all impressed by it on that occasion. 

However, curiosity got the better of me so I reluctantly gave it a try. One mouthful and 

wow! This was totally different. Pleasant flavour and excellent condition – it would have 

been most rude not to have indulged in a couple more to help wash down my evening 

meal! The grand finale for the evening was to take a short walk, this time to the Red 
Lion (the only GBG entry in Sedbergh). This pub is tied to Marstons although an inde-

pendent guest was available in the form of Bank Top Pavilion Ale. I decided to try the 

limited edition Marstons Pedigree Diamond which is 0.5% stronger than the standard 

version. I personally did not enjoy the flavour and found it hard going, so I finished off 

Hill Walking & Drinking Around Sedbergh 
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with the monthly single hop beer, Marynka, one of the few Polish hop types available. 

The following day, five of us enjoyed a full day’s hill walking in warm, sunny condi-

tions, the highlight of which was to reach the top of Wild Boar Fell. We must have been 

enjoying the exercise as it was much later than planned when we arrived at the Black 
Bull at Nateby, below. We arrived at 5.45pm to find the non-walkers waiting outside on 

the green – the pub did not open until 6pm! Once inside our order included five pints of 

Tirril 1823, but before it reached our lips we were hit by a vinegary aroma! The beer was 

well and truly off, so all pints were returned. The barmaid was most apologetic and 

promptly replaced them all with Black Sheep Bit-

ter. This is not one that I would normally choose 

but again it was in excellent condition and a joy to 

drink on this occasion! 

For the final night we enjoyed top rate, good value 

cuisine in the local Indian restaurant. By the time 

we left it was getting late so we headed back to 

our hotel to test the resident’s license policy. The 

result was I had retired to my room before they 

stopped serving! I very much look forward to vis-

iting Sedburgh again! 

Dave Backhouse 

Walking & Drinking Around Sedbergh cont. 

 

 

 

 

 

 

 

  The Green, Shustoke, B46 2AN      01675 481557 

12 - 2, 6 - 9 Mon-Fri 

12 - 3, 5 - 9 Sat 

12 - 8            Sun 

Food   Food   Food   Food   Food   Food 

12 - 3, 5.30 -11 Mon-Thu 

12 -11                   Fri & Sat 

12 -10.30            Sun 

Drinks   Drinks   Drinks   Drinks   Drinks   Drinks 

Debbie, Adam and the staff 
welcome you to the Plough and 
hope you enjoy your visit with us 

Four Cask Marque accredited real ales, 
including an ever-changing guest 

Homemade food, fine wines 

The Plough is a quaint village pub in idyllic Warwickshire 
countryside. Built in the 1790’s, the pub is in keeping with the 
style of the era and boasts both character and charm. With 
outside areas to the front and rear you have the choice of sitting 
in or out. 

We have a great menu full of delicious meals and snacks. You 
can complement your meal with perhaps a traditional cask ale, a 
glass of wine from our wine menu or something a little stronger 
from our selection of spirits. Tea and coffee are also served. 

We also have some great animals to the rear of the building, 
keeping the younger (and older) members of the family 
entertained. 

Shustoke has some great public footpaths that make their way 
through the beautiful Warwickshire countryside. The Plough is 
an excellent start and end point to your ramble. 

A short stroll over the road brings you to Shustoke reservoir. 
You can walk off your hearty meal with a stroll around the pool. 
A variety of wildfowl can be seen along with many other fauna 
and flora. 

♦ 

♦ 
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Pie & Pint Corner 

More food & beer wanderings from Mark Cox... 

T he Horseshoes in Nuneaton sits on Heath End Road (CV10 7JQ), near the maternity 

entrance for the George Eliot hospital. The pub is the Brewery Tap for the Tunnel 

Brewery. It’s owned by Everards, one of their ‘Project William’ pubs where small brew-

ers are offered reasonably priced leases, the only requirement on the ale front being that 

at least one Everards beer must be offered. It has been recently refurbished in an Edward-

ian style with real fires and a very cosy feel to it, particularly the little snug, pictured 

below. There is a car park at the rear, but space is a little limited; if full it’s usually possi-

ble to park on nearby Greenmoor Road. 

There is an excellent selection of real ales, 

with ten hand pulls offering Tunnel beers 

plus a changing selection of guest ales. The 

pub has a nice atmosphere and friendly, help-

ful staff. We visit quite regularly, usually on 

a Saturday for a spot of lunch and a couple of 

pints. On our last visit I tried Hop Till You 

Drop at 3.9% from Derby Brewing, and 

Merry Miner’s Cap Lamp at 4.2%. 

Most of the lunchtime dishes are £5.95 or two for a tenner. Most recently we chose 

cheese & potato pie, which came with chips and peas. We’ve tried many other of their 

pub classics: fish & chips, sausage & mash, steak & ale pie and also their hotpot. 

They’ve all been very good and well presented. 

There are vegetarian choices, plus sandwiches and lighter bites, even an 

omelette if that’s what you fancy. Note that the full lunchtime menu is 

served 12-2pm Monday to Saturday, while Sunday sees a carvery from 

12-3pm at £6.95. 

Beware that in the evenings, food is only served on certain days from 6 to 

9pm. Tuesday sees the excellent fresh fish night (£5.95 or £10 for two), 

usually with a choice of three dishes such as cajun salmon or haddock 

with hollandaise. Thursday was sausage’n’mash but it has now turned 

into ‘grill night’. 

Monday evenings are the most compli-

cated! The fourth Monday of the month 

features a themed night (most recently a 

Moroccan night, Spanish tapas night, 

and French night), fabulous value at 

around £7 per person. The second Mon-

day features homemade pie night, a 

choice of three (including a veggie) at 

£5 a throw. Remaining Mondays are 

curry night. Got all that? 

www.thehorseshoesbrewerytap.co.uk 
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Dog Lane, Bodymoor Heath, Sutton Coldfield  B76 9JD    01827 872374 

Your friendly canalside pub, open all day 

every day for food and drinks. 

Full Menu 12-mid evening 

Cosy traditional interior 

Extensive gardens 

Garden & canalside seating 

Enclosed childrens play area 

Marquee for special events & hire 

Extensive menu & specials 

Excellent accommodation 

Four cask ales always available. Good Beer Guide 2012Four cask ales always available. Good Beer Guide 2012 

 

 Pedigree and two guest 
ales always available 

Recently featured beers include 
Purity Mad Goose , Wye Valley 

Bitter, Hooky. Selected beers from  
Church End and many more 

Sunday Lunch served from noon to 8:30pm 

Choice of 5 starters, 5 mains and 5 desserts 

One, two or three courses 

Childs Roast £4.50 

Younger children’s Menu 

A la carte Dining Room Menu 
Booking recommended Thu to Sun 

Live Music - Join our group on Facebook to be kept informed 

Bar Menu - Special offer menu 

Mon to Fri 5pm-7pm, £5.27 

ALL Events Catered for -  
Weddings, Christenings, 

Funerals, Parties, 
Function Room, 
Marquees, Private 

Meetings, Antique Fairs, 
Club Meetings etc 

Bed & Breakfast available in 
 en-suite rooms 

THE BULL INN 
Watling Street 
Witherley, Atherstone 
Warwickshire    CV9 1RD 
01827 712323 
www.thebullinnwitherley.co.uk 
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Beer Snippets 

The alcohol industry’s version of the nanny state – the Portman 

Group – has been up to a bit more nannying. A ludicrous ruling 

from the booze Stasi in June saw Gadds Ramsgate Brewery 

being banned from using an image of the Kray Twins for the 

pumpclip of their Dark Conspiracy, a hoppy porter. The 

Portman plonkers claimed that the illustration breached 

“alcohol responsibility rules” and linked alcohol with 

“violence and aggression.” They no doubt think that 

we’re all such a bunch of cretins that one look at the 

clip will have us rushing down the bank to do a 

blag wiv a shootah! The nanny nutters also banned 

BrewDog from describing a beer as having 

“aggressive” flavours, with “assertive” taking its place. 

CAMRA membership rates were increased recently, but member-

ship still remains great value, with the JD Wetherspoons tokens 

alone pretty much paying for it. As well as free or reduced entry to 

CAMRA beer festivals, there are a number of other member’s of-

fers worth checking out, including 15% off National Express travel and discounts on 

holidays. See www.camra.org.uk (Membership Benefits under the Join tab). 

As ever, you couldn’t make it up. Some months ago, after falling sales of its main fizz, 

we saw Stella Tortoise launch a serve-over-ice cider, Cidre. It was pitched as a major 

new innovation, when we all knew it simply meant copying everyone else. Now Heine-

ken too have reached the desperation stakes, with “the most significant product innova-

tion yet.” Which just shows how dismal their product innovation must be, given that the 

stunning new product is just a “pear cider”, Strongbow Pear. And why do they need a 

perry (pear cider to the plebs)? Because while the total cider market has risen by 14% in 

the last year, regular Strongbow dropped by 1.3%. 

At the other end of the quality spectrum, if you’ve ever been to Prague and tried the 

unpasteurised version of Pilsner Urquell, you’ll know that it’s a beautiful quality lager – 

butterily malty with a lovely hoppiness. Well it’s coming to the UK, though tantalisingly, 

the press release only says “at selected UK outlets.” If you spot some, let us know! 

It’s surprising to hear that the Cask Marque scheme for ale quality is spreading its 

wings to Europe and the USA. But even more surprising is the location of one of the first 

overseas accreditations – a bar in Malaga in Spain, the haunt of the fish’n’chips’n’lager 

brigade if the stereotype is to be believed! With a number of accreditations in Europe, 

and a trial of six in the USA, we look forward to our first sighting. But without being too 

jingoistic, let’s be honest – cask is best in the UK! Try it at a local near you … 

For a list of branch pubs in our Locale scheme, visit 

                 www.LSTCamra.org.uk 

For publicans wanting to join, contact the editor. 
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Alicante = Ale? I Can’t! 

I n the unlikely event of CAMRA producing a Good Beer Guide Spain, it’s a safe as-

sumption that an A4 sheet would suffice – and probably only one side of that. So on a 

visit, once you’ve done the time-honoured British thing of acquiring an unhealthy lob-

ster-glow, it’s wise to stick to what the Spaniards do best: lovely wines and fabulous 

food, particularly seafood. 

This said, on a recent gorging-and-guzzling trip to Alicante, it seemed only right – purely 

for research purposes you understand – to confirm my prejudices and try the local main-

stream beers. Now, it’s clearly a sweeping generalisation to say that all Spanish beer is 

****. But I’ll spare you the pain and say that all Spanish beer is indeed ****! The likes 

of Cruzcampo, San Miguel and so on will only find favour with Carling drinkers – 

though that is maybe the whole point. 

But lo and behold, what do I spy on the opposite side of the 

street? A little outfit with the splendidly promising name of 

Ale-Hop. Yee-hah! The plastic cow peeking out of the 

front door looks off-beat; Holy Cow, what have I stumbled 

across? Dunno, but let’s get over there pronto! 

Bugger. It’s nothing more than a wacky fashion shop. 

Shoes and hats yes, decent drop of beer, forget it! 

My disappointment is compounded later in the day. Lei-

surely perusing a menu, I discover that Germany translates 

as Alemania in Spanish. Not only do the Germans get to the sunbeds first, but without 

even trying, they’ve also appropriated a name which would better suit us or the Belgians! 

There is a vaguely happy ending – and indeed a point to this article! – in that I did find a 

good beer bar in Alicante. The Malatesta (17 Avenida del Doctor Gadea, not far from 

the esplanade) is a cracking little bar, sitting on the shady side of the street. Things look 

good as soon as you enter, with fonts displaying the full range of La Trappe, Holland’s 

only Trappist brewery. Move on to the menu to see no less than 40 Belgian bottled beers; 

this place ranks a spot in Good Beer Guide Belgium, let alone GBG Spain! Throw in half 

a dozen good German offerings and that pretty much completes the quality end of the 

menu. Ludicrously, the only UK offerings are Strongbow and Magners. Maybe this says 

more about the British customers who wander in, than the aspirations of the bar owners! 

It’s also worth a quick scan of the fridges, 

which helpfully are on the customer side of the 

bar. I spotted a curious cork-stoppered flagon 

which I didn’t recognise. Good fortune indeed: 

Amber Ale is from a new-in-2012 Alicante mi-

cro, Cerveza Artesana Sacristán. At present this 

is their one and only beer, but it’s an excellent 

first attempt – bottle-conditioned, plenty of 

body and a good but not overly assertive hoppi-

ness. Maybe not all Spanish beer is **** after 

all! 
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Up to five diverse real ales 
 and a real cider 

01827 300910 

 

13-15 Lower Gungate, Tamworth, B79 7BA 

Mon-Thu 

2-11 

Fri 

12-11 

Sat 

12-12 

Sun 

12-11.30 

Local  

 
 

 

 Overall Pub of 

the Year 2007,  

2009 & 2011 
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BAR: 

Mon-Sat 12-11 

Sun 12-10.30 

FOOD: 

Sat 12-9, Sun 12-7 

Mon-Fri 12-2.30, 6-9 

Nether Whitacre, B46 2DS,  01675 481292 
   Welcome from Jean & Mark                           www.thegateinn.com 

Garden with children’s play area. Free Wi-Fi 

Roast Sunday lunch & pudding, £6.95 

Extensive new menu plus bar snacks 

Five regular ales plus a changing guest 

Tuesday Grill Night: 
Mixed Grill / T-Bone / 16oz Gammon / 12oz Rump 

£10 each 

 

 

Holdens Golden Glow, 

Marstons Pedigree & 

up to 6 guest ales 

Sandford Street, Lichfield 
WS13 6QA 
Tel. 01543 410033 

A warm welcome from 
Tracey, James, and Staff 
at the Horse & Jockey  
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B erlin: former divided city and crucible of the cold war, a city 

brimming with history, sights and stunning museums. So with 

a five-day visit to the new German capital, what to to? Answer: 

completely ignore all the cultural stuff, and instead make a thor-

ough study of the classic beers and bars listed in Peter Sutcliffe’s 

Around Berlin In 80 Beers – or at least as many as time allows! 

As ever, the visit had an excuse. With Lufthansa offering a new 

route Birmingham-Berlin, into the brand-new Berlin Willy Brandt 

Airport, and at a paltry £78 all-in return, it was too good to miss. I 

booked onto the inaugural flight, to coincide with the opening of 

the new airport on 3rd June. However, a gloriously inept and most un-

usual example of Teutonic bungling has seen the opening of Willy Brandt slip amazingly 

to March next year at the earliest! So the flight was into Berlin Tegel, just as convenient 

for the city centre. 

To literally get a real local flavour, the first thing to do is hit the city’s small brewery 

taps. Depending on where you draw your boundaries, Berlin has around 15 brewpubs, all 

of them readily accessible by the city’s superb integrated transport 

system (€6.30 for a day ticket covering all trams, buses and U/S-

Bahn trains). A popular first stop for many is Lindenbräu, cen-

trally located and, for the ghoulish, close to the site of Hitler’s bun-

ker. They only make a single beer here, a pleasant enough Weizen, 

the real draw being the three-storey layout which spirals around the 

silver-plated brew kettle, pictured left. You can sit within a few feet 

of the hot vessels, something which presumably would make Brit-

ish health & safety officials lose control of their bowels. 

For an unusual experience of a different sort, a trip to Brewbaker is recommended. This 

is surely Berlin’s most adventurous brewery, making a whole range of weird and won-

derful beers including Potato Stout – your guess as to what role the potato plays 

is as good mine! Previously situated underneath railway arches 

near the city centre, it used to also offer some pretty 

bizarrely good food. It has had to move – to a good spot in a 

beautiful old market hall – so there’s only beer on offer 

(beer board right), but plenty of munchies are available 

from adjacent stalls. 

Another place also pushing at the boundaries is Eschenenbräu, hidden beneath a 

block of flats. The regular beers in this small brewpub – Pils, Dunkel and Weizen – are 

worth a visit in their own right, but if you’re lucky you’ll catch one of their monthly spe-

cials, which never seem to be on for more than about a week. In the past I’ve come 

across Hopfenblume (hop flower) and a cracking Rauchbier. The website gives details on 

timings of the specials. The place also houses a little distillery; schnapps is not up my 

street but they have a good reputation! 

The final must-do brewpub for me is the Schlossplatzbrauerei – big name for such a 

Berlin With No Willy 
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tiny place! It’s a pleasant train-and-tram trek to get here, 

but well worth it. It’s a small cube-shaped bus shelter of 

a place (right) sitting on the square of waterside 

Köpenick. About 4m square, it houses brewery, bar, 

seating and toilets – Berlin’s answer to the Tardis! Odd-

ity aside, the attraction is the beer choice (below). Star 

of the show was a splendid Rauchbier, but the Kirsch-

Chili (cherry chilli) also provided pause for thought – it 

might be an idea worth nicking for Tamworth Beer Fest! 

It would of course be daft to stick to just the 

brewpubs, as Berlin has much else to offer. 

The Gambrinus is vaguely reminiscent of 

an elaborate Scottish boozer: a bottle-laden 

mirror-and-mahogany gantry behind the bar, 

ornate lamps, pendulum clocks and a wealth 

of bric-a-brac decorating the walls. That said, you won’t normally find schnitzel and the 

superbly bitter Jever Pils up in Caledonia. 

Anything-goes Berlin has a number of bars that are open around the clock. No doubt 

some of these are grimy sleaze-pits, but the two in the good book – Zur Quelle and Be-
chereck – were thoroughly pleasant: basic and old-fashioned, but friendly and serving 

good quality beers. 

Old-fashioned is the word for the bars of the Nikolaivertel area, close to the city centre. It 

is an illusion, as this area of the city was completely restored following the annihilation 

of WW2, but it’s a shame that we Brits didn’t (maybe couldn’t!) rebuild in the same 

manner. Zum 3ussbaum is a case in point – three tiny dark rooms, with low ceilings 

and wood panelling, but nowhere near as old as you might think. Close by, Zum Pad-
denwirt does not feel so ancient, but has the peaceful ticking-clock atmosphere of a de-

serted English country pub. It’s also worth popping into the Alt-Berliner Weissbier-
stube to try that weird Berlin speciality of old – the weak, mildly sour Wiesse beer, 

pepped up with a shot of either raspberry syrup or minty green woodruff. Do it at least 

once in your life, and preferably do it in private. 

Finally, a food-related bit to finish with. The 

Latichte is a nice old ivy-clad pub out in the 

suburbs, with a good food menu. There’s an 

XXL schnitzel on the menu, only €2 more than 

the normal one. Can’t be that big surely? I 

should have been warned by the excessive 

thumping noises coming from the kitchen as it 

was pummelled out. The obscene beast to the 

right turned up – you can’t even see the fried 

potatoes hiding beneath it! 

●    Around Berlin In 80 Beers available at £9.99 from www.booksaboutbeer.com 

Berlin With No Willy cont. 
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Real Ales 

Wye Valley HPA 

Holdens Golden Glow 

Fullers London Pride 

Marstons Pedigree 
 

Opening times 

4.00 - 11.00   Mon - Thurs 

12.00 - 12.00   Fri - Sat 

12.00 - 10.30   Sun 
 

Lunch Menu 

12.00 - 3.00   Fri – Sat 

Snack Menu 

Always available 
 

Large Beer Garden 
 

Free Wi-Fi 

Live Sports 
 

Hold Your Event/Party Here 

Inside or Outdoors 

Birmingham Road, Lichfield, Staffs, WS14 9BJ 

Tel: 01543 256584 
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D id we really expect much better of England than a lamentable exit from Euro 2012 

at the quarter-final stage? And can you think of a more overpaid and underperform-

ing group of people? Well of course you can, chief execs of big companies – and they’re 

no doubt better at paying next to no tax while they’re at it. 

Which is probably why England really did win Euro 2012 in one sense – English beer 

drinkers pay the highest levels of beer tax of all 16 qualifying countries in Euro 2012. 

The league table below, based on statistics provided by the British Beer and Pub Asso-

ciation, show that in England we pay 55p a pint compared to only 4p in the Ukraine, or 

7p just across the channel in France. 

So against this background it’s a bit surprising that the petition against the beer duty es-

calator has not taken off more quickly. It is still short of the support of the 100,000 peo-

ple required. With enough signatures this will trigger a high profile Parliamentary debate 

and put pressure on the Government ahead of Budget 2013. If you haven’t already done 

so, please find the time to sign the online e-petition today by visiting 

 www.camra.org.uk/saveyourpint.  

England Wins Euro 2012! 

1 England 55p 

2 Sweden 47p 

3 Republic of Ireland 39p 

4 Denmark 17p 

5 Netherlands 16p 

6 Greece 15p 

7 Italy 14p 

8 Russia 14p 

9 Croatia 14p 

10 Poland 12p 

11 Portugal 9p 

12 Czech Republic 8p 

13 France 7p 

14 Spain 5p 

15 Germany 5p 

16 Ukraine 4p 

“Reminds me of my safari in Africa. Somebody forgot the corkscrew and for several 

days we had nothing to live on but food and water”      W C Fields 
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NORTH WARWICKSHIRE 

Atherstone’s annual classic vehicle show will take over the market 

square this year on 16th September. The event is always worth a look 

if you have a hankering for old motors. The organisers have arranged 

a special Warwickshire Beer Co ale badged – with stunning original-

ity – as Piston Broke. On draught only, this will be available exclu-

sively at the Market Tavern. The petrol heads claim that “it is a 

20/50 blend of Duckhams hops and has a four-star flavour with a hint 

of nostalgia – a Rolls Royce of beers.” 

Over in Polesworth, the Bulls Head continues with interesting guests. Kinver’s Summit 

was particulary good recently. Pedigree is the regular ale. Another canalside boozer, the 

Dog & Doublet at Bodymoor Heath, is also keeping up its changing guest policy, for 

example Goff’s 2012 alongside the regulars of Abbot, Old Speckled Hen and Bombar-

dier. 

For the second year in a row, we see the 3ew Dolphin 
in Atherstone taking the branch award for Warwick-

shire Pub of the Year, for 2012 this time. Pictured, left 

to right, is landlord Ron Noble receiving the award 

from Young Member rep Simon Tailby. The award 

recognises how hard the pub works to present an inter-

esting choice of micro ales, mostly sourced from local 

breweries. A real cider has also been added recently. 

From the pub itself, bad and good news: popular bar-

maid Amy has left for pastures new, but ‘H’ (Hirani) 

of Church End fame now does weekend shifts. 

We are pleased to report that the Plough Inn at Mancetter reopened in July. It had been 

for sale freehold, but remains a Punch tenancy at present. There’s been a pleasant refur-

bishment, required in part because the pub suffered water damage during the closure due 

to copper theft. Beers on the opening night were Bass, Hobgoblin and Doom Bar. Con-

fusingly, the old bar is now a lounge area, and the old smoke room is now the bar! The 

ill-judged removal of the bar counter from the smoke room (it was left with a soulless 

serving hatch!) has been reversed, and there is now a proper counter again. 

The Blue Boar at Mancetter has now seen the first three beers from the Sperrin brewery: 

Band of Brothers, Diamond Queen and the latest, Olympic Challenge. The beers, from 

the brewery at the sister pub of the 3elson, have been going down pretty well. There is 

often a single guest too, from the likes of Byatts, Courage, St Austells, Timothy Taylor 

and Wentworth. 

The Red Lion at Pinwall remains closed at the time of writing. This is claimed to be due 

to illness, though presumably there are other reasons too. 

The Crown in Nuneaton, is now offering a pint of any of their real ales for £2.25 a pint 

to CAMRA members. They will also accept the 50p JDW vouchers. 

The White Hart at Ridge Lane closed in July. It should re-open, but it looks dreadfully 

Tipple Tattle 
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Sat 25th, Sun 26th Aug 
   in aid of Help for Heroes 

Barbeque, bouncy castle, 
live music, country wines! 

Gill & Tony welcome you to 

 The Drill Inn 
Springlestyche Lane 

Burntwood 

WS7 9HD 

01543 675799 

 

Tue-Fri 12-3pm & 6-9pm 

Saturday all day 

Sunday 12-5pm 

FOOD ...FOOD ...FOOD ...FOOD ...    

 Tipple cont. 

scruffy and needs a good refurbishment! 

A sumptuously hoppy beer came out of 

Shustoke’s Griffin brewery. The 5.1% 

Bubble & Squeak was apparently the re-

sult of clearing out the hop cupboard, 

throwing whatever they found into the 

brew! It was fabulous, but key question 

is, can they repeat it? 

STAFFORDSHIRE 

Just outside Rugeley centre, the Mossley 
Tavern (Armitage Road) has come back 

on our radar. The couple in charge are 

Neville and Tracy, and have been running 

the pub for about six weeks. The pub is 

apparently free of tie; the guest during our 

visit was Theakstons Best Bitter at £2.20 

per pint. As they settle in, the ale range 

may get a bit more adventurous. They 

plan to serve food from the beginning of 

August. Opening hours are Mon-Fri 12-

11, Sat-Sun 12-12. 

At the Plum Pudding in Armitage we’ve 

seen Tring Side Pocket in good nick; this 

place is worth a visit and worth support-

ing. 

Same story at the Red Lion in Brereton, 

with a well-kept pint of Wychwood Gin-

gerbeard. 

In Tamworth, the Phoenix on George 

Street now offers a 10% ale discount to 

CAMRA members. Wychwood Hobgob-

lin and Marstons EPA seem to be the 

regular beers. 

WEST MIDLANDS 

The Thwaites White Lion  on Hill Vil-

lage Road has a temporary manager until 

a new full-time manager can be found. 

There is doubt as to whether trade is suf-

ficient to keep it open as it is. 

Thanks to Eric R, Ivan D, John W, Adam R 
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M y cycling companion and I must have been nuts to have chosen a hot, sunny and 

humid Saturday in late May, when temperatures reached 80°F, to undertake a 40 

mile round-trip in the county of Northamptonshire. The aim was to visit the tap of 

Nobby’s Brewery as well as seven other Good Beer Guide pubs. 

After arriving at Rugby train station, we headed 

south-east to the village of Kilsby and the 

George, a large roadside inn (left) set back from 

the busy A5. In its cool interior we guzzled the 

Guzzler, a pale, thirst-quenching and refreshing 

low gravity beer, coincidentally a Nobby’s brew. 

Continuing our journey, we were soon in the tran-

quil rolling countryside with its scattering of small 

villages. At this time of year the countryside is at 

its best, with the fields lush and green, the trees 

bursting into leaf, and the bright yellow fields of oilseed rape contrasting with the white 

flowers of hawthorns in abundance in the hedgerows. 

At Great Brington was the Fox & Hounds, a listed 16th century stone-built coaching inn 

with a thatched roof. Inside were oak beams, flagstone floors and a large inglenook fire-

place. The star beer from the good choice available was Dark Star’s Hophead. This flow-

ery, hoppy offering was enjoyed sitting outside in a covered area with a wonderful cool-

ing breeze wafting through. 

Forever onward to the Chequers at Ravensthorpe 

(right), an ivy-clad listed building. Oakham JHB 

was the choice of tipple here, and again the superb 

weather made it pleasant to drink in the adjoining 

beer garden. 

After tackling some more miles and hilly terrain 

we arrived at the home of Nobby’s Brewery, the 

Ward Arms (below) in Guilsborough. The brew-

ery is situated in the old stables of this 17th cen-

tury thatched roof pub. Three Nobby’s beers were on offer, so we decided to chill out for 

a while and have a well-earned lengthier beer 

break. Amongst Guilsborough Gold, Crown 

Jewels and �obby’s Best, the Best was the best, 

a nutty, toffee-ish beer with a moderate balanc-

ing bitterness. 

Setting off in the sultry conditions we thank-

fully soon arrived at the Red Lion at Thornby. 

This roadside inn is over 400 years old, not that 

you’d guess. We didn’t monkey around, choos-

ing the malty and fruity 99 Red Baboons from 

Blue Monkey. Umbrellas were pressed into 

Nobby’s Nuts 
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Nobby’s cont. 

service – to keep off the UV not H2O! 

The first of two pubs of the same name 

we were to visit was the Royal Oak at 

nearby Naseby. Not surprisingly, the sign 

depicted Charlie the second tucked away 

in his tree top. The hoppy and fruity Bish-

ops Farewell from Oakham is a favourite 

and was the obvious choice from the three 

ales on offer. 

The unusual castellated frontage of the 

Wharf Inn at Welford (below) greeted us 

at our next port of call. Lying just outside 

the the village, the pubs sits at one end of 

the Grand Union canal. There was �o 

Escape from the most tempting choice 

within, this being a dark and delicious 

beer from the Black Hole brewery. 

Not without regret and tiring legs, we 

headed to the last watering hole of the 

day in the village of Crick. The cottage-

style Royal Oak is pleasantly situated 

near the church, away from the main 

street. As the place is an ‘Oakademy of 

Excellence’ – Oakham Brewery’s promo-

tional scheme – we weren’t surprised to 

see that JHB and Bishops Farewell were 

on offer. They made a fitting finale to an 

enjoyable outing. All that remained was 

to return to Rugby to catch the home-

bound train. 

Eric Randall 

16 Ales always on sale 
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I t’s been years since we did a thorough review of what’s on offer in Atherstone, so a 

sunny Saturday afternoon seemed a good option for a gentle crawl. Starting mid after-

noon meant that most of the pubs should have had a chance to get some beer pulled 

through and so avoid any ‘first pint’ problems. 

First port of call was the White Bear, left, more commonly 

known as the Clock – possibly because there’s a bloody 

great clock outside. Only the one cask ale, GK Abbot, but 

served in first class condition and £2.60 a pint. It’s a nice 

enough pub with plenty of food options, and a choice of 

boisterous TV-led bar or more laid-back, quieter lounge. 

Wandering towards the market square, the 3ew Swan of-

fered just Bass, again at £2.60 a pint. The custom in here is 

mainly for the unholy trinity of Smoothflow, Extra Cold 

and UK-pretend-lager, so the fact that the Bass was true-to-

form was mildly surprising. But Bass being what it is, the 

rugby on the telly got more attention. 

A short stagger away is the Angel. This place and its atti-

tude to real ale is a bit of a puzzle. If your natural customer base don’t touch it, why 

bother? There were interesting ales on during this visit – Grays Celtic Gold and Byatts 

Regal Blond – but they look to sell about a pint a day. The first was turning rancid, the 

second was pea-soup, if just about drinkable. So thumbs up for trying, but there’s more 

to it than just putting a couple of ales on and leaving it to fate and the vinegar fairy. 

Crossing the square to the Market Tavern brought relief. Amongst the regular War-

wickshire Beer Co beers and guests was a special Warwickshire brew of Camarillo IPA, 

a lovely meaty, hoppy 5% ale. The strange story behind it is that it was brewed by Brian 

Mujati, the Northampton Saints prop who is also a keen homebrewer. I’d say stuff the 

rubgy, get behind the brew kettle more often! Prices are already keen in here but 

CAMRA members also get a 20p/pint discount. 

The Red Lion, Atherstone’s opulent hotel-cum-pub, is worth a visit just for its compara-

tive luxury. This place had dreadful quality problems some years ago, being thrown out 

of the Cask Marque aeroplane without a parachute, but that now seems sorted. So it’s sad 

that the beer choices this time round were thoroughly pedestrian: Camerons Strongarm 

and GK IPA. Both can be euphemistically described as ‘refreshing’ rather than tasty. It’d 

be nice to have something a tad more sexy at £3.30 a pint. 

Leaving the rear of the Red Lion, the White Lion was offering three cask ales: GK IPA 

and a couple of Church Ends at £2.90: What The Fox’s Hat and Goats Milk. The latter 

two were in good nick, though the Goats had that sulphury nose which seems to be an 

occasional feature of certain Church End beers of late. They’re mildly adventurous here 

on the keg scene too, with Pilsener Urquell and Kozel on tap. A strikingly beautiful fea-

ture of the pub is its beer garden at the rear – a well-designed leafy green arbour that 

gives the place extra points. 

Atherstone Roundup 
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Atherstone Roundup cont. 

Along the Coleshill Road, we find just GK Abbot at the Maid of the Mill. It’s £2.80 a 

pint and served in excellent nick. This place also has a nice beer garden, adjoining the 

old hat factory which inspired the pub name. 

On the other side of the canal bridge, the Barge & Bridge has no real ale, just the dubi-

ous delight of creamflow. Appropriately, the Jubilee-inspired Union Jack was being dis-

played upside-down, the traditional ‘in distress’ signal! 

Back on Long Street, the White Horse used to sell Bass by the wagon-load many years 

ago, and more recently dallied with cask, but sadly is cask-free at the moment. So next 

port of call is the Hat & Beaver. Bass is king in here, but the single changing guest of-

fers an alternative – usually a Cottage variant (Wellington on this occasion at £2.50) but 

you might see micros such as Sadlers. Westons Old Rosie on hand pull too. 

The Black Horse offered Bass, GK Abbot and Morgan’s Bring Me Sunshine. The latter, 

£2.90 a pint, was pleasant enough without being spectacular. This place should maybe 

have a nickname of Clock II – the interior wall clock is so ginormous that the minute 

hand moves quite visibly. 

Across the road, the Old Swan, is one of those timeless pubs, with a timeless beer choice 

– it’s been Banks’s Mild and Bitter for as long as anyone can remember. And love it or 

loath it, the quality is massively consistent – it’s tasted the same for as long as anyone 

can remember! While the interior has 

hardly changed for a similar period, sadly 

it is not as old-fashioned as you might ex-

pect from the timber-framed exterior, be-

low. A mere £2.58 for a pint of the mild. 

Finally to the 3ew Dolphin across the 

road. On this occasion, two Wentworth 

beers, Bumble Beer and WPA, both £2.60 

and both in the good nick expected of the 

place. It’s a good place to end a crawl – or 

indeed a good place to begin and end at 

without going anywhere in-between! 
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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: 

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 3  

ATHERSTO3E 
C V 9  1 E T  

3ow serving the full range of ales 
from 

WARWICKSHIRE BEER 
COMPA3Y 
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H aving been actively involved in the surveying of the branch nominations for our 

branch West Midlands Pub of the Year, I was delighted to be asked to present the 

certificate to the Bishop Vesey in Boldmere, Sutton Coldfield (writes �ick Rubery). This 

award acknowledges not only beer range and quality, but also takes into account the 

pub’s atmosphere, involvement with the local community, and the friendliness and effi-

ciency of the staff.  

The ‘Vesey’ as it is known locally has been a GBG regular for the last twelve years and 

embraces all of the essentials that define 

an excellent local pub. Its management 

team have actively supported local brew-

eries and have recently gained Locale 

status. With up to ten ales on offer, the 

staff are always willing to offer a recom-

mendation or taster of the beers on offer. 

It is no surprise that this is the 10th year 

the Vesey has won this award, so well 

done to manager Sioban and the team, 

keep up the good work. 

Pictured L-R are �ick, Sioban and team 

Sutton Star 
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Festivals with a bold heading are CAMRA festivals, where entrance is either free or 

discounted to CAMRA members. Why not join? See page 26. 
 

16-18th Aug, 13th Worcester Beer  Cider & Perry Festival 
Worcester Racecourse, WR1 3EJ 

200+ real ales, 100 ciders/perries. Thu 5-11, Fri/Sat 11-11 
 

25-26th Aug, Drill Inn Beer Festival 

Drill Inn, Springlestyche Lane, Burntwood, WS7 9HD. 

10+ ales plus perry/ciders, country wines. From noon both days. 
 

31st Aug-1st Sept, 22nd 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. 
 

31st Aug-2nd Sept, Railway Tavern Beer Festival. 

Railway Tavern, Bond Street, Nuneaton, CV11 4BX 

30 ales and ciders. BBQ and 15 bands over the course of the weekend 
 

6-8th Sept, 19th Tamworth Beer Festival 
Assembly Rooms, Corporation Street, B79 7DN 

100 ales plus ciders, perries & bottled beers. Thu to Sat 11-11. 
 

8th Sept, St. Edburgha’s 1st Charity Beer Festival 

St. Edburgha’s (Yardley Old Church), Church Road, Kitts Green, B33 8PD 

12 Church End beers plus cider, perry & wine. Hot & cold food. Noon-10pm. 
 

13-15th Sept, 5th Hinckley Beer Festival 
The Atkins Building, Lower Bond Street, LE10 1QU 

65+ mostly local ales, 20+ ciders/perries & fruit wines. Thu 5-11, Fri & Sat 12-11. 
 

14-15th Sept, 10th Melton Mowbray Beer Festival 
Melton Mowbray Market, Scalford Road, LE13 1JY 

55 ales, up to 30 ciders/perries & fruit wines. Fri & Sat 11-12. 
 

14-16th Sept, 3rd Long Eaton Beer Festival 
The Westgate Suite, Westgate, Long Eaton, NG10 1EF 

36 ales plus ciders, perries & fruit wines. Fri & Sat 12-11, Sun 12-2. 
 

28-30th Sept, 2nd Horseshoes World Beer Festival 

The Horseshoes, Heath End Road, Nuneaton, CV10 7JQ. Fri & Sat 12-11, Sun 12-close. 

10 ales, up to 20 continental beers, 3 ciders. Food available, live music. 
 

25-27th Oct, Birmingham Beer Festival 
Second City Suite, 100 Sherlock Street, B5 6LT 

220+ ales, 60+ ciders. 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  

Local Festival Diary 



 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 

 
Mon-Thu: 12-3, 6-11 

Fri/Sat/Sun: 12-11 

Bar 

Mon-Thu: 12-2, 6-9.30 

Fri/Sat/Sun: 12-9.30 

Food 
Tim and Sue 

welcome you to ... 

The R  se Inn 

Sunday carvery 12 to 6pm 

Function room for conferences, weddings and special occasions 

Dogs welcome in the bar 

Good Beer Guide listed with four Cask Marque accredited real ales 

Menu featuring local produce and homemade favourites, vegetarian 
specials, and Frank Parker’s finest Scotch beef 

Skittle alley 

Main Road, Baxterley 

Warwickshire CV9 2LE 

www.roseinnbaxterley.com 

01827 713939 

Thank you for reading Last Orders! 

Next edition: 1st Oct 2012. 

Previous editions available on the 

website. 

 

Contact us at 

 LST.Camra@yahoo.co.uk 

 

or see 

 www.LSTCamra.org.uk 


