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The bi-monthly CAMRA newsletter for Lichfield, Atherstone, Sutton & Tamworth

Obama Versus Osborne

L

ate 2009 saw two major events in the life of US President, Barack Obama. The first
was the awarding of the Nobel Peace Prize, and the second was our own branch
award of “Pioneering Beer Drinker.” True, we somewhat nicked the underlying concept in the minds of the Nobel committee, as the full title of our
award was that of “Pioneering Beer Drinker
and not being George W. Bush.” Now
strangely enough, though Barack made it
to Oslo, he didn’t fit in a visit to the West
Midlands to pick up our award.
Still, we can take some pride in the effect
that the respective awards have had on Mr
President. You can’t really say that Obama’s
first four years in office have had a significant effect on world peace – think Syria, Iran,
Afghanistan, and the zero US role in the overthrow of Gaddafi, to name a few.

was a good

The THREE Fazeley

TUS

Under new ownership from December 2011, the Three Tuns offers
a warm welcome to all. We pride ourselves on keeping exceptional
real ales, from the small micro brewer to the nation’s favourites.

Three Cask Ale pumps with
regularly rotating guest beers
Open all day from 12pm daily

But Mr President didn’t waste much time on the beer
front! Clearly fired up by our award, he installed a
small brewery in the White House basement, knocking
out its first beers in 2011. There are four styles to date,
all using honey gathered from beehives on the south
lawn of the White House. A freedom-of-information
request saw the executive mansion releasing the recipes
to the public in September of this year!

Canalside location

While it’s not unusual to see Mr Obama with a beer
glass in his hand, we can’t say that we’ve witnessed
George Osborne doing the same. He may well have
done it on the campaign trail, in the same way that
they’re compelled to kiss dribbling babies. But you
somehow get the impression that he’d be happier with a
glass of champagne. We certainly haven’t heard rumours of a brewery being installed at 11 Downing St!

Car parking

Dog friendly
Entertainment every Friday night

How different things could be if we had a beer-loving
Chancellor! We’ve seen the beer duty debate which
resulted from the 100,000 signature e-petition. But
while Parliament called for a review, we’ve seen the
Treasury saying quite bluntly that it has “no plans for a
review of the escalator.” This does not feel like democracy at all!
So, as this issue’s cover suggests, it does seem that Mr
Osborne’s clarion call will remain one of “Escalate!
Escalate!”
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Featuring our very own
Fazeley Flasher,
brewed for us by
Ringwood Brewery,
this fantastic session
beer has a good malty
feel with a dry tangy
finish and is
regularly available.

The Three Tuns
32 Lichfield Street, Fazeley, Tamworth, Staffordshire. B78 3QN
(01827) 259938
www.LSTCamra.org.uk
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Wassail in Walsall

Walsall cont.

alsall is a good destination if you have an interest in ales
and architecture. Many fine old buildings remain in the
town, to complement the many pubs and real ales available
in them. A short distance from the railway station, this
mural (pictured right) was on the upper storey of an old
building on Park Street, and gives a clue as to what my
habit for the day was to be!
The first pub visited was the ivy-covered Lyndon House
Hotel, formerly a Salvation Army hostel. It has an oldfashioned, characterful interior with an impressive wooden
central bar (pictured below) with stained glass panels inset
above it. A good food menu and seven real ales were available; Bathams Best Bitter was a good
choice for the first beer of the day and
lived up to its name. A pleasant stroll under sunny skies took me to a late Victorian
back street corner local, the White Lion. It
has an imposing three-storey exterior in
red brick with black and white timbered
gables. In the high-ceilinged and roomy
interior there is an imposing wooden bar.
In the plush and comfortable lounge, the
Wye Valley HPA was a pleasant, citrusy
and refreshing drink.
At the nearby Walsall Cricket Club, founded in 1830, you can sit in the lounge with its
large windows or outside on the terrace in good weather whilst supping a beer and enjoy
watching a match in progress. Two beers were on offer which did not exactly bowl me
over, Old Golden Hen from Greene King, a creditable attempt by them at decent real ale
with its floral nose and light hop flavours. The other was Wye Valley HPA. Beers from
beers from Oakham, Ludlow and Kinver have featured previously .
Back in town, the Black Country Arms
is a large roomy pub on three levels. It
features an impressive mahogany bar and
gantry (pictured right) with an array of
sixteen hand pumps, two for cider and
the rest for real ales. Highland’s Light
Munro Mild at 3.0% was a roasty, chocolatey offering and contrasted by the
fruity and hoppy Jewel, an IPA from
Blakemere brewery. More walking was
in order to get to the Rose & Crown, a
Grade II listed Victorian corner boozer
built in 1901. Its old-fashioned interior
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4
www.LSTCamra.org.uk

has a separate bar and lounge, both with
open fireplaces. In the bar there is a long
counter with a fine bar back and some
glazed tiling in evidence throughout the
room. The Blue Monkey Original was a
pleasant mix of malt, grain and hop flavours, whereas Peerless Hilbre Gold was
a hoppy, fruity brew.

W

Gill & Tony and all at

The Drill Inn
wish all customers, old & new
a very merry Christmas!

Springlestyche Lane
Burntwood, WS7 9HD

01543 675799

On the recommendation of a local the
Pretty Bricks was visited next. It is aptly
named given its colourful glazed brick
frontage, though its real name is the New
Inn. There were nine ales and one cider
on the hand pulls. Corncrake Ale from the
Orkney brewery was light, refreshing,
floral and hoppy.

www.drillinnburntwood.co.uk

No buts for the next pub visited. This was
the Butts Tavern, featuring a stone relief
of two crossed rifles inset in its red brick
exterior. It’s fairly modern inside with
widescreen TVs and bright décor. Holden’s honeyed and hoppy Golden Glow
was enjoyed before going to a final town
centre hostelry, the Imperial (pictured
below). This former theatre and cinema is
a tasteful Wetherspoons conversion, retaining many of its original features.
Backyard's Backyard Gold was a golden,
fruity brew and the final ale sampled on
this enjoyable jolly!

January food offers...
Courses:
Two
people One
£12
from a
Two
£16
select
Three £20
menu:

Eric Randall

Dec 9th 100 bird flush day
Dec 23rd prize turkey shoot
Dec 26th 60 bird shoot
New Year's Day 60 bird shoot
Last Orders Dec/Jan 2013
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A Capital Stroll With The Good Beer Guide

I

t’s that time of year again, a new Good Beer Guide with new entries. I’ve already visited fifty three of the Greater London pubs in the 2013 Guide, so it was time to get
cracking on visiting a few more! After a 6am alarm call I caught the 07:19 train from
Tamworth to London Euston, arriving at 08:25. My first port of call was the Valtaro cafe
on Marchmont St (from 7am, 9am Sundays). Liver, bacon, chips, bread & butter and a
couple of teas gave me the sustenance to get through the day.
As all the pubs I wanted to visit were in the central-ish area, I
had decided to walk. So with a belly full of carbs and iron, I set
off south down Southampton Row and Kingsway then east
across the Embankment and over Blackfriars bridge to my first
stop, Doggett’s Coat & Badge. This Nicholson’s pub, right,
opens at 10am and is set on four floors, with the lowest one,
known as the Riverside Bar, having 10 hand pumps. As I was
in Rome I had the St Austell-brewed #icholson’s Pale Ale at
£3.80. Other offerings were from Leeds, Itchen Valley and
Downton. My beer was drinkable, but I don’t think any had
been pulled through.
I then headed west and north, over Waterloo bridge and up to
the Strand, to the Coal Hole, another Nicholson’s pub. I had a
better pint of the previous beer in this heritage pub, at £3.70. A
view of the Thames in the Doggett’s must cost the punters an additional 10p.
Next it was west past Charing Cross and Nelson’s
Column, north through Waterloo Square and Piccadilly Circus to the Argyll Arms in Soho, pictured left. This 1860’s Grade II listed pub on Argyll St lies south of Oxford St. Again a Nicholson’s pub, and once again the Pale Ale. This pint
was too cold by far.
A welcome change came at the Windmill on Mill
St, a Young’s pub that lay just five minutes away.
Sundown was my tipple, a limited edition beer for
the October Young’s Festival Of Beer. It had citrus and fruit tones to it, with a slight
caramel background.

A Capital Stroll cont.
Horse). My choices were a pint of
Blue Monkey BG Sips, and a half of
Mikkeller’s 6.6% Texas Ranger.
I then headed south through Smithfield Market to the Old Red Cow on
Long Lane, pictured below, bottom.
This had 12 beer taps behind the bar
dispensing real ale as well as three
hand pumps on the bar itself. A variety of bottled beers are also featured. My choice was
Hardknott Continuum.
A northerly direction took me up Farringdon Rd, along Kings Cross Rd and into Acton
St to the Queens Head. This Georgian structure is tucked away from the busy traffic on
the Kings Cross and Grays Inn Roads. My choice of Dark Star Hophead is a regular here,
with three changing guest beers occupying the remaining hand pulls.
My last port of call was the Euston Tap, to fit in with my train at 18:23. A pint of Dark
Star American Pale Ale put an end to my day out.
So there you have it, quite a mixed bag. The Nicholson’s pub company state that all their
pubs are different, which architectural speaking they are, but after you have visited your
second, the pub chain element soon becomes apparent. All the other venues I visited
served a good pint in individual surroundings that also made the day more interesting.
Buy your 2013 Good Beer Guide from
www.camra.org.uk or most bookshops.
Train tickets: I pre-booked 12 weeks in
advance from www.virgintrains.co.uk for
£7.50 each way. I sometimes use
www.chilternrailways.co.uk out of Marylebone for £6, a rate which you may get as
close as a week in advance, but don’t bank
on it.
David Parkes

Going south down Regent St and east across Brewer St eventually brought me to the
Three Greyhounds on Greek St. You guessed it, a Nicholsons pub! Sharps Doom Bar at
£3.55 was my choice, as the gentleman in front of me had just been served a pint so I
knew it was moving. It paid off.
That over and done with, a good 20 minute stroll up Shaftesbury Avenue, High Holborn
and Leather Lane took me to the Craft Beer Co., pictured next page. As well as 16 hand
pumps for real ale, 21 continental taps dispense an even mix of Danish beers (such as
Evil Twin & Mikkeller) and American beers (such as Against The Grain and Dark
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Tipple Tattle
NORTH WARWICKSHIRE
We are delighted to report that Nuneaton & Bedworth CAMRA will be holding a beer
festival in June next year, their first as a formal branch. The event will take place at the
uneaton Co-op Club, on Dugdale Street. The festival will be open on Friday and Saturday the 21st & 22nd of June. We will keep you posted a bit closer to the event.
Nuneaton’s two JD Wetherspoon pubs contrasted starkly during the autumn JDW beer
festival. While the Felix Holt had an excellent range of beers in first class nick (such as
the fabulous Feral Australian IPA), the William White had a miserable few, and in particular was continuing to serve Thornbridge Jaipur in disgraceful condition, despite repeated comments from punters. Little wonder that one is Good Beer Guide listed while
the other is most definitely not!
The Dog Inn at Nether Whitacre marked its appearance in the 2013 Good Beer Guide by
laying on a celebration night, featuring a gourmet finger buffet, and oiled by some free
beer provided by pubco Punch! If the Dog is anything to go by, Punch may be treating
both its tenants and CAMRA more seriously. In particular, the pubco is providing its
GBG tenants with banners and bar towels marking entry into GBG 2013.
The Green Man in Coleshill continues to fly the flag for quality real ale in the town.
Recent highlights of the two weekly changing guest ales have been the Straw Dog wheat
beer from the Wolf Brewery, Stonehenge Great Bustard, Yates Golden and Batemans
Autumn Fall.
The beer choice in the Plough at Mancetter is evolving slowly. The regulars look to be
Bass and Wychwood Hobgoblin, with the third pump having featured Marstons EPA,
and a rebadged charity beer supporting the church next door. If you’re feeling hungry –
very, very hungry – then the pub is advertising a “ten pound burger – as big as a human
head.” Well-regarded food for less gargantuan appetites is available too!
By the time you read this, the White Hart at Ridge Lane should be up and running
again. This community local was scheduled to re-open on the 23rd of November, with a
refurb both inside and out. We’ll give you an update next time round – or why not pop in
and see for yourself?
An interesting beer was spotted at Baddesley Ensor’s Red Lion. Tollgate Kalika IPA
was a splendidly hoppy brew, full bodied and well deserving of its IPA designation. We
also checked out the two pubs at the bottom of the hill, in Grendon, but neither the Black
Swan nor the Boot was offering any real ale. It does look like the Boot occasionally has
some, as a pair of turned-round pump clips was visible.
The White Horse in Atherstone is up for sale through Wards Commercial. Offers are
invited for the freehold in excess of £350,000. The pub, Grade II listed, is still trading at
present, but has not offered real ale for many months.

STAFFORDSHIRE
Rugeley offers a very mixed picture for this edition. The Globe has closed for good, and
it is currently being converted to an estate agent’s office. Meanwhile, the Crown just up
the road is presently closed and up for let by the Enterprise pubco. The fabric of this
Last Orders Dec/Jan 2013
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Your friendly canalside pub, open all day
every day for food and drinks.
Full Menu 12-mid evening

Marquee for special events & hire
Enclosed childrens play area
Garden & canalside seating
Extensive menu & specials
Excellent accommodation
Cosy traditional interior
Extensive gardens

Four cask ales always available. Good Beer Guide 2012
Dog Lane, Bodymoor Heath, Sutton Coldfield B76 9JD 01827 872374

Mon-Thu

Local

2-11

Fri
12-11

Sat

Overall Pub of
the Year 2007,
2009 & 2011

12-12

Sun
12-11.30

Up to five diverse real ales
and a real cider
13-15 Lower Gungate, Tamworth, B79 7BA
01827 300910
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Tipple Tattle cont.
building is great: a compact boozer with lovely etched windows and honey-coloured
stonework, it would make a great real ale pub. And the Pig & Bell is no more, it has reopened as a Cantonese restaurant/takeaway. At times it seems that Rugeley is vying to be
the fast-food capital of Britain.
There does at least still seem to be some life left on the pub side of things in Rugeley.
We hear glowing reports (“bloody excellent!!”) about the Banks’s Mild at the Albion.
The pub is usually boisterously noisy but friendly with it. Beware that the Mild is not
always available, but you’ll always see something of note from the Marston’s portfolio.
Rugeley’s other stalwart is the JDW Plaza. Amongst other beers, the recent festival featured Caledonian Devil’s Advocate, an unusual black lager, and the Avery 3 Point 5 Session Ale, superbly assertive for a 3.5 percenter. Festival aside, the pub continues to champion Staffordshire micros, with Blythe, Salopian and Lymestone featuring frequently.
The Red Lion in Brereton has been offering various beers from the Marston’s range,
such as Wychwood Dog’s Bollocks and Jumping Jack, plus the outstanding Jennings
World’s Biggest Liar. The pub is doing well on the food side, and has three separate
Christmas menus: a £52 Christmas Day bash, plus lunchtime/evening festive meals until
then at £14/£16.
The Olde Peculiar in Handsacre continues to offer a changing Staffordshire guest. Titanic Engine Room and Slaters Top Totty have featured recently. Pedigree plus Theakstons Black Bull and Old Peculier are the regulars.
The Plum Pudding in Armitage is now a freehouse, with keenly priced ales. Bass is a
regular, while the single guest pump has seen beers from Titanic, Hook Norton, Bath and
Adnams.
Over the road at the Spode Cottage, guests have included Castle Rock Harvest Pale and
Purity Mad Goose. In keeping with the new western cowboy theme, punters are invited
to donate autographed blue jeans to decorate the walls. Bringing Arizona to Armitage,
one pair of denims at a time!
Congratulations to the George & Dragon on Beacon Street in Lichfield. It has recently
been presented with the award for the branch’s Staffordshire Pub of the Year for 2012.
Pictured are Dave Backhouse (left) and
Eric Randall (right) from the branch
presenting licensee Ross with the wellearned certificate.
Lichfield’s Earl of Lichfield (on Conduit St) has new managers, in the shape
of long term regular Warren and his
licensee wife Suzie. They took over the
‘Drum’ in early October, and we hear
reports of improved trade and well kept
ales. The three regular beers are Marstons Burton Bitter, Pedigree and
Last Orders Dec/Jan 2013
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Seasons Greetings from
Tracey, James, and Staff
at the Horse & Jockey
Holdens Golden Glow,
Marstons Pedigree &
up to 6 guest ales
Opening times: 12-11 Mon-Thu
12-12 Fri-Sat 12-10.30 Sun
Sandford Street
Lichfield
WS13 6QA
Tel. 01543 410033
Pedigree and two guest
ales always available

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

Recently featured beers include
Purity Mad Goose , Wye Valley
Bitter, Hooky. Selected beers from
Church End and many more

A la carte Dining Room Menu Bar Menu - Special offer menu
Booking recommended Thu to Sun

Mon to Fri 5pm-7pm, £5.27

Bed & Breakfast available in
en-suite rooms
Live Music - Join our group on Facebook to be kept informed

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
Last Orders Dec/Jan 2013
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ALL Events Catered for Weddings, Christenings,
Funerals, Parties,
Function Room,
Marquees, Private
Meetings, Antique Fairs,
Club Meetings etc
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Tipple Tattle cont.
Congratulations to Leanne and staff at the Queens Head in Lichfield for their hard work
in returning the pub into the 2013 edition of the Good Beer Guide. The pub has steadily
improved over the past two years, with an ale list featuring Timothy Taylors Landlord
and five Marstons portfolio beers. The Queens has just become the only place in Lichfield where it is possible to enjoy Caribbean cuisine. The new takeaway menu is served
lunchtimes and evenings but is also available for eating in the pub – loud shirts welcome!
Traditional pub food is still served along with the ever-popular cheese board. The pub is
open on Christmas Day from 11-2.30pm.
In Tamworth town centre, Tony Hill, landlord of the Sir Robert Peel has a few changes
in mind for the future. These include a better range of bottles including beers from Belgium and Germany. Recent cask choices at the pub have included selections from Saltaire, Ossett, Elland and many more. Oakham beers feature frequently. Tony is currently
putting together a list of Christmas beers in time for the festive period.
Up the road, the Globe Inn continues to be one of the few pubs in the area to have a
regular mild on offer, Holdens Black Country Mild. They also have a regularly changing
guest beer.
Also in the town centre, both of the Wetherspoon pubs, the Bolebridge and the Silk Kite
participated in the autumn JDW beer festival, which apart from a large selection of British ales, included ‘international’ beers – made in the UK by renowned foreign brewers.
A recent edition of the publican’s rag, the Morning Advertiser, was showing the Globe at
Wilnecote up for sale at a price of £175,000. The ad included the rather worrying words
of “Alternate use potential subject to permission.” Hopefully this old gem of a pub will
continue to serve ales for many years to come.
In Fazeley, Martin Young is continuing to turn around the fortunes of the Three Tuns.
Apart from a regularly changing guest beer, he now has a house beer called Fazeley
Flasher. This is brewed for the pub by Ringwood Brewery.
The Park Gate in Cannock Wood (WS15 4QZ) hosted our November branch meeting.
The licensee deserves a thank-you for his hospitality and for the excellent quality
Holdens Golden Glow that most of us were drinking on the night! The pub usually offers
another guest plus St Austell Tribute and Sharps Doom Bar.

•

Bar
Mon-Thu: 12-3, 6-11
Fri/Sat/Sun: 12-11

Tim and Sue
welcome you to ...

Food
Mon-Thu: 12-2, 6-9.30
Fri/Sat/Sun: 12-9.30

The R se Inn
Main Road, Baxterley
Warwickshire CV9 2LE
www.roseinnbaxterley.com

01827 713939
Good Beer Guide regular with four Cask Marque accredited real ales
Menu featuring local produce and homemade favourites, vegetarian
specials, and Frank Parker’s finest Scotch beef
Sunday carvery 12 to 6pm
Function room for conferences, weddings and special occasions
Skittle alley

Dogs welcome in the bar

Thanks to contributors Ivan D, Adam R, Duncan A, Dave B, Tim P, Ray O

Branch chairman Dave Backhouse would like to thank the Lichfield Horse & Jockey ...
To celebrate a whole week of wedded bliss, I arranged to hold a belated reception in this
popular freehouse on the final Sunday afternoon in October. Licensees Tracey, James
and staff put their expertise to good use and made it a thoroughly memorable and enjoyable occasion. All thirty five guests were more than impressed with the excellent buffet,
floral arrangements, and – mainly appreciated by the men – a choice of eight fine real
ales. Included in the choice of ales were Bathams Bitter and locally brewed Blythe Palmers Poison. Appropriately enough, the Blythe brewery owners Rob and Jennie were
guests at the party! Until this day I did not believe it was possible to achieve such perfection. Many thanks again to all at the Horse and Jockey!
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Stars Of The South

Stars Of The South cont.

egular visitors to Tamworth Beer Festival will know that one focus of the event is
to showcase beers from the nation’s very newest breweries. Quite apart from the
novelty/interest factors, we’ve always felt it important to show support to new ventures,
and allow them a ‘shop window’ outside their immediate locality.
You might think that this is a risky approach – do virgin brewers really know what
they’re doing? Our experience over the years leads us to
believe that the answer is a very firm yes, and that the
rookies can often knock spots off some long-established
breweries! For proof of this, we need look no further than
this year’s beers-of-the-festival, where two of the three
winners were brand-new breweries. In November, we
visited the new breweries to hand out the awards, and to
discover what makes them unique!
Our first stop was the Tiny Rebel Brewing Co, at Newport in South Wales. The industrial-unit setting is modest
enough on the outside, but is far more impressive inside.
The lofty interior is home to a gleaming 10 barrel brewing plant, offices, kegging and bottling plant. The highlight however is a cosy first-floor hospitality area which
overlooks the brewery and features a bar boasting six
handpulls (pictured below) and four keg taps!
The venture is the brainchild of the two young guys featured in the pic above, Bradley
Cummings (left) and Gareth Williams (right). Keen homebrewers, they knocked out their
first commercial brew in just April of this year, and to quote the cliché, haven’t looked
back since. Part of their success is down to their fabulously eclectic range, from a
smoked oat stout (Dirty Stop Out) to a Belgian cocoa-infused brew
(Chocoholic). By comparison, the Tamworth Gold winner, Fubar, is a
relatively straightforward brew, a superbly floral and hoppy pale ale,
but none the less gorgeous for that! We could believe that Fubar is
4.4%, but the stated bitterness (IBU) of 30 seemed incredibly low
for such a juicily hoppy beer. Bradley confirmed the 30 IBU, and
explained that the cleanness of the temperature-controlled brew
knocked out most of the
unwanted flavour compounds (diacetyls and so on),
allowing the hops to shine.
Sounded – and tasted – good to us!
You may be wondering where the name of
Fubar comes from. There is a naughty military
acronym of the same name (which we won’t
repeat here!) but Fubar actually stands for
Funked Up By A Rebel. There you have it!

Bradley and Gareth have useful previous occupations, as they are mechanical and electrical engineers respectively – ideal in a environment heavy in pumps, pipework and
power! Bradley was kind enough to give us a tasting of all the beers available on draught,
including Baby’s Got A Temper, an 8% oak-aged double IPA. They also started bottling
in September; a good range of beers is available in bottle, and it’s not surprising that we
somehow managed to fill up the boot of the car before departing!
The next day – following a pleasant overnight stop in Bristol –
saw us heading down to Somerset, to visit Stocklinch Ales in
the tiny village of the same name. Stocklinch took the Bronze
award for their excellent Black Smock, a roasty black 5.0%
brew with lots of rich grainy-choccy flavours – pretty good for
a brewery which started up in August of this year!
The brewery is located in a pleasantly rustic farm outbuilding;
the 4 barrel plant within is the pride and joy of Kevin Jones,
who leases the outbuilding from farmer Brian Faulkner. Brian
(left) and Kevin (right) are pictured below receiving the fest award
from Ray Owen (centre), Tamworth’s beer organiser. We also need to say thank you to
Kevin’s wife Jackie, who laid on an excellent home-crafted steak and kidney pie to accompany our little ale tasting at the brewery!
Kevin has definitely hit the ground running. As well as Black Smock, he also has regular
beers of Ramblers Gold (3.8%) and Rusty Boiler (4.5%). Whilst at the brewery, we were
also lucky enough to try one of Kevin’s green-hop beers; Green Hopper (4.2%) has a
striking juicy-fruitiness, a great example of the green-hop style.
Kevin wasn’t exactly green himself; he was a keen home brewer, and then had a spell
working at the Town Mill brewery in Lyme Regis before setting up Stocklinch. We
maybe shouldn’t be surprised by his accomplished brews. What we can be mildly surprised by is the fact that he originally came from Kinsgbury near Tamworth, so he was
delighted that his first CAMRA award should come from our festival!
There’s also a chance that we’ll be seeing Kevin at next year’s festival. For his
alter ego, Kevin is a singer and guitarist
in the band Four Men On The Job, and
both parties quite liked the idea of a
brewer gigging at the fest!
Stocklinch beers are available at a number of pubs local to the brewery, as well
as further afield, but the brewery is also
licensed for a monthly open-night. This
is a big bonus for the residents of Stocklinch, as the village is devoid of a pub!

R

Last Orders Dec/Jan 2013

14

www.LSTCamra.org.uk

Our Silver prize went to Boggart Hole Clough Brewing, for their Meme at 3.9%. We’ll
be heading up to Manchester in December to present that one!
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Quaffs in Staffs

Quaffs cont.

n a gloriously sunny Saturday in September, a beer and bicycling odyssey in Staffordshire was in order. After arriving by train in Stafford I set off eastwards, skirting round Shugborough Hall on the edge of Cannock Chase before heading southwards.
This took me to Penkridge and the Littleton Arms. It’s a deceiving name as it’s a huge
and imposing three-storey local, situated on the main road close to St Michael’s church.
Inside the pub there’s a large central wooden bar, with different seating and dining areas
radiating from it. There is a mix of old and new with much woodwork throughout and a
variety of wood, tile and stone-flagged floors. Holden's Golden Glow was in fine form, a
good start to the day’s imbibing.
A short cycle ride away westwards is the
Swan (pictured right) which dates from
1711. It has a separate bar, lounge and
dining room, with red quarry tiling in the
passageways and bar. There’s an open fire
in the bar and a wood burning stove in the
lounge for those cold winter days and
nights. In the comfortable and oldfashioned interior I tried the rich and
roasty Holdens Black Country Mild, followed by the contrasting Black Country
Bitter with honey notes and bitter finish.
Heading north for a couple of miles through the tranquil countryside brought me to the
pleasant hamlet of Bradley and the Red Lion (below left), adjacent to the church. This
Grade II listed 17th century Tudor inn has a low beamed interior (below right) with much
woodwork in evidence. Thwaites beers feature, and the Wainwright was light and refreshing, enjoyed while sitting in the beer garden. A few miles further on is the Bell Inn
at Haughton, a roadside establishment which is half pub, half restaurant, with a blend of
new and old décor in its spacious interior. The Timothy Taylor Landlord hit the mark.
After this last rural stop I raced back to the Greyhound in Stafford, a long-time Good
Beer Guide entry which is situated opposite the town’s prison. Maybe this was why the
beers were in good nick! From the good choice of eight ales I sampled the light and lem-

ony Abbeydale Fargate S.1, followed by
the contrasting Vanilla Stout from Wentworth – velvet in a glass!
It was good to discover that the Pie & Ale
House on Crabbery Street has re-opened
and is now called the Staffordshire Ale
House (pictured bottom, in its former
guise). The old-fashioned stone exterior
belies the modern layout and décor
within. Pies still feature on the menu with
a Pie & Pint option. Two beers were
available from Marstons, and four from
Titanic. The russet-coloured Titanic Anchor was fruity with lingering burnt-grain
bitterness on the palate.
Whilst it was still sunny out, the Sun Inn
seemed the best option for some final
ales! In its cool, multi-level and multiroomed interior a good range of twelve
beers were on offer on this occasion, from
both Titanic (who run the pub) and other
brewers. Within there are many interesting items of Titanic memorabilia on display on the walls and in glass cabinets. To
top up my tank I had a Fossil Fuel from
the Isle of Purbeck brewery, followed by
Titanic Plum Porter. How they make a
plum porter which I think has strong aromas and flavours of blackcurrant is mystifying, but it is a cracking beer to savour if
you have a darker side!
Eric Randall

O
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Toronto

Pie & Pint Corner

olidays can be a mix of good and bad! In England we have bad weather, bad food,
bad beer and good to get home. Holidays abroad, especially in Canada, can be extreme! Extremely good weather, extremely good food and extremely good beer. After
this dismal summer I recollected my 2011 trip to Toronto initiated by a few photos found
on the PC. A beer foray around the bars of the city in search of real Canadian beer. Not
the light fizzy hyped in neon but beer crafted in small breweries across the vast provinces. Don’t expect to find weak inoffensive beers, look at the gravities, 5 to 8 or more.

More food & beer wanderings from Mark Cox...
nd so it was that one damp Tuesday evening we set out again, armed with map &
compass, for the Gate Inn at Nether Whitacre.
This pub is actually very easy to find, unless like me you are easily distracted by signs
for other pubs! It is situated on the B4098 between Furnace End and Kingsbury; if you
travel from Furnace End it is just after Whitacre Garden centre and appears in front of
you at a road junction. Or just dial B46 2DS into your SatNav!
There is a small car park at the front and a
larger one to the rear. Entering from the
front you go through the bar, and then into
the lounge to the right, straight on takes you
through to the dining area, this consist of a
main room (pictured right) and a nice conservatory (pictured below). There is an interesting collection of old photographs of the
area on the walls of the dining room, and
indeed throughout the pub.
We had a friendly welcome from the landlord, who told us about their food offers as we chose our drinks.
The ales are all from the Marstons portfolio, but they’re chosen intelligently from the
better end of the range. The 4.2% Sunbeam from Banks’s is a lovely citrusy golden beer,
and has gone down so well in the pub that it has become a permanent feature. Boondoggle, another 4.2% pale brew from the Ringwood brewery also features. The pub has also
been trying out the Single Hop series of beers from Marstons; changing every month they
have ranged from good to fabulous!
In addition to the main menu, there were eleven items on the specials board; and as Tuesday is Grill Night there was also an offer of
mixed grills, gammon and various steaks
around the £10 mark.
From the specials board I chose steak pie with
mash and peas. My partner had fish, chips and
peas from the main menu. It did not take long
for the food to arrive, service was helpful and
pleasant. The food was well-presented and
nicely cooked. On a separate occasion I tried
the game pie while my partner went for a
sweet potato, chick pea and spinach curry.
These too were both very good.
The Gate also does lunchtime specials, from 12 until 2.30, at two for £10. Examples are
gammon, ham & eggs, sausage’n’mash, and omelettes.
We enjoyed both the food and beer and I’m sure we will return again soon.

H

We started on a hot sunny afternoon in
downtown Toronto at the Burger Bar in
Kensington Market. First beer was Kensington Augusta Ale, 5.1%, cloudy like a
Belgian beer with a good head, hoppy
aroma and great taste of fruity orange and
spices. Next choice was a Granite Hopping
Mad at 6% with a melon aroma with pear
drops amongst the fruity taste before the
hops emerged to tickle the palate followed
by a kick of heat as it goes down. Keep
tasting, guess the fruit and wow at the
hoppy finish. Better move on before we seize up in the heat.
Next bar is barVolo. Start on Canuckle Head 5.3% and so, so hoppy aroma but less in
the taste until it goes mad with hop bite. Onto a Blackoak Ten Bitter Years at 8% so only
half. Whoever said this was a cold sipping beer got a shock when it warmed up and surrendered a hoppy, zingy beer with a long mouth-watering taste. Amongst the row of beer
related books I spied a CAMRA newsletter, Ale Talk from the Huddersfield branch!
Next bar was C’est What and Durham Hop Head at 5.1% which was hoppy, mouth drying, grainy and in great condition becoming very flowery with a moreish finish and great
refreshability. Food is suddenly a must so poutine is ordered. Poutine is fries (chips),
beef gravy, cheese curds, green onions and bacon bits; to die for after a few pints.
Onto the beerbistro for last drinks! Muskoka Mad Tom IPA
at 6% is full of abrasive flavours which scour the palate with
taste: undeniably hoppy, lingering, mouth-watering, astringent, moreish, a hophead’s elixir. I need more of this addictive taste while I peruse the menu, not to eat but to lavish in
the food combining combinations; I’ll buy the cookbook!
Finally Unibroue Maudite, an 8% sledgehammer from Quebec. Spicy with cloves, medicinal but warming and serene, a
good place to finish. But one last Southern Tier Double IPA
at late o’clock, hoppy and sleepy. A great eye-opener of
beers which were hazy but great in taste and depth proving
Canadian beers have arrived.
Geoff Cross
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Positive Spin For Christmas

A

ll but the saintliest of us will know the aftermath of a heavy night on the booze,
those ghastly hangovers approaching a near-death experience. Thumping headache,
raging thirst, nausea, wobbly limbs. But if you’re doubly unlucky, you’ll also have experienced the room spinning before you go to sleep. In one case – according to a friend’s
account – the need to hold onto the bed to avoid falling out!
What causes this calamitous spinning of the room? It’s a condition called ‘positional
alcohol nystagmus’ (see, e.g. Wikipedia for the technical stuff). The effect is entirely
beneficial when we’re sober; it’s normally triggered when the inner ear detects rotation
of the head, leading to an eye reflex which helps maintain stable vision as you turn your
head.
It all goes pear-shaped when your body is well dosed
with alcohol, because the fluids surrounding your inner
ear change in density. The semicircular canals then
pick up the effect of gravity – something they don’t do
when we’re sober – and your brain is tricked into thinking that your head is turning. The reflex then causes
your eyes to turn slowly in one direction, periodically
flicking back to the centre. Result: that nauseous spinning sensation!
The good news – if you can call it such – is
that the effect kicks in at a blood-alcohol
level of around 4.0mg/ml (compared say to
the drink-driving limit of 0.8mg/ml). So
you really do need to have had a skinful to
trigger it! Stay away from these dangerous
levels – good practice anyway! – and you’ll
be okay.
The phenomenon is related to the fact that
alcohol has a lower density than water.
Logically enough, if you drink a substance
with a higher density than water, then the
effect is reversed – your eyes spin in the
opposite direction! Scientists working on
space sickness proved this by getting volunteers to drink deuterium oxide – heavy
water.
So a solution is at hand – mix your drinks
with heavy water to cancel out the effect!
Though with deuterium oxide coming in at
about £500 a litre, it might lead to some
exceptionally expensive pints ...
Last Orders Dec/Jan 2013
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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

Missing out on Last Orders? If you
would like to sign up for email PDF
delivery then please email the editor:
LST.Camra@yahoo.co.uk

We can also arrange for paper copies to
be mailed if you provide the stamps.
Note that current and back issues are
also available on the branch website:

BAR:
Mon-Sat 12-11
Sun 12-11

FOOD:
Sat 12-9, Sun 12-6
Mon-Fri 12-2.30, 6-9

Five regular ales plus changing guests
Caravans and campers welcome

www.LSTCamra.org.uk

Roast Sunday lunch & pudding, £7.95
Next Branch Meetings; please
come along and say hello!
Wed 5th Dec 2012, 8pm

The Dog Inn, Dog Lane
ether Whitacre, B46 2DU

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

Tuesday Grill Night, £10 each
Mixed Grill / T-Bone / 16oz
Gammon / 12oz Rump

Wednesday
Curry
Night

Mon 21st Jan 2013, 8pm

The Station, Station Street
Sutton Coldfield, B73 6AT
www.LSTCamra.org.uk

Nether Whitacre, B46 2DS, 01675 481292
Welcome from Jean & Mark
Last Orders Dec/Jan 2013
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Beer Snippets
Good news at last, with the e-petition against the alcohol duty escalator finally reaching
its 100,000 signature target. But are we guilty of inconsistency here? Alcohol escalator
bad, minimum pricing good? Both are intended to raise the price of the demon drink, so
why the discrepancy? The point is that minimum pricing will really only affect the heavily discounted booze which causes so many of today’s problems. The escalator however
has a significant impact on pub pricing, driving customers out of the controlled environment of the pub, and back onto the discounted drinks. Will the Treasury take this into
account following the Parliamentary debate triggered by the e-petition? Don’t build your
hopes up too high!
Talk about speaking with a forked tongue! Asda director Paul Kelly called on the Government to drop its “fixation” with minimum pricing of alcohol, instead asking them to
force the alcohol industry to drop two billion units of alcohol from yearly production. In
other words, penalise the other guy! Asda (and other supermarkets) are well known for
their use of alcohol as a loss-leader to get the punters in, and must bear much of the
blame for the sharp increases in home drinking, away from the more supervised environment of the pub. Pubs instead have to deal with the ‘pre-loading’ phenomenon, getting
the blame for people who are already three-parts-cut on below-cost supermarket booze
before they even go out.
Diageo were also having a superbly devious knock at minimum pricing. Their spokesman Mark Baird said that “there is no evidence that it works [as it] has never been tried
in any country.” But – and this is the devious bit – he then demanded “an evidence-based
policy.” In other words, “I know there’s no direct evidence, so I want it based on direct
evidence.” The tobacco industry no doubt said the same sort of things about smokingreduction policies – there’s a job for this guy there!
Maybe this same guy can explain why Diageo have upset the Charles Wells pub company. The pubco has recommended that its tenants no longer stock Red Stripe lager, because brand-owner Diageo has increased the per-barrel price significantly. The twist is
that Red Stripe is contract-brewed by Charles Wells! Charlie Wells are no doubt wellplaced to see through any Diageo claims about increased production costs!
If the superbly yuppie concept of the “gastropub”
leaves you cold, then you might well have smiled at a
Guardian article. Headlined What makes a great gastropub?, the article did (eventually) say that “The
choice of ales, meanwhile – and this is where genuine
free houses have a distinct advantage over pubs tied to
breweries or huge pubcos – should be wide enough to
bring a warm glow to any CAMRA member’s liver.”
Sadly however, the piece was illustrated with a picture
of Heston Blumenthal (right) at his gastropub, where
the only ales on offer were GK ‘IPA’ and Abbot! This maybe seems like a great range of
ales to a cuisine-gorging hack, but your average CAMRA member will know that even
the poorest Wetherspoons in the country will do far better than this!
Last Orders Dec/Jan 2013
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Dipping Your Quill

I

t’s a little-known secret that William Shakespeare was fond of a beer or two
from Tunnel Brewery – at least if you believe the blurb on the back of one of
their speciality beers, Quill, a 7 percenter in the style of a Trappist Dubbel. Tunnel fans will know that their bottles usually have an amusing ‘Legend has it’ tale,
as well as a colourful label. They’ve excelled themselves with the label for Quill,
and we thought it was good enough to reproduce in full below. See how many of
the plays you recognise! The back-of-label legend is as follows:
“Whilst settling down on a gloomy candlelit eve to write another play, Will
Shakespeare bumped his desk and spilt his ink. What was he to do! In his hand
he had a goblet of dark ale. He tentatively dipped his nib and discovered to his
amazement that his quill flowed effortlessly across the pages. In no time at all he
penned one of his finest plays. This Trappist style Dubbel Ale should also flow
smoothly and sweetly across your tongue. The play he wrote that night was of
course……. ALES Well That Ends Well!”

Last Orders Dec/Jan 2013
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Newsletter Information

Birmingham’s Contemporary Classics

Y

ou might find it hard to step across the
threshold of this issue’s featured pub. The
Old Fox on Hurst Street is well worth a visit, but
so too are the attractions in its immediate vicinity. The Hippodrome Theatre sits bang opposite,
as does the National Trust row of heritage
houses, otherwise known as the ‘Birmingham
Back-to-Backs.’ You’ll also be assailed by the
fragrance of oriental food from the restaurants of
the Chinese Quarter; aromas of chilli, garlic and
This issue:
plum sauce may distract you. And you may well
The Old Fox
find yourself walking past in October, on your
way to the Birmingham Beer Festival, held further
along Hurst Street at the Second City Suite.
Sitting south of New Street station, the Old Fox is
an attractive three-storey pub, labelling itself as a
‘theatre bar’ for obvious reasons. There are two
rooms inside, a bright and airy upper bar, and a
larger lounge to the rear with more intimate seating and lower light levels. A central wooden bar
complete with brass grip-rails serves both rooms.
Four hand-pulls are usually on the go, with regular Old Speckled Hen and St Austell Tribute, plus
a couple of guests. The guest ales are generally
interesting, from a good range of breweries. For
example, we’ve seen offerings from Wentworth,
Cotswold Spring and Backyard. Somewhat unusually for Brum, the pub offers a
“customer’s choice” scheme, as advertised by the external chalkboard, pictured below
right. The chalkboard character looks like a beer-bellied outback Aussie clutching a tinnie, but rest assured that the average punter inside is much more refined!
Dating from 1891, the boom period for Birmingham pub building, the pub has the
leaded-and-stained glass typical of the period, below left. There are also some more modern fox-themed glass panels
inside. Theatre posters and
flyers feature throughout.
Modern features intrude just a
tad too much – a TV burbling
away to itself, cash machine,
games console. Enjoy the ale
when you visit, but also reflect on how much more
splendid the pub would have
been in its Victorian heyday.
Last Orders Dec/Jan 2013
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As well as promoting the virtues
of real ale, CAMRA is also active
in celebrating and preserving the
nation’s pubs, be they humble
back street boozers or glorious
Victorian gin palaces. Here we
look at some of the notable pubs
that our second city has to offer.

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

Editor contact:
Adam Randall
Tel:
01827 711528
07969 577 673
E-mail
LST.Camra@yahoo.co.uk
Web :
www.LSTCamra.org.uk
Newsletter distribution:
Our newsletter is produced every two
months. Current distribution is 3,000 copies.

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.

Next issue:
Issue 46 is due to be published on 1st February 2013. The copy deadline for inclusion
is 15th January 2013.

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.

Fancy A Double?

MARKET TAVER

T

he latest bit of BrewDog silliness is to
release one of their high octane brews
in a teensy 60cl bottle – about two fluid
ounces if you like thinking in old money.
It’s the 28% Ghost Deer.

21 Market Street, Atherstone, CV9 1ET

6 hand pulls featuring
Warwickshire Brewing Co beers,
plus a rotating micro guest and a
changing national ale.

The ruthless self-publicists at BrewDog
claim that it’s all about preventing binge
drinking. Well it will certainly do that, as
each fart-sized bottle will
retail at a whopping £5.99!
This works out at £56.70 a
pint – for a beer which they
have sold on draught for
£9.99 a pint!
So a benevolent attempt to
curb binge drinking, or a
cynical cash-in-onco llector s-at-Chr ist mas
exercise? Plus free publicity
at the same time!
Last Orders Dec/Jan 2013
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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.
29th Nov-2nd Dec, Crown Beer Festival
The Crown, Walsall Road, Four Oaks, Sutton Coldfield B74 4RA.
20 guest beers, 11.30am-midnight every day.
14-16th December, Bulls Head Christmas Beer Festival
The Bulls Head, 4 Long Street, Stoney Stanton, LE9 4DQ.
20+ ales plus ciders/perries. Fri 5-11, Sat 11.30-11, Sun 12-10.30
27-31st Dec, Old Oak Inn Beer Festival
Old Oak Inn, Main Street, Horsley Woodhouse, DE7 6AW
20-23rd Feb, 12th Derby Winter Beer Festival
Roundhouse, Derby College, Pride Park, DE24 8JE. Details next issue.
Holding a beer festival? Let us know and we will advertise the event here free of charge.
Details to LST.Camra@yahoo.co.uk

The 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.

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

Food Food Food Food Food Food

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.

♦ Homemade food, fine wines
12 - 2, 6 - 9 Mon-Fri
12 - 3, 5 - 9 Sat
12 - 8
Sun

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

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

The Green, Shustoke, B46 2AN
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Drinks Drinks Drinks Drinks Drinks Drinks

12 - 3, 5.30 -11 Mon-Thu
12 -11
Fri & Sat
12 -10.30
Sun

01675 481557
www.LSTCamra.org.uk

Yes, we know that it’s still 2012! And we
know that the Good Beer Guide for 2013
hasn’t been out long! But we now need to
start thinking about the next edition, with a
view to making decisions around March
2013.
Please let us know if you think there are
pubs in the branch area which are not on
our radar. And do have your say on what
goes in the book! Get in touch or pop along
to a meeting.

Spotted in Brum at the
Lamp Tavern on Barford
Street - a pump clip for a
beer from the pub’s new
Rock & Roll Brewhouse.
All the clips are fronted by
these distinctive flowers, in
different colours!

Branch area postcodes:
B46, B73-79, CV9 (except CV9 3xx)
WS7, WS13-14, WS16-19
WS15 (except WS15 3xx, WS15 5xx)
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Thank you for reading Last Orders!
Next edition: 1st February 2013.
Previous editions available on the
website.
Contact us at
LST.Camra@yahoo.co.uk
or see
www.LSTCamra.org.uk

