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I say Ozzy, I thought 
we pretended we’d be 
pub friendly. Shouldn’t 
we be going forward, 

old chap? 

Pubs are for 
proles Cams! We’ll 
screw ‘em, there’s 

no plan B! 
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16 Ales always on sale 

T he new year saw some truly dreadful 

news from the Atherstone pub scene 

– the closure of the �ew Dolphin at the 

end of last year. For a number of years 

this has been the town’s champion on the 

ale diversity front, offering a good range 

of micro ales from near and far, at keen 

prices. For two consecutive years it was 

awarded Warwickshire Pub of the Year 

for our branch. 

The problem? All too common, sadly: the 

difficulty of making the place pay. And in 

turn, this was primarily down to bums on 

seats – despite the high quality ale offer-

ings, not enough people were using the 

place. As the phrase goes, use it or lose it. 

It wasn’t as if the pub was just focused 

narrowly on real ale; landlord Ron 

worked hard to make the pub attractive to 

various user groups (teams, bingo and so 

forth) but it just wasn’t getting punters 

across the threshold. Landlords who close 

pubs are often pilloried for not making a 

proper attempt at viability, but it’s hard to 

see what more Ron could have done to 

turn the New Dolphin around. 

To some extent, Atherstone has been 

sheltered from the wave of pub closures 

across the land. Or maybe more accu-

rately put, landlords have soldiered on 

despite the ever-worsening conditions. 

But it does look like the chicken is finally 

coming home to roost, and the town’s 

apparent over-supply of pubs is starting to 

bite. The Barge & Bridge also closed at 

the end of last year, joining the Wheat-

sheaf, the White Bear/Clock, and the 

Bear & Ragged Staff. This may well 

provide a breathing space for the town’s 

remaining pubs, but the supermarkets will 

still be there, trying to park us in front of 

the telly with discounted booze. We need 

to get out there and use the pubs! 

End of  an Era 
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The Three Tuns 
32 Lichfield Street, Fazeley, Tamworth, Staffordshire. B78 3QN 

(01827) 259938 

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. 

The THREE 
TU�S 

Fazeley 

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.  

Entertainment every Friday night 

Three Cask Ale pumps with 
regularly rotating guest beers 

Open all day from 12pm daily 

Homemade Sunday Lunch 
served 12pm to 4pm 

Canalside location 

Dog friendly 

Car parking 
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I t’s a strange old time in the beer world. While pubs seem to be closing like falling 

dominoes, brewery openings are doing the exact opposite. The 2013 Good Beer Guide 

reported 158 new UK breweries, taking the total to 1009, the highest for 70 years. People 

may be drinking less, and doing less of that drinking in pubs, but there is a definite move 

towards quality. 

Cue the latest new brewery in Warwickshire, 

Church Farm Brewery, which takes the 

county’s tally to sixteen. The brewery is a joint 

venture between Sam Brown, and his step-father 

Andrew Reynolds, pictured right by one of the 

fermenting units. They rolled out their first com-

mercial brew in November of last year, having 

spent five years “messing about” home brewing 

in the garden shed. 

If you’ve been lucky enough to try any of the 

beers, you’ll know that their time “messing about” was well spent! They’ve three beers 

on the go at present. The first out of the door was Brown’s Porter, 4.2%, a grainy, burnt 

ale with a long dry finish. Their best bitter is Ren’s Pride, 4.0%, a robust coppery brew 

with touches of caramel and toffee, balanced by another long dry finish. We have yet to 

try the 3.6% Old Pal, a pale ale which is intended to provide a more easy-going counter-

point to its assertive stablemates! 

The brewery is tucked away down a rutted 

farm track, in the village of Budbrooke, west 

of Warwick. The kit is largely self assem-

bled, and includes fermenting vessels which 

are old milk storage tanks; these have water 

jackets which allow a degree of heat control 

– warmth at the start of fermentation, cooling just prior to casking. 

Sam was away working when we visited, allowing Andrew to do the self-deprecation bit: 

“Sam is the recipes man – I’m just the chief taster and bottle 

washer.” Brewery inspection complete, Andrew mused about 

what was missing from the tour: a beer of course! He wasted 

no time leading us to the well-equipped shed where the 

home-brewing used to happen –  now set up with hand 

pumps, right! 

Andrew – whose grandfather was the creator of Reynolds 

tubing – was formerly a dairy farmer, and is now a milk dis-

tributor. Sam meanwhile is an accountant. As neither rely on 

the brewery for income, it means that they can be fairly re-

laxed about joining what seems like an already crowded mar-

ket. And by turning their hobby into a business, it means that 

the wider world gets to sample their excellent brews! 

Warwickshire’s Newest Brewery 
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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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Beer Snippets 

Eeh, there’s nowt as queer as folk – or maybe we should say there’s nowt as queer as 

British folk. A survey of 3,000 pub goers found that they rated their eating experience 

significantly less highly when using discount vouchers. On various measures, including 

value for money, people felt better when they were paying more for it! We assume the 

survey was making reasonable comparisons – it would clearly be silly to compare a JDW 

microwave special to a good homemade pub meal – so what’s going on? A bit of snob-

bery? Lowered expectations with a voucher? Or just good old British shame at having 

sunk to using a voucher? Maybe pubs should start a pay-more scheme! 

Mind, pubs don’t need a pay-more scheme for beer, as the Chancellor looks after that 

for them. All too soon, we’ll be seeing the 2013 Budget, with the usual fall-out for the 

pub trade. If you remember the Government claiming that it would be pub friendly, then 

look around for any evidence to support this. We certainly hear lots of warm, empty 

words from local MPs, but as ever, nothing happens on the ground! 

Times might be tough, but Joule’s Brewery seems to be bucking the trend. With 17 

pubs already (including the Duke of York in Lichfield), they are planning to add five or 

six to their estate this year, as well as doubling storage capacity at the brewery. There are 

rumours of at least one pub in our area being bought up by Joule’s. 

Also bucking the trend is Three Tuns of Bishop’s Castle, who are looking to acquire 

four pubs over the next 12 to 18 months. 

 

MIDNIGHT PUMPKIN TRUCKS 
THE OFFICE BOYS 

Fri 8th:Fri 8th:Fri 8th:Fri 8th:    

MARCHINGTON VILLAGE HALL 

THE SQUARE, MARCHINGTON 

STAFFORDSHIRE, ST14 8LF 

01283 820394 

INFO@DOGNPARTRIDGE.CO.UK 

£2.00 Entry Per SessionEntry Per SessionEntry Per SessionEntry Per Session    
MULTIPLE ENTRY WITH HAND STAMP 

Festival Opening TimesFestival Opening TimesFestival Opening TimesFestival Opening Times    
FRI:  5PM TIL MIDNIGHT 

SAT:  3PM TIL MIDNIGHT 

OLD SKOOL  THE BUSKETEERS 
& PAUL MIRO 

Sat 9th:Sat 9th:Sat 9th:Sat 9th:    

20+ 

BEERS 

Next Meetings; please 
come along and say hello! 

 

Mon 11th Feb, 8pm, 
 branch meeting: 

The Three Tuns, 32 Lichfield 

Street, Fazeley, B78 3Q� 
 

Mon 25th Feb, 8pm, 
 Good Beer Guide selection 

Sir Robert Peel, 

13-15 Lower Gungate, 

 Tamworth, B79 7BA 
 

Mon 11th March, 8pm, 
branch meeting: 

The Plaza, Horsefair,  

Rugeley, WS15 2EJ 
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M any of Liverpool’s grand old-fashioned pubs reflect the city’s earlier wealth and 

growth as a great maritime and mercantile city. The fine interiors and workman-

ship are presumably due to employing craftsmen who also worked on fitting out the lux-

ury liners built on the Mersey. Though those days are long gone, a fine legacy remains, 

with many of the pubs retaining their original grandeur. 

Adding in a splendid choice of beers, plus a good train service, 

makes Liverpool a fine destination for those interested in architec-

ture and ales. Plus, for the price of a pint, we recommend the his-

toric colour pub guide (right) featuring 18 city-centre pubs, as pub-

lished by the local CAMRA branch, a snip at £3. It’s getting hard to 

find, but it’s certainly available from Peter Kavanagh’s (next page). 

A good starting point for a crawl is the Crown Hotel whose strik-

ing and colourful stucco frieze exterior greets you as you leave 

Lime Street station. The interior decor is art nouveau with a highly 

ornate plaster ceiling in the main bar. It also has a colourful glass cupola roof window to 

the upper floor above the fine circular wooden staircase. 

The Fly in the Loaf (left) is the only pub in this article not 

in the historic guide, but it’s worthy of a mention. It has a 

wonderful blending of stone, glass and tilework to its exte-

rior. A former bakery, it now has unusual church-style inte-

rior fittings, including a pulpit, several carved wooden 

arches and panels, plus stained glass. 

Close by, the Roscoe Head has featured in every edition of 

the Good Beer Guide. It’s a small, intimate pub, divided 

into a series of separate drinking areas, with a front snug, 

rear lounge and a tiny front bar. The place is cosy rather 

than grandiose, but offers a friendly welcome and good choice of beers.   

The jewel in the crown is the superb Philharmonic with its imposing and impressive 

exterior. It was once the Philharmonic Dining Rooms, styled as a gentleman’s club with 

its own billiards room. A clue to what lies within is evident in the wrought iron and 

gilded copper gates (below left) on the main entrance archway. Inside is an abundance of 

mahogany panelling and woodwork, 

moulded plaster ceilings and several 

separate welcoming rooms with out-

standing features. Even the gents 

toilets are extravagant in style and 

fittings, as is the impressive wooden 

bar with its mosaic tile inlay and 

mahogany bar back. The mosaic 

floor tiling around the bar area and 

fireplace alcove (right) is also worthy 

of note. 

Merseyside Magnificence 
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Peter Kavanagh’s (right) has a more modern but 

still impressive Victorian exterior. Inside are sev-

eral rooms which contain a variety of interesting 

oddments and paraphernalia. Most of these were 

acquired by a former owner, after whom the pub 

is named. It has some interesting wood carvings 

and features inside, including several carved 

comic caricatures of Peter Kavanagh himself. 

The Vines is similar in grace and splendour to the 

Philharmonic – built in 1907, it was designed by 

the same architect responsible for the Phil. It has polished brown granite to its exterior 

ground floor, and a domed tower and Dutch-style gables on its upper storey. Within there 

is ornate woodwork, fine ceilings, and two magnificent fireplaces set back-to-back in the 

bar and smoke room. Its former billiard room has a splendid large stained glass cupola. 

The Baltic Fleet (right) is a must-visit, if only because of 

the beers available from the on-site brewery. Its name de-

rives from a Baltic fleet which used to import timber from 

Scandinavia in the 1850s. The exterior is styled to resemble 

a ship, from the flatiron shape to the chimney stacks painted 

in red and black to represent a ship’s funnels.  

The Lion Tavern is another of the more impressive estab-

lishments. It is one of eight 

Merseyside pubs listed in the 

CAMRA National Inventory of 

Historic Pub Interiors, and has several delights within in-

cluding a colourful and ornate glass dome. This tiled section 

of the bar area (left) and the floor mosaics are also a joy to 

behold. 

Another classic is the White Star, named after the famed 

shipping line, with the Titanic featured on its pub sign. It has 

an elaborate tiled exterior and tiled floors within. The sepa-

rate rooms and drinking areas are decorated with images 

from the grand age of the ocean liners; boxing legends and 

the Beatles (the Cavern Club site is nearby) also feature. 

The Central Commercial Hotel, first licensed as a pub in 1863, has a wonderfully or-

nate interior with mahogany woodwork in abundance and cut glass, etched mirrors and 

partitions. It also has a splendid stained glass dome in its ceiling.  

Finally, a trip to Liverpool would not be complete without taking the ferry across the 

Mersey to Birkenhead. The Stork Hotel is a short walk from the ferry terminal. It has a 

colourful Edwardian tiled facade and within is an ornate circular bar with a marvellous 

mosaic tiled floor. It also has some fine woodwork and wall tiling to the corridor and bar. 

Eric Randall 

Merseyside Magnificence cont. 
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 THE UXBRIDGE ARMS 

CHURCH ST 
CHASETOWN 
01543 677852 and 
01543 674853 
 

Now open all day 

every day, 12-12 

Five Hand pulls, over 300 regularly changing beers per 
year. Three ciders—scrumpy on hand pull 
70+ malt whiskies, 24 fruit wines, bar billiards 
Meals served in bar, lounge or Hayloft Restaurant 
Dogs are welcome in the bar 

 

BAR: 

Mon-Sat 12-11 

Sun 12-11 

FOOD: 

Sat 12-9, Sun 12-6 

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, £7.95 

Caravans and campers welcome 

Five regular ales plus changing guests 

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

Wednesday  
Curry 
 Night 
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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 regular 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 

 

 

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  

Opening times: 12-11 Mon-Thu 

12-12 Fri-Sat   12-10.30 Sun 
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T he latest addition to the pub scene in central 

Birmingham is the newly opened BrewDog 

on John Bright Street. This is the tenth outlet to 

be opened in the UK. BrewDog, founded in 2006 

in Aberdeenshire, is an independent brewery 

which specialises in craft beers. However there is 

one major drawback with their ever expanding 

range: they are not real ales but keg beers. So 

what am I doing visiting such an outlet? 

Firstly, BrewDog claim to be on a mission to 

change our perception of keg beers, which have 

historically been bland, especially when mass-produced. Their website states ‘We pride 

ourselves on serving only the best, most exciting and most flavoursome craft beers we 

can get our paws on from all corners of the planet.’ 

Secondly, they are known for producing rather strong brews. The brewery, on more than 

one occasion, has made the world’s strongest beer. Probably the best known of these is 

Sink the Bismarck, which weighs in at a hefty 41% ABV. It was brewed in response to a 

German brewer who had broken the then world record. The record has since been broken 

a number of times, and currently another Scottish brewer Brewmeister holds the record 

with its Armageddon, at a whopping 65%. 

So I was intrigued to see what the BrewDog offering would be like, and on an overcast 

January afternoon set off for Brum. The bar is quite easy to find near to New Street sta-

tion (using the Victoria Square exit) as there is little else of note on John Bright Street. It 

is now hard to imagine that before the Broad Street area took off, this street was once the 

hub of Birmingham’s bustling nightlife. 

The bar itself is quite modest in size, and has the bright airy feel of a continental café bar 

rather than a traditional British pub. There were 14 draught beers on offer, including four 

guests beers, from as far away as the USA & Denmark. Not quite knowing where to start, 

I was helped out by the knowledgeable barman (apparently, full-time bar staff first work 

for a while at the brewery to learn about the beers.) I plumped first for a 5am Saint, 

which by BrewDog standards is a modest 5%. It was okay, lots of hops in there, with a 

bitter, citrus aftertaste, but at £4.25 a pint, I wasn’t exactly 

thinking of rushing back to have another. 

Still, with this article in mind, I felt it was only right that I 

soldiered on. Next was Cocoa Psycho, a ‘bit’ stronger at 

10%, which the bar sells in half pint measures (at £3.95). 

This is an Imperial Stout and its appearance was almost jet 

black. I do like dark beers but as the name suggests, its pre-

dominant flavour was chocolate; although smooth and well 

balanced it didn’t quite hit the spot for me. The barman, who 

was quite happy to give small tasters before committing to a 

purchase, poured me a small glass of Mikkeller Black, one of 

The New Dog On The Block 
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the Danish guests. Another Imperial Stout style 

beer, this had more subtle flavours than the Co-

coa Pyscho, but was rather too sweet for my 

palate. 

Just as I was contemplating calling it a day, the 

barman suggested that I try the BrewDog Ab-

strakt (12.8%), and another sample appeared. 

Given that the previous beers had not really had 

any wow factor, I was not expecting much from 

this one. As the barman was telling me that BrewDog brew the Abstrakt range as ‘one 

offs’ (this was the 11th individual Abstrakt brew so far), I took a sip. Immediately I was 

taken aback by the complexity of the flavours (a mix of ginger, black raspberries and 

chipotle peppers). Though styled as a barley wine, it wasn’t overly sweet. It was well 

balanced and the flavours came through in a regular order, culminating with a smooth 

gingerbread finish. Impressed, I quickly ordered a 1/3 pint measure (£4.75). 

Behind the bar there is a huge array of bottles from craft brewers around the world. I am 

sure if you like your Belgian beers for example, you will find something unusual here. 

Another person at the bar had ordered a bottle of Cantillon Kriek Lambic Organic and 

was happy to give me a taste. Although rather sour – as goes with the style –  it was an 

honest beer being true to its fruit ingredients. 

It was only appropriate that I try the Sink The Bismarck before 

leaving. The bar sell this 41% brew in 25ml measures (at £5). 

Labelled as a ‘quadruple IPA’ (four times the hops, four times the 

bitterness), it undergoes a freezing process to reach the high ABV. 

This is certainly a sipping beer and the first taste is promising, you 

can certainly taste the hops. But this didn’t last long as the strong 

alcohol content really gets you at the back of the throat, in fact I 

was left looking for a glass of water to soften the impact. So defi-

nitely a thumbs down from me on this one. After the intensity of this drink I didn’t fancy 

another and after thanking the helpful barman I departed into the early evening darkness. 

Whether you like the BrewDog concept or not, the fact of the matter is that they must be 

doing something right. In a little over six years they have grown from the two founders to 

over 150 employees, and in late 2012 moved into a new larger brewery (which cost in the 

region of £6.5m) not far from their original location. 

Putting to one side the higher prices of the brews on offer and the clever/cynical market-

ing, BrewDog do seem to have brought an alternative to the drinks market. But I don’t 

think I’ll be giving up my real ale anytime soon! 

Duncan Adams 

The New Dog On The Block cont. 

Disagree with anything you’ve seen in these pages? Please have your say – 

contributions to Last Orders are open to all 

13 Last Orders Feb/Mar 2013 www.LSTCamra.org.uk 

 

 

 

 

 

 

 

  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. 

♦ 

♦ 



Last Orders Feb/Mar 2013 www.LSTCamra.org.uk 14 www.LSTCamra.org.uk Last Orders Feb/Mar 2013 15 



16 www.LSTCamra.org.uk Last Orders Feb/Mar 2013 

NORTH WARWICKSHIRE 

Trouble was brewing – or rather not brewing – at the Warwickshire Beer Co in Decem-

ber. A change of brewing staff meant that beer availability was limited. This meant that 

their Market Tavern in Atherstone was treated to some unusual guest ales in January, 

including some cracking brews from the Church Farm Brewery. The two beers from this 

brand new brewery – Ren’s Pride and Brown’s Porter – were so nice that we arranged an 

impromptu visit to the brewery, as reported on page 4! The Tavern has also featured 

quite a few excellent Backyard beers. We hear that Jon Pilling (formerly of North Cots-

wold Brewery) has taken over as the brewer at Warwickshire Beer Co; his beer should 

now be on-stream in the Tavern, so pop in and see how you think he’s doing! 

We’ve commented elsewhere on the closure of Atherstone’s �ew Dolphin, but another 

end-of-year casualty was the Barge & Bridge. This place has struggled in its various 

guises over the years, despite being amidst a dense nest of housing. The only pub on the 

Coleshill Road now is the Maid of the Mill, offering Abbot Ale in good nick, and a well-

stocked charity bookcase which is always worth a look: bodice-rippers and airport thrill-

ers at 25p a throw! 

Atherstone’s Old Swan has had an external sprucing up, part of which was the rebadging 

as Marston’s rather than Banks’s. It is logical in a corporate sense (Wolverhampton & 

Dudley, aka Banks’s, took over Marston’s and then rebranded itself as Marston’s), but a 

bit silly for the punter who is not interested in the corporate preening. Step into the Old 

Swan and there’s no Pedigree in sight, just Banks’s Mild and Bitter. It’ll cause mass con-

fusion if they roll out the rebadging into the Black Country – loads of “Marston’s” pubs 

selling just Banks’s! 

Ever feel a bit grumpy or uncommunicative when you go out to the pub? Best avoid Ath-

erstone’s �ew Swan when you feel that way! Signs warn that “unsociable behaviour” 

will lead to “removal by the authorities without notice.” Wow – no sulking in the corner 

with your Bass or you’re out! Pedanticus tells us that “antisocial” would be a less silly 

word. 

Still in Atherstone, neither the Red Lion nor the White Lion are heavily into cask ale, 

but both have had Church End brews in surprisingly good nick – worth a look. 

The White Hart at Ridge Lane is now fully up and running, pleasantly refurbished in-

side and out. The ale choices may not set the pulse racing, Bass and Pedigree, but both 

are kept in very good nick, and reasonably priced. 

Just outside our borders, we hear rumours that a new tenant is lined up to take over the 

Red Lion at Pinwall. The pub has been closed for some months, but has loads of poten-

tial, including accommodation, so we hope that the rumours prove true. Hopefully there 

will be more to report next issue. 

The Horseshoes in Nuneaton will hold a winter beer festival in early March (see fest 

listings), but if you remember last winter’s rather frigid affair in the marquee, then rest 

easy! The format this year is 10 ales on the bar, 10 ales in the snug – which probably just 

means that the beginning of March will throw up a heat-wave! 

Tipple Tattle 
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Plans are progressing for the inaugural Nuneaton & Bedworth CAMRA beer festival (21-

22nd June at the Nuneaton Co-op Club, on Dugdale Street). They plan to open all day on 

both days (none of this nonsense of closing in the afternoon like some branches!), plus 

breaking news is that the Saturday night will feature popular covers band Treebeard – 

silly hats to the ready! 

STAFFORDSHIRE 

The Drill Inn near Burntwood is planning three beer festivals this year, one in late May, 

the others in August and September. We’ll give you some firm details next issue. 

Sadly we have to bid farewell to long-term managers Mark and Anna of the JDW Plaza 

in Rugeley. By the time you read this they will have relocated to the Unicorn Hotel in 

Ripon, another JDW. The couple bought a much-needed dynamism to the Plaza, particu-

larly with their support of local breweries, and they will no doubt continue this fine trend 

up in brewery-rich North Yorkshire. The Plaza will now be run by David Hough, who 

has worked at the pub for 18 months, and will know the high standards expected of him! 

North of our branch area, the Dog & Partridge in Marchington village (ST14 8LJ) has a 

new gaffer in Paul Needham, formerly of the Unicorn in Newton Solney. Free of tie, the 

pub will be operating a buy-eight-pints-get-one-free loyalty scheme, plus 25p off a pint 

for CAMRA members! The Unicorn had a solid beer festival record, and Paul carries this 

over to Marchington, with a March festival (see fest listings). 

Tipple Tattle cont. 

  
  

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 
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I f you recognise the Atherstone pub in this old black-and-white photograph, then 

chances are that you’re an old-timer! It’s the long-gone Coach & Horses Inn, which 

was demolished in 1967 to make way for the present-day car park sitting on the corner of 

Long Street and Woolpack Way. At the far left of the picture, the building in the distance 

is the still-standing Conservative Club. All of the buildings, from the Coach & Horses 

down to the club, are now gone. All of the pictured buildings look boarded up, which in 

Atherstone is sometimes a sign of an impending Ball Game! But it is far more likely that 

this was a photographic record just before demolition, given the doomed buildings pic-

tured and the open windows on the upper floor of the pub. 

In its last days, we believe that 

the pub was run by a couple 

named Ted and Sheila, sur-

name unknown. At that time, 

the front door was blocked off, 

instead patrons had to enter at 

the rear, using rooms towards 

the back of the pub. We are 

also led to believe that when 

the demolition crews moved 

in, the pub had a Marie Celeste 

aspect – tables set with half-

empty glasses, full ashtrays 

and so on. Presumably there 

was no beer left in the cellar! 

We also got an earlier idea of the pub with a photograph (below) taken at the rear of the 

place sometime in the 1950s. In the late 1940s, Ernie Burrows ran the pub (right of photo 

wearing a white open-neck shirt). The next landlord was Arthur Chattaway, also in the 

pic (middle row, 6th from left, leaning forward in a dark suit). And then, Annie Chat-

taway (bouquet bearing lady on front row), formerly of the Stag & Pheasant in Hartshill, 

took over the pub in the 1950s. Three publicans in one picture! We also believe that these 

tenants were preceded 

(early to mid 1940s) by 

a fellow called Barry 

Mellor (not pictured). 

With many thanks to 

Ron %oble, Doug Em-

ery (son in-law of An-

nie Chattaway), Ray 

Buckler and Keith 

Burnham for photo-

graphs and reminis-

cences. 

Old Atherstone 
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 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 

Up to seven 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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A fter the resounding success of our social survey trip around the Burntwood area, we 

followed up with our second one, targeting the area south east of Tamworth. After a 

warm-up pint in the Sir Robert Peel, Tamworth (choice of Hop Back Crop Circle, Phoe-

nix IPA and Sharps Doom Bar) we boarded our seven-seater taxi. This time the elements 

were well and truly against us on this Sunday outing, with our driver having to deal with 

closed roads and heavy flooding. 

After a forced revision to the pecking order we 

arrived at our first stop, the Dog Inn, Nether 

Whitacre, pictured right. This traditional pub is 

a rural gem with a central bar serving three 

separate areas. I thoroughly enjoyed a pint of 

Castle Rock Harvest Pale. Other ales on tap 

were Taylors Landlord, Banks’s Sunbeam, and 

Sharps Doom Bar. The pub was fairly busy 

with a mix of drinkers and diners. 

Time to move on and a few minutes down the 

road took us the Gate, still in Nether Whitacre, 

pictured below. This is a very well run Marstons tied house consisting of a separate bar 

and lounge/dining room. The licensee was very proud to offer taster glasses of his range 

of real ales (Banks’s Mild, Bitter, Marstons Pedigree, EPA, Ringwood Boondoggle, For-

tyniner). I indulged in a pint of Mild while we struggled to find standing room in the 

highly popular, crowded public bar. 

We then travelled towards Furnace End and 

made a very brief stop at the Bull only to dis-

cover that they did not serve any real ale! So 

without further ado it was back on board for the 

short journey to the Griffin Inn at Shustoke. 

This long term GBG entry and brewpub was as 

popular as ever and full to the brim with drink-

ers. With a range of ten ales on tap perhaps it 

was no surprise that so many (including our-

selves!) had defied the awful weather to get 

there. I opted for a pint of Yeti, one of the Grif-

fin brewed ales. 

After a short drive in the Coleshill direction, we pulled up outside the Plough at Shus-

toke, pictured far right. This proved to be better than I expected and again was deserv-

edly busy. The range of real ales was Bass, Black Sheep Bitter, Wharfbank Best Bitter, 

and Wadworth Horizon. While supping my pint of Wharfbank I sat back and enjoyed the 

welcoming atmosphere and traditional features of this fine pub. 

Time now to pick our way through the floods, back towards Tamworth and the next pub 

on our list was the Swan Inn at Whitacre Heath. It was my first ever visit and it looked 

as though some money had been spent in developing the interior into a large open plan 

North West Warwickshire Survey 
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contemporary layout. Everyone except 

me went for a pint of Black Sheep Bitter. 

I tried the Wychwood Hobgoblin but un-

fortunately it was well and truly off. The 

barman swiftly replaced it with a Black 

Sheep but it was noted that no attempt 

was made to turn the Hobgoblin pump 

clip around during our visit. 

 It was then decided to head for the Dog 

& Doublet at Bodymoor Heath. Like 

many canalside pubs and certainly during 

our visit it seemed to be an extremely 

popular haunt, especially for diners. The 

choice of ales were Charles Wells Bom-

bardier, GK Old Speckled Hen and Ab-

bot, and Everards Doublet Best Bitter. 

It was soon time to head back towards 

Tamworth, but not without a final com-

fort stop at the Three Tuns at Fazeley. 

This basic canalside pub has been going 

from strength to strength in recent times 

due to the enthusiasm and hard work from 

the present licensees. There is a regular 

house beer, Fazeley Flasher from Ring-

wood, and the other ales during our visit 

were Old Speckled Hen, and Gales Sea-

farers Gold. 

Another great day out and a job well done 

in our series of survey trips. Hard work 

but someone has to do it! 

Dave Backhouse 

NW Warks cont. 

 
 
 
 

 
 

Alternate Sundays, 11am-1pm 
Sixty bird shoot, £15 

Breakfast rolls from 10am 
February 3rd, 17th 

March 3rd, 17th, 31st 

Gill & Tony welcome you to 

 The Drill Inn 
Springlestyche Lane 

Burntwood, WS7 9HD 

01543 675799 
www.drillinnburntwood.co.uk  

 

 
Feb/Mar food offers...Feb/Mar food offers...Feb/Mar food offers...Feb/Mar food offers...    

Two 
people 
from a 
select 
menu: 

Courses: 

One   

Two  

Three  

£12 

£16 

£20 
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W hen the computer tells you that a good chunk of air miles will expire in a couple 

of months, then it’s a nice little motivator. And when it’s the Lufthansa computer 

being so provocative, it means that a trip to Deutschland is on the cards. And for a 

change, what about a trip to Saxony in the old DDR, and Leipzig in particular? 

Flying to Berlin and then taking the train to Leipzig means that you arrive in the city’s 

mammoth railway station. You don’t need to be a train buff to be impressed by this co-

lossus of a station, Europe’s largest. Each of the two soaring entrance halls alone would 

each swallow many a UK mainline station building. 

However, no visit to Leipzig would be com-

plete without a visit to a far more agreeable 

station, only a tenth of the size. The Bay-

erischer Bahnhof, left, is no longer a working 

station; instead – you have probably guessed 

where this is going – it’s now a splendid brew-

pub! And to cap it all, it’s also home to a very 

rare style of beer. This Leipzig speciality, Gose, 

is a top-fermented golden beer, made unusual 

by the use of coriander, lactic acid and salt! 

It’s got a fresh, lemony aroma, but the first 

mouthful is a bit of a shock, as the citric and 

quite acidic taste bites into the jowls! But after tuning in with a few more sips, it be-

comes beautifully quenching, the sort of drink for a swelter-

ing day. This aspect is clearly recognised in the brewery’s 

logo, right. It’s described as salziges, salty, and you can cer-

tainly convince yourself that it’s got a pleasantly salty finish. 

A delight for the health police, alcohol and salt! 

Although the Gose is compulsory, the other beers are also 

pretty fine. The Schaffner Pils was superbly dry from the 

start, partnered by a nice fruitiness which slowly surrendered 

to the bitterness. A really distinctive, superbly quaffable brew. Add three other well-done 

classics – Schwarzbier, Weizen and a Bock – and you have the recipe for a train crash. It 

was certainly supposed to be “just a quick'un” before checking in at the hotel, but it was 

one of those occasions – lovely day, sun glinting off the brewing vessels, superb beer – 

where trashing the plan was the only sensible option. Admit-

tedly, my definition of sensible would not agree with that of a 

health professional, but there again, you ain’t reading the Lan-

cet! Suffice to say that it was a very happy bunny checking 

into the hotel many hours later. 

Gose is a revived style, as production stopped in 1966 in the 

days of DDR shortages. It was saved from extinction in the 

1980s, when Leipzig tavern Ohne Bedenken commissioned 

new production. This lovely wood-panelled pub, sign left, is 

Going For A Grosse Gose 
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well worth a visit, but you can also try a more challenging 

version of Gose. Döllnitzer Gose is a reproduction of an old 

brand, and is a decidedly more sour beast than the Bayersi-

cher Bahnhof version. It is akin to a salty Belgian lambic, 

and drinking it may well make your hairs stand on end, or 

make you start crowing like the cockerel on the pub sign! It 

certainly tells you who put the Saxo into Saxony. But, once 

you’re past the pain barrier, you may find yourself enjoying it. I repeat, may. 

For something more conventionally enjoyable, Leipzig offers two additional brewpubs. 

The Kaiser �apoleon is well worth the tram ride out of the city. At first glance the 

choice seems uninspiring, just the perfunctory trio of Hell, Dunkel and Weizen which can 

suggest a lack of inspiration. And while the Weizen is just averagely good, the other two 

are real stars. The Hell is a beautifully balanced pale lager, just enough sweet maltiness 

to balance the complex bitterness. The Dunkel meanwhile is gorgeously chocolatey, a 

real Cadbury whiff on the nose and a lovely cocoa-sweetness on the palate. If this is in-

deed a grain-only brew then there’s clearly a bit of brewer’s alchemy going on! It was 

certainly encouraging to see the brewing vessels (pictured below) surrounded by sacks of 

malt from Weyermann, the famous maltings based in the beer-heaven of Bamberg. 

The concluding brewpub is located in the heart of Leipzig; the Thomaskirche gets its 

name from the adjacent church. Again, on 

the surface the choices are fairly pedestrian 

(Schwarzbier and Pils), but they’re first-

class examples. The unfiltered Pils in par-

ticular was juicily hoppy; just the sort of 

farewell drink before dashing off for the 

train! 

Grosse Gose cont. 
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Editor contact: 

Adam Randall 

Tel:  01827 711528 

  07969 577 673 

E-mail  LST.Camra@yahoo.co.uk 

Web :   www.LSTCamra.org.uk 
 

Newsletter distribution: 
Our newsletter is produced every two 
months. Current distribution is 3,000 copies. 
 

Next issue: 
Issue 47 is due to be published on 1st April 
2013. The copy deadline for inclusion is 
15th March 2013. 

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. 
 

Advertising rates: 
£40 per issue for a half page (approx. 12.8 
x 9.5 cm) advert, £70 per full page. If you 
would like to advertise, you can provide 
your own copy, or we can provide a free 
design service! Contact the editor. 
 

Printing: 
Tamworth Info-Biz 
Tel: 07956 494884 or 01827 64600 
Email: mark@tamworth-info.biz 

Disclaimer: This newsletter, Lichfield, Sutton & Tamworth CAMRA and CAMRA Ltd 
accept no responsibility for errors or omissions that may occur within this publication. The 
views expressed are those of the individual authors and not necessarily those of the editor, 
Lichfield, Sutton & Tamworth Branch or CAMRA Ltd. 

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! 

M A R K E T  T A V E R �  

21 Market Street, Atherstone, CV9 1ET 

6 hand pulls featuring 

Warwickshire Brewing Co beers, 

plus a rotating micro guest and a 

changing national ale. 

Newsletter Information 

20p/pint discount for CAMRA members 



26 www.LSTCamra.org.uk Last Orders Feb/Mar 2013 27 Last Orders Feb/Mar 2013 www.LSTCamra.org.uk 

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

discounted to CAMRA members. Why not join? See page 22. 
 

1-2nd Feb, Redditch 7th Winter Ale Festival 

The Rocklands Social Club, 59 Birchfield Road, Redditch, B97 4LB 

34 ales, 8 ciders and perries. Fri 4-11, Sat 11-11. See www.redditchwaf.org.uk 
 

1-2nd Feb, Lichfield Winter Beer and Wine Festival 

Lichfield Guildhall, Bore Street, WS13 6LU. www.lichfieldarts.org.uk, 01543 262223 

35 ales plus ciders, European draught beers, wines. Fri & Sat noon-11. 
 

20-23rd Feb, 12th Derby Winter Beer Festival 

Roundhouse, Derby College, Pride Park, DE24 8JE (free Trent Barton bus from centre) 

300 ales, ciders, perries, continental beers and mead. Wed 4-11, Thu-Sat 11-11. 
 

1-3rd March, Horseshoes Indoor Winter Ale Festival 

The Horseshoes, Heath End Road, Nuneaton, CV10 7JQ. 

20 ales. Fri & Sat 12-11, Sun 12-close. Food at all sessions. 
 

7-9th March, 37th Loughborough Beer Festival 

Polish Club, True Lovers Walk, Loughborough, LE11 3DB 

Around 70 ales plus cider and perry. Thu, Fri & Sat 12-11 
 

8-9th March, Marchington Melee Winter Beer Fest (in association with Dog & Partridge) 

Marchington Village Hall, The Square, Marchington, Staffs, ST14 8LF 

20+ beers, music both nights. Fri 5-12, Sat 3-12. Info 01283 820394 
 

14-16th March, 34th Burton Festival 

Burton Town Hall, King Edward Place, Burton upon Trent, DE14 2EB 

60+ ales, ciders and perries. Thu 6-11, Fri & Sat 11-11. 
 

20-23rd March, Leicester Beer Festival 

The Charotar Patidar Samaj, Bay St, Leicester, LE1 3AE 

220+ ales, 30+ ciders/perries. Wed 5-11, Thu & Fri 11-11. Sat 11-10 
 

26-27th April, Coventry Beer Festival 

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

80+ ales, plus ciders and perries. Fri & Sat 12-4, 6-11. 
 

21-22nd June, 1st �uneaton & Bedworth Beer Festival 

Nuneaton Co-op Club, Dugdale Street, CV11 5QJ 

To be confirmed: around 40 ales/ciders/perries, Fri & Sat 12-11 
 

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

Details to LST.Camra@yahoo.co.uk  

Local Festival Diary 



Thank you for reading Last Orders! 

Next edition: 1st Apr 2013. 

Previous editions available on the 

website. 

 

Contact us at 

 LST.Camra@yahoo.co.uk 

 

or see 

 www.LSTCamra.org.uk 


