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A lovely February day saw our beer festival thank-you trip, an excursion for volunteers 

at Tamworth’s 2012 Beer Festival. 

The day started, for many of us, with a hearty full 

English breakfast. Once duly fuelled we proceeded 

to the pick-up point of Tamworth’s JDW Bole 

Bridge, to meet our already-boozing travelling com-

panions awaiting the bus. 

In the main, our route followed the old Watling 

Street Roman road. Although straightforward with 

little congestion, it was deemed necessary by most 

passengers, to make an impromptu stop-off en-route. 

Our pub ticker’s suggestion of the Hand Hotel at 

Chirk was met with mass approval. At 400 years old (above), it’s one of the oldest hotels in 

Wales, built in the reign of James I. The beers on offer were Offa’s Dyke Honey Blonde, 

and Stonehouse’s Station Bitter and Cambrian Gold.  

After a short onward journey we arrived at our main 

destination, the picturesque Bridge End Inn, left, in 

Ruabon. This pub was brought back to life by Matt 

McGivern and his parents Peter & Gill. Their efforts 

were rewarded by winning CAMRA’s national Pub 

of the Year in 2012. An extra bonus here is that for-

mer stables at the rear are now home to the 

McGivern Brewery! 

The 300-year-old pub was bustling with locals, most 

in rugby shirts awaiting the start of a game; no TV 

in the pub meant their mass exodus at around ten to three. The welcoming interior is very 

traditional, with a low beamed ceiling, adorned with breweriana and pump clips from previ-

ous guest ales. A toasty open fire immediately attracted our group to occupy the comfort-

able area in its warm glow! An excellent selection of guests and site-brewed ales were on 

offer. The welcome sight at the bar included McGivern Bitter and Pale, plus Flintshire Bit-

ter, Salopian Oracle and Marston Moor Mongrel. 

Matt gave us a tour of his abiding passion, the 

microbrewery at the rear! These converted sta-

ble buildings house a functional and efficient 

2½ barrel plant, right. The brewery output aver-

ages out to about 18 gallons per day, and we 

wouldn’t mind betting that most of this is drunk 

in the pub! Following the tour, Matt’s mother 

Gill laid on an impressive selection of cheeses 

and local sausages and pork pies to sustain our 

drinking. 

Our reluctant departure was testament to the 

Welsh Wanderings 

3 Last Orders Jun/Jul 2013 www.LSTCamra.org.uk 

good work the McGiverns have done in resurrecting this fabulous community pub. 

Our original plan to continue on to Offa’s Dyke brewery tap was 

reviewed, in part due to the condition of the Honey Blonde at the 

Hand Hotel. After careful deliberation we opted instead to visit the 

Abbey Grange Hotel, with its on-site Llangollen brewery. The 

Llangollen Bitter and Welsh Black Bitter were on offer, but we did 

not stay long because of the  mixed opinions of the ale quality. The 

flag outside the pub, above right, didn’t look too encouraging for non locals either! 

With stunning views of the Welsh country-

side, and Chirk viaduct and aqueduct in par-

ticular, we headed for our final stop of 

Oakengates. However, it’s clear that for the 

lightweights on board, left, the day so far 

had been rather too taxing! 

Oakengates, sitting on the edge of Telford, 

has had a transformation in recent years. 

The small, one-street town centre is some-

thing of a mecca for real ale. Most notable is 

the Old Fighting Cocks, which reopened a 

few years ago following a significant face-

lift. It’s an Everards/Project William boozer, 

run by Ironbridge brewery. The extensive 

multi-roomed interior had a warm welcom-

ing atmosphere, and although we were a 

largish group arriving on a Saturday night, 

there was plenty of room. There’s even a 

cinema upstairs! The quality of the ale was 

excellent, with the seven handpumps includ-

ing offerings from Ironbridge and the 

obligatory Everards. 

Also within a stone throw are two out-

standing pubs. The original pioneer which 

really put the town on the map is the Crown 

Inn, while just across the road is the Station 

Hotel. Both offered excellent quality and a 

good diversity of choices. 

After this good mini-crawl, all that re-

mained was a nicely anaesthetised trip 

home. Here’s to the next festival and thanks 

again to all of our hard working volunteers. 

See you again this year! 

George Greenaway 

Welsh Wanderings cont. 
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P lanning a pub crawl in Polesworth? Let our recent experiences serve as your guide! 

And our first tip is, don’t even think about getting there by train. Polesworth is one of 

those places with a ‘parliamentary’ service – just one train a day, in one direction only. 

Bloody useless of course, but cheaper for the train company than the formal process of clos-

ing the station. 

For boy-racers arriving by canal barge, the obvious first stop is the 

Bull’s Head, left, on the western side of town. It’s a splendidly 

basic boozer, no frills apart from the quality ale choices. Regular 

offerings are Woods Shropshire Lad and Sharps Doom Bar, backed 

up by one or two guest ales, generally from micros such as Beowulf 

or Navigation. The place certainly earned its place in the 2013 

Good Beer Guide. 

Pickings are thin – okay, nonexistent – at the Yard 

(formerly Foster’s Yard), right, round the corner. Some 

years ago it offered hand-pulled Banks’s Bitter, which you 

could drink in the adjoining Indian restaurant, but the pub 

is now keg only. Shame really, as the place is friendly 

enough and has a cafe-like ambience. 

Somewhat richer pickings at 

the Royal Oak, left, also sitting near the canal. This features 

Pedigree in good nick, plus a changing mainstream guest (e.g. 

Bombardier or Old Speckled Hen). The place is welcoming and 

offers simple pleasures – darts, pool, fruit machines, and a pleas-

ant little beer terrace. It doesn’t open 

until 2pm on weekdays. 

Sitting on Bridge Street, the Red Lion, right, is a tidy looking 

place both inside and out. This is an Enterprise pub featuring 

Doom Bar plus the monthly changing guest from the Enterprise 

list, most recently Otter Ale. If the last visit is anything to go by 

– both pump clips turned round, awaiting a delivery – then ale 

is maybe not the priority it should be. The food is mildly exotic – think Thai fishcakes 

rather than fish’n’chips – and there’s a very good lawned beer garden to the rear. 

Polesworth’s final pub is the most puzzling of all. The Spread Eagle used to offer a very 

good value house ale (Coach House Spread Eagle). To-

day an Enterprise banner hanging outside states CAMRA 

award winning publican has now taken over the Spread 

Eagle, come in and see the difference. Well, the differ-

ence is, no real ale (even the hand pulls removed) and a 

charmless pair of tenants to boot! I shouldn’t have made 

the unforgiveable sin of asking about opening times with-

out buying a drink, and taking external photographs. It all 

got a bit hostile. A good pub has bitten the dust with a 

resounding thwack! 

Polesworth - Purgatory or Paradise? 

☺☺☺☺☺☺☺☺☺☺☺☺    

☺☺☺☺☺☺☺☺    

☺☺☺☺    

����    

������������    

Bull’s Head 

Royal Oak 

Red Lion 

Yard 

Spread Eagle 
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Mancetter, Nr Atherstone, CV9 1NE 
Tel (01827) 716166  Fax 713900 
www.blueboarmancetter.co.uk 

Choice of two restaurants with a 
combined menu consisting of bar meals 

and a la carte cuisine. 

We offer high quality Bed & Breakfast at 
competitive rates, suitable for business 
people and families alike (two large 

family rooms available) 

The 

Serving Victory ales as 
brewed at the Lord Nelson, 
Ansley, plus guest ales 

Food specials: 
Mondays: 
 

Tuesdays: 

Thursdays: 

Steak night, 8oz Frank 
Parker rump, £5.99 

Fish night, £6.25 

Roast night, £4.95 

Wednesday 
is Cask Night: 
Three pumps running, 
all at £2.20 pint 
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I  like walking and a nice pint of real ale, so with last year’s poor summer I decided to 

explore some local walks, and at the same time investigate some of local pubs around the 

villages near Lichfield. 

I visited Fradley Junction, Alrewas, Whittington, Hopwas, Armitage, Handsacre, Chorley, 

Gentleshaw and Creswell Green to name just a few, making use of local buses but also my 

walking boots. It is fair to say that there was a good choice of ales even though it might be 

considered that we are in ‘Marston’s Country’ 

My old favourite, the Mucky Duck, otherwise known as the Swan at Fradley, had a choice 

of five ales. Holdens Golden Glow was my tipple. Lower down the Trent & Mersey canal at 

Alrewas, the George & Dragon had a fine glass of Hook Norton Old Hooky. Still on the 

canal, the Plum Pudding at Armitage produced a wonderful pint of Bath Gem. This place is 

more restaurant than pub but does welcome casual drinkers. 

For those who like a longer walk and a challenge, I suggest you catch the No 60 or 62 bus 

out of Lichfield to the Cross Keys at Hednesford. If this splendid old coaching inn is not 

yet open, you follow the signs to Hednesford Raceway, descending the hills and crossing 

over to Cannock Chase by way of Beaudesert Golf Club and proceeding to the Castle Ring 

hill fort. Then comes the really difficult bit. You have to walk past or drink in five pubs! 

First of these is the Park Gate Inn, a popular walker’s haunt. It has one guest ale plus regu-

lars of Golden Glow, Doom Bar and St Austell Tribute. Just a short distance away by 

Gentleshaw Common is the Windmill Inn, where regular Pedigree is joined by a couple of 

guests – from Downton and Bristol Beer Factory on a recent visit, for example. 

Then comes a serious bit of walking along the length of the common before crossing two 

stiles to Springle Styche Lane and the welcome sight of the Drill Inn. On the bar were 

Landlord, Doom Bar and Robinsons Double Hop. The place now organises small beer festi-

vals. 

After a refreshing stop I carried on to my favourite watering hole, the 0elson Inn at Cres-

well Green. To get here, just turn left out of the Drill, go up the hill and straight across the 

crossroads to a muddy path and walk its length. At the Nelson you will be rewarded with a 

choice of three guest ales plus Doom Bar. The guest ales tend towards the more adventur-

ous, for example from Salopian, Abbeydale or Welbeck Abbey. Pictured below, outside, are 

Brian Pretty, Jim Johnson and Jerry Sykes. 

If you have the energy it is just a short walk to 

the Malt Shovel at Chorley (Abbot, Landlord, 

Tetley Bitter and a guest). Alternatively sharp left 

and right and you are on the ‘Heart of England 

Way’ to Lichfield, just a few stiles and roads 

leads you to Abnalls Lane, were you can cross 

Beacon Park to the city centre and bus station. 

Brian Pretty 

• OS Explorer Maps 232, 244 and 245 are 

useful references 

Walking Up A Thirst 
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It is pretty yawntastic to note that AB InBev UK has a new 

president, but there’s amusement to be found in the pronounce-

ments of new incumbent Inge Plochaet. “The first thing I did 

when I took over was to establish our dream. It was important 

to articulate it.” Heady stuff! So what’s the soaring vision, what’s the life-asserting aspira-

tion? “Basically, produce, deliver and grow the brands.” Oh. Doesn’t even a humble bog-

paper manufacturer start from this simple premise? 

We’ve got used to the idea of kids spending all their time playing computer games, while  

adults spend all their time surfing the internet. It’s killing the pub! In fact it may well be that  

the internet is getting people into pubs. A recent survey showed that 53% of respondents 

were happy to eat & drink alone in the pub as long as they had Wi-Fi for surfing. And 14% 

insisted on Wi-Fi as a condition for entering a boozer! It all sounds a bit sad, but if it in-

creases footfall then maybe it’s a good thing. 

We all know how ludicrously cheap flying has become, hugely assisted by the zero duty on 

aviation fuel. So one of the most ludicrous comments post-budget came from aviation lob-

byist Dale Keller, who was mardy because Air Passenger Duty (about the only tax on fly-

ing) had not been frozen: “It’s beyond belief that the chancellor has put beer before avia-

tion.” Looks like the toys need putting back in the pram! 

Two unlikely transatlantic collaborations have been reported recently. Marstons have 

joined forces with Shipyard of Maine to produce an American Pale Ale, while Charles 

Wells teamed up with the esteemed Dogfish Head of Delaware to make D.A .ew World 

IPA. Two examples of staid-English-brewer-meets-dynamic-Yank? Or just copying what 

Wetherspoons have been doing for ages, brewing foreign beers in the UK? Either way, two 

interesting sounding beers, though it seems that they may be keg-only. 

You’ve probably heard of ‘pre-loading’, the practice of drinking alcohol at home before 

going out, leaving pubs to take the flak for the effects 

of discounted supermarket hooch. But how wide-

spread is it? It’s mainly a youngster’s game, so a re-

cent student survey is illuminating. In 2009, 28% of 

students drank most of their alcohol at home, increas-

ing to 41% by 2012. Over the same period, drinking 

before going out had increased from 53% to a whack-

ing 83%. Minimum pricing anyone? Unlikely, as the 

Government has U-turned as U-sual. 

We recently enjoyed a group visit to Crosby in Mer-

seyside, where two of the highlights are the Stamps 

and Stamps Two pubs, former post offices turned into 

first-class alehouses. The latter had an amusing 

‘barred’ section, posters of the famous (mostly politi-

cians) who are no longer welcome, from Bliar to 

Cameroon. The poster for Margaret Hilda Thatcher 

had a clever addition: .ice try Maggie! But yer still 

barred!! 

Beer Snippets 
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S o did your local pub 

knock 1p off the cost 

of a pint following 

George Osborne’s duty 

reduction? We certainly 

didn’t notice many, and 

to be honest do you want all 

the extra change in your pocket? One wit in 

the pub suggested introducing the equiva-

lent of a loyalty card, marking your card 

with a 1p credit for each pint bought. So 

you’d only need to buy 250-300 pints be-

fore you’re rewarded with a free one! 

We did like the 1p solution adopted by the 

Merchants Inn in Rugby. Rather than fill 

the till and your pockets with pennies, they 

placed a pint jug full of penny pieces on 

the bar; you simply helped yourself – if of 

course you could be bothered! 

More to be applauded was the Three Tuns 

at Fazeley, where the spare pennies were 

being gathered for donation to charity. 

Both of these pubs showed some initiative 

in dealing with the penny issue, and no 

doubt some other pubs did too. These token 

gestures showed a willingness to pass on 

the decrease without increasing the shrap-

nel in your pocket. It’s surprising that so 

few other licensees did something similar, 

if only for a period, just to show willing. 

Did the chancellor give us 

anything else in the Budget? 

Well it was good to see him 

on the front cover of What’s 

Brewing with a pint of 

ale in his hand – not his 

natural drink possibly? 

And the pint was half 

empty, so we expect a 

flunky was ordered to 

drink some, to make it 

look more natural! 

Want a P ? 
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NORTH WARWICKSHIRE 

The Blue Boar in Mancetter is now labelling Wednesday nights as ‘cask night’ – three hand 

pulled ales, each served up at £2.20 a pint. Prices are still pretty good on other nights, with 

the Sperrin/Victory beers usually between £2.35 and £2.45 a pint. The latest Victory beer, 

Third Party at 4.8%, has gone down extremely well and is likely to remain a semi-

permanent beer. A dark brown and assertive bitter, its name refers to the three Sperrin 

brothers who run the brewery. 

The Samuel Barlow at Alvecote is delaying its Wednesday and Thursday opening from 

noon to 4pm. So opening is now noon Fri-Sun, and 4pm Tue-Thu. As before, the pub will 

be closed on Mondays. 

We offer our congratulations to the Griffin 

Inn at Shustoke, winner of our branch’s War-

wickshire Pub of the Year for 2013. The pub 

has been a Good Beer Guide regular for 

longer than we care to remember, and is well 

known for the quality of its ales, including a 

permanent mild, and of course the Griffin 

beers produced at the adjacent brewery. Pic-

tured from left to right are Mick Pugh and son 

Oliver, receiving the award from brewery 

liason officer Duncan Adams. The presenta-

tion coincided with an interesting demonstra-

tion of wooden cask making by the Theakston’s cooper, which we’ll cover a little bit more 

in the next issue. 

There’s much ado about something at the Church End Brewery Tap, where the 26th June 

will see a novel event: an open-air production of Romeo & Juliet, starting 6.30pm. It’s not 

brewers Karl and Spoons in drag (there’s a thought to give you sleepless nights!) but a 

proper show by Heartbreak Productions of Leamington. Culture at last comes to Ridge 

Lane, so book your tickets (£12 adult, £6 child) at the tap. 

For something a bit different, why not try the Beer & Ice Cream festival at the Horseshoes 

in Nuneaton (see fest listings) in July? The event will mark National Ice Cream Week (yes 

there is such a thing!) and will feature ice-cream-flavoured beer, and beer-flavoured ice 

cream! If that all sounds too ghastly to contemplate, then rest assured there will be also be a 

dozen or more normal beers. 

The Clock in Atherstone re-opened at the end of March, offering Doom Bar and Abbot. 

There’s good value food until 7pm, while Friday & Saturday evenings draw in the younger 

set with live music. The place used to be called the White Bear, with the obvious nickname 

of the Clock given the big external clock. At the time of writing the clock was no longer 

working – apparently because the new tenants couldn’t find the winding handle. And hav-

ing found it, they were waiting for the right opportunity – exactly 3.40pm – to wind it up! 

Might have been simpler to get the ladder out and adjust the time manually … 

The Market Tavern in Atherstone does not routinely offer food, but took the unusual step 

Tipple Tattle 
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Pedigree 

and 

London 
Pride 

 plus a changing guest 

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, £5.75 

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 

  
  

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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of holding a Ghurka night. The food was provided by the Crossed Khukris restaurant in 

Nuneaton, marking their Godiva award from the Coventry Evening Telegraph for best res-

taurant in Coventry and Warwickshire. Given its popularity, similar events may be held in 

the future. 

On the Sheepy Road out of Atherstone, the Bear & Ragged Staff should have re-opened by 

the time you read this, with new leaseholders. The plan is to have two real ales, one from 

the Warwickshire Beer Company and the other sourced independently. 

The Hatters Arms in Warton has new tenants. The ale selection may change, but at present 

features Pedigree and Jennings Dark Mild. It’s nice to see a mild, in good nick and well 

priced at £2.60. On weekdays the pub doesn’t open until 2pm. The neighbouring Boot re-

mains closed, but the Fox & Dogs is still going strong, serving just Pedigree. 

The northernmost pub in Warwickshire, the Queens Head at Newton Regis, appears to be 

doing a good trade. Four changing ales are featured, though they’re fairly mainstream – 

Timothy Taylor Landlord is about as exotic as it gets. The place is always popular for food. 

Another food-led place just down the road is the Wolferstan Arms in Shuttington. Great 

views from the nice beer terrace and patio, but you’ll have to content yourself with Pedigree 

and a changing Marston’s portfolio guest. 

This year’s 0unfest, the charity event run by the Nuneaton Round Tables, takes place this 

year on the 13th of July (see fest listings). As well as real ale & ciders, there are numerous 

live bands across two stages, plus this year will feature a spoken word/comedy stage. Food 

is again available, and there are quiet areas if it all gets too much! All proceeds go to the 

Teenage Cancer Trust & Doorway charities, so please support it. For CAMRA members 

admission is £5 on the day, or £3.50 if you pre-order via www.nunfest.co.uk. 

The May bank holiday saw two nice little beer festivals just outside our borders. The An-

chor at Hartshill had a dozen ales, served up in the miracle of a sunny weekend! Amongst 

the well chosen selection were offerings from Abbeydale, Downton and Roosters. It looked 

fairly busy so we can expect a repeat event sometime. 

Meanwhile the Black Horse at Sheepy Magna also had ten ales, a mix of locals and Mar-

ston’s portfolio beers. One surprise was Morrells Varsity. Still badged as an Oxford beer 

(despite being brewed in Dorset!), it had a good US-style hoppiness. We’re darn sure it 

never used to taste this good! The only minor downside of this fest was a non-refundable 

token system where you had to buy in multiples of five. We can understand the desire to get 

people consuming, but this seemed a slightly mercenary way of doing it. Here’s looking 

forward to the next fest and a better token system! 

STAFFORDSHIRE 

The Drill near Burntwood has always been very charity-minded, and the May bank holiday 

saw an outstanding example. What was supposed to be a small open-air festival attracted 

over 1,500 people and raised more than £6,000 for the Teenage Cancer Trust. The event 

was inspired by local Stephen Sutton, a remarkable 18-year old who has terminal cancer but 

is raising funds for the Trust. There may be another such event in August. The Drill’s par-

ticipation in such causes is an example to pubs everywhere. 

Tipple Tattle cont. 
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  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. 

♦ 

♦ 

 

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 
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Another charitable event is this year’s Real Ale, Folk & Music festival at Elford Hall Gar-

den, set in the beautiful walled garden (6th July, see fest listings). Every penny raised keeps 

this a free space for all to enjoy. It’s ideal for families: music underneath the oak tree, cream 

teas in the rose garden, craft stalls, BBQ & hog roast. For children, free games and a story-

teller in the new sensory garden. Ticket details from Dick Cowley 07986 804 289. 

Anne Staunton, formerly of Swan with Two Necks in Longdon, is now head chef at the 

Olde Peculiar in Handsacre. Lymestone Flag Stone was the guest on a recent visit.  

The Spode Cottage in Armitage is developing as a place for good ale. In previous visits 

we’ve seen Blue Monkey Marmoset, Springhead Sweetlips, and Lancaster Blonde, all in 

good form.  

The Mossley Tavern in Rugeley continues on its Theakstons theme, with Double Cross 

IPA on offer recently. 

The Horns Inn in Slitting Mill has newish opening times: Mon 6-11, Tue-Thu 12.30-11, Fri 

12.30-midnight, Sat 12-midnight and Sun 12-11.30. Food hours are Tue-Sat 12.30-3 and 6-

9, Sun 12.30-3.30. Pedigree and Greene King Abbot were on when we visited. 

The April beer festival in Lichfield’s Duke of York was a complete success, selling out 

before the end of the Saturday session. The gravity dispensed offerings included beers from 

Blue Monkey, Dancing Duck, Oakham, Middle Earth and Newby Wyke. 

If you wisely choose to visit Lichfield’s Duke of Wellington to indulge in a pint, please 

note the opening times are now 4-11 Mon-Fri, 12-11.30 Sat and 12-10.30 Sun. The regular 

offerings are London Pride, Pedigree, Wye Valley HPA and Holdens Golden Glow,  

The Queens Head in Lichfield is running events that include monthly quiz nights, cheese 

tastings, and live music on the first Saturday of each month. Pop in to find out more, and try 

one of the six ales on hand pump! 

WEST MIDLANDS 

The JDW Bishop Vesey in Boldmere is our 2013 Pub of 

the Year for the West Midlands! Staff are pictured re-

ceiving the award from branch member Nick Rubery, left 

of picture. The Vesey has captured this award for the last 

six years, due to the focus on good quality beer and a 

welcoming atmosphere. 

The Station in Sutton Coldfield has a house beer from 

Holden’s called Station Master. 

Birmingham’s Post Office Vaults is offering a striking 

Beer Passport scheme for the ambitious. If you sample 

your way through 200 beers from the extensive bottled 

range, then not only will you become something of a 

world beer expert, but you’ll also be rewarded with a 

crate of beer of your choice. There’s also a T-shirt and a slot in their hall of fame. 

• Thanks to contributors Ivan D, Dave B, Eric R, Adam R, Geoff C 

Tipple Tattle cont. 

15 Last Orders Jun/Jul 2013 www.LSTCamra.org.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 

2-12 

Sat 

12-12 

Sun 

12-11 

Local  

 
 

 

 Overall Pub of 

the Year 2007,  

2009 & 2011 

 

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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I t’s back! More light hearted banter using names taken from the Good Beer Guide. This 

time from the current 2013 edition with the beer names appearing 

in bold print.  

If you are an early riser and like to start imbibing early then a 

Brewed Awakening would be an ideal choice. Don’t on occasions 

be Sawley Tempted to drink Irresponsibly as your Granny 

Wouldn't Like It. You could also end up being Pied Eyed and 

producing Methane to the annoyance of your fellow drinkers. 

 If you then Croak and Stagger home you will surely find that The 

Wife’s Bitter on your arrival. If you have an eye for the ladies, be it 

a Foxy Blonde, a Redhead or an Old Slapper and don't have a 

Little Willy, then she might let you Spank her, followed by a Brief 

Encounter so long as you are not suffering from Brewers Droop. 

You would have to be a Kilt Lifter to see if a Scotsman had got 

anything on underneath. Maybe he'd just be wearing a Jock’s 

Trap or you could be confronted by a Bear Ass. On Balmy Days 

what could be better than having an Oarsome Ale with a beer that 

has lots of Hoppiness. This would be worthy of a Gold Medal 

whereas one that tasted of Sheep Dip or Pigswill certainly would 

not. If you are someone who likes their ales A Bit on the Dark 

Side and do not suffer from arachnophobia then a Black Widow 

Stout would go down well. 

If you are unlucky enough to get Way-

lade by a Half Wit from whom there is 

0o Escape its easy to see Red Mist; 

especially if it is an Ugly Australian 

doing the talking. We all like a bit of entertainment, be it the Key-

stone Hops in a silent movie or a classic comedy such as Malty 

Towers. Maybe a film from the Wild West such as True Grit or 

an amusing true story as in Cool Runnings. If action movies are 

more your forte then Pump Fiction or Reservoir Hogs would fit 

the bill. Finally in your quest for a drinking Session that makes 

you Feelgood avoid going Over The Top. If you do and have a 

Soar Head the next day then Silk of Amnesia or Hare of the 

Dog should set you straight. 

Eric Randall 

Beer Names Games 

Next Branch Meetings; please come along and say hello! 8pm start. 
 

Wed 5th June, Duke, 12 Duke Street, Sutton Coldfield, B72 1RJ 

Mon 8th July, Bole Bridge, Bolebridge Street, Tamworth, B79 7PA 

Mon 12th Aug, Sir Robert Peel, Lower Gungate, Tamworth, B79 7BA 
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I t’s been simply ages – six years to be brutally honest – since we last had a proper crawl 

of Coleshill to suss out the real ale scene. Why so long? Maybe because back in 2007, 

only three of the nine pubs were offering real ale of any sort! The standard drinker’s joke – 

it’s hard work but somebody has to do it – sounds a bit hollow in such a case. Still, the 

place is in our branch area, so lets get out there and see what’s what! 

First up, at the south end of town, is the 

George & Dragon, right, and straight away 

we’re onto a winner. The keg of the previ-

ous visit has been superseded by Doom Bar 

and Purity Mad Goose. The latter is in good 

nick, and not too painful at £3.10 a pint. 

Quite a nice pub really: tidy attractive exte-

rior, beer garden and good value food. 

Friendlier staff would have iced the cake, 

but far too many pubs seem to miss this 

blindingly obvious point. 

A long walk back into town then for the Red Lion. Recently re-opened, this place has a 

two-tone grey paint job and a pleasantly refurbished interior. Two regular real ciders – Wes-

tons Old Rosie and Thatchers Heritage – and four cask ales. The ales look to be chosen 

from a pretty mainstream portfolio (Bombardier, Tribute, Doom Bar and a Wadworths dur-

ing our visit) – welcome to the world of Enterprise! The Tribute was just a little tired, and I 

did wonder whether the place was trying too hard too soon, offering too many ales. As 

we’ve said before, less can be more! A bit pricey too at £3.40 a pint, though there was a 

loyalty card scheme. Still, friendly, and a nice little beer garden at the back. 

On then to the Coleshill Hotel. This is an Old English Inns pub, the hotel arm of Greene 

King. So no surprises at the bar: GK ‘IPA’ and Morlands Old Speckled Hen. But hey, it’s 

real ale, and the ‘IPA’ was a bargain £2.80 a pint. Far too icy but maybe that was a positive. 

The pub interior is beautifully olde-worlde, but it’s an illusion: the place dates from 1982, 

with the old beams and such purloined from a stately home in Kenilworth. It certainly looks 

the part though. 

Next door, the Coach Hotel is genuinely old, with lots of beams, an old wooden corner 

settle, and a cast iron cooking range. So it’s ironic that this is the 

first keg crash: a half of Guinness is the best option. The nature 

of the clientele can maybe be judged by one of the many 

cautionary signs: “No tracksuits after 8pm.” So either 

Coleshill is not as posh as it first appears, or it’s driven 

by the chav invasion from Chelmsley Wood. 

Happier hunting in the Swan Hotel, right, with a 

cheery welcome and first class pint of Pedigree at a 

bargain £2.65. There’s EPA too, and very occasion-

ally they’ll feature a Marstons-portfolio guest. It’s a 

surprising place for a good pint, as it’s a Crown 

Carveries pub, where the emphasis is on pile-your-plate eating. 

Coleshill Crawl 

 

 

21 Last Orders Jun/Jul 2013 www.LSTCamra.org.uk 

Downhill then – in a manner of speaking – to what is probably Coleshill’s best ale house, 

the Green Man. Two guest ales accompany the regular Bass and Brew XI. The guest ales 

come from the Punch Finest Cask range, so the novelty factor is occasionally low, but it’s 

still the most diverse range in town. Quality is generally excellent. On this visit it was Wells  

Bombardier and McMullen Country Bitter at £3.10. 

Round the corner, the Bell Inn used to be Coleshill’s runner up, but it looks to have nose-

dived. The sole offering of Doom Bar at £2.80 was murky and verging on horrible. 

A bit of a trek then to the Wheatsheaf. This is a typical Harvester chain pub – keg beer and 

very much geared to families and young children. The picturesque setting by the town’s 

single lane river bridge is nullified by the ghastly purple-painted exterior. The corporate 

Harvester branding is so desperately pervasive that the original pub name is evident only on 

the car park sign. 

The final stop, next to Coleshill Parkway rail station, is the 0orton. This provided a pleas-

ant lift: London Pride and Doom Bar plus Thatchers Traditional cider on hand pull. Both of 

the ales, at £2.90, were in good nick. The pub is slightly Tardis-like, as it is surprisingly 

spacious inside. A good to place to wait for your bus or train! 

So over the years, Coleshill has improved significantly on the ale front. 2007 saw real ale in 

just three of the nine pubs (the Coleshill Hotel, Green Man and Bell). Compare that to seven 

now – or six-and-a-half based on the quality in the Bell! 

Coleshill Crawl cont. 

 

Real Ales 

Wye Valley HPA 

Holdens Golden Glow 

Fullers London Pride 

Marstons Pedigree 
 

Opening times 

4.00 - 11.00   Mon - Fri 

12.00 - 11.30   Sat 

12.00 - 10.30   Sun 
 

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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A drive into the rolling countryside of the county of Leicestershire and Rutland was re-

quired in order to collect some newly fabricated three-tier beer cask stillage. This 

along with additional stillage and cooling equipment loaned from the Hinckley and Bos-

worth CAMRA branch will be used at this year’s Tamworth beer festival. It will involve 

interior cask cooling rather than the exterior cooling saddles and jackets which are placed 

on the outside of the casks. This previous external system served us well but we decided to 

give this alternative system, used successfully at many beer festivals throughout the coun-

try, a try. One main benefit is the speedy erection of the metal stillage which is roughly half 

the width of the scaffolding stillage previously used. Also the in-cask cooling should be 

quicker to install, easier to dismantle and require less cooling units and maintenance. This 

will allow the hard-working cooling team more time to chill out and enjoy the festival. 

After collecting the stillage from a workshop unit on a farm 

near Melton Mowbray, we decided to reward ourselves with 

a pint or two of beer in nearby establishments. The first 

place visited was the Sample Cellar, left, the brewery tap of 

Belvoir brewery which is situated on the outskirts of Old 

Dalby. This spacious brick-built building houses the brew-

ery, visitor centre, function room and bar. The bar area is 

adorned with brewing artifacts, pub signs and memorabilia; 

you can get a flavour of it from the picture, below right. The first beers chosen from the 

Belvoir range of five was the Dark Horse. This mild had intense coffee and chocolate fla-

vours and a stout-like bitter finish. Sticking with dark 

ales we next sampled their Oatmeal Stout. This was 

creamy with liquorice flavours and a dry bitter finish. 

A short drive away in the village of Old Dalby itself was 

the Crown. If not for the pub sign on one end of its 

frontage, it could be easily mistaken for a private dwell-

ing. The entrance is at the rear of the pub, pictured be-

low, and leads to the bar with several rooms radiating 

from it. Some years ago this pub had a quaint little bar. 

The beers were poured by gravity from the cask and pre-

sented through the serving hatch. Nowadays the bar is more modern, and a large extension 

to the side and rear of the pub is given over to the kitchen and dining area. 

However, it still has several characterful old rooms. In one, we relaxed with a beer apiece, 

until the friendly pub dog Eddie, a Jack Russell, introduced himself. He demanded our par-

ticipation in some ball throwing and retrieval, which 

was fitted in between our imbibing. From the four 

beers available the most interesting two were sam-

pled, both coming from the Belvoir brewery. First 

was the Dark Horse followed by the malty, fruity and 

hoppy Beaver Bitter. After bidding farewell to dog 

and host we undertook the homeward journey. 

Eric Randall 

Stillage People 
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BAR:       Mon-Sat 12-11 

      Sun 12-11 

FOOD:    Sat 12-9 

      Sun 12-7 

      Tue-Fri 12-2.30, 6-9 

   Welcome from Jean, Mark and all the staff 

The Gate Inn, Nether Whitacre, 
Warwickshire, B46 2DS 
01675 481292 

Five regular ales plus changing guests 

Caravans and campers welcome 

Garden with children’s play area 

Free Wi-Fi 

Home-cooked food using local produce 

Tuesday
 

Steak 

Night 

Meal D
eals 

from t
wo 

for £1
2 

WE ARE 
IN THE 
GOOD 
BEER 
GUIDE 
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L ichfield is home to a good selection of real ale pubs, several of which are of a very high 

standard. If you enjoy drinking Marstons products along with selections from the port-

folio of ales from Jennings, Ringwood, Brakspears and Wychwood then you do not have to 

look far! This company easily has the monopoly of pubs in the city, including the George 

& Dragon, the 2012 Staffordshire Pub of the Year for our branch.  

Where do you need to go for a more adventurous selection of real ales within the city? Be-

low are a few outlets that have definitely tickled my taste buds in recent times! 

One obvious choice is the Horse & Jockey on Sandford Street. Until recently this has been 

the only true free house in the city centre and probably the most popular too, with its range 

of up to eight ales sourced directly by the licensees. 

Malt (opposite the Garrick Theatre) is another pub that has always offered an interesting 

selection of guest ales. The landlord has recently informed us the pub is now a free house, 

no longer associated with the ABC brewery. 

Both of the J D Wetherspoons outlets in Lichfield (the Gatehouse and the Acorn) are good 

places to visit to try out the ever-changing guests that accompany the regular ales. Of par-

ticular interest are ales from the local Beowulf brewery that have of late made regular guest 

appearances on the Gatehouse pumps. I have been visiting these JDWs more regularly in 

recent times and generally have not been disappointed. 

Another highly popular and busy pub is the Bowling Green, on the Friary Road round-

about. This Ember Inn offers a couple of ever changing guests amongst the choice of six 

real ales. 

Alongside the Joules range in the Duke of York on Greenhill there are one or two guests. 

They often include examples from the dark side such as Titanic Plum Porter or Stout. 

Another pub that serves a more interesting, fixed range of four is the Duke of Wellington, 

on Birmingham Road. Here, the Wye Valley HPA and Holdens Golden Glow make a re-

freshing change from the likes of Marstons. Plus I find they are always on top form when I 

make my unannounced visits! 

I would also mention the Horse and Jockey at Freeford. Though the three ales are un-

changing, one of these is Castle Rock Harvest Pale. This in my opinion is well worth the 

trek to the edge of the countryside. 

Dave Backhouse 

Lichfield Review 
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16 Ales always on sale 

 

 
 
 

 
 
 
 
 

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

Breakfast rolls from 10am 
June 9th, 23rd; July 7th, 21st 

 

Gill & Tony welcome you to 

The Drill Inn 
Springlestyche Lane 

Burntwood, WS7 9HD 

01543 675799 
www.drillinnburntwood.co.uk  

 

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

Saturday all day 

Sunday 12-5pm 

FOOD ...FOOD ...FOOD ...FOOD ...    
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M ention Dresden, and the first thing that most people will justifiably think of is the 

dreadful wartime destruction. In the last months of the war (February 1945), around 

1,250 Allied heavy bombers unleashed a firestorm of annihilation, devastating around 15 

square miles of the city centre. 

Sixty five years on, visitors may well find the 

wartime destruction hard to credit. There has 

clearly been a massive and sensitive restoration 

project. Wandering around the city centre you 

will find a wealth of beautiful and elaborate 

buildings which look both ancient and untouched; 

pictured right is just a tip of this architectural 

iceberg. You’ll be naturally footsore after a good 

look around, so the next step is clearly some nice 

beer! 

An obvious place to start is with a taste of Bavaria at the Augustiner an der Frauenkirche. 

This looks out towards the beautiful Frauenkirche church, just a pile of rubble as late as 

1993, and now rebuilt entirely to the original design. The pub serves most (but not all) of 

the Augustiner range. 

Also fairly central is the Paulaner’s im Taschenbergpalais, offering another slice of Mu-

nich-style drinking. Solid Bavarian food and cooking, but again, and somewhat inexplica-

bly, they offer only a part of the Paulaner range. 

But, we’re in Saxony, so time for some authentic 

Sächsische beer! The first brewpub, Brauhaus 

Watzke, left, is a short tram ride out of the city. This 

imposing former ballroom sits on the river Elbe; 

there’s a nice beer garden overlooking the river, but 

the interior is delightful, particularly the first floor 

where the ballroom is now a palatial dining suite. All 

beers are murkily unfiltered, fairly common through-

out Saxony, but it seems to add a certain something. 

Their standard beer is the Altpieschener, unusual for 

its caramel start and bitter finish. And the welcome 

monthly special was a Rauchbier, this one probably best described as an entry-level smoke 

beer: malty-sweet with a medium smokiness. As well as the usual wide menu, they offer a 

nice range of beer-bites, like the Brotkorb, a basket of rustic 

bread with chunky pork dripping – ideal for cud-chewing while 

you’re supping. 

It’s also worth popping into the other Watzke outlet, located on 

the tram line back into town, next to the striking Goldener Reiter 

statue, right. The statue commemorates Friedrich August II, ap-

parently responsible for much of Dresden’s architectural beauty, 

although the cynical write-ups suggest that the ostentation of it 

all was intended as a tribute to his own self-importance. 

Drinking In Dresden 
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Another short tram ride leads to the Waldschlösschen, a 

fairly modern brewpub done out in a rustic style, with staff 

also dressed in a suitably rustic fashion. Not unusually for 

Germany, the logo features a heavily laden buxom wench 

(right), based on the premise that most males will want to 

take firm hold of – erm – the beer that she is carrying. 

I took firm hold of an Original Hell, crystal clear for a 

change, but gently sweet and lacking oomph. Interestingly, 

they also offered Zwickelbier, the Original in unfiltered 

form. The difference was dramatic; fruity bitterness and a 

good citric background. Unfiltered beer is pretty rare in the 

UK, and we are maybe missing a trick. 

Back into town for what appears to be a move downmarket. The Zum Bautzner Tor 

(pictured below) is home to the Neustädter brewery, and blimey, it looks like a dump! But 

step across the threshold and it improves vastly, 

with an atmospheric interior. Okay, it’s full of 

old tat – ancient radiograms and televisions, 

pictures and posters – but old tat needs a home! 

Obvious starter was the Bio .eustadt Hell, a 

hazy organic beer with a real smack of Ameri-

can hops. And compulsory was the Lenins 

Hanf, a beer dosed with hemp blossom, and 

with a bottle collar saying ‘don’t smoke, just 

drink!’ It also promised to ‘make you happy’, 

but doesn’t all beer make you happy? Either 

way, it was a grainy-herbal concoction, but a bit too grassy (no pun intended) for my tastes. 

Finishing off with Wilder Mann Bock was a bad move, far too sweet for the style. A visit to 

the WC here revealed possibly the tightest toilets on the planet – waist-wealthy citizens 

might want to consider bottling it up! 

The final visit was to the Feldschlösschen tap, south of the centre, in another impressive 

building, pictured below. This is the original brewery building, the brewery itself having 

moved to the suburbs. It has certainly given 

space for an impressive tap, with two floors 

radiating around a central bar, the bar itself 

made by slicing a large brewing copper in two! 

Sadly, the building was the best part. The Pils-

ner was fairly routine, and the .aturtrüb 

(unfiltered) was so massively murky that it 

looked as though they were trying to make a 

point! It did at least have a starting fruitiness, 

but this disappeared almost straightaway. Little 

surprise to find then that Feldschlösschen is 

owned by Carlsberg! 

Drinking In Dresden cont. 
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Tel:  01827 711528 
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Web :   www.LSTCamra.org.uk 

 

Advertising rates: 
£40 per issue for a half page (approx. 13.3 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. 

Newsletter distribution: 
Our newsletter is produced every two 
months. Current distribution is 3,000 copies. 
 
Next issue: 
Issue 49 is due to be published on 1st Au-
gust 2013. The copy deadline for inclusion is 
20th July 2013. 
 
Want to contribute? 
Contributions are welcomed, pub news par-
ticularly. Please submit text and pictures to 
the editor. We thank all contributors and 
sponsors for their support. 
 

 
Disclaimer: This newsletter, Lichfield, Sut-
ton & Tamworth CAMRA and CAMRA Ltd 
accept no responsibility for errors or omis-
sions that may occur within this publication. 
The views expressed are those of the individ-
ual 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 0  

21 Market Street, Atherstone, CV9 1ET 

6 hand pulls, featuring 

Warwickshire Brewing Co beers, 

and up to three rotating micro 

guest ales. 

20p/pint discount for CAMRA members 

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

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

6-8th June, 38th Wolverhampton Beer Festival 

Wulfrun Hall, Mitre Fold, WV1 1RQ. 

75 ales plus ciders, perries and foreign bottles. Thu 5-11, Fri & Sat 12-11 

 

7-9th June, 11th Welland Valley Beer Festival 

See www.wellandvalleybeerfestival.co.uk for details of pubs/vintage bus service  

 

7-9th June, Crown Summer Beer Festival 

The Crown Inn, 10 Bond Street, Nuneaton, CV11 4BX. Around 30 ales & ciders 

 

14-15th June, 30th Rugby Beer Festival 

Thornfield Bowling Club, Ken Marriot Leisure Centre, Hillmorton Road, CV22 5LJ 

50 ales and ciders. Fri 2-11, Sat 12-11. 

 

14-15th June, 7th Stratford-upon-Avon Beer Festival 

Stratford Racecourse, Luddington Road, CV37 9SE 

55 ales, 20 ciders and perries. Fri 12-11, Sat 11-11. 

Local Festival Diary 

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 ... 

Sunday carvery 12 to 6pm 

Function room for conferences, weddings and special occasions 

Skittle alley 

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 

Dogs welcome in the bar  

Main Road, Baxterley 
Warwickshire CV9 2LE 

www.roseinnbaxterley.com 
01827 713939 
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21-22nd June, 1st 0uneaton & Bedworth Beer Festival 

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

50 beers, ciders and perries. Fri & Sat 12-11 
 

28-30th June, 2nd Three Tuns Beer Festival 

32 Lichfield Street, Fazeley, Tamworth, B78 3QN 

10 ales, 2 ciders, bottled beers. Fri 7-11, Sat & Sun from noon. Entertainment from 9pm Fri. 
 

28-30th June, Sixth Griffin Beer Festival 

The Griffin Inn, Church Road, Shustoke, B46 2LB. 

100 ales including Griffin specials, 30 ciders. Open 12-close each day. Bands Fri & Sat. 
 

4-6th July, 11th Bromsgrove Beer Festival 

Bromsgrove Rugby Football Club, Finstall Park, B60 3DH 

100+ ales, around 50 ciders/perries. Thu 7-9 (CAMRA only), Fri 3-11, Sat 11-11 
 

6th July, Elford Walled Garden Real Ale, Folk & Music Festival 

Around 16 ales. Music, BBQ, side shows. Adult £6/U16 £3. Info 01827 383592. 
 

10-14th July, 36th Derby Summer Beer Festival 

Assembly Rooms, Market Place, DE1 3AH. Wed 6.30-11, Thu-Sat 11-11, Sun 12-2. 
 

13th July, 5th Nuneaton Round Tables Charity Music & Beer Festival (aka NunFest) 

Nuneaton Rugby Club, Liberty Way, CV11 6RR. Gates open at 12 noon. 

14 ales, 14 cider/perries. Live bands & spoken word/comedy stage. www.nunfest.co.uk 
 

19-21st July, Horseshoes Beer & Ice Cream Fest 

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

20 ales plus 3 ciders. Fri & Sat 12-11, Sun 12-close. Food available. 
 

26-28th July, Market Bosworth Rail Ale Festival 

Market Bosworth Rail Station (plus beers on vintage trains), CV13 0PE 

40+ ales/ciders/perries plus fruit wines. Fri 7-11, Sat 12-11, Sun 12-6. 
 

1-3rd Aug, 6th Stafford Beer Festival 

Blessed William Howard School, Rowley Avenue, ST17 9AB 

80 ales plus ciders/perries. Thu 6-11, Fri 11.30-3 & 4-11, Sat 12-6.30 & 7-11. 
 

8-10th Aug, Marchington Melee 2 (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 
 

10-11th Aug, Drill Inn August Festival 

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

Local Festival Diary cont. 
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