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W ell here we are, fifty issues on! To think we started out in 

August 2005, as a crude little black-and-white rag of 24 

pages, not knowing where we were going. Today, we’re a glossy, 

professionally printed colour magazine of 32 pages. True, we still 

don’t know where we’re going, but it’s been an interesting ride! 

We hope that we’ve been an interesting, entertaining and amusing 

read, which is for you to judge. We hope we’ve also done our best 

to promote the cause of real ale, pub-going and the aims of the Cam-

paign for Real Ale. But at the same time we’ve shied clear of doggedly 

following the party line: there is good beer beyond the confines of real ale, both at home 

and in the rest of the world; we hope we’ve brought you a flavour of that! 

We’ve tried to be offbeat over the years, and at times controversial, sometimes getting peo-

ple’s backs up. Did we always call it right? No, of course not! But we’d prefer to be a lively 

and sometimes abrasive read rather than push out the usual platitudes. 

We must of course say thank you to our advertisers, who make the magazine possible, and 

to our contributors who provide the material. 

Anyway, time for you to stop reading this navel-gazing guff and get into the mag proper! 

We’ve got the familiar mix of near-and-far material, plus this issue we have the first of our 

splendid new cartoon strip, courtesy of John Broadbent. We hope you enjoy 

Nifty Fifty 

cask & keg! 

 

 

Show You Remember 

I  remember being mildly surprised by the question from a hotel receptionist during a visit 

to Germany a few years ago. “Vot izz ze flower you are wearing? I saw your Prime Minis-

ter on television wearing one too.” It was the Poppy Appeal period, and having seen the ob-

servance of Armistice Day in other bits of Europe, I’d blithely assumed it would have the 

same significance in Germany. I’d like to claim that I did a sterling job of explaining the im-

portance of the poppy and the 11th hour of the 11th day of the 11th month, but in reality I 

ended up mumbling something about it honouring our war dead. 

It got worse at work. On the 11th, my German colleagues happily asked whether I was going 

into town for the big ceremony. “Today is a BIG day in Düsseldorf” they explained, “the start 

of Karneval!” 

Carnival is a massive day of carousing, with the streets and pubs filled with people in all 

manner of masquerade costumes. The event is kicked off by a ceremo-

nial jester at 11 minutes past 11. It all struck me as weirdly surreal. 

While parts of Europe and much of the Commonwealth hold a solemn 

ceremony of remembrance on the turn of the hour, the Rhinelanders 

instead kick off a massive booze-up eleven minutes later! 

Still, we shouldn’t be too po-faced. Karneval significantly pre-dates 

World War I, and while the Germans – not surprisingly – don’t mark 

Armistice Day, they do have their own ‘people’s mourning day’ later 

in November. 

 POPPY APPEAL 

 
SHOW YOU REMEMBER 

ON THE 11TH OF NOVEMBER 

A Lichfield Oasis of 
Eating & Drinking 

Opposite the Garrick 
Theatre, we are ideal 

for a pre theatre 
meal or drink 

55 Wade Street 
Lichfield 
Staffordshire 

WS13 6HL 

info@themaltbarlichfield.co.uk 
www.themaltbarlichfield.co.uk 01543 415 524 

Offering a wide variety of 
beers including real ales 

and English ciders 

Great selection of wines 

from all over the world 

Serving breakfast, lunch 
and dinner using only the 
finest quality, locally 

sourced ingredients 

Sunday roasts, great fish 

and chips 

Live acoustic music every 

Friday from 8pm 

Football and rugby on 

widescreen TVs 
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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 n September, Tamworth FC were playing at Woking, and two devoted fans (myself and 

Wayne Pell) embarked on a pub crawl of London before the match. First port of call at 

midday was the Euston Tap where we sampled the very easy to drink Whim Arbor Light. 

Next it was off to Islington for a trio of pubs in this 

upmarket area. The Earl of Essex, right, is now a 

brew pub, but unfortunately there were no house 

beers available. Instead we tried What Would Jep-

hers Do from the excellent Hand Drawn Monkey 

brewery in Huddersfield. A few yards away is the 

Duke of Cambridge, which specialises in organic 

food and drink. Pitfield Duke of Cambridge was 

tried and didn’t disappoint. In a nearby street we 

found the Charles Lamb, a fine example of a tradi-

tional pub. The ever reliable Dark Star Hophead was 

consumed here and the barmaid found it quite amus-

ing (and probably rather sad) that I wanted to take a 

photo of the hand pumps, below! 

A short walk to Finsbury and soon we were in the Ex-

mouth Arms, another gem of a pub, pictured bottom, 

with four real ales and a good choice of foreign bottled 

beers. The Hackney American Pale Ale was in fine con-

dition, my favourite beer of the day. 

Moving on to Clerkenwell the Gunmakers offered a 

good choice of beers including Westerham Summer Ferle 

and Portobello Market Porter. The first branch of the 

Craft Beer Co. opened in 2011 and it was here that the 

Marble Pint and Marble Dobber were found to be on top form, as was the scotch egg! 

On to Hatton Garden and the Old Mitre was duly found and offered Mordue Workie Ticket 

and Dark Star American Pale Ale, along with several other real ales. Moving south to Ken-

nington we arrived at Oaka, the first London pub to be owned by Oakham Ales of Peterbor-

ough. The quality of the Inferno was excellent, so if you are watching cricket at the Oval then 

this is place to come for a drink. 

At Clapham Junction we left the train and took 

the short walk to the Powder Keg Diplomacy, 

which although aimed at diners, takes its real 

ale very seriously. The bar staff kindly offered 

‘try before you buy’ samples of the three fine 

beers from Magic Rock, the chosen brewer for 

that week. The nearby Falcon is a heritage pub 

owned by the Nicholson’s chain and had a 

wide choice of beers, including Liberation Ale 

from Jersey’s Liberation brewery.  

After a day of great ales and pubs, we arrived 

London and a Rude Awokening 
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in the beer desert of Woking and headed for 

the Railway Club, which is an oasis in a 

town awash with dreadful theme bars. Bow-

man and Ironbridge breweries were repre-

sented on two of the pumps. After watching 

Tamworth earn a credible 2-2 draw in atro-

cious weather conditions, below, we re-

turned to London and the Euston Tap for 

quick halves of a Mallinsons ale before 

heading home. 

Adrian Smith 

� 

30 Manor Park Rd, Castle Bromwich, B36 ODJ 

0121 747 8409 
www.ajcookandson.com 

 

� 

� 

� 

All types of work undertaken 

Repair and cover existing 

seating or free-standing 

furniture 

�ew fixed seating to any size 

or design 

Domestic work welcomed 

London cont. 

 

 

 

 
 

Alternate Sundays, 11am-1pm 

Sixty bird shoot, £15 

Breakfast rolls from 10am 

Have-a-go stand for first timers! 

Oct 13th, 27th / Nov 10th, 24th 

 

Gill & Tony welcome you to 

 The Drill Inn 

 

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

Saturday all day 

Sunday 12-5pm 

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

 

Springlestyche Lane 

Burntwood, WS7 9HD 

01543 675799 
www.drillinnburntwood.co.uk  



32 Lichfield Street, Fazeley, Tamworth, Staffordshire. B78 3QN 

(01827) 259938 

Under new ownership from Dec 
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 
TU2S 

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 
and Saturday night 

Three Cask Ale pumps with 
regularly rotating guest beers 

Open all day from 12pm daily 

Homemade Sunday Lunch 
served 12pm to 4pm 

Canalside beer garden 

Dog friendly, Car parking 

Real open fire 

Newly refurbished 
function room now 

available for bookings 
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W e need to say a great big thank you to all the people that came along to this year’s 

Tamworth Beer Festival. Whether you were a first-time visitor or a long term fan, we 

hope that you enjoyed it – we certainly did! And if you missed it, put a note in your diary for 

next year – we’ll have more great beer and more great music! And don’t forget, if you’re not 

into entertainment, then we still have a number of quiet sessions. 

Thirty three people took the plunge and joined CAMRA at the festival. 

Drawn in by a desire to further the cause of real ale and good pubs, or the 

offer of a refund of their entry fee? Or maybe it was the good looking 

members of staff – there were one or two! A common comment was cer-

tainly one of “I’ve been meaning to join for ages.” 

As ever, our festival charity was St Giles Hospice, and we are very 

pleased to report that our kind-hearted visitors donated generously. This 

fantastic and much-needed charity will benefit to the tune of £569.22. 

Thanks to you if you donated! 

Visitors may have noted that we had a new look at the bar, with new racking, cooling and 

cask labelling systems. The new racking system took a lot less room than the previous scaf-

folding arrangement, allowing punters more floor space in the main room, as well as more 

seating. The compactness of the racking also allowed us to free up more space where the bot-

tled stand used to live, with its new location behind the token stand. We have our friends in 

the neighbouring Hinckley & Bosworth CAMRA branch to thank for the use of this new 

stillage – cheers guys! 

The new cooling system allowed us to halve the number of cooling units, resulting in less 

generated heat and so a more comfortable atmosphere for punters. It also made the behind-

the-scenes work much easier – setup and takedown was much quicker this year. While we are 

happy that the new system produced as good a result as the previous system, we think there is 

still room for improvement, and will be doing a bit of tweaking 

for next year! 

We also drew some compliments for the clarity of the barrel 

labelling system, as pictured below. This year for the first time 

we included an indication of colour based on the Lovibond 

scheme. No, Lovibond is not what actors do when they make 

friends, but a colour spectrum specifically for assessing the 

colour of beer. Checking the arrow position gave a ready 

way of quickly gauging the colour of your next beer! 

So all that remains to 

say is – 

 

Festival Frolics 

 

 
£569.22 

33 
new 

members 

See 
you 
next 
year! 
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Dog Lane, Bodymoor Heath, Sutton Coldfield  B76 9JD      01827 872374 

Your friendly canalside pub, open all day 

every day for food and drinks. 

Full Menu 12-mid evening 

Cosy traditional interior 

Extensive gardens 

Garden & canalside seating 

Enclosed childrens play area 

Marquee for special events & hire 

Extensive menu & specials 

Excellent accommodation 

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

 

Real Ales 

Wye Valley HPA 

Holdens Golden Glow 

Fullers London Pride 

Marstons Pedigree 

+ Changing Guest Ale 
 

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 

NEW: 

Changi
ng 

Guest 

Ale 
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NORTH WARWICKSHIRE 

We’re pleased to report that we have a new brewery in our branch area. Red Even, based in 

Coleshill, was quietly kicked off in July by owner Phil Hunt. We had hoped to give you a full 

low-down on this new outfit, but it will have to wait until the next issue – Phil is out of action 

after spraining his ankle on holiday! 

The Rose at Baxterley featured the excellent Charles Wells D#A #ew World IPA recently. 

This aromatically hoppy ale – a collaborative brew with Dogfish Head of the US – was the 

September special from Wells & Young’s. It follows hot on the heels of Young’s Humming-

bird, another nicely hoppy beer, showing that Wells can make characterful beers when they 

try. The brewery has some more seasonal beers lined up (e.g. Golden Cauldron for October) 

so let’s hope they are of a similar standard. 

The Bull’s Head in Polesworth remains a very good value place to drink, with real ales at 

£2.66 a pint. As well as regular Doom Bar and Woods Shropshire Lad, the changing guest 

has featured both near and far beers, such as Holdens Golden Glow and Orkney #imbus. 

A place to watch is The Office, newly opened in Warton. This is the former Boot Inn, which 

stood closed for over two years, and has had a thorough refurbishment. It’s good to see the 

place back in action. There are three hand pulls, and mid September saw an Everards promo-

tion: Tiger, Equinox and Original, all at a bargain £2.25 a pint. But beer wise it’s a case of 

watch this space – the place is free of tie and the gaffer is open to stocking whatever proves 

popular. It also looks good for food, with separate dining rooms upstairs and downstairs. 

Nuneaton’s Crown held a nice little challenge in September, an Oakham-versus-Sperrins 

taste-off. Five Sperrin/Victory ales faced off against four Oakham beers, with punters invited 

to score their samples. It sounded like a David versus Goliath contest, but the Sperrin beers 

held up very well. The Oakham beers were predictably superb, pale and hoppy, but lacked 

any real variety. Meanwhile the Sperrin beers showed more imagination, from the cocoa-

laced Friar’s Fetish to the awesome Thick As Thieves, one of the most impressive strong 

stouts around. One-nil to the Sperrins in our judgement! 

STAFFORDSHIRE 

The Sir Robert Peel in Tamworth is now offering a 30p/pint, 15p/half discount to CAMRA 

members at certain times: 2-5 on Fridays, 12-3 on Sundays. It’s also extended to Tamworth 

FC home game days: 5-7 for 3pm kick-offs, 9.30-11 for 7.45pm kick-offs. 

We reported last issue that the Black Horse at Edingale was subject to a planning application 

for conversion to residential use. We are pleased to report that the application has been re-

fused – many thanks to those of you who put in a formal objection! The pub however re-

mains closed, so it is still a matter of watch this space. 

The Malt Shovel at Chorley suffered a fire at the beginning of August. It mainly affected the 

kitchen and side room near the car park, but smoke damage was extensive. The bar is open 

again and trading normally, but it will be some time before the pub is fully back to normal. 

We noted previously that the Crown at Elford had a small shop next door, but this has bitten 

the dust due to lack of trade and is now a pool room. 

Starting on Friday 11th October, the Gate Inn at Amington will be holding a week-long fes-

Tipple Tattle 
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tival of foreign beers. It is expected that there will be 15 in total, 6 at any one time. Don’t 

forget the cask ales too in this new entrant to the Good Beer Guide! 

Lichfield’s Duke of York featured the second seasonal beer from Joules recently. The light 

3.6% Double Hop is similar in appearance to the Blonde but boasts a far more pronounced 

bitter finish. 

After some recent bouts of heavy rain the Earl of Lichfield was crippled by a flooded cellar. 

This was no problem for Pedigree drinkers as this was served straight from the cask behind 

the bar until the flooding subsided! 

Lichfield’s George & Dragon is known for the high quality of the Marstons brands served, 

no doubt due to lots of conscientious work in the cellar. It was however a pleasant bonus to 

find a selection of non-Marstons portfolio ales recently. Beers on and coming include offer-

ings from Holts, Batemans, Cotleigh, York, Hook Norton, Navigation and many others! Let 

us hope that Marstons continue this trend in the future and offer true guest ales on a more 

permanent basis. 

Another welcome trend is the local ales at Lichfield’s Gatehouse, an architecturally classy  

JD Wetherpoons which was formerly a merchant bank. Recent examples included Backyard 

Penda and Titanic Captain Smith, both to a very high standard. Some Lymestone brews are 

coming soon –  nice to see this JDW regularly promoting local ales. 

One pint in Lichfield’s Duke of Wellington always seems to turn into at least three! On a 

recent visit the regular Wye Valley HPA was absent but in its place was Backyard The 

Hoard. It is good news that locally brewed Backyard ales are appearing more and more regu-

larly in the city. Salopian Shropshire Gold was also on in the Welly. 

During the Lichfield Food & Drink Festival (31st Aug-1st Sept) The Best of Local Brewers 

was hosted by Lichfield Arts in a side room at the Guildhall. Served straight from the cask, 

the real ales on sale included Blythe Staffie, Beowulf Dragon Smoke Stout, Backyard The 

Hoard and Quartz Blonde and Crystal. Meet the brewer sessions were held on the Saturday. 

The opening hours of the Chetwynd Arms at Upper Longdon have changed to 12-12 Satur-

day and Sunday, 4-12 otherwise. Regular beers are Bass and Pedigree, with Enville Ale, 

Holdens Golden Glow and Bathams Bitter making frequent occurrences as guests. 

The Albion at Rugeley continues to draw praise for its Pedigree, at a bargain £2.54 a pint. 

Pop in and say hello to Karin and her crew, they’re doing a great job! 

WEST MIDLANDS 

The Crown at Four Oaks now offers a 20p/pint discount to card-carrying CAMRA members. 

The Mare Pool at Mere Green is reported to have had a decent range of real ales over the last 

few months. The regulars of Abbot Ale, Backyard Blonde and Purity Ubu have been accom-

panied by ever-changing guests from breweries such as Salopian, Beowulf, Wye Valley and 

Titanic –  generally on good form. 

Just around the corner, the Old Speckled Hen has three hand pulls, but they are rarely fully 

occupied, with regular Abbot Ale, and very often just one other real ale, variable in quality. 

• Thanks to contributors John W, Dave B, Ivan D, Adam R, Dave P, Martin Wts 

Tipple Tattle cont. 
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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 

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 
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W hat could be better? Sunny weather, which we 

have been blessed with lots of this summer; 

outlying pubs to visit; and a classic British car, a 1962 

Rover (right) providing the luxurious means of trans-

port to and from various GBG pubs. An interesting 

thing about pubs is that they are all unique with no two 

ever being the same. A pub I had previously cycled 

past but not crossed over the threshold was the Admi-

ral Rodney at Hartshorne, on the eastern outskirts of 

Burton upon Trent. This pub has a modern exterior, 

having been rebuilt in 1959, and a spacious one-roomed interior. There is an interesting small 

raised seating area situated behind the bar with its own separate serving hatch. To the rear of 

the building is a patio and seating area which overlooks the Hartshorne Cricket Club ground. 

What a delight it must be in fine weather watching a match in progress with the soothing 

sounds of leather on willow whilst supping a refreshing real ale. No cricket on this occasion 

though, instead the graceful performances of swallows on the wing which were catching in-

sects for their young. Their nest was situated in the smoking shelter of all places. Refresh-

ment was provided by Sequoia from Thornbridge. This was an American style amber ale 

with a grainy aroma, butterscotch flavours and a lingering piney hop finish. 

Another pub visited on a separate occasion was the 

Greyhound Hotel in Lutterworth, an old coaching 

inn dating from 1758 which looks fairly plain with 

its white-painted frontage. However, when you 

pass underneath its arched entrance to the left of 

the building, you enter a wonderfully characterful 

and colourful courtyard (left). A side entrance then 

leads into the olde worlde interior with much 

woodwork in evidence in its multi-room layout. 

Altogether a  pleasant place to relax in the bar and 

enjoy a fruity and hoppy Oakham Bishops Fare-

well, even if it was just under £4 a pint by a mere two pence! 

The oddly named Generous Briton in 

Loughborough (right) has a two-roomed interior 

with many old local photos in one of the rooms, 

including an interesting one of a former bell 

foundry, and another of the pub itself. There 

was a good choice of seven real ales and a selec-

tion of bottled beers to drink in or take away. 

They also offer a 20p/pint, 10p/half CAMRA 

discount on the real ales. Other pubs who don’t 

offer a discount, take note! Batemans Yella 

Belly was a refreshing pale citric beer, quite 

different to the punchy hop monster, Oakham 

Green Devil IPA – Oakham Citra on steroids! 

Rover-ing Reporter 
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The Boat Inn is situated on the northern outskirts 

of Coventry yet has a pleasant rural feel to it. It is 

not a river or canal side pub as the name might 

suggest, but once was. It is beside a former arm of 

the Oxford Canal which served the long-closed 

Wyken Colliery to connect it to rail links for 

swifter distribution of its products. The unused 

arm of the canal was filled in many years ago leav-

ing the pub land-locked. This friendly hostelry has 

a pleasing wide frontage (right) with a decked 

seating area and beer gardens to the front and side 

elevations. Entry is via a central door into a dog-legged corridor which has four separate and 

characterful rooms on three different levels radiating from it. There is a mix of wooden, 

quarry tiled and carpeted flooring throughout. In the rear bar its floor rises up another level 

and incorporates a former stable in the L-shaped room. There is a commemorative photo on 

its wall of the Coventry City football team from 1987 who were victorious in the the FA cup 

final of that year. Adorning the walls elsewhere in this pub are several photos of a Coventry 

past as well as ones of former publicans of the pub and some local scenes. Also of note are 

some excellent watercolours of Coventry city centre from a bygone age. Tipples chosen were 

Castle Rock Sherriff’s Tipple and Fallen Angel from Church End brewery. 

Eric Randall 

Rover-ing Reporter cont. 

024 7638 6798 

Heath End Road 
Nuneaton CV10 7JQ 

Thu 17th Oct 
 - Sun 20th Oct 

20+ real ales 
plus ciders 

Thu from 7pm, quiet session 
Fri from 5pm 
Sat from noon 
Sun from noon 

Free entry, Food available 

Evening Live Music 

Friday: 

 
Saturday: 

www.griffandcoton.co.uk 
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T he less you spend on travel, the more you’ve got to spend on beer. That’s the excuse 

anyway. So July’s hit was Monarch Airlines from Birmingham, flying out to Rome and 

back from Venice for less than £100. Add in train travel from Rome to Venice to complete 

the loop, with a stop in Florence too, and you’re blowing another €38 if booked sufficiently 

in advance. Sounds beer-money-friendly to me, so let’s go! 

We’ve already sampled Rome in Last Orders 

(June 2012, available on the web), and its buzz-

ing craft beer scene was one of many good rea-

sons to go back. This trip allowed a first visit to 

the highly rated Brasserie 4:20 (82 Via Portu-

ense). It’s a long, bare-brick place, sitting inside 

a railway arch, interior right. The railway itself is 

long gone, so there’s no rumble of trains, but 

instead there’s a nice beer terrace above where 

the track would have been. However, it seemed 

far easier to prop up the bar and salivate over the extensive beer list. 

There are at least six cask ales, mostly English, but why take coals to New-

castle? Instead the keg taps looked more interesting, with nearly thirty 

choices. Beers from the Revelation Cat brewery feature heavily, with 

images of the wicked-looking moggy, left, all around. Styles ranged from 

stouts to lambics, but I fixed on the hop-heavy brews and found them all 

superb, from the 4.5% Dry Hop Thriller (an American pale ale) to the 

stonking 9% Bombay Cat (a black double IPA). If you love BrewDog beers 

but don’t like the pair of whining, self-publicist jocks who make it, then this is the place to go 

for hophead brews! 

Another star brewery at the 4:20 was Amiata. Their Drago della Selva (dragon of the forest) 

was a lovely whisky-smoked brew, while Marsilia was a good crack at the Gose style – salty-

sour with a coriander edge. I thought the only downside of the 4:20 was the burger-heavy 

food menu, but it is still a must-visit place. 

On then to Florence: birthplace of the Renaissance, and home to literally hundreds of leather 

shops and market stalls trying to flog you a sodding leather jacket in sizzling 30°C tempera-

tures! Admire the beautiful Duomo cathedral, do the day-long trudge around the magnificent-

but-exhausting Uffizi art gallery, and then seek out a beer! 

In total contrast to Rome, the craft beer scene seems not to have 

taken off in Florence, but thankfully there is a brewpub! South of 

the river, Il Bovaro (3 Via Pisana) sits near the city walls by the 

massive San Frediano gate. The brewplant is obvious as you walk 

in, and there is the comforting sight of malt sacks from Weyer-

mann, the iconic Bamberg maltster. The two main drinking rooms 

feature lots of bare brick, and there’s even a tiny sunken room with 

two tables which can’t decide whether it’s for romantic trysts or is 

simply a dungeon. 

The beer range is fixed. The 4.6% Riki is supposedly a Pilsner 

Tightfist Travel – Italy 
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style, but is soupy-cloudy like a wheat beer, reasonably bitter but fruity too. Bit of a mongrel 

– appropriate really, as a Bovaro is a breed of dog. I’m guessing too that the beers are named 

after Bovaro pets. Axel at 7.1% is a clean-tasting mid-brown beer, with a short bitter finish. It 

needs a bit more presence for its strength, but then again would I prefer to be drinking the 

national fizz? 

The red-black 6.3% Titan is easily the cream of the crop. It’s a very quaffable strong ale with 

a sweet start, pleasantly bitter finish, but a surprising strawberry tang throughout. It’s sup-

posed to be a straight malt beer, so the strawberry-ness is either another example of brewer’s 

alchemy, or a truly messed-up yeast. 

So we’ve done cats, we’ve done dogs, on to Venice for a complete change of scene. Surpris-

ingly enough, the train takes you right into this paradise-in-a-swamp; walk out of the station 

and you are right on the iconic Grand Canal! You won’t find a drop of decent beer in Venice 

itself, but let’s not be churlish – the fabulous, timeless beauty of the place will keep you oc-

cupied, as well as efficiently emptying your wallet. 

But do save some euros for the nearest brewpub, sitting a couple of miles 

away back on the mainland, and easily reached by bus. BEFeD (20 Viale 

Ancona, Mestre) is identifiable by its hanging sign, left, which seems to as-

sume you are lying comatose in the first place. The entrance, below, is more 

conventional. 

What does the name mean? I never did find out. After long days of tourism I 

seemed to have other priorities, namely the three beer offerings, all unpasteur-

ised. The two regulars are Lager and Bock. The Lager was excellent, hinting 

at the polished Pilseners you can drink in Prague: good malty start, firm 

hoppy finish, and a touch of butteriness. No strength was stated but it tasted 

around the 5% you’d expect. The 6.5% Bock meanwhile was true to style – 

mid-brown, malty toffee sweetness, and a warming alcohol burn. 

The special during my visit was a 6% Pale Ale, mid-brown in colour like an 

old-fashioned English bitter. And it was bitter from the start, staying very dry throughout. It 

needed tempering with a just a little sweetness, but it was still a very fine beer. €8 for a litre 

glass (it’s a hot climate!) on all the beers is very good for Italy. 

The place has a very nice terrace at the rear over-

looking a marina, while the spacious interior over-

looks the brewing vessels. Food is mostly at the 

snack level (antipasto and such) but the one serious 

dish is excellent – spicy rotisserie chicken, deli-

cious and salty enough to make litre glasses a ne-

cessity! 

BEFed is an Italian chain of about 15 similar 

places. Purists might sneer at it for that, but they 

seem to be doing a fine job. Despite offering only 

their own beers and not the national blands, the 

place was packed at 7pm on a Monday evening! 

Tightfist Travel – Italy 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 Drinks   Drinks   Drinks   Drinks   Drinks   Drinks 

12 - 3, 5.30 -11 Mon-Thu 

12 -11                   Fri & Sat 

12 -10.30            Sun 

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. 

♦ 

♦ 

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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I t’s hard to believe that the Good Beer Guide has been going for over 40 years now. It was 

first published in 1972, but at that point was really just a work-in-progress: 18 stapled 

pages, mailed out to members of what was then called the ‘Campaign for Revitalisation of 

Ale.’ Members and the public had to wait until 1974 for a professionally published version, 

and even that listed only 1,500 pubs, acknowledging in the preface that coverage in many 

towns was inadequate. 

A splendid illustration of this was 

provided by Birmingham, which at 

that time was still viewed as part of 

Warwickshire (the West Midlands 

came into existence as the Guide 

was published), and Brum merited 

just a single entry in it, opposite! 

Even Coventry fared no better, 

with just the one. Admittedly, 

Brum was pretty dire in those days 

of M&B hegemony – just think 

how much things have changed 

since in our second city. Cynics 

meanwhile may say that Cov is still 

pretty much the same! 

That first proper edition of the 

Guide carried the advert below for What’s Brewing, showing how long our national mag has 

been going. The advert is mildly amusing – if you’re not a member, send £1 to CAMRA. We 

won’t say what you’ll get for that, just send a quid anyway! In fact that was the annual mem-

bership cost in those days, when CAMRA was clearly just run from somebody’s home! 

Any surprises in that 1974 Good Beer Guide as far as our area is concerned? Not much for 

sure, as our branch area is largely unrepresented. Our northern-most 

chunk of Warwickshire doesn’t get a mention, and nor does our part 

of the West Midlands. Nowt for Tamworth either, but interestingly 

enough the Gate at Amington gets a mention and is also in the new 

GBG. Also worthy of note is our Lichfield Horse & Jockey, which 

features both now and then despite having suffered a spell as a yoof 

bar in the intervening years! 

Well, this history is all very interesting, but it 

won’t help you drink good beer in the present day! 

Instead, you need to buy a copy of the latest GBG, 

£10 online to members, £12.99 for non members. 

We recommend you buy it online at 

www.camra.org.uk 

rather than from those tax-dodging parasites at 

Amazon, but it’s your call! 

Good Beer Guide Then & Now 
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Y ou could be forgiven for thinking that we live in the age of the pub company. Major 

concerns like Punch and Enterprise dominate the pub landscape, and while such compa-

nies are getting better, they still draw heavy criticism, for their treatment of tenants in par-

ticular. Punch, with its massive debt burden, seems like a basket case. You know it’s serious 

when the sloth of Parliament finally decides that pubco reform really is necessary. 

But as we know, wait on the lobby-led politicians and you might wait forever. Instead, maybe 

we should look towards the new phenomenon: micropubs, which we’ve reported on before in 

these pages. These tiny beer outlets are slowly filling the yawning holes left by the big boys. 

As one of the latest has just popped up in Kidderminster, it’s an ideal excuse to pop to Kiddy 

and see what they’re doing right! 

The Weavers Real Ale House, just down the hill from the 

rail station, opened at the beginning of June. And like its 

micropub compatriots, it’s an unlikely looking spot for a 

pub. Pictured right, it’s a former Polish restaurant in a 

modern building. And although smallish in size, it’s actu-

ally one of the larger micropubs, with seating for around 

thirty, and comfortable standing for probably another 

twenty. There’s a massively impressive wall full of pump 

clips, but trade hasn’t been that stellar – they are dona-

tions, amusingly enough from a collector in Dudley whose 

wife put her foot down! That said, they’re clearly getting 

through the beers, and who could wonder at £2.70 a pint 

for all the ales and ciders? 

The gaffer is vehemently against mainstream beers. In-

stead, Three Tuns XXX and Enville Ale are the regulars, 

plus three guests, and two real ciders. The guests for my 

visit were Kinver Khyber, Hobsons Twisted Spire and 

Three Tuns Old Scrooge. It was compulsory to try each of 

the ales, and they were all in fine form. The Old Scrooge, 

at 6.5%, was particularly impressive. It’s a gingery, liquoricey barley wine, more like a 

Christmas beer for slowly sipping in front of the fire. 

In keeping with micropub principles, the only food on offer is 

simple (cobs and pork pies – real pub food!), and importantly 

only beer, cider and wine are sold. The chalk board above the 

bar (left) is intended to keep out the rowdy yoof element – only 

drinks for discerning adults sold in here! 

Another nice little touch is the two bar stools, which are chained to allow limited movement. 

It prevents bar stool lizards parking their fat arses right in front of the handpulls – if only all 

pubs were as ergonomically minded! Also look out for the table decorated with a lovely geo-

metrical display of pre-decimal half pennies. 

I hope I’ve tickled your fancy to visit – I’ll certainly be going back – but if you need a little 

more tempting, then Kidderminster has a couple of other stars. Carry on down the hill into 

Only Kidding 
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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 two 

for £12 

WE ARE 
IN THE 
GOOD 
BEER 
GUIDE 

 

 

 

 

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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the town centre, and head towards Ye Olde Seven 

Stars, pictured right. The bright contemporary paint 

job on the outside hides a pleasantly rambling old pub 

inside. Wooden floors, tables, beams and crooked 

wooden panelling makes it nicely old-fashioned with-

out feeling twee. The big inglenook fireplace features 

a comfy-but-tiny corner seat which would surely only 

work for a pair of circus dwarves. Styling itself as a 

‘cob and ale house,’ you won’t be elbowed out by 

vinegar-dousing diners. The bar features six hand pulls 

with a mix of mainstream and micro. I tried a couple 

from Milestone and Cannon Royall and both were just 

right: pale and hoppily bitter. 

Kidderminster is known – amongst philatelists at least – as the birthplace of Rowland Hill, 

the postal reformer who brought us the concept of a single, nationwide postal rate – or the 

penny post as it was known then. Hence the town’s JDW is the Penny Black. Worth a look 

in as long as you keep your expectations low. 

If instead of stamps you’re rather more into 

trains, then on the way back to the station pop 

into the King & Castle, pictured left. It’s part 

of the vintage station buildings for the Severn 

Valley Railway, where chuff chuff buffs – or 

even normal people – can endure the noise and 

filth of steam travel all the way to Bridgnorth, 

a whole sixteen miles away. Or – no poisonous 

letters please I’m only joking – you can enjoy 

a beer in the old buffet bar. The bar area has 

splendid black-and-white floor tiling, and two 

comfortable rooms lead off, complete with 

GWR carpeting. And this place doesn’t have toilets, oh no, they’re for proles! Instead you are 

pointed towards the lavatory, that delicate Roman/Victorian 

euphemism for the bog! Five mostly local micro ales – 

Bathams and Blindmans for me – which you can enjoy whilst 

looking out onto the station concourse, with its glass and iron-

work roofing and black-suited-and-capped porters. 

A final stop – purely because it looked so period beautiful – 

was the Railway Bell Hotel, pictured right. Standing directly 

opposite the King & Castle, this must have been one of the first 

sights for those exhausted GWR passengers who had journeyed 

all the way from Bridgnorth. Its interior is a pale shadow of the 

exterior, unless you value keg fonts and sports TV. But it does 

at least have a couple of hand pulls, featuring Banks’s and, on 

this occasion, a Corvedale guest. 

Only Kidding cont. 
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O n Sunday 4th August, after being given a lift to the Uxbridge Arms at Chasetown, I took 

the pleasant walk into Chasewater Country Park and headed to Beowulf Brewery. 

The occasion was an open day to mark the 10th anniver-

sary of the brewery relocating from Yardley in Birming-

ham to this pleasant rural location. The weather was not 

good and the event was blessed with a barrage of heavy 

showers. Fortunately there was enough room inside for 

all guests to stay dry – on the outside at least! The gath-

ering was mostly composed of members from Walsall, 

Wolverhampton, and Birmingham branches of CAMRA, 

as well as our own. It was also good to meet a few real 

ale fans from the local area. Brewery tours were avail-

able for those who could drag themselves away from the 

bar where they had a choice of Chasebuster, Folded 

Cross, and Dragon Smoke Stout. Phil also handed out glasses of a bottled seasonal winter 

brew, Christmas Kiss, for guests to try. Meanwhile, Phil’s wife Claire topped up sandwiches 

and nibbles to complement the award winning ales, and keep everyone reasonably sober! 

We need to thank Phil and Claire for providing a most enjoyable day out and the opportunity 

for a good old chin wag amongst fellow real ale fans fuelled by the excellent Beowulf ales. 

Dave Backhouse 

Beowulf  Open Day 
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M A R K E T  T A V E R 2  

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 

Editor contact: 

Adam Randall 

Tel:  01827 711528 

  07969 577 673 

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

Web :   www.LSTCamra.org.uk 

 

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. 

Newsletter distribution: 
Our newsletter is produced every two 
months. Current distribution is 3,500 copies. 
 
Next issue: 
Issue 51 will be published on 1st December 
2013. The copy deadline for inclusion is 19th 
November 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, 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. 

Next Branch Meetings; please 
come along and say hello! 

 All are 8pm start. 
 

Mon 7th October 

Bowling Green 
 Friary Road, Lichfield 

WS13 6QJ 
 

Mon 4th November 

Market Vaults 
 7 Market St, Tamworth 

B79 7LU 
 

Mon 2nd December 

Market Tavern 
Market St, Atherstone 

CV9 1ET 
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16 Ales always on sale 
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Festivals with a bold heading are CAMRA festivals, where entrance is either free or dis-

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

 

9-12th Oct, 2ottingham Robin Hood Beer Festival 

Nottingham Castle, Friar Lane, NG1 6DH 

1100 ales, 200+ ciders and perries. Wed 6-11, Thu to Sat 11-11. 

 

17-19th Oct, 33rd Stoke Beer & Cider Festival 

Fenton Manor Sports Complex, City Road, Stoke-On-Trent, ST4 2RR 

200+ ales, ciders, fruit wines & bottled beers. Thu to Sat 12-11. 

 

17-20th Oct, Griff & Coton Club Beer Festival 

Heath End Road, Nuneaton, CV10 7JQ. All weather event, food available all sessions. 

20+ ales and ciders. Thu from 7pm, Fri from 5pm, Sat & Sun from noon. Live music Fri/Sat 

 

16-19th Oct, Milton Keynes 19th Concrete Pint Beer Festival 

The Buszy, Elder Gate, Central Milton Keynes, MK9 1LR 

90+ ales, ciders & perries. Wed 5-11; Thu & Sat 12-11; Fri 12-12. 

 

30th Oct-2nd 2ov, Birmingham Beer Festival 

Second City Suite, 100 Sherlock Street, B5 6LT 

250+ ales, 80+ ciders. Wed 6-10 (CAMRA membs only), Thu, Fri & Sat 11-10.30 

 

7-9th 2ov 9th Shrewsbury Beer Festival 

Morris Hall, Bellstone, Shrewsbury, SY1 1JB 

70 real ales plus ciders & perries. Thu & Fri 12-11; Sat 12-9 

 

28-30th 2ov, Dudley Winter Ales Fayre 

Dudley Town Hall, St. James Road, DY1 1HP. Thu 5.30-11, Fri/Sat 12-11 

70+ ales, plus ciders and bottled beers. Breweriana auction Sat from 2.15pm.  

 

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 



YOUR FIRST PINT FOR JUST £2 UPON 

PRODUCTION OF THIS ADVERT 

Valid until 31st October 

Situated in the charming village of Huddlesford, The Plough Inn 
offers a good range of well kept ales and a fine traditional menu. 

The Plough Inn 
Huddlesford Lane 

Near Lichfield 
Staffordshire 

WS13 8PY 
01543 432369 

Our Christmas menu is now 

available; see  
 

www.ploughinnhuddlesford.co.uk   

Bar open 12-11pm 

Food served 12-3pm & 5.30-9pm Mon - Sat 

Sunday lunches 12-6pm 

Dog Friendly     Open Fire     Canalside location 

Thank you for reading Last Orders! 

Next edition: 1st December 2013. 

Previous editions available on the 

website. 

 

Contact us at 

 LST.Camra@yahoo.co.uk 

 

or see 

 www.LSTCamra.org.uk 


