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T his issue we say hello to Warwickshire’s newest 

brewery, Red Even Brewery. Tucked away on an 

industrial estate in Coleshill near the rail station, it sits 

right at the southern edge of our branch area. 

The man at the helm is Phil Hunt, pictured right, next to 

the brewing copper. Phil is a relatively recent convert to 

ale, only coming to appreciate this finer aspect of life in 

the last few years! That led into home brewing, and 

then the far bigger step of going into brewing on a com-

mercial scale. 

The brewery is a nice starter size, at 2½ barrels (10 nine-gallon casks). It’s a tidy, fairly con-

ventional setup, in timber-clad stainless steel, consisting of hot liquor tank, mash tun and 

copper (pictured below), plus two similar fermenting vessels. The equipment looks new but 

is in fact second-hand kit, sold on by the Buckingham 

Brewery following their own upgrade. An important 

factor in the Red Even location is that it’s positively 

dripping with space – we don’t recall seeing a new 

startup with so much room! As and when the time 

comes, it will be easy to upsize the brewing kit and add 

extra fermenting vessels. 

Experimental brewing started in February this year, with 

the first commercial brews coming out at the end of 

May. So far there is only one key product, the 4.2% 

Shooting Dice, an American pale ale style. For its first 

trial this was a 5.6% stonker, but after feedback Phil 

made the very wise decision to rein it back to a more 

sessionable strength! The beer has a good malt balance, 

and is not overly bitter despite the use of Citra, Mosaic and Simcoe hops. 

What’s in the name of Red Even? Phil thought a casino-y angle might give some nice 

themes, so Red Even is an allusion to a roulette table. Pump clips and artwork meanwhile 

will tend toward modern-over-traditional, as evidenced by the 

logo and Shooting Dice clip, below and right. 

Phil has quickly gone down the bottling road, with about a 

50:50 balance between cask and bottle. The bottled version of 

Shooting Dice is unpasteurised but filtered; there will be a 

touch of residual yeast in the bottle but Phil does not class it as 

bottle conditioned. He may do some true BC in the future but 

for now is driven by the easy-pour demands of the market. 

 

Feeling Lucky? 
 Under New 

Management! 
THE PLOUGH INN 

HUDDLESFORD 

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 

Book your Christmas party 
with us!  

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 
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I s it worth coughing up £15 for two glasses to drink your beer from? Specialist glass maker 

Spiegelau of Germany would have you believe that it is. And it’s not just for any old beer, 

but solely for India Pale Ales. 

The Spiegelau IPA glass, pictured right, is certainly a novel shape – a 

tulip-shaped upper, with a ribbed tubular lower portion. If you are fa-

miliar with Steve Bell’s suitably cruel cartoon representations of David 

Cameron – wearing a condom on his head – then you might think that 

the glass is how the johnny might look after our esteemed PM has taken 

it off. 

Leave that horrible – if perversely pleasing – image aside and let’s con-

sider whether the beer will taste better from this wriggly vessel. 

With the overblown rhetoric employed by Americans, one Stateside 

brewer has described the glass as an ‘olfactory cannon.’ No, you won’t 

look like a mediaeval playboy after syphilis has destroyed your nose, it 

just means that the glass shape will optimally deliver the hop aromas to 

your conk. The waffle has it that this is enhanced by the lower ribbed 

portion – as you drink and tilt the glass back and forth, the ribbing agi-

tates the beer to throw off the hop volatiles. 

It all needs testing out. Not that that will happen unless some kind soul buys us a pair of 

glasses and a nice six-pack of US IPA. Come 

on, it’s nearly Christmas! 

Or maybe we should draw inspiration from the 

less pretentious end of the high quality market. 

The Revelation Cat brewery makes some su-

perbly hoppy beers, but serves them up in 

screw-top jam jars, as pictured below. To 

quote their words, “don’t dress [beers] up in 

an expensive, stuck-up and sophisticated 

veil!” 

Go To The Top Of  The Glass 

� 

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 
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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 £1
2 

WE ARE 
IN THE 
GOOD 
BEER 
GUIDE 

Offering a wide variety of 
beers including real ales 

and English ciders 

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

sourced ingredients 

Mulled wines and mulled 

ciders 

Three course Christmas 
menu available from 2nd 

Dec, £17.99 

Live music every Friday in 
December plus New 

Year’s Eve, free of charge 

55 Wade Street 
Lichfield 
Staffordshire 

WS13 6HL 

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

A Lichfield Oasis of 
Eating & Drinking 

All the staff wish our All the staff wish our All the staff wish our All the staff wish our 
customers a happy customers a happy customers a happy customers a happy 
Christmas andChristmas andChristmas andChristmas and    
a prosperousa prosperousa prosperousa prosperous    
New Year!New Year!New Year!New Year!    

Three course Christmas 
menu available from 2nd 

December, £17.99 
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Matt Cottom from the Three Tuns in Sutton wants you to get crafty ... 

A t the Three Tuns we don’t really want to get lost in the semantics of what craft beer is 

(or isn’t), or which brewery is actually producing craft beer (or not). To us, the craft 

beer scene is more about bringing fresh, exciting drinks to a wider spectrum of people. 

On the bar we already have 11 draft cask and keg beers to choose from, but we didn’t want to 

stop there. In the fridges, we already have many of the usual suspects, bottled favourites for 

years. But we didn’t want to stop there either. The final piece in our puzzle is the third op-

tion, the ‘discovery’ beers. It’s the ‘I’m feeling lucky’ option. After all, when was the last 

time you tried something for the first time? 

We have a little something for everyone; from luxurious Timmerman’s fruit beers, to the 

devilishly potent Duvel, via the snappy, refreshing Brooklyn Lager and back home with the 

understated yet brilliant Tavern Porter. Come and see the full range, we guarantee there will 

be a beer that suits your tastebuds. Try matching the beer with one of our fresh cooked meals 

– Brooklyn Lager and a burger? Lancaster Bomber and a steak? Sounds good to us! 

As part of our commitment to providing the best beers we can, the Tuns is taking part in 

Thwaites Brewery’s world beer festival to see in the New Year. This will see a selection from 

45 beers brewed in all four corners of the globe, in our fridges over several weeks. We would 

love to know which beer styles you want to see, get in touch with us on Facebook, or on twit-

ter (@thethreetuns1), or drop in and tell us over a pint, and we might just oblige! 

Crafty Approach 
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NORTH WARWICKSHIRE 

The Royal Oak at Polesworth re-opened in October after a refurbishment which has left the 

place looking a bit more spick and span. Open 12-12 each day, the pub now has two ladies at 

the helm, locals Tania Wassall and Lesley Machin. The beer range is pretty much as before, 

featuring regular Pedigree and Doom Bar plus a mainstream guest such as Bombardier. 

Atherstone’s Hat & Beaver is generally quite busy early in the evening, no wonder really 

given that the happy hour offers pints at bargain prices. The hours run 6-8pm from Monday 

to Friday, excepting Thursday which is extended 6-11pm. Expect Bass and Cottage guests. 

The Rose at Baxterley is developing a welcome trend of interesting guest beers. Following 

on from the Wells & Youngs specials of Hummingbird and D�A, we’re now starting to see 

external guests. Elgood’s Golden �ewt proved popular, and York Brewery’s York Gold was 

spot on: only 3.9% but with a really punchy hoppiness. Further good news is that there’ll be 

an Easter beer festival next year at the pub – more details to follow closer to. 

The Peelers descended on Church End Brewery Tap 

in November. No, not the coppers but a contingent 

from the Sir Robert Peel in Tamworth. The event was 

the presentation of the silver award for Tamworth’s 

Beer of the Festival. The beer – Extra aPEELing – was 

a souped-up version of the Apeeling session beer often 

featured at the Peel, so we got Tony & Tony from the 

pub to present the award to brewer Spencer (to the left 

of the picture). Hopped with Nugget, Amarillo and 

Citra, the beer will be appearing again in December, so 

if you catch it, see if you share our high opinion! 

The Office in Warton was offering Merry Miner beers in November. As the brewery is only 

1.6 miles away as the crow flies, that’s about as local as you’ll get, short of a brewery tap! 

As well as Bass and Brew XI, the Green Man in Coleshill was recently offering Hook Nor-

ton Lion and Robinsons Dizzy Blonde. 

STAFFORDSHIRE 

The Market Vaults in Tamworth has opened up the front door on Market Street, unused 

since the 1960s, and a cosy winter glow will come in the form of two woodburning stoves. 

And your heart may be warmed too by the ever-improving beer range, with Abbeydale, Blue 

Monkey and Sarah Hughes among the recent offerings. 

In Dosthill, the Fox will be holding a Philippines fundraiser evening on Saturday 14th De-

cember, with live music and a charity auction. 

It’s fair to say that the Greyhound in Lichfield has been pretty much off our radar. During a 

recent visit we were surprised not to see Marstons beers on the bar, but apparently it’s been a 

free house for some years! McMullens Country Bitter was the beer of the day, in good nick. 

In Rugeley, the Mossley Tavern now has Theakstons Old Peculier on a regular basis. At 

£2.60 a pint it is shifting! Meanwhile, the Vine is worth trying out; we’ve seen Slaters Top 

Totty there recently. 

Tipple Tattle 
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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 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. 

♦ 

♦ 
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Tipple cont. 

Over in Handsacre, the Olde Peculiar had 

Thwaites Cheeky Devil on our last visit. 

The Red Lion in Brereton is up for sale. The 

present tenants haven’t been there for long. 

Joules have been spending their money on 

extensive roof and chimney repairs at Lich-

field’s Duke of York. All three rooms boast 

real solid fuel fires which will be popular 

during the winter season! The 4.8% dark 

Christmas ale, Old �o 6, is available now.  

After a recent tasteful refurbishment, the 

interior of the Queens Head in Lichfield 

looks more welcoming and cosy. Landlord 

is still available alongside a selection of 

Marstons ales. The Queens has taken on 

Lichfield Arts as their local charity, so look 

out for events hosted on behalf of Lichfield 

Arts. Licensee Leanne would like to thank 

customers for their support.  

The Swan with Two �ecks at Longdon is 

becoming deservedly popular again since its 

re-opening in March. Salopian Oracle and 

Holdens Mild have been served alongside 

the more regular nationals. The pub is strong 

on traditional home-cooked food. 

WEST MIDLANDS 

In Sutton, the JDW Bottle of Sack had some 

stunningly good offerings in mid November, 

with a range of cask ales at an unbeatable 

£1.29 a pint. They looked to be beers re-

maining from the JDW autumn beer fest, but 

nevertheless were in top nick. Of particular 

note was the Jack D’Or from Pretty Things 

brewery, styled as an American Saison. 

Not wanting to be left out, Ember Inns have 

also featured a cask ale festival, and the 

Horse & Jockey in Sutton was on board. 

Long Man American Pale Ale and Great 

Western Brewing Edwins Ruby Porter were 

among the diverse offerings. 

• Thanks to contributors Ivan D, Adam R, 

George G, Dave B, Adrian S 

 

 

 

 
 

 

Gill & Tony and all at  

 The Drill Inn 

Springlestyche Lane 

Burntwood, WS7 9HD 

01543 675799 
www.drillinnburntwood.co.uk  

 

 
January food offers...January food offers...January food offers...January food offers...    

Two 
people 
from a 
select 
menu: 

Courses: 

One   

Two  

Three  

December 8th and 22nd 

Boxing Day 

New Year’s Day 

January 5th and 19th 

£12 

£16 

£20 

wish all customers, old & new 
a very merry Christmas! 
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T he English have long been regarded, rightly or wrongly, as an eccentric race. The classic 

example in the beer world is Samuel Smiths brewery of Yorkshire, whose actions over 

the years have provoked amusement and incredulity in equal measure. Taking tenants to 

court for serving 100% pints rather than the company preference for 95% pints. Requesting 

to be left out of pub guides. Removing all company badging from their many pubs. Suing 

other Yorkshire breweries who dare to use the Yorkshire white rose symbol, as though it be-

longed to the brewery rather than the county. 

For all the secrecy and obsessive paranoia, Sams 

has some superb pubs, and serves its sole cask ale 

(Old Brewery Bitter) at bargain prices, around £1.80 

a pint. A favourite pub of mine is the White Horse 

in Beverley, pictured right. It is a multi-room, su-

perbly old-fashioned gem, with real fires, gas light-

ing, and lots of nooks and crannies. It serves Old 

Brewery Bitter by the bucketful, but has no chance 

of getting into the Good Beer Guide. Why? Because 

it uses ‘cask breathers’ which inject CO2 into the 

cask to keep the beer ‘fresh’. 

Whatever you think of breathers – they have both pros and cons – the sad thing is that there is 

absolutely no reason for the White Horse to be using them. With a single, bargain-priced real 

ale which shifts quickly, breathers are simply redundant. Is it just Yorkshire tight-fistedness? 

Use ’em in case the odd pint is lost in a quiet period? Or just part of Sams’ general stuff-you 

approach? 

The up-yours approach can also be observed in the 

posters that you’ll see in some Sams pubs. We’ve 

faithfully reproduced one to the right, and you have 

to smile at its superbly arrogant tone. It justifies a 

95% pint by quoting the marvellously vague ‘trade 

guidance’ (screw Weights & Measures lad, we’ll 

have none of that soft southern nonsense up here, tha knows!). It then invites you to be com-

plicit in this short-changing by asking for a ‘top-up’ to 95%. A superbly public example of 

their ‘if you don’t like it you can get stuffed’ attitude! 

Out Of  Breath 

Our policy is to serve beers with a traditional 

creamy head in brim-measure glasses. 

Trade guidance states that a minimum 95% 
liquid may be served. Customers may request 
a top-up at the time of service should they 

feel that this is not being achieved 

over 
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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 



14 www.LSTCamra.org.uk Last Orders Dec/Jan 2014 

Fitting Tribute 

M any people will remember branch luminary Chris Fudge, the inspiration behind Tam-

worth beer festival, who died in 2010. Amongst his many interests, Chris was some-

thing of a train buff, so we are delighted to report that a vintage locomotive is to be named 

after him. The 50-year-old loco (class 47, number 47746 for those who are interested in such 

things) is based in Carnforth in Lancashire, and can be found up and down the country haul-

ing special charter trains as far afield as the Scottish highlands and the the Cornish coast. 

The photo below is of a similar class 47 locomotive, owned by West Coast Railways who 

own and operate the loco that is to be named after Chris. The naming was arranged by friends 

and former colleagues of Chris in the rail industry 

– keep a lookout on your travels, you never know 

where it might pop up! 

Ian Eason 

Want to see the branch area or find a branch pub? Try the maps on our website: 

www.LSTCamra.org.uk/pubs.htm 

 

 

 

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

     (01827) 259938                                www.threetunsfazeley.co.uk  

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 
TU�S 

Fazeley 

Featuring our very own Fazeley 

Flasher, brewed for us by 

Ringwood Brewery, this 

fantastic session beer has a good 

malty feel with a dry tangy 

finish and is regularly available.  

Entertainment every Friday 
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 

Function room available free 

Dog friendly, Car parking 

Real open fire 

Lunchtime food now 
available 12 until 2pm 

Monday to Friday 
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I n late September, three Tamworth FC supporters embarked on a crawl of some of pubs in 

Gloucestershire, prior to the match at Forest Green Rovers that evening. First port of call 

near the cathedral was the Pelican in Gloucester, 

pictured right. The highly regarded Wye Valley 

brewery took on this pub last year, and it must now 

be one of the best places to drink in the city. There 

were five of their own beers, of which we tried Au-

tumn Ale and Meadow Queen, plus the excellent 

Cotswold Spring Old Sodbury Mild as a guest. It 

was only just after midday and I didn’t want to 

leave! Next up was Café Rene, which is hidden 

away down an alley in the city centre and serves its 

real ales direct from the cask. Wickwar Rite Flanker and Malvern Hills Black Pear were 

found to be in good condition. 

Moving on by train to Stroud, our research paid dividends, as we quickly found the recently 

established Ale House. A choice of seven real ales and 

two ciders kept us busy for a while, as did the excellent 

food from the lunchtime menu. Stroud Baughan To 

Ride and Cotswold Lion Best In Show were found to be 

on top form. This is the sort of place we could do with 

in Tamworth! A short walk away was the Crown & 

Sceptre, left, a pub visited previously and it lived up to 

our expectations. A choice of four real ales here and 

the quaffable Stroud Budding was sampled in the beer 

garden. On our return we spotted the Bisley Hotel, 

which had undergone some major changes from its previous incarnation. Stroud Organic was 

available here and again we were able to sit in the beer garden, due to the decent weather. 

A short bus ride away, the Royal Oak at North Woodchester was our next stopping point, 

with a good choice of beers available. They opened 

early when, pictured right, we were spotted hanging 

around outside! Uley Bitter and Uley Hogshead Cots-

wold Pale Ale were a welcome sight on the bar and in 

good condition. This traditional village local is now 

run by the team who were at the Ram in neighbouring 

South Woodchester, for many years a GBG-listed 

pub. Our penultimate call was the Village Inn at 

Nailsworth, just over a mile from the ground. Nails-

worth Alestock (from the brewery downstairs) and 

Cotswold Spring Codger were sampled. 

Finally, with kick-off time approaching, we called in at the Forest Green Rovers Clubhouse 

for our final beer of the day, Stroud Tom Long. The best was yet to come though, as Tam-

worth secured a 2-1 win, to the delight of the visiting supporters – all nineteen of them! 

Adrian Smith 

On To A Winner 

19 Last Orders Dec/Jan 2014 www.LSTCamra.org.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 

 

 

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 
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W e can put men on the Moon, sequence the entire human genome, explain the origin of 

the Universe. Why then can’t we cure the good old hangover? 

Sound good as a research target? Probably not, human nature being what it is! A reliable 

hangover cure would surely trigger a major surge in alcohol abuse, tempting moderate drink-

ers to overindulge. Hangovers are, after all, nature’s way of saying “that wasn’t a good idea, 

was it?” We can’t expect a cure, but what drives the horrible symptoms of a hangover? Is it 

sleep, as the old joke has it? “Sleep is the problem; I felt great before I went to sleep!” 

First real cause is the obvious one of dehydration. The kidneys normally control how much 

water goes to the bladder, how much is reabsorbed by the body. But alcohol is a diuretic, 

resulting in your body expelling more water than you drink. To counter the ensuing drought, 

the body borrows water from other parts of the system, including the brain. The brain shrinks 

temporarily, leading to the familiar cranial crisis. 

Is drinking lots of post-booze water going to help? Worth trying, but it might 

not help much – until the diuretic effect is overcome, the water is more likely 

to go to bladder rather than brain. But you will at least be giving your kid-

neys and liver an easier task, allowing them to process water rather than al-

cohol! 

Hangover blues are compounded by all the vital salts which are lost with the 

repeated visits to the water closet. Many of these salts – primarily sodium and 

potassium ions – play a key role in the func-

tion of nerves and muscles. The chemical 

imbalances which result are thought to con-

tribute to the familiar symptoms – head-

aches, nausea, fatigue. 

The third negative of too much booze is that 

it robs our bodies of sugars – counter intui-

tive given the high calorie nature of alcohol. 

What happens is that the alcohol triggers the 

breakdown of energy-rich complex sugars in 

the liver. These are converted into simple 

glucose, flushed clean away on your next 

visit to the toilet. It’s the lack of these sim-

ple, quick-energy sugars that give you the 

weak and wobbly feeling next day. 

Is there a moral to the story? Not really; best 

we can say is the obvious: enjoy your Christ-

mas drinking, but aim for the gold standard 

as defined by beer writer Michael Jackson – 

“Drink less but drink better.” Quality rather 

than quantity! 

Influenced by material from New Scientist, 

Vol 164, �o 2214 

Enjoy Your Christmas Booze - But ... 

 

alefestival.co.uk 

aleasylum.co.uk 

beerasylum.co.uk 

beerstall.co.uk 

thetankard.co.uk 

bottlestall.co.uk 

beerhatch.co.uk 

alehaven.co.uk 

thealejug.co.uk 

alejug.co.uk 

theyardofale.co.uk 

beercask.co.uk 

beerchalet.co.uk 

beerhut.co.uk  

alestall.co.uk 

caskofale.co.uk 

beerhostel.co.uk 

thejugofale.co.uk 

microbrewerytap.co.uk 

ALE RELATED DOMAIN NAMES 

available for transfer 

Ownership of these domain names can be 

transferred to you for £99 each. 

Please contact: aledomains@mail.com 
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Canal side pub and function room 

FREE HOUSE 

WE ARE NOT NORMAL!! 
NO Mondays (except bank hols) 

NO starters - NO cats - NO sandwiches 

NO juke box - NO fruit machines 

NO convenience foods - just fresh food daily 

Just a good old-fashioned dpg and child friendly 
pub with proper food and a cranky chef 

SOME THINGS WE DO 
£8.95 two courses 

‘Dine without the Whine’ 

Mutts menu 

tue night, wed lunch and evening 

kids entertained upstairs while parents enjoy 
a meal downstairs - held every six weeks 

BOOKING ESSENTIAL 

we offer a daily mutts 
menu, no charge just a 
donation to the RSPCA 
Dogs are welcome at 
all times 

www.samuelbarlow.co.uk 

at Alvecote Marina, Robeys Lane, Alvecote, B78 1AS 

01827 898 175 
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L ooking for a Christmas present for a pub lover? We’ve been 

impressed with Britain’s Best Real Heritage Pubs, the latest 

glossy book from CAMRA which definitely should not live on 

your coffee table. Instead take it with you as you visit some of the 

cracking pubs listed! 

Gadding about in Sunderland recently, it motivated us to pay a 

visit to the Dun Cow, right. The imposing exterior may remind 

pub enthusiasts of the Vines in Liverpool. The interior, though, is 

surprisingly small – a sort of inverse Tardis. Small it might be, but 

it’s sumptuous. The most striking feature is the elaborate wooden 

bar-back, pictured below. Finely carved, the curvaceous structure 

is home to mirrors, stained glass and elaborate plaster reliefs. The 

bar counter frontage is also striking, another piece of detailed 

woodwork. And looking up, sections of the ceiling are highly 

decorated, with glowing mouldings picked out in red, gold and 

green (below right). 

Locals had warned us that beer choice and quality would be poor, 

but they couldn’t have been more wrong. Two beers were on offer 

on the handpulls. From the local Sonnet 

43 brewery came American Pale Ale, 

fragrant and juicy, while the Geltsdale 

Kings Forest was a lighter but still de-

cent drop. 

While in town, the other good book – Good Beer Guide 2014 – directed us 

to the Isis. Following a superb renovation, future generations may well 

come to consider this as a heritage pub! Jarrow brewery coughed up the 

money to restore this 1885 building, exterior below, and it looks like money 

very well spent. With comfy chairs, high ceilings and wooden panelling 

throughout, the place has the feel of a gentleman’s club. The bar and bar-

back are impressive, featuring a pair of nubile mermaids at either end 

(right) – overtones again of the carvings inside the Vines at Liverpool. 

And once you’ve finished admiring the fabric of the building, 

you’ll be happily pleased by the friendly service and the beer 

selections. As well as three Jarrow beers, there are up to six 

guest hand pulls. We hit on a 

number of stars during our visit, 

from the incredibly dry and fra-

grant Kirkby Lonsdale Single-

track to the juicily hoppy Saltaire 

Red Ale. 

A worthy winner of Sunderland 

CAMRA’s 2013 Pub of the Year? 

Definitely! 

Heritage Old, Heritage New 
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O ur survey quest for cask conditioned enlightenment took us to the further reaches of our 

area and beyond, to Cannock, Hednesford, Armitage and Burntwood last month. 

The agreed meeting place of the Sir Robert Peel in Tamworth provided its usual high stan-

dard and variety of ales, a benchmark for the day! Oakham JHB started the ball rolling. 

We headed up the A5 and into the back-streets of Cannock, where we found the Crystal 

Fountain. It’s not on our turf but this heritage pub was a desired destination for most of us. 

The pub boasts an excellent selection of ales and unique art deco architecture. This muted our 

usually chaotic arrival as we paused to take in the surroundings and deliberated over choice 

of tipple. Coastal ABC of Hops was high on the group’s choice. 

We continued trespassing with a trip to Walsall branch’s pub of the year, the Cross Keys at 

Hednesford. Unfortunately for our visit the ale selection was uninspiring (GK Golden Hen 

and Skinners Betty Stoggs) but the quality was good. Once we had discussed the logistics of 

the outcome of the televised FA Cup draw we continued on. 

Final raid in foreign territory was the Clifford Arms in Great Haywood, a very popular local 

where we sampled Titanic White Star and Hogs Back Rip Snorter. 

Back on home soil, the next stop was the Plum Pudding in Armitage. This pub-cum-

restaurant, sandwiched between the canal and the main road, served up Bass and Pedigree in 

decent nick. Across the road, the picturesque Spode Cottage was maybe having an off day, 

as ale quality was below par (Courage Directors and other mainstreams) 

Our journey continued to the �elson Inn at Cresswell Green, a remote pub near Chasetown 

but very busy when we arrived. The first real black mark of the day: we found one of the 

guests to be way past its best (aka vinegar). It was replaced readily after a lengthy wait, but as 

we left we were disappointed to see the guilty pump clip still enticing unsuspecting drinkers. 

Undeterred we headed towards the nearby Drill Inn. We were greeted by one of our area’s 

more charismatic landlords, Tony Tully. Tony updated us with the local gossip, while we 

enjoyed a Lancaster Blonde which was up to its usual high standard! 

Heading home, we dropped in at that established roadside inn, the Horse & Jockey at Free-

ford. We found the staff a bit indifferent and the Castle Rock Harvest Pale only passable. 

We waved off our taxi in Tamworth and finished off at the Market Vaults. The Vaults con-

tinues to develop, giving the town a desperately needed alternative ale venue. Joules beers 

served up (including our choice, the Double Hop seasonal) plus interesting guests. 

So a mixed day, but as always this was just one snapshot of the scene. Why not check out 

these pubs for yourself? And don’t forget you can rate your experience at whatpub.com. 

Next up? Has to be a survey trip around Sutton Coldfield, probably on a mutually agreeable 

Sunday in December. Until then, cheers! 

George Greenaway 

Surveying - The Watling Waltz 

Next Branch Meetings; please come along and say hello!  

Mon 13th Jan 8pm, Boat, Walsall Road, Summerhill, WS14 0BU 

Sun 2nd Feb 2pm (AGM), Bishop Vesey, Sutton Coldfield, B73 5UY 
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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 

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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A circular cycling trip around the northern county 

of Cheshire started after catching a direct ser-

vice train from Atherstone to Alsager. After a couple 

of hours cycling from there I arrived in the small vil-

lage of Aston and the Bhurtpore Inn with its unique 

double-sided pub sign (right). The Calico Deep from 

Allgates was a sweet, grainy brown ale with a bitter 

finish, while New Plassey Cwrw Tudno was golden, 

fruity and hoppy. 

Some more cycling through pleasant countryside brought me to the town of Whitchurch and 

an overnight stop at the Wheatsheaf pub. No real ale was available there but they were for-

given as the breakfast the following morning was excellent. There were various real ale op-

tions in this picturesque town. The Town Wall Vaults is now a Joules pub where a guest ale, 

the rich, roasty and dry Titanic Stout was sampled.  At the top of the hilly High Street oppo-

site the imposing church is the black and white timbered Black Bear with its olde worlde 

interior in which a Total Eclipse from Rowton was 

enjoyed. The Anchor was situated down a small 

alley off the High Street and had several offerings 

including the floral, citrusy and hoppy White Tor-

nado from Phoenix. Another hostelry, the White 

Bear (left) was also situated off the High Street in a 

quaint courtyard. In its disappointingly modern 

interior the excellent Titanic Plum Porter was sa-

voured before visiting a couple more pubs for beer 

and sustenance before bed beckoned. 

The following morning involved some more cy-

cling with a lunchtime pit stop at the Grosvenor Arms at Aldford. It’s a characterful, impos-

ing pub with a fantastic walled beer garden to the rear with colourful borders and flower beds 

(right). It was an ideal spot on a sunny day to enjoy 

a thirst quenching Merlin Avalon and an Oracle 

from Salopian. 

Chester, an historic and scenic walled city is al-

ways worth an overnight visit, more so as it has 

some good pubs to imbibe in. The Pied Bull, 

which has a microbrewery on the premises, had 

Sensi-bull , a grainy, malty and hoppy session beer. 

Also available was Red Bull, a beer with burnt tof-

fee and dried fruit overtones and a dry bitter finish. 

The Brewery Tap of the Spitting Feathers brewery 

is housed in an impressive high-ceilinged Jacobean hall and makes for relaxed drinking in its 

ambient atmosphere. Atramentus, a creamy stout with roast grain flavours from Big Hand 

fitted the bill perfectly. The Mill Hotel, a former canal side corn mill has the widest selection 

of  real ales in Chester with their impressive array of hand pumps. Coach House Gunpowder 

Bicycling Beers 
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Mild and the contrasting Dark Star Hophead were sampled. Harker’s is another canal side 

pub which was a former Victorian warehouse. It has wooden floors and furniture and cast 

iron pillars supporting the floor above.  A blonde ale, Weetwood Cheshire Cat was followed 

by a Moor Porter for a nightcap. 

The last leg of this trip was to the town of Macclesfield, alias Treacle Town. This traditional 

nickname goes back to when the town was the world’s largest producer of silk, with 71 silk 

mills operating in 1832. Apparently the mill owners provided barrels of treacle for sustenance 

when the weavers were unemployed. It seemed fitting then that the first beer sampled in the 

JDW, the Society Rooms, was Treacle Town Tipple from Moorhouses, a beer with treacle 

and toffee notes and a pleasing bitter finish. There are a few pubs just outside the town cen-

tre. One is the Park Tavern, a pub built in 1825 which has a large bar and separate panelled 

room with a central corridor dividing the two. Beers are from the Bollington brewery and 

included White �ancy, a pale and hoppy beer and Eastern �ights IPA amongst its many of-

ferings. Baths Hotel is a friendly one-roomed corner terraced pub which had Phoenix Ari-

zona and Storm Desert Storm amongst its choices, ironic really as it was raining heavily out-

side. The Wharf is also a welcoming corner terraced pub in a quiet back street, with one 

room divided into separate areas. A good ale choice included Dark Star Solstice and Leyden 

Oyster Stout. Returning to the town centre and B&B for an early night seemed sensible. 

Prior to the pubs opening the following day, an 

invigorating stroll around the town centre took 

in the impressive Town Hall and adjacent St 

Michaels Church. Situated nearby in an 18th 

century building is the Castle. This pub is un-

spoilt internally and on the CAMRA National 

Inventory of Historic Pub Interiors. On enter-

ing there is a central corridor with glazed 

screen work to the right with a serving hatch, 

display case and bar entrance. The delightful 

smoke room opposite has a decorative plaster 

ceiling, comfortable seating with bell pushes 

and a Victorian fireplace. There is a separate, more open plan room behind the bar and a 

raised area behind it (above). The ale choice did not disappoint either with the sampled Red-

willow Wreckless Pale Ale a fruity, hoppy ale with a grapefruit finish. 

Nearby was Waters Green Tavern where a Hopsack from Phoenix was sampled before the 

final pub visited, the Treacle Tap. This narrow pub with its wooden floor, tables and chairs 

and bar at the rear is rather basic. Where it excels is in its beer choice with three excellent 

beer offerings. On this visit they were the pale and hoppy Marble Pint, Buxton American Rye 

and Tiny Rebel Urban IPA, three individual and very distinctive beers. The rye beer was 

multi-layered with juicy malt, grainy rye and a pleasing bitter finish, a pity more brewers 

don’t do a beer of this style! The IPA was a fitting finale with its intense piney hoppiness and 

underlying malt flavours. All that was required now was to cycle to Alsager the following 

morning to return home on the train.  

Eric Randall 

Bicycling Beers cont. 
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M A R K E T  T A V E R �  

21 Market Street, Atherstone, CV9 1ET 

6 hand pulls, featuring 

Warwickshire Brewing Co beers, 

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 52 will be published on 1st February 
2014. The copy deadline for inclusion is 21st 
January 2014. 
 
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. 

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! 
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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 

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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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. 

 

5-8th Dec, Prince of Wales Winter Beer Festival 

Prince of Wales, 52 Coventry Road, Hinckley LE10 0JT 

25+ ales. From noon each day. More info from 01455 614044. 

 

13-15th Dec, Crown Winter Beer Festival 

The Crown, 10 Bond Street, Nuneaton, CV11 4BX 

28 ales and ciders. From noon each day. 

 

17-18th Jan, Lichfield Winter Beer Festival 

Lichfield Guildhall, Bore Street, WS13 6LU. 

30+ ales. Noon-11pm each day. More info from 01543 262223. 

 

19-22nd Feb, �ational Winter Ales Festival 

Roundhouse, Derby College, Pride Park, DE24 8JE. Details next issue. 

 

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

Details to LST.Camra@yahoo.co.uk 

Local Festival Diary 

 
Want to rate the quality of ale in your 
local or other pubs on our patch? 

Then please go to 

www.whatpub.com/login 

and keep us informed! 

 

The following branch pubs offer real ale discounts to CAMRA members: 

Bowling Green, Lichfield, WS13 6QJ  20p/pint 

Crown, Four Oaks, B74 4RA   20p/pint 

Hardwick Arms, Streetly, B74 3DX  20p/pint 

Horse & Jockey, Sutton Coldfield, B72 1LY 20p/pint 

Market Tavern, Atherstone, CV9 1ET  20p/pint 

Phoenix, Tamworth, B79 7LJ   20p/pint 

Sir Robert Peel, Tamworth, B79 7BA  30p/pint, 15p/half 

= at certain times only; check with venue or see our website for more detail 

Offering a discount in your pub? 

Let us know at LST.Camra@yahoo.co.uk and we’ll mention it here 



Market VaultsMarket VaultsMarket VaultsMarket Vaults    

Traditional Town Centre PubTraditional Town Centre PubTraditional Town Centre PubTraditional Town Centre Pub 

� Cosy Wood Burning 

     Stoves  

� Serving 6 Hand 

     Pulls 

� 3 Joules Ales 

� 3 Rotating Guest 

     Ales  

� Food Served 

     Tuesday, Thursday, 

     Friday 12 Till 4 pm 

� Sunday Roast  12 

     Till 4 pm 

� Live Entertainment 

     Every Weekend 

� Open Mic Night 

     Every Thursday 

     From 8:30pm 

� In House Piano 

 

7 Market Street 

Tamworth, B79 7LU 

01827 66552 

www.marketvaults-tamworth.co.uk 

Thank you for reading Last Orders! 

Next edition: 1st February 2014. 

Previous editions available on the 

website. 

 

Contact us at 

 LST.Camra@yahoo.co.uk 

 

or see 

 www.LSTCamra.org.uk 


