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Leicestershire Libations

A

t the end of November last year, our
thank-you trip for helpers at the 2013
Tamworth Beer Festival took in a selection
of brewpubs on the Rutland side of rural
Leicestershire. We also had a number of paying guests to fill out the coach, but bear this in
mind for next year: festival helpers get it for
free!

excellent condition, but it was certainly not a session beer. It would however had been most
rude not to try some

Our larger than expected 49-seater coach arrived outside Tamworth’s JDW Bole Bridge
in good time for our planned 10.30am departure. We arrived at our first watering hole, the
Exeter Arms (above right) at Barrowden just before the midday opening time.
The Barrowden Brewing Company is housed in a barn to the rear, also in
the honey-coloured stone of the region. After taking in the sunny, picturesque scene across the village green and duck pond, we all gradually
filtered into the bar, keen to sample the local ales. My starter was a pint
of the 2.6% Pilot which was full of hops and flavour despite the low
strength! I then followed this with Owngear which at 4.0% also ticked
all the boxes! Before we said our goodbyes our host Martin proudly offered us some samples of his latest dark brew, Black Adder at 4.6%. This
was a fine winter brew with liquorice and treacle flavours that lingered on
the palate.
We then headed for the railway station at Oakham, and
entered the Grainstore brewery outlet (left) which is
housed in a converted warehouse, right on the track
edge. The interior is a good balance between contemporary and traditional with several of the original features
retained. I opened the throttle at this stop and indulged
in Grainstore Panther Mild at 3.4%, Phipps Ratcliffe
Stout at 4.3% and the
IPA at 4.2%.
I don’t know where the time had gone but it was suddenly
time to board our bus again. We headed off down the country lanes to Burrough on the Hill, and Grant’s Free House
(right). The pub is adjacent to the Parish Brewery and is the
firmly established tap for the full range of beers. It is a traditional multi-roomed village local with a separate restaurant. I opted for a pint of Bitter at 4.9% followed by Special
at 3.9%. Oakham Citra was a welcome guest as well. Just
as we were starting to think about moving on to our final
stop, some samples of the iconic Baz’s Bonce Blower at
12% were doing the rounds. It was very dark, malty, and in
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Leicestershire Libations cont.
After another short drive we arrived at the Belvoir
Brewery at Old Dalby and entered the Sample
Cellar tap, which sits in front of the brewery itself
(right). Since it was established in 1995 the brewery has steadily expanded to include a visitor centre, a shop, a restaurant, and a bar. I have to admit
I was starting to flag a bit by then but managed to
recharge my batteries with a pint of Whippling
3.7% which I then followed up with a Gordon
Bennett 4.1%. Although we seemed to be out in
the sticks it was good to note that the tap was both popular and busy with other diners and
drinkers during our early evening visit! I cannot remember our departure time from Old
Dalby but we did not quite reach Tamworth in time for my penultimate train. No worries as I
adjourned to the Sir Robert Peel for a final pint of Church End Apeeling before heading off
in good time for the last train to Lichfield!
Many thanks to our Secretary George for organising a great day’s social drinking in the wilds
of Leicestershire!
Dave Backhouse
Bar
Mon-Thu: 12-3, 6-11
Fri/Sat/Sun: 12-11

Tim and Sue
welcome you to ...

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

Main Road, Baxterley
Warwickshire CV9 2LE
www.roseinnbaxterley.com
01827 713939

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

I

t was the end of November and a crawl of Beeston revealed there is a lot of real ale to be
had in this part of Nottinghamshire. It is easily reached by direct trains from Tamworth
and will eventually be linked by tram from Nottingham.
I started off at the White Lion which turned out to be the only pub that evening that didn’t
have a ‘Locale’ available. Nevertheless, six beers were available from Caledonian, Theakstons and Fullers. I tried the Caledonian Vienna Red, which was described as an amber lager.
Although very pleasant, it didn’t resemble any lager I’d previously tried in Vienna or elsewhere! The landlord was very enthusiastic about his cask ales and this place is certainly
worth a call if walking between the railway station and town centre.
Next up was the Malt Shovel, pictured left, which is
tucked away in a side street just off the main shopping
area. Six real ales were available in this traditional pub
and I chose the excellent Nottingham EPA which was on
fine form.
Moving on to the Last Post, my visit to this Wetherspoon outlet coincided with a Derventio Brewery minifestival. These beers are not to my taste, so instead I
opted for the Nottingham Legend, which again was on
top form. Although I didn’t like the pub much, I was
impressed by the range of ales available that evening.
A short walk away was the Hop Pole, very much a locals’ pub with two guest beers alongside more well-known mainstream brews. However, I opted for the Castle Rock Harvest Pale
which although well-kept, seemed to be lacking in flavour. I’m sure this was a better beer
before the curse of being the CAMRA Champion Beer of Britain struck!
By now it was time to head back towards the station and call in at the multi-roomed Crown.
From the superb choice of twelve real ales I opted for the Navigation Traditional and it didn’t
disappoint. An extremely busy drinker’s pub and not a diner in sight!
Finally, no trip to Beeston would be complete
without a visit to the Victoria, pictured right,
tucked away alongside the railway line. The
choice of beers was excellent as usual, and I
finished on the Great Orme Welsh Black. Food is
a big player here but not at the expense of drinkers, as there is a separate public bar.
Within a few minutes I was slumped on the train
home trying to remember the names of all the
beers and pubs for this article!
Adrian Smith
Want to see our branch area or find a branch pub? Try the maps on our website:
www.LSTCamra.org.uk/pubs.htm
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Tipple Tattle

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

NORTH WARWICKSHIRE

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

Wednesday

is Cask Night:

Three pumps run
ning,
all at £2.20 pint

Choice of two restaurants with a
combined menu consisting of bar meals
and a la carte cuisine.

Food specials:
Mondays:
Steak night, 8oz Frank
Parker rump, £5.99
Tuesdays:
Fish night, £6.25
Thursdays:
Roast night, £4.95

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

Mon-Thu

Local

2-11

Fri
2-12

Sat

Overall Pub of
the Year 2007,
2009 & 2011

12-12

Sun
12-11

Up to seven diverse real ales
and a real cider
13-15 Lower Gungate, Tamworth, B79 7BA
01827 300910
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With a heavy heart, we have to report that Paul Davey, popular Aussie landlord of the Samuel Barlow at Alvecote marina, has upped sticks and left. We don’t know the full story, but
the pub was certainly thriving, and Paul was in the process of trying to arrange a new lease,
so we can only assume that the negotiations went sour.
The Rose at Baxterley will be marking Easter weekend (18th-21st April) with a Best of British Beer & Food festival. More details next issue.
At Shustoke, the Griffin threw out some interesting specials from the brewery recently, including the unusual Chocolate & Vanilla Porter; this was a love-or-loath beer, but we reckon
only wimps fell into the latter category! The pub has also started stocking an ever-changing
Oakham beer, including the special brews available to ‘Oakademy of Excellence’ publicans.
Nuneaton’s William White JDW has changed the CAMRA member discount scheme again.
Instead of the 20p/pint, 10p/half offered by its nearby sibling the Felix Holt, the Willy White
now offers a princely 5p/pint, which definitely fits into the why-bother category!

STAFFORDSHIRE
We’re delighted to report that the Plough in Shenstone (formerly the Plough & Harrow,
closed for four years) reopened in early December after a major refurbishment, and is serving
a number of real ales, including Castle Rock Harvest Pale and Holden’s Golden Glow. It was
still very busy in January, and is definitely one to watch!
The King’s Head in Lichfield is now offering Lillingston’s Regimental Ale, a 3.6% brew
relating to Colonel Luke Lillingston who raised the Staffordshire regiment in the pub in
1705. 10p from every pint is donated to Combat Stress, the ex-servicemen’s charity.
We reported two issues ago that the planning application (for conversion to residential use) of
the Black Horse at Edingale was refused by Lichfield District Council. The latest news is
that the owner is appealing against the decision. The appeal now goes to the Secretary of
State (presumably this is Eric Pickles, the thinking man’s Mr Creosote) for a final decision.
It’s a bit disappointing to note that the Park Gate at Cannock Wood has dumped its guest ale
in favour of Greene King Abbot Ale. For some variety, why not head just down the road to
the Olde Windmill, where you’ll generally see two interesting guests. On our last visit we
saw Kelham Island Pale Rider, plus Byatts XK Dark in superbly chocolately condition.
We’re pleased to note that the Malt Shovel at Chorley is fully back in action after the fire
which led to a lot of water damage. About the only change on the beer scene is that Timothy
Taylor Landlord has been kicked out in favour of Holden’s Golden Glow; there’s still Abbot,
Tetley Bitter and a changing guest.
The Globe Inn on Lower Gungate in Tamworth is under new management. The beer range
so far looks largely unchanged: Bass, Worthington Bitter, Holdens Mild and a changing guest
(e.g. Batemans Rosey .osey over the Christmas period).
Experienced landlord Steve Hay has taken over the Red Lion at Brereton, and is planning a
beer festival for the first May bank holiday – more details next issue. The pub has regular
Pedigree and a changing guest from the Marstons family.
• Thanks to contributors Adrian S, Adam R
Last Orders Feb/Mar 2014
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Gill & Tony welcome you to

The Drill Inn
Springlestyche Lane
Burntwood, WS7 9HD

01543 675799
www.drillinnburntwood.co.uk

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

Alternate Sundays, 11am-1pm
Sixty bird shoot, £15
Breakfast rolls from 10am
February 2nd, 16th
March 2nd, 16th, 30th
Last Orders Feb/Mar 2014
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The Micro Bar, Reykjavik

Bottled Review

J

ust before Christmas last year, I took a long week-end in Reykjavik, Iceland – it’s a three
hour flight from Heathrow. The main reason I was visiting Iceland was to see the Northern Lights. Unfortunately the weather did not co-operate, so I got the chance to investigate
the city centre instead.

I

A Google search for “Reykjavik micro-brewery” quickly led me to head for the Micro Bar.
It’s inside the City Center hotel on Austurstraeti, which naturally enough is close to the city
centre (Reykjavik is not large). There’s no indication on the outside of the hotel that there’s a
specialist micro-brewery bar inside but if you turn left at reception you’ll find yourself there.
The bar, which is a separate business to the hotel, is run by Stein Steffanson; Stein and the
other bar staff are friendly and helpful (they did prematurely remove my glass after I was
caught short at the end of my session, but apologetically gave me a refill!) The bar is very
busy and in the winter you might struggle for a seat – there’s seating outside for the summer
but that’s not an option in December! There is no food other than basic bar snacks; but I can
recommend the curry house next door to the hotel, so that problem is solved.

So time for review. Hiss and pour and check the sediment in the bottle which
proves it is a real bottle-conditioned beer. 5.6% on the colourful label, golden in
the glass and a big fluffy white head which could not suppress the spicy aroma.
There was plenty of mouth-feel but it was not too harsh or gassy, just plenty of
bubbles streaming up to propagate the head. After refreshing every part of my
mouth before it slipped down, the taste erupted into a floral but bitter result:
mouth-watering and hoppy.

There are up to eight Icelandic beers on draft, with a large and eclectic selection of bottles,
local and international. Prices are not cheap! You’ll pay 1000-1200 Krona (5-6 quid) for a
standard glass (500 ml I think). I also bought a four-beer sampler for 2000 Krona. I had the
Skjalfti (my favourite), from the Ölvisholt Brugghús, a 5% ABV lager fermented at the same
temperature as an ale. Skjalfti translates as “Earthquake” which is appropriate as the brewery
sits on the fault line separating the American
and European tectonic plates. Then there was
the Tumi Humall IPA from the Gæðingur
brewery, at 6.5% ABV, brewed as an American IPA from 7 different hops; and a dark red
ale, 5% ABV, from Iceland’s most popular
micro, the Bruggsmiðjan brewery, which
makes the Kaldi beer range. There were a couple of others I tried but I can’t read the notes I
 All types of work undertaken
scribbled!
Iceland is not a country you’d visit for a pub
crawl – there was prohibition until 1989 and
there still isn’t a pub culture. But if you find
yourself there for other reasons (fantastic
scenery, aurora borealis, midnight sun, plane
diverted by exploding volcano) you would do
worse than give the Micro Bar a look-in. Especially when you consider that Reykjavik’s
other main tourist attraction is the unique
Phallological Museum; this is what you probably think it is (look it up!), suffice to say that
some wags describe it as the main Icelandick
attraction!
Mike Frost
Last Orders Feb/Mar 2014
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 Repair and cover existing
seating or free-standing
furniture

 ew fixed seating to any size

t must be nearly a decade since I first encountered Sierra Nevada Pale Ale; a trip to America and a beer-enthused nephew imposed this ale onto my “English only, no foreign beer
thanks” palate. It opened my eyes to New World hops, the fresh taste of Cascade in particular. I recently spied this beer in the local supermarket and could not resist a couple of bottles.

More mouthfuls after the initial impressions reinforce the levels of bitterness
and a second bottle was just as good, if not more lively, than the first with a
gigantic head so slightly less aroma. The taste was just as lively across the
tongue and as mouth-watering even before it hit the depths. The bitterness
still abounded and the satisfaction seemed complete but the hops stayed
around the mouth and continued to excite the taste buds and stimulate the
mouth-watering effect. This may have to go on the regular shopping list!
Geoff Cross

CHURCH ST
CHASETOWN
01543 677852 and
01543 674853

Now open all day
every day, 12-12

or design

 Domestic work welcomed
30 Manor Park Rd, Castle Bromwich, B36 ODJ

0121 747 8409
www.ajcookandson.com
www.LSTCamra.org.uk

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
Last Orders Feb/Mar 2014
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Day Tripper Yeah

N

ew Year’s greetings readers! While perusing this year’s Good Beer Guide recently, I
noticed a nice little cluster of new entries where the southern part of the West Midlands
meets up with the Warwickshire border. This meant a trip to Wood End, Dorridge and
Knowle.
I set off on the 12.49 train from Tamworth to Birmingham New Street. A day return cost
£7.60. After a short walk to Moor Street station I purchased the ever-popular West Midlands
Daytripper ticket for £6 which allows travel on the trams, trains and buses within the .etwork West Midlands area zones 1-5. My first stop, Wood End, was out of zone 5, so a £2
add-on was required. Not well known, but this add-on ticket gives you a wider range of destinations like Stratford-upon-Avon, Kidderminster, Leamington Spa, Lichfield and Warwick.
It does not however cover travel on the Coventry to Leamington Spa train line. The day tripper is also available as a family ticket for £10.20 with a £4 add-on if required.
My train from Moor Street was at 13.31 and Wood End is a request stop, so I had to inform
the guard upon boarding. A twenty seven minute journey along with a four minute walk and I
was in the Warwickshire Lad, the first venue on my list. A brick-built white painted roadside pub that boasts a restaurant for diners and a bar area for drinkers. Four hand pumps displayed two Whitworth beers, St Austell Tribute which had the pump clip turned round and a
Charles Wells festive ale, A Good Stuffing. I started with the Whitworth Sobriety at 4%, a
golden beer with floral hops which suited the palate. Next I had the Whitworth Lad, and as
the name suggests this beer is brewed solely for the pub by the Shirley brewers. A slightly
darker beer in colour with a rich malty taste concluded my business.
As Wood End is a request stop I had to flag the train down. A Nazi salute (as it seems to be
the latest trend) and the driver stopped. With a change of train and forty minutes at Stratford,
a fill in move was required. A brisk ten minute walk brought me to the the 3ew Bulls Head
(formerly the West End in previous copies of the Guide) and a pint of Robinsons Dizzy
Blonde.
Back to the station and a twenty five minute journey got me to Dorridge. First I decided to
walk to Knowle, to the Red Lion on the High Street. I was greeted with a smarter than the
average Ember Inns pub. To my surprise the Orkney Dark Island was the best I had tasted
south of Scotland. The Vaults on St John’s Close is another GBG entry but I did not venture
in on this occasion. Next up, a one mile walk back to the Forest Hotel on the Station Approach road at Dorridge and a pint of Hobsons Mild. The two other hand pumps displayed
nothing as the lines were in the cleaning process and I was told it would be at least another
ten minutes. This hotel is privately owned and has twelve en-suite rooms and a spacious
drinking and dining area. The contemporary restaurant is Michelin listed. It was certainly
very popular on my visit.
Trains from Dorridge to Birmingham are four an hour so I got off at Solihull and had a pint
of Backyard Blonde in the JD Wetherspoon White Swan before once again getting the train
back to Birmingham, but carrying on to Snow Hill. I popped in to the Wellington and tried a
pint of Kinver Brew 66 at 4.66%; this went down a treat before catching the 21.03 train back
to Tamworth.
David Parkes
Last Orders Feb/Mar 2014
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Pedigree
and
London
Pride

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

plus a changing guest

A la carte Dining Room Menu

Bar Menu - Special offer menu

Booking recommended Thu to Sun

Mon to Fri 5pm-7pm, £5.75

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

Sunday Lunch served from noon to 8:30pm
Choice of 5 starters, 5 mains and 5 desserts
One, two or three courses
Childs Roast £4.50
Younger children’s Menu

ALL Events Catered for Weddings, Christenings,
Funerals, Parties,
Function Room,
Marquees, Private
Meetings, Antique Fairs,
Club Meetings etc

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 2012
Dog Lane, Bodymoor Heath, Sutton Coldfield B76 9JD
Last Orders Feb/Mar 2014
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Monkey Business

B

eer festival customers tend to split into two fundamentally different camps. One side of the divide has
those who start at the lower end of the ABV spectrum,
trying the lighter, weaker beers first and slowly working
up in terms of strength and richness. On the other side are
those who carefully pick out the strongest – and then
drink nothing else, since it’s already too late once brain
and palate have been blasted into insensitivity!
Last year’s Tamworth Beer Festival saw an exceptional beer at the lowest end of the spectrum – and we wouldn’t be surprised if a few in the sensible camp were tempted to stick on
it! We’re talking about Hand Drawn Monkey’s Smaller, a 2.8% brew which was so good that
it took the award for beer of the festival. Light and hoppy, full of fragrance and complexity, it
was just the sort of beer which might – just might – have convinced the head-banging fraternity of the error of their ways! So, we needed a nice little jolly to present the gold award.
The brewery is a couple of miles outside Huddersfield centre, and is actually the old Mallinsons brewery. This was taken over in November 2012 by Rob Allen, formerly of the Rat &
Ratchet brewpub in Huddersfield, and Tom Evans, who previously honed his art with Blue
Monkey. Pictured from left to right below are Tom, branch secretary George and Rob.
The core range of beers is impressive enough, but what really stood out was Rob and Tom’s
innovative flair. During our visit a brew was being dosed with black limes (yes, we’d never
heard of them either!); meanwhile we drooled over an Islay whisky cask being used for aging. They’ve also some burgundy wine casks for the same purpose. And sour beetroot wheat
beer anyone? We reckon that the only frustrations with this setup will be keeping up with
them, and getting the same beer twice! We’ll certainly be looking to get something weird and
wonderful for next year’s fest.
We need to thank the chaps, plus Rob’s father Roger, for their welcoming reception, with a
fine spread of nibbles laid on and the 5% IPA on tap. The IPA is dangerously quaffable, with
an addictive citrusy hoppiness. We’d have liked to stop longer, but it was vital to also visit
their town centre shop-cum-micropub. This lives at 28 Wood Street (HD1 1DU), and is well
worth a visit. Once you’ve overcome the shock of the amazingly tall bar (short people should
ascend the steps!) you can sample
a range of both cask and keg
beers. Amongst the eccentric
brews was the third in their ‘spice
range’, a Tandoori IPA at 6.5%.
We’d already been briefed on this
at the brewery (coriander, chilli,
ginger, mustard seed, …) but it
was surprisingly better than it
sounded.
Don’t worry if you want to visit
the tap, it also has very nice beerflavoured beers!
Last Orders Feb/Mar 2014
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NEW:

ng
Changi
Guest
Ale

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

Birmingham Road, Lichfield, Staffs, WS14 9BJ
Tel: 01543 256584
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Hold Your Event/Party Here
Inside or Outdoors
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Lytham Libations

Lytham Libations cont.

ytham St Annes is that refined seaside resort in Lancashire, a genteel refuge from the
plebby delights of Blackpool a few miles to the north. Or more correctly, it’s the two
towns of St Annes and Lytham, with the latter viewing itself as a cut above the former.
Heaven forbid that you should want to offend a native of Lytham, but if you do, then just
refer to it as Lytham St Annes.
Arriving in Lytham by train, a tempting looking stop
is the Station. But it’s not in the Good Beer Guide,
so I saved that for later, starting instead at the
County Hotel. This too is a grand looking affair,
pictured right, with the look of an old country retreat.
Inside is a spacious, rambling pub-cum-eatery, lots of
wood, bare brick and comfy seating. Sadly it’s not at
all original, but it’s been very well done. Beer
choices and quality were good, with ales from Great Heck, Liverpool Craft and Titanic, plus
the local Lytham brewery.
On then to the Taps, looking more like a good old backstreet
boozer. Inside it feels very much like the Tap & Spile chain of old –
rustic décor, old pictures and bare brickwork, plus a near obligatory
display of brass beer taps. Excellent choice of beers, including
Acorn, Bank Top and Arbor, plus Greene King ‘IPA’ for those who
don’t much like the taste of beer. The only downside here was the
overly thick heads on each and every pint I saw served. I’ve no problem with asking for a
top-up, but I saw far too many timid punters walking away from the bar with ludicrously
short pints. Hopefully just a bad day.
A brief march to the seafront brings you to the Queen’s Hotel, a
large and cosy hotel-cum-pub. The sign, right, depicts Queen Vic in
her most un-amused guise, and I felt the same on discovering the
beer choices: Old Peculiar plus Caledonian XPA and Deuchars. My
choice was the XPA. Some will like the malty-slighty-spicy style of
it, but I find that Caledonian beers have the Cottage Brewery syndrome – all tasting pretty much the same.
No surprises then that the town’s JDW – the Railway – was a positive improvement, with
beers from Moorhouse, Phoenix, local Lytham, plus two US-brewer ales. The place is done
out in a very modern style, but with a pleasantly arty slant, plus lots of lovely vintage photographs, showing Lytham at its seaside heyday, when the Fylde coast was the English Riviera
of the day.
With the Guide pubs all done, there was
time to visit the Station, as mentioned above
and pictured right. Splendid looking period
building, but disappointment loomed after
crossing the threshold: Old Peculiar plus
Caledonian XPA and Deuchars. The barman
agreed with my no-shit-Sherlock deduction,

that the place was under the same ownership as the Queens. Why have such lovely pubs and
then stock them with unimaginative ales? There is a place for simple, unchallenging beers,
but the average JDW does far better. Would you go to a curry house offering just kormas?

L
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It was time to round off the trip with a visit to St Annes, just seven minutes away on the train.
First up was the Trawl Boat, a spacious JDW with a good choice of beers, again featuring
US-brewer beers and a Lytham ale.
However, easily star of the show was Fifteens of St Annes. Sandwiched between shops, this
narrow, sandstone-fronted building looks
more like a guildhall or elegant merchant’s
house. The inside, pictured right, is long
and narrow, featuring stained glass, elaborate ceilings and floors, and an internal
balcony. House beers from Moorhouses
and Hawkshead, plus guests from Tring
and Reedley Hallows.
No surprise that the building was formerly
a bank. We know that bankers have always
been good at spending your money, it’s just
that in the old days they spent it on buildings rather than themselves!

A Lichfield Oasis of
Eating & Drinking

Offering a wide variety of
beers including real ales
and English ciders
Great selection of wines
from all over the world

Opposite the Garrick
Theatre, we are ideal
for a pre theatre
meal or drink

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

55 Wade Street
Lichfield
Staffordshire
WS13 6HL

Live acoustic music every
Friday from 8pm

Sunday roasts, great fish
and chips

Football and rugby on
widescreen TVs

info@themaltbarlichfield.co.uk
www.themaltbarlichfield.co.uk 01543 415 524
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Up From The Junction

WE ARE
IN THE
GOOD
BEER
GUIDE

I

t surely has to be the silliest but one of the most
charming rail journeys around. The short span of
standalone track linking Stourbridge Junction and Stourbridge Town needs just a three minute journey. The tiny,
bus-like train, right, plies back and forth like a ferry, but
has both driver and conductor. Quite why this relaxing,
pastoral little run should need two operators is a mystery
– maybe the union power wielded by champagnecommunist Bob Crow? Anyway, enough of the soapbox
and into the pubs!
The town has two JD Wetherspoons, the Chequers and
the Edward Rutland, which are perfectly adequate but
underwhelming. The only remarkable thing about them is that they are less than 100 metres
apart – the closest pair of JDWs in the country?
Instead, the compulsory port of call is the Duke William.
This splendidly old-fashioned red-brick street-corner boozer,
left, is the home of Craddocks Brewery. The main bar has a
classy curved wooden frontage, and an elegant wood’n’mirrors bar back. The place brims with rich Black Country accents, and a friendliness to match. There’s a quieter room
with a wood burner, plus a flower-decked walled beer garden.
Not surprisingly, Craddocks beers feature heavily, with five
usually on tap, plus three interesting guests. Craddocks Saxon
Gold and Troll seem to be the regulars. To be honest, none of
the Craddocks ales were outstanding; they needed a little
more zing, a little more freshness. But maybe I rain on places
– the pub is certainly well worth a visit.

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
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Welcome from Jean, Mark and all the staff

A bit of a walk then to the Plough & Harrow. It’s another
friendly place with a central bar serving the areas radiating off it. The pub has the look of one
of those good heritage refurbishments of the 1980s: plenty of wood and glass but clearly not
that old. TV free is a big plus too. Ale choices are limited but good: Taylors Landlord plus
guests such as Purity or Craddocks.
Final obligatory stop is the Royal Exchange, a plain but
classic Bathams boozer, with access via a central corridor.
The bar features a simple mosaic floor, and the correspondingly simple but excellent beer choices of Bathams
Bitter and Mild. With the Mild at £2.28 a pint, bagsy the
round is mine! The flower-decked pub frontage, right, is
splendid, but there’s also a cracking beer terrace to the
rear – long Oktoberfest-style benches, blue-brick tiling,
and lots of leafy flowery plants. Daftly, there’s an outdoor
hatch proclaiming .o service at this point. Missing a trick
if we keep having lovely summers!
Last Orders Feb/Mar 2014
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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.

Hop Scotch

A

recent beer break to the wonderful city of Edinburgh, the Athens of the North (pictured right),
highlighted how much the Scottish brewing scene has
changed dramatically over the years. A typical traditional Scottish ale sampled when visiting in the 1980s
was a fairly malty, lightly hopped sweetish beer, nice
enough in itself but not very challenging to the palate.
Deuchars IPA was the new kid on the block at that
time and led to other brewers making similar style
revolutionary beers. It was also the era of innovative
small brewers being founded across the country. Nowadays there is a wonderful variety of
pale, hoppy, assertive beers being brewed north of the border as well as some creditable
darker ales.
A journey of discovery started in the Barony Bar which has
an attractive and ornate teak frontage, pictured left. It is Good
Beer Guide listed as well as being a CAMRA-recognised
heritage pub due to its wonderful interior, with a fine bar
counter, ornate gantry and tiled fireplaces, and huge advertising wall mirrors. There are several heritage pubs in and
around Edinburgh, all of which were duly visited except one
which is rather basic and did not serve any real ale. There was
no real ale in the Central Bar in Leith, but this was visited
because of its wonderful one-roomed interior with mosaic flooring, stained glass windows
and an oak bar and gantry with four carved griffins incorporated into it. The walls are completely covered (apart from some mirrors) in Minton Hollins tiles including four panels of
sporting scenes. Their Malt of the Month, Highland Park with its peaty notes and heather and
honeyed finish was served in generous drams and slowly sipped whilst enjoying the interior
of this fine 1899 pub which was originally the Buffet Bar for the former Central Train Station
which closed in 1972.

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.

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

A short stroll over the road brings you to Shustoke reservoir. You
can walk off your hearty meal with a stroll around the pool. A
variety of wildfowl can be seen along with many other fauna and
flora.

♦ Homemade food, fine wines
Food Food Food Food Food Food

12 - 2, 6 - 9 Mon-Fri
12 - 3, 5 - 9 Sat
12 - 8
Sun

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

The Green, Shustoke, B46 2AN

www.LSTCamra.org.uk

01675 481557

Holdens Golden Glow,
Marstons Pedigree &
up to 6 guest ales
Opening times: 12-11 Mon-Thu
12-12 Fri-Sat 12-10.30 Sun
Sandford Street, Lichfield
WS13 6QA
Tel. 01543 410033

During our visit to this fair city, we found Alechemy Citra Burst IPA and Cockleroy Black
IPA particularly outstanding. Amongst the other many excellent hoppy Scottish beers were
Atlas Wayfarer IPA, Fyne Jarl, and Birds & Bees and 5 Giraffes from Williams Bros. Here’s
looking forward to a forthcoming trip to Glasgow and checking out the beer scene there!
Eric Randall
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12 - 3, 5.30 -11 Mon-Thu
12 -11
Fri & Sat
12 -10.30
Sun

A warm welcome from
Tracey, James, and Staff
at the Horse & Jockey

Another heritage pub visited in Edinburgh was
Leslie’s Bar, a stunning island-bar pub also built
in 1899. There is an open-style bar to the right as
you enter whilst to the left is a small snug and the
lounge which is separated from the bar by the
elegant mahogany bar and gantry with clock
(pictured right). There are also two other small
rooms, one to the side of the bar and the other to
the rear of the pub. Throughout are ornate plaster cornices and decorative ceilings.

Last Orders Feb/Mar 2014

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.

Last Orders Feb/Mar 2014
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Trent Trail

Trent Trail cont.

s you arrive in Burton upon Trent, there’s still a wonderful smell of sweet grain, the
brewing equivalent of freshly-baked-bread aromas. But the ranks of towering, grimy
conical fermenters remind you that this is industrial-scale brewing – you’ve probably just
caught a whiff of Carling or Caffreys in the making. And this is probably why Burton –
iconic brewing town – is not the premier beer drinking destination that it could be. Even so,
the town still has enough for a good day out, so where to go?

Local micro Burton Old Cottage have their tap, the Old Cottage Tavern, tucked away on a
street corner behind the town hall. Three guests feature, plus what looks to be a static range
of their own beers: Oak Ale, Stout and Halcyon Daze. The Stout is probably the most outstanding, punchy, rich and roasty, but the Oak Ale is also a nicely fruity amber ale.

A

The pub closest to the rail station, the Roebuck, is back in the Good Beer Guide after an absence of many years. This used to be the brewery tap for the long-gone Ind Coope brewery. If
you remember the brewery across the road, then you’ll probably remember the glory days of
Ind Coope Burton Ale, a fabulous prize-winning beer of the 1980s, another ale killed off by
accountants. Today’s regular choices in the Roebuck are a bit more pedestrian: Bass, Pedigree and Abbot. They did have a local brew, Damn from Gates, though truth be told it was a
bit ordinary.
If you arrive early, then it’s worth a walk
along the Shobnall Road. This will take
you past the classic-looking Marston’s
Brewery, and thence to the Albion, pictured right. With all its sharp gables it
looks like a brewery magnate’s mansion,
but not surprisingly it’s a Marston’s pub,
one of the closest places to the brewery for
Pedigree. And the Pedi is certainly in top
nick, even directly after opening time. The
interior is comfortable and sprawling, with
high ceilings and abundant dark wood, or there’s a nice leafy terrace and beer garden.
Back in town, a compulsory stop is the bar of the 3ational Brewery Centre – or the Bass
Museum to those irretrievably caught in the past. The bar counter here is still the night-clubice-effect job from a ludicrously misjudged refurbishment years ago, but the choice of ales is
good. In addition to three guests, the Worthington cask range – Red Shield, White Shield and
Spring Shield – are surprisingly good. And amazingly enough, no Worthington Crapflow.
The Coopers Tavern, pictured left, is a longstanding Burton institution. This classic ale house
is squashed into a house, with the cosy tap room
at the rear featuring both gravity and hand pulled
beers. If you can, grab a seat on the elevated tier
overlooking the bar. You are sure to draw some
you’re-sitting-in-my-seat glares from locals, but
hey, who was there first? The pub was Bass’s
brewery tap before the accountants took over, and
it has gone through the hands of Hardy Hansons
and Castle Rock before its latest owners, Joules.
So you’ll see the range of Joules beers plus Bass
and about three guests.
Last Orders Feb/Mar 2014
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Burton Bridge Brewery features heavily in the town, with their tied estate now comprising
six pubs. The Alfred on Derby Street is the closest to the station, and offers a good range of
Bridge beers, including the excellent Bramble Stout during this visit. Two or three interesting
guests too. Also station-friendly is the attractive Devonshire
Arms. Five Bridge beers here (including Damson Porter) plus
a single guest, frequently Holdens but often more unusual.
Much more of a walk is their first pub, the Burton Bridge Inn,
but it’s worth the trudge because the brewery sits behind, visible through the rear lounge windows. Take a look too at the
pub sign, pictured left. It refers to the former pub name before
Burton Bridge took it on – it should not take too long to figure
out the previous name!
Further out still, the Brickmakers, the Plough and the Great
3orthern complete the present Bridge estate. Beware, they all
have tricky hours – shut in the afternoon, or even at lunchtime!
It’s worth crossing the Trent for what is maybe
Burton’s prettiest pub, the Elms Inn on the Stapenhill Road. It’s not unusual to see the red ‘Bass
Triangle’ in Burton, but it’s most prominently displayed on the Elms, pictured right. So of course
Bass features inside, plus Pedigree and a couple of
guests (such as Thornbridge Jaipur at a bargain
£3.00 a pint.) There’s a simple airy bar with a big
bay window, and a comfy side room with an
elaborate cast iron fireplace. There a big modern
dining room to the rear, but it leads onto a pleasant
sloping terrace-cum-beer-garden. And sadly, not
an elm tree in sight front or back.
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Go The Whole Hog

W

hilst many supermarkets offer a good choice of bottled beers, few offer a good selection of bottle conditioned ales (real ale in a bottle, RAIB) from small brewers. The
Co-op superstore in Atherstone is a notable exception as no doubt are other Co-op stores. As
well as a good selection of pasteurised bottled beers, on a recent visit there were 21 RAIBs
from six different microbreweries. Pretty impressive in my view. There were seven beers
from Hoggleys, six from Leatherbritches, four from Nobby’s, two from Funfair and one each
from Flipside and Freeminer breweries. Geographically they came from Derbyshire,
Gloucestershire, Northamptonshire and Nottinghamshire.
But why drink RAIBs instead of their pasteurised counterparts which offer a wider choice?
With an RAIB the aromas and depth of flavours are more intensified, and they are more comparable to the draught version. Which is essentially what they are, having been bottled direct
from the cask. They will usually have a CAMRA says this is real ale logo printed on the bottle label.
I decided to sample some to prove their worth with two beers from Hoggleys brewery. The
first had the brilliant name and bottle label (pictured), Reservoir Hogs. This copper coloured
beer had aromas of apples and spices with an intense dry bitterness which lingered on the
palate. Solstice Stout was black in colour with coffee and dark chocolate aromas, coffee and
molasses flavours and a dry roast grain bitter finish. On a
separate occasion Flipside Golden Sovereign and Funfair
Dive Bomber were sampled, both similar tasting beers with
a biscuity maltiness and a pleasant citric hop finish. All the
beers were enjoyable, in good condition and as good as
you would get over a bar counter.
There are times when a quiet night in and a beer or two at
home is a preferred option to going to the pub, so why not
try some RAIB beers in the comfort of your own home.
They will contain some live yeast and sediment which can
be left in the bottom of the bottle if the beer is poured carefully in one go. Or if you prefer, agitate the bottle after
pouring most of the beer as I often do, top up your glass
and add an extra dimension to the drinking experience. The
yeast and sediment are natural and not harmful. Check out
your local Co-op store or other outlets for home imbibing
options of some excellent RAIB beers.
Eric Randall
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!
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Newsletter Information

West of the City

W

ith nothing planned one Saturday, I decided to get the bus over to Lichfield and spend
the afternoon visiting the pubs to the west of the city. The £6 Arriva Midlands Day
Saver ticket was the cheapest option to get there and back.
I alighted at the stop on Upper St John Street. A ten minute walk down Shortbutts Lane and
up the Birmingham Road bought me to my first stop, the Duke of Wellington. Backyard
Blonde from Brownhills was my choice and very refreshing too. Other beers available were
Holdens Golden Glow, Pedigree, London Pride and St Austell Tribute.
A half-mile walk north and I was at the Bowling Green, situated in the middle of the island
on the A51. I was greeted with a wide range of hand pumps in this Ember Inn, displaying the
regulars Pedigree, Landlord and Doom Bar, plus Hop Back Winter Lightening, Purity Saddle
Black, Thwaites .utty Black and Kirkstall Dissolution at 5%. I chose the latter.
The Feathers on Beacon Street was my next stop. This mile-long walk involved picking up
Bird Street back in the city, this eventually becoming Beacon Street. The pub was busy with
a varied clientele, and as I made my way to the bar I saw that Pedigree plus Banks Mild and
Bitter were on offer in this Cask Marque accredited pub. I had the Mild which I have not seen
for a while and a wise choice it was.
From the Feathers I headed in a north westerly
direction, crossing the Western bypass to the next
pub. I had only found out about the Hedgehog,
right, on the morning of this trip, while looking on
Google maps to plan my route for the afternoon
My first impression was that of surprise. With a
name like the Hedgehog I was expecting to find a
cheap tatty child-overrun building with one hand
pump serving vinegar. But this Hedgehog is
owned by Vintage Inns.
Built in 1797 and originally called Lincroft House, the building oozes character and charm.
There is a large lawn out the front with seating for the summer months that gives a wonderful
picturesque view of the spires of Lichfield Cathedral. On entering I could see that it is essentially a food pub. The interior is a blend of the old and new with the original wooden beams
on show along with more modern timber due to a one million pound restoration project. Clips
for Pedigree, Everards Tiger and an Everards seasonal beer called Wonderland adorned the
three hand pumps on the bar. I opted for the Wonderland with its hints of malts, fruit and
spices. Brewed by one of the regionals this was quite good as Christmas beers go.
I now backtracked my route down to the Fountain on Beacon Street. Three handpumps but
only one in operation proffering Timothy Taylor Landlord. This was clear as a bell but tasted
disgusting. I complained only to be told by the landlady that it was a fresh barrel and she was
running down her stock as she’s leaving – which is just what I did to find solace in the
George & Dragon down the road. Banks Bitter and Mild, Hobgoblin, Old Empire, Brakspear
Oxford Gold and Pedigree were all available but I settled for Ringwood XXXX Porter to finish off my meanderings to the west of the city that was the birth place of the great Dr Samuel
Johnson.
David Parkes
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Newsletter distribution:
Our newsletter is produced every two
months. Current distribution is 3,500 copies.

Editor contact:
Adam Randall
Tel:
01827 711528
07969 577 673
E-mail
LST.Camra@yahoo.co.uk
Web :
www.LSTCamra.org.uk

Next issue:
Issue 53 will be published on 1st April 2014.
The copy deadline for inclusion is 21st
March 2014.

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.

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

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.

MARKET TAVER3

Missing out?

21 Market Street, Atherstone, CV9 1ET

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:

6 hand pulls, featuring
Warwickshire Brewing Co beers,
and up to three rotating micro
guest ales.

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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Local Festival Diary
Festivals with a bold heading are CAMRA festivals, where entrance is either free or discounted to CAMRA members. Why not join? See page 26.
19-22nd Feb, 3ational Winter Ales Festival
Roundhouse, Derby College, Pride Park, DE24 8JE (rear exit from rail station)
350+ ales, ciders, perries, continental beers and mead. Wed 4-11, Thu-Sat 11-11.
12-15th March, Leicester Beer Festival
The Charotar Patidar Samaj, Bay St, Leicester, LE1 3AE
220+ ales, 30+ ciders/perries. Wed 5-11, Thu & Fri 11-11. Sat 11-10
13-15th March, 35th Burton Festival
Burton Town Hall, King Edward Place, Burton upon Trent, DE14 2EB
60+ ales, ciders and perries. Thu 6.30-11, Fri 11-11, Sat 11-10.
3-5th April, 33rd Walsall Beer Festival
Walsall Town Hall, Lichfield Street, WS1 1TP
100+ ales, 25 ciders & perries. Thu 5-11, Fri & Sat noon-11
4-5th April, Coventry Beer Festival
Coventry Rugby Football Ground, Butts Road, Coventry, CV1 3GE
80+ ales, plus ciders and perries. Fri & Sat noon-4, 6-11.
10-12th April, Stourbridge Beer Festival
Town Hall, Crown Centre, Stourbridge, DY8 1YE
90+ ales, plus cider & perry. Thu 7-11, Fri & Sat noon-11.
18-21st April, Best of British Beer & Food Festival
Rose Inn, Main Road, Baxterley, CV9 2LE
From noon each day. More details next issue
31st May-1st Jun, Lichfield Summer Beer & Wine Festival
Lichfield Guildhall, Bore Street, WS13 6LU
30+ ales, plus cider & perry. Fri & Sat noon-11.
Holding a beer festival? Let us know and we will advertise the event here free of charge.
Details to LST.Camra@yahoo.co.uk

Next Branch Meetings; please come along and say hello!

Sun 2nd Feb 2pm (AGM), Bishop Vesey, Sutton Coldfield, B73 5UY
Mon 3rd Mar 8pm, Red Lion Hotel, Atherstone, CV9 1BB
Cenosilicaphobia - the fear of an empty glass
Last Orders Feb/Mar 2014
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The THREE Fazeley

TU3S

Now taking
function room
bookings for 2014!

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.

Entertainment every Friday
and Saturday night

Thank you for reading Last Orders!
Next edition: 1st April 2014.
Previous editions available on the
website.

Three Cask Ale pumps with
regularly rotating guest beers
Open all day from 12pm daily
Homemade Sunday Lunch
served 12pm to 4pm
Canalside location
Dog friendly, Car parking
Real open fire

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.

32 Lichfield Street, Fazeley, Tamworth, Staffordshire. B78 3QN
(01827) 259938
www.threetunsfazeley.co.uk

Contact us at
LST.Camra@yahoo.co.uk
or see
www.LSTCamra.org.uk

