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Yew’ll Enjoy Leek!

Leek cont.

he top end of Staffordshire, nuzzling up into the Peak District, is so near and yet so far.
Near enough to drive to, but a bit of a pain with the drinking-friendly method of public
transport. So the obvious solution? A beer-bus social!
Having organised a day of perfect weather in late
February, we set off from Sutton and Lichfield to the
pretty little market town of Leek. But a compulsory
first stop was the fabulous Yew Tree at Cauldon, a
truly unique little country pub. Over 300 hundred
years old (and the yew tree itself may well be older!),
the place is a superb old stone pub (right). But the
interior is a further marvel, jam packed full of antiques and curios, most notably some old but still
functional pianolas and polyphons. The place really
is a living museum, with prices to match (£2.50 a pint for Burton Bridge
Bitter). Plus we had a very warm welcome from owner Alan and stepson
Dan, also not forgetting the pub dog, Blossom!
On then to Leek, which offers no less than four pubs in the latest Good Beer Guide. We tried
first the long-standing Den Engel, a bright modern place offering Belgian beers, but also a
good range of cask ales. We settled on the Coastal Gold, a pleasant hoppy brew to reset the
palate.
Next port of call was the equally long-standing Wilkes Head, Whim
brewery’s tap. We never did find out who the boss-eyed guy on the sign
was (left), but we must have looked a bit like him when we came out,
having guzzled four of the beers on offer. The most marked contrast
was between the Whim Flower Power, a beautifully citrusy brew, and
the Rudgate Chocolate Stout which tasted as good as you could expect!
While the Engel and Wilkes have graced the Guide for ages, there are
two welcome new kids on the block. The first is courtesy of Titanic;
their Roebuck is a tidy black-and-white timbered former coaching inn,
smartly refurbished inside and offering a wide range of Titanic ales plus guests. The love-orloath Plum Porter did the trick for me.
Meanwhile, just across the road sits the Cock Inn, owned by
Joules. It has a simple brick exterior but this has been given a real
old-fashioned look by the simple expedient of the painted signage,
right. The interior is pleasantly cosy, helped along by the open fire.
The Joules beers on offer didn’t float my boat – they all seem too
rooted in the past, too safe – but there was also Sarah Hughes Dark
Ruby Mild. I’ll stick my neck out here and say that I think this beer
too has lost its excellence somewhere along the way, but it’s
maybe best to suspend judgement until there’s a chance to sample
it on home territory in Sedgeley!
Three hours in Leek flew past all too quickly, and it was soon time to head on to our final
port of call, the Black Lion at Consall Forge. This place is well and truly off the beaten track,

nestling alongside the canal and vintage rail track in the Churnet Valley. Even to get to the
canal bridge (below right, including pub) involves going along a long narrow track, which
was a bridge too far for our coach driver! Still, the walk from our parking point did at least
have the advantage of spreading our party out; that and the arrival of a steam train which allowed the lead party to get to the bar before the rest were cut off! See the front cover photo
(courtesy of Louise Greenaway) to observe the
locomotive temporarily cutting off access to the
pub!
The advertised beer festival here wasn’t much in
evidence, although there was a wide range of
hand pulls in use, and it’s probably true to say
that many of us were beyond caring about the
exact choices by that point anyway! Given the
remoteness of the pub, it was certainly jam
packed with punters.
With hindsight, this is a pub to visit in daylight – darkness had drawn around us by the time
we left, and it’s a miracle that our walk back to the coach was completed without losing anybody – I think!

T
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Many thanks to those of you who came along and made this trip feasible. Want to know
about future trips? Branch members with email addresses registered with CAMRA will get
automatic notification of forthcoming events, but otherwise you can get included on our
mailing list by supplying your details to:

LST.Camra@yahoo.co.uk

Next Trip: Some Northamptonshire classic pubs, 19th April, approx 10am-8pm
Pickups: Lichfield, Tamworth, Atherstone
More details from contact as above
There are certain words or phrases that you probably shouldn’t Google. In my professional
life before Safe Search, I would certainly have risked dismissal had I followed up some of
the links from searching on “hot strip mill.” Here’s another that innocent beer geeks might
wish to steer clear of, at work at least: Muckefuck. It’s occasionally spotted throughout Germany, at bars and cafes, such as that below from Bonn; sometimes there’s a variant of
Muckefuk. After the schoolboy giggles have subsided,
you will either – depending on your temperament –
walk quickly away, or stealthily sneak in.
Breath easy! The dirty-mac brigade will be disappointed, as the word simply means ersatz or false
coffee, supposedly derived from the French mocca
faux. Usually a barley malt concoction (maybe not too dissimilar to Ovaltine), it’s worth
remembering that towards the end of World War II, the Germans ended up drinking ersatz
coffee made from dandelion roots. So in many ways, not that appealing a name for a bar!
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Glasgow Rangers

N

o we haven't gone football crazy! Instead we chose to range
around the fair city of Glasgow in search of pubs and real ales
of note. First stop was at the oddly named Babbity Bowster, pictured right. On entering we were greeted by a music ensemble. The
instruments included something we’d never seen before, a hammered dulcimer. This is the strings-on-soundboard affair towards
the front of the picture below. They were playing some fine tunes
and obviously enjoying themselves whilst doing so. The music was
acoustic, enabling the customers to enjoy the music whilst conversing to each other if they chose to do so. The first Scottish beer sampled, Fyne Jarl had a juicy maltiness, tropical fruit flavours and a
piney, resiny hoppiness which complemented the occasion. Next on the ale agenda was the Blackfriars where
Loch Ness Darkness, a monster mash, was enjoyed, followed by a Coconut Porter from the reputable Dark Star
brewery.

Glasgow Rangers cont.
Rock, a 5.5% IPA, was a delight with its passion
fruit aromas and flavours and a resiny hop finish.
The Alechemy Citra Burst IPA confirmed its high
ranking in the hopheads league table in the Bon
Accord. More beers from Alechemy were on offer
in the State Bar. The Academic Stout had an initial
sweetness, coffee and chicory notes which led to a
dry bitter finish, while the Chronos had a piney hoppiness with a dry, spicy, rye finish. Another visit to the Pot Still (pictured below left) did not
disappoint. Deeside American Pale Ale was a polar
opposite to the Loch Lomond Silkie Stout.
A trip to Glasgow would not be complete without a
visit to the Horse Shoe Bar, one of the UK’s finest
Heritage pubs. Its wooden horseshoe-shaped bar is
just over 104 ft long. There is mosaic flooring, wood
panelling and tile work, and a stained glass ceiling to
complete the package. A Bitter & Twisted from Harviestoun was sampled in the splendid interior which
concluded this real ale odyssey north of the border.
Eric Randall

The Drum & Monkey is housed in a former bank with
ornate ceilings and a marble and wood-panelled interior.
Here we sampled the fragrant, softly hopped South Island
Pale Ale from Roosters. This preceded Purity’s Saddle
Black IPA, a rich, roasty and hoppy concoction which tantalised the taste buds. To end the
days imbibing we headed to the Pot Still which as well as stocking 300+ whiskies has a decent real ale selection. Loch Lomond Megs Tail was a shocking but pleasant surprise. It is
made with peated malt which dominated the flavour of this Islay whisky-tasting sumptuous
beer. This made an ideal nightcap.
Breakfast the following morning was in the JDW Counting House, an imposing former bank
with fine views of George Square. In this spacious,
continental-style square we were surprised to find a
statue of former Tamworth luminary Sir Robert
Peel. He was a former MP and Prime Minister as
well as being the founder of the police force and
breeder of the Tamworth pig. Apparently he was
also a rector at the University of Glasgow from 1836
to 1838. A tour of some of the fine architecture included a visit to the City Chambers. This has many
impressive rooms, and this fine marble staircase,
pictured right.
Next stop was the impressive Victorian-built gothic-style building housing the Kelvingrove
Art Gallery & Museum. After an interesting couple of hours spent enjoying the exhibits, it
was time to get down to business. A riverside bar, Inn Deep, offers craft beers as well as real
ales from Scotland’s Williams brewery, plus guest ales. This venue has several quirky murals
adorning the walls in its one-roomed L-shaped interior; one of these is pictured on the following page. After a mediocre craft offering of Williams Stout, a magic real ale from Magic
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Supping in Shropshire

O

n a Saturday in January, an opportunity to check
out some fine pubs in Shropshire came about, as
my ‘chauffeur’, Mike, was heading off to Ludlow RFC
vs Tamworth RFC. Whilst he was there I visited a few
local hostelries in the town. However, before that we
made a brief stop in Bridgnorth, where I headed for the
White Lion (pictured right), home of the Hop and
Stagger brewery. There were six real ales available
and I chose the home-brewed Golden Wander, which
was in perfect condition. I also bought a jar of homemade chilli pickled onions from the nearby market and they are highly recommended!
Next up was the Tally Ho in Bouldon, where I tried the very
refreshing Hobson’s Twisted Spire which was on alongside
beers from Salopian and Ludlow breweries. This was a
pleasant country pub tucked away in a quiet village. The
Sun Inn at Corfton (bar pictured left) houses the Corvedale
brewery and this was our next call. From a wide choice of
home-brewed draught and bottled beers I sampled Golden
Dale, which was a fine pale beer.
On arrival at our destination, I headed straight for the
Railway Shed (pictured right), which houses the
Ludlow Brewery, bar and visitor centre. A superb
Ludlow Black Knight complemented my pork pie and
pickle very well! I managed to get to the next pub,
the Queens, just before the heavens opened, where a
quaffable half of Ludlow Best was chosen. After
stocking up on local cheeses in the historic town centre, I called in at the Church Inn where nine real ales
were available and the Brecon Three Beacons was a good choice.

A warm welcome from
Tracey, James, and Staff
at the Horse & Jockey
Holdens Golden Glow,
Marstons Pedigree &
up to 6 guest ales

I could have popped in to the bar at the rugby
club as it too was selling Ludlow beers, but instead waited until we got to the All /ations in
Madeley (pictured left), where the Shires Dabley
Gold was found to be in good condition, if not
totally to my taste. Three other real ales were
available here and the small bar was very busy.
That was the final call of the day, but I hope to
go back to Shropshire very soon for more great
pubs and beer!
Adrian Smith

Opening times: 12-11 Mon-Thu
12-12 Fri-Sat 12-10.30 Sun
Sandford Street, Lichfield
WS13 6QA
Tel. 01543 410033

“The problem with the French is that they have no word for entrepreneur.”
George W Bush
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WE ARE
IN THE
GOOD
BEER
GUIDE

The Gate Inn, Nether Whitacre,
Warwickshire, B46 2DS
01675 481292
Six 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
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Meal D o
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for £12

BAR:

Mon-Sat 12-11
Sun 12-11

FOOD: Sat 12-9
Sun 12-7
Mon-Fri 12-2.30, 6-9

Welcome from Jean, Mark and all the staff
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Tipple Tattle
NORTH WARWICKSHIRE
Marstons seem to keep going from strength to strength with some of their special beers. We
tried the first of their new seasonal range, Revisionist Dark IPA, at the Gate at Nether Whitacre, and were highly impressed. It’s that contradiction in terms, a dark pale ale, really just
meaning that it might look like a mild but tastes like an American-style IPA! Made by
Wychwood, it’s a very well balanced brew, fragrant and juicy. While Marstons is often
viewed as a bit of a dinosaur in the brewing world, both this new range and the excellent Sunbeam shows that they are sitting up and taking note! It’s also interesting that this range of
beers will be released in both cask and keg form; it’s heresy to say this but why not try both
forms if you can, see how they differ? We look forward to the next Revisionist brew, which
will be a Belgian saison-style ale, made at Marstons in Wolverhampton.
Staff in the Blue Boar at Mancetter were offering a Good Rub Down in March. Which, before you get too excited, was an exceptionally well-balanced bronze beer from the Sperrin
brewery, malty with a good bitter finish.
Sadly, we have to report that the Hatters Arms in Warton is currently closed. But the Office
(formerly the Boot) next door is still doing a good trade, with three real ales: Bass, Tiger and
an ever-changing guest.
A triple whammy in Atherstone, with the sudden closure in March of the White Lion (aka
Sweeties) near the bus station, the Kings Head near the canal and the Clock near the library.
Economic reasons were sited in the case of the Kings Head, and this presumably is the case at
the others as well. These pubs were making a reasonable effort with both food and beer, so it
says something about the difficulty of making pubs viable. That said, one has to consider that
grasping pub companies may well be part of the problem here.
The third bit of bad news is that the Tunnel Brewery guys will be giving up their lease on
Nuneaton’s Horseshoes. They haven’t been able to make it pay, and will hand it back to Everards on the 13th of April. So make your final visits quickly!
The Crown in Nuneaton will again be holding its SPAMS festival (Stouts, Porters and Milds
plus Sausages) in May – see fest listings – and is to be congratulated for promoting the dark
and delicious stuff!
We don’t know why, but the Felix Holt JDW in Nuneaton has withdrawn its 20p/pint discount to CAMRA members. 50p vouchers are still accepted.

STAFFORDSHIRE
Very encouraging news from Lichfield is the arrival of a micropub! The Whippet Inn should
be opening shortly, at 21 Tamworth Street (opposite the Pig & Truffle). It’s a venture by Paul
Hudson and Deborah Henderson, and they plan to run the place with the micropub ethos very
much in mind: no keg, spirits or electronic noise, just ales, real ciders and fruit wines. Around
four ales will be offered, avoiding the larger brands and instead focussing on both established
and emerging microbreweries. We’re expecting it to be an extremely welcome addition to the
Lichfield ale scene!
As featured in the last issue, the Hedgehog is worth the walk out of Lichfield. Lancaster
Blueberry was an excellent choice for supping in the lovely beer garden during March’s spell
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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
55 Wade Street
Lichfield
Staffordshire
WS13 6HL

Serving breakfast, lunch
and dinner using only the
finest quality, locally
sourced ingredients
Sunday roasts, great fish
and chips
Live acoustic music every
Friday from 8pm
Football and rugby on
widescreen TVs and
BT Sport

info@themaltbarlichfield.co.uk
www.themaltbarlichfield.co.uk 01543 415 524
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Tipple Tattle cont.
of fine weather.
And on the walk back, you can also visit the newly re-opened Fountain on Beacon Street. A
change of licensee and a tasteful interior refurbishment has made this Punch pub more welcoming and cosy. Holdens Golden Glow and Enville Ale are available, plus Doom Bar, Bass
and Marstons EPA. Banks’s Mild didn’t take off so may be replaced by something else. You
can try thirds for a quid. Nice beer garden here too if the weather proves fine!
Back in the city, the Horse & Jockey had some interesting guests recently, with Blue Monkey BG Sips, Oldershaw Blonde and Weetwood Cheshire Cat amongst the regulars.
Lichfield’s Duke of York will be holding its annual beer festival at the end of April (see fest
listings). Meanwhile, the latest seasonal beer from Joules is now available; Strisselspalt
Spring is a golden, hoppy 3.8% brew which will be on sale through the spring months.
The Red Lion at Longdon Green should be re-opening this summer, an acquisition by the
smallish Brunning & Price pub group. It’s claimed that up to six ales will be offered. The pub
has had a chequered history recently, so let’s hope a new broom will make the difference.
We were caught out by the beer festival held by the Chef & Brewer chain, stumbling across it
by chance at the /ags Head near Burntwood. Running from mid February to mid March, it
featured twenty fairly interesting ales, available over the duration in Wetherspoon style. The
Nags had three on during a visit: Redwillow Wreckless, Redemption Hopspur and York Guzzler. All were in top nick and a cut above the fairly mainstream offerings you’d normally
expect. And surprise number two was the discovery that Chef & Brewer pubs are offering a
10% ale discount to CAMRA members. This means that three branch pubs – the Nags, the
Holly Bush at Little Hay, and the Four Oaks in Four Oaks – are offering members more
bang for their buck. So two bits of good news from Chef & Brewer; was it not advertised
very well or did we just have our heads in the sand?
A little mosey along Lichfield Street in Tamworth visited three pubs that we don’t tend to
hear much about. First up, the Moat House, where Burton Bridge Golden Delicious was on
offer in passable nick. The ales in here are generally local-ish, and in the summer time when
demand is a bit higher, there may be two ales. Next up, the Boot Inn, which is now offering a
20p/pint discount to CAMRA members. Bass and Pedigree are the regular ales, with a guest
which looks to come from the Marstons portfolio. Finally the Three Tuns next door, where
the regulars are Bass and Ruddles County, plus a changing guest from the Punch Finest Cask
range (such as Hook Norton Lion during our visit). We reckon the Tuns is the only pub in
Tamworth retaining a traditional bar/lounge split, with each room having its own entry door,
and a quite different category of customers in each!
In March, most of the Wetherspoons in our branch area saw a visit by brewers from the Sixpoint brewery in Brooklyn, New York. They were here primarily to promote their new range
of canned beers, but there is also a cask ale contract-brewed for them by Adnams. We were
certainly impressed by the latter, Make It Rain, a superbly aromatic brew. It’ll be interesting
to see if the cans take off: the price of 2 for £5 (equivalent to £4 a pint as they are 12.5oz
cans) is not that bad given they’re US-made, but will the average JDW punter think the
same?

•

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

Hold Your Event/Party Here
Inside or Outdoors

Thanks to contributors Ivan D, Adam R, Dave B, Adrian S
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Oh So Fyne Ales

O

ne can’t beat a good pint down the local pub. But there are times when you may wish to
take some beer with you on a day out, purchase as a present or just simply have a drink
in the comfort of your own home. This is easily achievable with the wide variety of bottled
beers that are now on the market.
In late October last year a group of us were on a four day rail
tour which took us to a number of destinations in the far north
of Scotland. We were based in Inverness, and so boarded the
train in the mornings to be hauled to Kyle, Wick and Thurso.
On a previous visit to Inverness we noticed a real ale off licence on Castle Street called Tomlinsons Beer Shop, right,
and so this establishment became complicit in our latest trip.
Tomlinsons have over 350 different beers in stock. I loaded
up with bottles from mainly Black Isle and Fyne Ales. The
reason for this was I had drank the Black Isle beers on a previous visit and was very impressed with the Blonde and Yellow Hammer, so much so I had a
crate sent down for Christmas. As for the Fyne Ales, these were drank on another previous
trip at the Kilcreggan Hotel near Rosneath in Dumbartonshire.
The ales that stood out for me this time were Jarl and
Avalanche by Fyne, whose brewery lives at Cairndow in
Argyll. The Jarl (pronounced yarl) is a light golden colour and has a strong citrus and hop aroma with a refreshing dry finish. It is a session beer at only 3.8%. Unbeknownst to me the beer had won a number of awards including Champion Beer of Scotland.
The Avalanche is stronger at 4.5%
and brewed with Cascade and
Liberty hops. Again a golden beer with a citrus aroma, it has a refreshing hoppy taste with a bittersweet aftertaste.
Fyne Ales were one of the first breweries in the UK to experiment
with Citra hops and I think the result speaks for itself.
David Parkes

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

Mon 7th Apr, Blue Boar, Witherley Rd, Mancetter, CV9 1NE
Wed 7th May, Three Tuns, 19 High St, Sutton, B72 1XS
Mon 2nd June, Plaza, Horsefair, Rugeley, WS15 2EJ

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
“If I give up drinking, smoking, and fatty foods, I can add ten years to my life. Trouble is,
I’ll add it to the wrong end.” P J O’Rourke
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Dog Lane, Bodymoor Heath, Sutton Coldfield B76 9JD
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Gill & Tony welcome you to

Still Here In Warwickshire!

The Drill Inn

“T

he rumours of my death have been greatly exaggerated” said the
great American satirist Mark Twain, responding to an article in the
3ew York Journal which had incorrectly reported his shuffling off the
mortal coil.
This CAMRA branch feels somewhat the same,
after reading the latest copy of Pint Sides,
the Coventry CAMRA rag. One page, discussing Warwickshire, said that “The
county now has CAMRA branches in Rugby,
Heart of Warwickshire, Stratford, Nuneaton
and Coventry.” Another page, after discussing the south of the county, stated
that “The bit that was left is now Coventry & North Warwickshire Branch.”
So in the interests of a bit of accuracy, and
to avoid being airbrushed off the map altogether, we should explain that the layout of our
branch is as the indicative map shown here. In
particular, it includes the northernmost end of Warwickshire, with around 70 pubs. We’re still here!

Springlestyche Lane
Burntwood, WS7 9HD

01543 675799
www.drillinnburntwood.co.uk

The following branch pubs offer real ale discounts to CAMRA members:
Boot Inn, Tamworth, B79 7QD
Bowling Green, Lichfield, WS13 6QJ
Crown, Four Oaks, B74 4RA
Four Oaks, Four Oaks, B74 4TR
Hardwick Arms, Streetly, B74 3DX
Holly Bush, Little Hay, WS14 0QA
Horse & Jockey, Sutton Coldfield, B72 1LY
Market Tavern, Atherstone, CV9 1ET
Nags Head, Burntwood, WS7 9HA
Phoenix, Tamworth, B79 7LJ
Queslett, Streetly, B74 2EY
Sir Robert Peel, Tamworth, B79 7BA

20p/pint
20p/pint
20p/pint
10% off
20p/pint
10% off
20p/pint
20p/pint
10% off
20p/pint
20p/pint
30p/pint, 15p/half

FOOD ...
Tue-Fri 12-3pm & 6-9pm
Saturday all day
Sunday 12-5pm

Alternate Sundays, 11am-1pm
Sixty bird shoot, £15
Breakfast rolls from 10am

= 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

Have-a-go stand for first timers!

Want to see the branch area or find a branch pub? Try the maps on our website:
www.LSTCamra.org.uk/pubs.htm
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April 13th, 27th / May 11th, 25th
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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

Birmingham’s Contemporary Classics
As well as promoting the virtues
of real ale, CAMRA is also active
in celebrating and preserving the
nation’s pubs, be they humble
back street boozers or glorious
Victorian gin palaces. Here we
look at some of the notable pubs
that our second city has to offer.
This issue:
The Woodman

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

Dogs welcome in the bar

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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I

f you want to see a truly heroic pub restoration,
then pay a visit to the Woodman in Birmingham. It
is almost dwarfed by the magnificent columned entrance of the old Curzon Street Station (pictured below), easily spotted from the train as you approach
New Street. The pub is easy to miss on a Brum crawl
as it’s just outside the city centre, but that’s a poor
reason to miss out on such a classic. And should the
planned HS2 train line and its new Curzon Street terminus come about, the pub is likely to get dramatically
busier!

Built in 1897, the pub is in the tile-and-terracotta style
so popular at that time, and shared by many other of
the city’s classic pubs. The corner entrance, as pictured left, is particularly fine
with its terracotta detail.
Over the last twenty or so
years, the pub had slowly gone
downhill, largely unloved and
neglected, closing for periods
as successive tenants failed to make a go of it. But 2013 saw it come
into the hands of Birmingham Inns, headed by Nigel Barker and Mike
Perkins, of Wellington and Post Office Vaults fame. They embarked
on a thorough and impressive renovation which has transformed the
pub and strengthened its future. When it re-opened in September last year,
visitors found a classic old boozer restored, and the welcoming sight of ten
hand pulls in action.
When you visit, look out for the white hardback book detailing the trials
and tribulations of restoring the pub – well worth reading over a pint. In
particular it describes how plans for an early opening were sabotaged when
lowlife squatters broke in and stripped the place of valuables like copper,
even stealing the old clock which used to sit above the bar! This made
some of the renovation efforts doubly impressive, such as recreating etched
glass door panels (such as that pictured right) using a rubbing of the single remaining one.
There is also a clever eco-friendly heating system,
where the heat taken out of the beers in the the cellar is
used to warm the rest of the pub.
The Smoke Room to the rear is star of the show, with
its beautiful Minton tiling revealed after careful removal of years of nicotine staining. The bar meanwhile,
pictured left, is bright and airy with a wealth of wood
and glass.
● 11am-11pm (midnight Fri & Sat); food 11am-8pm
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Symbols of the Past

I

t’s always sad to see off old friends, but
you can always take solace in meeting
new ones. The ones we’re talking about this
time are Good Beer Guide symbols, those
little space savers which tell you the key
things quickly and easily. Y’know, like
whether a t runs close by, or whether you
can get a A for the night, or pitch your C.
Good Beer Guide 2015 will see three symbols dropping out, while two new ones come in.
First up, we’re saying goodbye to the smoker’s refuge symbol, S. Hard to believe maybe,
but it’s now seven years since the smoking ban came into force in England, and the vast majority of pubs are now making provision for smokers. So you could argue that the symbol has
had its day, particularly with the slow but welcome decline in smoking generally.
Also given the chop is the separate public bar symbol, B. Arguably still quite useful, but the
write-up will usually give good clues about this aspect of a pub. Plus we reckon the days are
long gone where public bars tended to be cheaper – let us know if you can think of a local
pub where there’s a bar/lounge differential!
And finally, and maybe most contentiously, the open fire symbol, F, is going. We haven’t
got a clue why this super pub feature is no longer heralded. With new symbols coming on
board, it could well be that the junta which decides such things is terrified by the aesthetic
nightmare of symbols wrapping over onto two lines!
The most obvious new symbol in this day of the tablet is that for free WiFi, the familiar i.
It’s a sad fact – or maybe not that sad for publicans – that certain people are actually drawn to
pubs by WiFi, and will happily sit alone and browse when they might otherwise have not
bothered going out. Sceptics might say that such people are also likely to drink next to bugger-all, but let’s give ’em the benefit of the doubt! Mind, we reckon that this symbol is almost redundant before it gets out of the blocks, as we found in our GBG surveying that the
vast majority of pubs were already online. Maybe ‘no WiFi’ would be far more useful!
Finally, there’s a thumbs up – or paw down – for the canine contingent, with h signifying
that the pub is dog friendly. That’s wuff if you’re not that keen on dogs and their habits, but
even dog-friendly pubs will usually expect a reasonable standard of canine behaviour.

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

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)

CHURCH ST
CHASETOWN
01543 677852 and
01543 674853

Now open all day
every day, 12-12
Five Hand pulls, over 300 regularly changing beers per
year. Three ciders—scrumpy on hand pull
70+ malt whiskies, 24 fruit wines, bar billiards
Meals served in bar, lounge or Hayloft Restaurant
Dogs are welcome in the bar
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Tightfist Travel - Belgian Coast

Tightfist Travel - Belgian Coast cont.

ith February’s rain and storms battering England, it was time to escape it all. However, the Belgian coast in all its exposed glory did not seem like the safest bet. That’s
the snag about booking way ahead to get the most miserly rates on transport and digs – you
can get caught out by events!
£17
February’s frugal foray involved using the Return train to Euston
£79
Belgian coastal tram (www.belgiancoast.co.uk Eurostar ‘Any Belgian Station’ return
for details). A Euston+Eurostar ticket, plus a Hotel Empire, Ostende, 5 nights €178 / £148
cheap but comfy Ostende hotel, and a five day Five day tram/bus pass
€15 / £13
pass on the tram added up to the tighfist- Total
£257
friendly total in the box. Like any other trip,
beer and food are extra! All these prices are of course based on advance purchases. Of particular note is the ‘any Belgian station’ option when buying your Eurostar ticket, allowing
onward travel from Brussels; this will generally be much cheaper than buying your ticket in
Belgium.
At 42 miles long, the coastal line is apparently the longest stretch of tram track in the world – in farty little
Belgium eh? And, for my trip at least, the carriages
(left) were advertising one of the key things you can use
the tram to sample: Belgian beer of course! And if the
five-day pass wasn’t already stupidly cheap, an added
bonus was the ability to use it on virtually all buses in
West Flanders, allowing side trips to small towns or the
mediaeval tourist draw of Bruges.
Along with the ticket, the other indispensable companion is the marvellous
Good Beer Guide Belgium, published by CAMRA books. Not only is it a
great guide, but it’s written in a superbly dry, humorous style. Trouble is,
carrying out the authoritative research is obviously such a painting-theForth-Bridge affair that it only comes out every four to five years. And
sod’s law dictated that the latest edition, right, is out around now! It’ll be a
priority purchase for me, but of course it meant that I was relying on the
sixth edition, which did lead to the discovery of a few closures.
Still, plenty of nice places were still open. The first outing to western end of the line took in
the sleepy little town of De Panne, and the Verloren Gernoare (‘Lost Shrimp’), a quiet little
cafe opposite the tiny but beautiful rail station. The short but interesting beer list included
Slaapmutske Bruin, a nicely honeyed brown ale.
From De Panne it is a short bus ride to the lovely little preserved town of Veurne, with its
splendid Grote Markt. It’s worth noting that the town is not far from the World War I trench
battlefields, where whole towns such as Ypres were completely razed, so the seemingly untouched state of Veurne is remarkable. Anyway, stick in the Grote Markt for two splendid
Guide bars. The Centrum is a straightforward cafe bar, with a list which included Boon
Kriek, one of the less challenging cherry lambics. The first mouthful will still give you momentary cramp of the salivary glands, but on the battery-acid scale of sourness this is only
about three volts.

In the same row of buildings (right) as the Centrum is the Flandria, just two doors down. A
much longer beer list in here, and I went slightly
off piste, trying an Austrian beer: Engelszell
Benno, from one of the newer (2012) Trappist
breweries. Billed as a ‘light dubbel’, it was a
pleasantly honeyed, red-brown beer; unremarkable, but like Westvleteren I suspect it will sell on
its rarity as much as on its quality.
Back on the coast – which for the most part saw
sunshine and light winds despite the chaos of
England – it was time to try a tip in Middelkerke. The Toogoloog was not in my Guide but it
surely will be in the new one! This tall, narrow building (below left) is a superb drinking
joint, simple but classy with it, from the tile-clad parlour to the beer
terrace at the rear. The long list of over 100 beers offered a number of
oddities, including the Vicaris Tripel Gueuze. This is a truly strange
beer, akin to a Marmite-and-jam sandwich. Take a Belgian tripel –
golden, hoppy and mildly sweet – and balance with sour lambic gueuze.
Amazingly enough, it worked quite well. I lingered here for several!
Also worth a visit whilst in Middelkerke is the seafront Iceberg, which
had two versions of the lovely Duvel Tripel Hop, one with Citra, one
with Sorachi. Clash of the titans!
Another place to linger is the Botteljte bar of the
Marion Hotel in Ostende. Easily identified at night
by its illuminated bottle sign (right), the place offers
a muscular list of 300-plus beers. As my hotel was
less than 100 yards away – no coincidence! – this
became the last port of call each day. Normally busy,
it was blessedly quiet at this time of year. About the only thing that annoys me about this classic place is the large and unwieldy beer menu,
which requires both hands to hold it open. How can you drink and peruse simultaneously?
A short bus ride from Ostende is the Vlasschaard (right)
in the little village of Stene. The Stella signs might put off
the casual visitor, but it’s well worth a visit. It’s the sort
of friendly little local where the village ancients come to
chew the fat, or gaudily clad cyclists – many ancient too!
– guzzle beer and coffee. There’s a good list with a strong
showing by Strubbe, including their Keyte Grand Kriek, a
rich brown ale tempered with the acidity of cherries. The
Keyte Tripel is compulsory too, a nice example of a
blonde tripel, hoppy but mellow.
If I’ve whetted your appetite then best get your order in for the new GBG Belgium. You can
go better informed than I and probably outdo my efforts!

W
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Newsletter Information
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 54 will be published on 1st June 2014.
The copy deadline for inclusion is 21st May
2014.

Advertising rates:
£40 per issue for a half page (approx. 13.3
x 9.5 cm) advert, £70 per full page. If you
would like to advertise, you can provide
your own copy, or we can provide a free
design service! Contact the editor.

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 TAVER/
21 Market Street, Atherstone, CV9 1ET

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

 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
30 Manor Park Rd, Castle Bromwich, B36 ODJ

0121 747 8409
www.ajcookandson.com
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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.
28th March-13th April, Wetherspoon International Real Ale Festival
At JDWs across the land, featuring up to 50 ales over the duration
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
10-12th April, Wreake Valley Rotary 10th Charity Beer Festival
Syston Community Centre, School Street, LE7 1HN
20 ales and ciders. Thu 5-11, Fri 3-11, Sat 12-11.
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.

18-20th April, Royal Oak Easter Beer Festival
Royal Oak, Oldbury Road, Hartshill, Nuneaton, CV10 0TD
15 ales plus ciders/perries. Fri & Sat 12-12, Sun 12-11. Bands each night.
18-21st April, Prince of Wales Easter Beer Festival
Prince of Wales, 52 Coventry Road, Hinckley LE10 0JT
20+ ales plus ciders/perries. From noon each day. More info from 01455 614044.
24-26th April, 5th Duke of York Beer Festival
Duke of York, Greenhill, Lichfield, WS13 6DY
Around 30 gravity ales plus usual selection on the bar. Starts 6pm Thu.
2-5th May, Bartons Arms Beer Festival
144 High St, Birmingham, B6 4UP (33 or 51 buses from the city centre)
20+ ales plus ciders/perries. Thai food available. From noon each day.
16-18th May, SPAMS (Stouts, Porters & Milds and Sausages) Festival
The Crown Inn, 10 Bond Street, Nuneaton, CV11 4BX.
18 dark ales. From noon daily.
22-24 May, Kidderminster Beer Festival
Town Hall, Vicar Street, DY10 1DB.
Thu 6-11, Fri & Sat 11-11.
30

24-26th May, Red Lion Charity Beer Festival
Red Lion, 170 Main Road, Brereton near Rugeley, WS15 1EB
Around 15 ales. Live music, food & hog roast. Sat & Sun 12-10, 12-4 Mon.
29-31st May, 5th Hopwas Beer Festival
Coton & Hopwas Social Club, School Lane, Hopwas, B78 3AD
18 ales plus 5 ciders/perries. Thu & Fri 5-12, Sat 12-12. Food and live music every session.
31st May-1st June, Sutton Coldfield Rugby Club Beer Festival
Sutton RFC, Walmley Road, B76 2QA. Around 24 ales. Sat & Sun from 11am onwards.
Weekend includes the Midland 7’s rugby tournament and 7 live bands on Sat evening.
6-8th June, Crown Summer Beer Festival
The Crown Inn, 10 Bond Street, Nuneaton, CV11 4BX. Around 26 ales & ciders.
20-21st June, 2nd /uneaton & Bedworth Beer Festival
Nuneaton Co-op Club, Dugdale Street, CV11 5QJ
40+ ales/ciders/perries, Fri & Sat 12-10.30

18-21st April, Best of British Beer & Food Festival
Rose Inn, Main Road, Baxterley, CV9 2LE. From noon each day.
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26-28th June, 12th Bromsgrove Beer Festival
Bromsgrove Rugby Football Club, Finstall Park, B60 3DH
120 ales, around 50 ciders/perries. Thu 6-11 (CAMRA only), Fri 12-11, Sat 11-9
18-19th July, Warwick Lions Beer Festival
Warwick Racecourse, Hampton Street, Warwick, CV34 6HN
40+ ales, 20+ ciders. Fri 4-10, Sat 12-10. All money raised goes to local charities.
25-27th July, Market Bosworth Rail Ale Festival
Market Bosworth Rail Station (plus beers on vintage trains), CV13 0PF
55+ ales plus ciders/perries/fruit wines. Fri & Sat noon-late, Sun noon-6.
Holding a beer festival? Let us know and we will advertise the event here free of charge.
Details to LST.Camra@yahoo.co.uk
This issue’s award for “not really thinking things through”
goes to the Belgian brewery du Bocq for the label on their
Deugniet beer. Deugniet apparently translates into English as
rascal or scamp.
The label, right, depicts a young boy smiling as he shows his
backside. We hope it’s simply high spirited mooning, but the
beer is described as an ‘Abbey Tripel’. In these rocky days
for the reputation of celibate priests, it’s probably not the best
image to slap on the bottle. All those in the marketing department at du Bocq take a bow.
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Thank you for reading Last Orders!
Next edition: 1st June 2014.
Previous editions available on the
website.
Contact us at
LST.Camra@yahoo.co.uk
or see
www.LSTCamra.org.uk

