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Whippet Inn

T

hey say that small is beautiful, so if you want to
put that to the test, then we suggest you try out the
first micropub in our area, the Whippet Inn in Lichfield. It opened on the 17th April, and certainly seems
to have hit the ground running. The place, pictured
right, is the old dress shop, sitting virtually opposite the
Pig & Truffle on Tamworth Street.
If you’ve not been in a micropub yet, then this is a classic example of the new phenomenon. There’s seating
for about 25 people, and a total capacity of 40 or so. No keg beer or kiddie alcopops are sold,
or even spirits – just real ale, real cider and fruit wines, plus a few bottled beers. Food is simple snacks, at the pork pie/scotch egg level. While Lichfield has some excellent pubs, a micropub such as this will add a genuinely new dimension.
At present there are four real ales on the bar, with the idea of
moving to five if demand allows. The intention is to showcase
both local and more far-flung ales, with a definite focus on the
more interesting end of the market. We certainly couldn’t fault the choices on the opening
afternoon, with ales from Broughs, Morton, Olde Swan (Ma Pardoes), Sarah Hughes and
Three Tuns. Beers are currently sold at an across-the-board price of £2.80 a pint, with 10p off
for CAMRA members. Two real ciders are also on offer.
To the left of the bar is a conditioning cabinet, their equivalent of a
cellar, with two rows of casks. They’re using a ‘CaskWidge’ system,
which allows the casks to be both stored and tapped upright – a useful
feature in a place where space is at a premium!
The Whippet has been brought to us by Deb Henderson and Paul Hudson, pictured below
outside the place. Paul was keen to acknowledge the help he has had from Morton Brewery,
who have recently opened up a micropub in Wolverhampton, and so were familiar with the
issues involved. Paul reported a fairly smooth ride with the planning process, so full marks to
Lichfield District Council on that one! Many councils are now starting to recognise the benefits of micropubs, particularly where they occupy retail space which otherwise remains empty
on the nation’s high streets.
And what’s in the name? Aficionados of the
Carry On films may recognise it as one of their
classic double entendres: it’s the name of the pub
in Carry On At Your Convenience.
Closed Mondays and Tuesdays, the place opens
12-2.30 and 4.30-10 Wednesday and Thursday,
12-10 Friday and Saturday, and 12-5 Sunday.
You should see Deb or Paul most days, so pop in
and say hello!
● 21 Tamworth Street, Lichfield, WS13 6JP.
Tel 07858 753653
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Rover’s Return

S

ome further pub visits in my classic 1962 Rover were called
for. The first pub visited was the oddly named Lazy Hill
Tavern in Aldridge, presumably named after nearby Lazy Hill
road. The pub does not look that big externally so that the Tardis
like interior comes as a surprise. Entrance is into a large drinking
area with seating which leads to the bar; there are then three
large rooms with beamed ceilings and wood burning stoves
which give a nice ambience. Of the eight real ales available, the most interesting were the
locally brewed offerings of Holden’s Mild and Golden Glow, and Blythe Staffie.
A short drive away was the Royal Oak at Brownhills,
left, a former Ansells pub. It was built in the art deco
style in 1937 behind an existing pub of the same name,
which was demolished to form the car park. The leftmost entrance is into a rather basic bar room which has
a period fireplace and a stout wooden bar; this room
has several interesting photographs including one of
the former pub. The rightmost entrance leads into the
more impressive lounge with its more obvious art deco
styling; the window etchings, fireplace and items
throughout the room all carry the typical period style.
The wooden corner bar is also interesting; the lower panels have a novel optical illusion effect, while the upper panels have art deco stained glass insets. The bar offered five real ales;
Mary Jane IPA from Ilkley Brewery was an impressive American style pale ale with a juicy
maltiness and tangy piney hop finish.
Judging for Staffordshire Pub of the Year involved a
visit to the Cat at Enville, right, which dates back to the
16th century. It has a characterful and old-fashioned
rambling interior. There are three oak-beamed rooms and
a light and airy garden room. This pub has several beers
from the nearby picturesque Enville brewery plus other
guests. Enville Ginger was a nice balance of honey and
ginger flavours whilst Enville Old Porter had liquorice
and coffee notes and a smooth finish.
Also visited was Codsall Station, a Grade-II listed building, left. Formerly the waiting room
and stationmaster’s house, it has several rooms and
a conservatory with railway memorabilia prominently displayed throughout. This pub has the standard range of beers from Holden’s, and a couple of
guests. We tried several of the Holden’s brews, as
well as Mary Jane Pale Ale from Ilkley, and to be
honest, all the beers seemed a bit tired.
Roving over it was time to return back to base!
Eric Randall
Last Orders Jun/Jul 2014
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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)
Last Orders Jun/Jul 2014
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TV or not TV?

W

hat’s the soundscape in your ideal pub? Just the gentle tick of the clock to accompany
the crackle of the log fire and the gentle rustle of newspapers? Bit of music? The hum
of conversation? Watching the big game? Lively banter around the dart board?

CHURCH ST
CHASETOWN
01543 677852 and
01543 674853

It could be any of the above depending on your mood and inclination. I’m prepared to bet
however, that few would plump for having the radio or television on. You know the sort of
thing – factory-floor radio where the music is secondary to DJ blather and adverts, or the TV
equivalent, with the penetrating jabber of talking heads.
Sadly however, there are too many pubs which seem to have nothing other than this sort of
intrusive ‘entertainment’. Switching on the TV or radio to a prattle channel is just part of the
process of opening up, a thoughtless, instinctive act to fill the pub with sound, however
meaningless. But if you think about it, it’s an admission of failure, an indifferent attempt to
generate ‘atmosphere’ because you’ve no better strategy.
By all means have music, but with some effort put into it. A decent CD selection, or even an
MP3 on shuffle is massively better than jabber-radio. And by the same token, have the TV on
for the big game or race – but leaving the tawdry-tube on routinely just shows you’ve nothing
better to offer. And for heaven’s sake don’t use the excuse I heard once: “The staff like it.”
They may do, but they’re not the ones who fill the till.
The worst offenders? Luckily it’s not in our branch area, but the Gatehouse in Coventry
must be a contender for the most thoughtless devotion to the old idiot-box. It’s a nice pub,
with a good selection of ales and amongst the
best beer quality in the city. But go in at
lunchtime or the afternoon, and you’ll likely
be treated to the mind-numbing dross of daytime TV, often at a ridiculously intrusive volume. Unless you have an MP3 player to turn
up to maximum volume, you may prefer to go
into the nice beer garden – or maybe more
likely, don’t bother in the first place.

 All types of work undertaken
 Repair and cover existing
seating or free-standing
furniture

The message? Use the radio or television with
discretion. No wonder punters are shying
away from pub-going when it’s like being at
home but without control of the remote!

 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
Last Orders Jun/Jul 2014

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

More Micros

I

f the new micropub in Lichfield sparks your interest,
then there are two others in Staffordshire that you
might want to try. We took a trip out to them at the end
of April, and can report that they’re both definitely worth
a visit!
The oldest – although that’s hardly the right word! – is
the Cask & Pottle in Tutbury, a bus ride from Burton
upon Trent. Opened all of eight months ago, in October
2013, it’s the real deal: tiny, with no bar, just table service from the cold room which serves as both stillage and cash desk. Four micro ales served
direct from the cask, two ciders, and excellent pork pies to provide ballast.
Even more recent is Burton’s Borough Arms, which opened in
April. It’s narrow but very long, so in space terms hardly micro
at all. But it’s got the micropub ethos – just real ales, mostly
local, and ciders. No fizz, no music or electronic nonsense, a bit
like the sort of ale house that Dickens might have known!
Both of these have limited opening hours, so check their opening
hours on WhatPub before making a special journey.

•
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Pictures: Adrian Smith
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Tipple Tattle

Bar
Mon-Thu: 12-3, 6-11
Fri/Sat/Sun: 12-11

NORTH WARWICKSHIRE
The Griffin near Shustoke has its annual extravaganza at the end of June (see festival listings
on page 31). After a break of some months, Oliver resumed brewing in mid-May, so Griffin
beers should be available again around now, and there’ll be a number at the festival.
We reported last issue that the Clock in Atherstone had closed. It’s open again, but not selling any cask ale. Still no sign of the White Lion re-opening yet.
Down by the canal though, the King’s Head re-opened on in the middle of May. A visit on a
quiet Saturday night wasn’t that impressive, with little welcome and Bass served through a
naked hand pull bearing no clip. It can only get better.
The Samuel Barlow at Alvecote is open again under new management, with a new configuration as well. Upstairs is now the main bar, with downstairs serving as a bistro (though confusingly you can also eat upstairs). Upstairs has the better choice of ales; at present it’s boringly Greene King-heavy, but there is talk of micros such as Church End.
The Office at Warton is keeping Tiger as its regular beer but is dropping Bass in favour of a
second guest ale. The two guests tend to be from smaller brewers.
The Fox & Dogs at Warton has been sold by Marston’s to NewRiver retail, a property investment company largely concerning itself with shopping centres and convenience stores. There
is speculation that the pub will become a shop, but the tenants are totally in the dark – it’s
still trading as a Marston’s pub, seemingly busy and serving a classic pint of Pedigree.
The Fox & Dogs is not alone – in total Marstons have sold 202 pubs to Newriver, raising the
spectre of pub loss in many other communities. It’s so easy for the accountants to do this
because there is little planning protection when it comes to pub-to-shop conversions. In a
couldn’t-care-a-toss statement, a Marstons spokesman said that its strategy is to “target
growth through higher turnover pub-restaurants, and reduce exposure to smaller wet-led
pubs.” In other words, for those people that actually like Pedigree, you’d better get used to
drinking it in family-food-barns rather than community locals.
Doom Bar is the regular at the George & Dragon in Coleshill, but you’ll intermittently see
others like Purity Mad Goose and Morlands Golden Hen.
Even Greene King seem to be catching on to assertively hoppy beers. We tried their Yardbird
in Coleshill’s Red Lion, and it was a pleasant surprise – tropical fruits and lingering bitterness. The Red Lion veers towards big name brands (such as Theakstons or Wells & Youngs),
as well as a couple of Westons real ciders, Old Rosie and Rosie Pig.
The Green Man in Coleshill also seems to be sticking to big names too, with a recent visit
offering Wells Bombardier and Thwaites Wainwright, as well as the regulars of Bass and
Brew XI. The guests come from the Punch Finest Cask range.
The Railway at Whitacre Heath has an Enterprise To Let sign outside, but is still trading. The
Thwaites Wainwright was in good nick recently, with Purity Mad Goose to come. Just down
the road, the Swan still has three ales – Doom Bar and, during this visit, Morlands Golden
Hen and Jennings Cumberland.
Church End Brewery Tap featured a welcome new brew in May, Mild Quaker at 3.2%. It’s
a mild but with a quite different flavour to their regular Gravediggers; this was dry and
Last Orders Jun/Jul 2014
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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

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
Last Orders Jun/Jul 2014
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Tipple Tattle cont.
highly quaffable, a good driver’s beer. Hopefully it will get more than one outing.

STAFFORDSHIRE
We were slightly surprised to discover recently that the Miners Rest in Chasetown has been
a Joule’s pub for over a year now. The standard three beers are offered (Blonde, Pale Ale and
Slumbering Monk) plus the changing seasonal special. Up until now Joule’s have largely focussed on town centre pubs, but they now look happy to move into more suburban-cum-rural
areas like this.
The Ring O’ Bells in Burntwood is up for sale, another one of the pubs that Marston’s is
disposing of in its rush away from small, wet-led community pubs. The place is still trading
but the three hand pulls are empty.
Up in Rugeley, it looks like the Moderation may well have closed its doors for the last time,
around three months ago. Pubs and bars do seem to be falling like dominoes in the Rugeley
and Bretforton area (the Brittania, Talbot, Coles, Prince of Wales and Pig & Bell to mention
just the most recent ones) but the situation must surely stabilise.
On the plus side, the Crown in Rugeley is now serving real ale (Pedigree) and the Glass
Works now has Clark’s Classic Blonde as a regular beer, plus a guest or two. And the
Mossley Tavern was experimenting with various Theakston’s beers but has now settled on
Theakston’s Best Bitter and XB as the permanent selections.
Surprisingly good choices in the Spode Cottage at Armitage recently: Springhead Black Tom
and Willies Wheatbeer, plus Enville Ginger, all in good nick.
The Market Vaults in Tamworth continues to impress with its choice of guest ales. Highland
Scapa Special and Mallinsons Kiwi Classic were amongst the offerings recently. See the fest
listings for their June beer festival.
Also developing a solid reputation for ale choice and variety is the Malt Bar in Lichfield.
Wye Valley HPA is a regular, and the other three handpulls see favourites like Salopian and
Oakham, or new breweries like the recent offerings from Winning Post of Worcester.
The Horse & Jockey remains a stalwart of the Lichfield scene. A recent visit saw top nick
examples of Mallinsons Stone Falcon, Springhead Outlawed and Batham’s Best Bitter, with
more good-looking choices coming up.
Local ale drinkers have for a while been praising the ale quality in Lichfield’s George IV on
Bore Street. The St Austell Tribute was on excellent form on a couple of recent visits. Four
ales served, mostly from bigger brewers such as Theakston’s, Sharps and Wychwood.
Meanwhile the 5th annual Duke of York beer festival at the end of April featured 21 gravity
dispensed ales on a two-tier stillage in the courtyard. The wide choices ranged from pale,
ginger infused, to amber and brown, with Sarah Hughes Ruby Mild the ideal finishing beer!
The Bowling Green on the edge of Lichfield is often good for unusual ales. A good example
was the Tom Ditto IPA from the resurrected Truman brewery – an impressively hoppy ale but
with a rich grainy flavour as well. The pub will be holding a mini ale festival over the 13th16th June weekend, with all nine handpulls in use offering a range of ales and ciders. The
Monday will feature the usual £2.49 cask ale night plus a Purity Meet The Brewer session.

•
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The Drill Inn
Springlestyche Lane
Burntwood, WS7 9HD

01543 675799
www.drillinnburntwood.co.uk

MON 25th AUGUST
CHARITY FUN DAY IN
REMEMBRANCE OF
STEPHEN SUTTON
PROCEEDS
TOWARDS
THE

Alternate Sundays, 11am-1pm
Sixty bird shoot, £15
Breakfast rolls from 10am
Have-a-go stand for first timers!

June 8th, 22nd / July 6th, 20th

Thanks to contributors Eric R, Dave B, Adam R
Last Orders Jun/Jul 2014
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Bad Laasphe
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

Dog Lane, Bodymoor Heath, Sutton Coldfield B76 9JD

THE BULL INN

01827 872374

Pedigree

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

plus two
changing
guest ales

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
12

ancy a nice little trip to Germany at the end of August? Our social trips so far have all
been coach based, but now it’s time to do something a bit more ambitious!
Our plan is to visit the small town of Bad Laasphe;
this is one of Tamworth’s twin towns, and we’ll be
going to coincide with the visit by the Tamworth
Twinning Association. And what do you know,
there’ll also be a beer festival on! This is the annual Altstadtfest, held in the picturesque streets of
the town, with beer supplied by the town’s Bosch
brewery. While beer is very much a part of a German festival, they’re also much more carnival in
nature, with food, music and all sorts of side events
featuring. There’ll also be a local girl crowned as

the Beer Queen to reign over events!

Four cask ales always available. Good Beer Guide 2012

Last Orders Jun/Jul 2014
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ALL Events Catered for Weddings, Christenings,
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Marquees, Private
Meetings, Antique Fairs,
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www.LSTCamra.org.uk

While we’ll no doubt visit most if not all of the town’s pubs, it will certainly be compulsory
to visit the Zum Hirsch pub – the twin pub of the Sir Robert Peel in Tamworth! And as in
most of Germany, language is not a problem – it’s embarrassingly easy to get by in English.
A small CAMRA contingent has already arranged to go, and anybody who wants to join us is
welcome. We’ll fly out from Birmingham airport to Cologne on Thursday 28th August, and
then take the train to Bad Laasphe. We’ll return on Sunday 31st, though anyone who wanted
to stop longer (e.g. to sample the delights of Cologne or Düsseldorf, or the many interesting
towns around Bad Laasphe) could clearly extend their stay. Flights with Flybe are currently
very cheap, although this will clearly change over time. And a variety of accommodation is
available locally, from simple B&Bs to upmarket hotels.
For more info contact the editor, details page 29.
So why are we rushing back on the Sunday? Because on
the Monday morning we’ll be into the thick of setting up
for our own Tamworth Beer Festival, open from the 4th
to the 6th of September! We’ll also look forward to welcoming some guests from Bad Laasphe, who will return
the compliment and come to visit Tamworth and the
festival!

Next Branch Meetings; please come along and say hello! 8pm start.
Mon 2nd June, Plaza, Horsefair, Rugeley, WS15 2EJ

Mon 7th July, Malt Bar, 55 Wade St, Lichfield, WS13 6HL
Mon 4th August, The Office, Church Road, Warton, B79 0JN
5th July, Elford Walled Garden Real Ale, Folk & Music Festival
Around 20 ales. Music, BBQ, side shows. Adult £6/U16 £3.
For info ring 01827 383592 or see www.elfordbeerfestival.org
Last Orders Jun/Jul 2014
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Tyneside Tour plus Rapid Retreat

A

Saturday in early April saw Tamworth FC travel to Gateshead, so it was an ideal opportunity to check out some of the great beers and pubs in the area.

First pub of the day was the Five Swans, one of several Wetherspoons in Newcastle. Their
International Beer Festival was in full swing and after a couple of tasters from the helpful
staff I eventually opted for the Inveralmond Märzenfest, which tasted more German than
Scottish! It was here that I held up a queue of people waiting patiently to put their breakfast
orders in. No wonder the poor old greasy spoon is dying out! Next up was the Strawberry,
directly opposite St. James Park football ground. It was starting to fill up with home supporters, even though kick-off was more than three hours away. My choice was Firebrick Elder
Statesman, in good condition. Moving on to the nearby Hotspur, the Tyne Bank Single
Blonde was a weak session ale but again, served in good nick. In the university area the
Trent House was unashamedly a student bar with a good choice of ales. I had the Leazes
Lane Forte but found it to be malty and sweet, not the kind of beer I would normally choose.
Heading back across the city centre I went to one of the best pubs in Newcastle, Bacchus.
Anarchy Brew Co. Blonde Star lived up to its name and was my favourite beer of the day. I
had noticed a new bar on the way there called Pleased
to Meet You. It was advertising cask ales, with a bank
of six handpumps serving a range of mainly local beers.
The Tyne Bank Pacifica had a citrus flavour and was
very drinkable. If you are in to all that craft keg nonsense, there is plenty of it available here, all at eyewatering prices compared to the real stuff! The Bridge
Tavern was the next stop, a new brewpub under the
High Level Bridge (brewing kit pictured left). There
were four house beers plus several guests available and I
decided on Bridge Tavern Back to Black, which was on top form.
A short walk across the Tyne to Gateshead brought me to the Central, the flat-iron style classic pictured below right. Once again, there was a good range of beers to choose from, including Sonnet 43 IPA which was excellent. My last call before the game was the rejuvenated
Schooner, just a couple of minutes walk from the stadium. Wylam Centennial was chosen
from yet another fine array of real ales. The less said about
the 5-0 defeat the better and I quickly fled Tyneside via the
Metro and an East Coast train to Doncaster. It was here that I
called in at the Corner Pin which was showcasing Geeves
Brewery beers from nearby Barnsley. However, I opted for
Doncaster Cheswold which was a very tasty full-bodied bitter. Arriving in Sheffield, a quick visit to the Rutland was
made, where I found the Sheffield Brewery Porter rather
ordinary. A much better choice was the Tapped Pegler at the
ever-popular Sheffield Tap. A final stop at the Sir Robert
Peel in Tamworth for an Oakham Bishops Farewell rounded
off a great day of beer, if not football!
Adrian Smith
Last Orders Jun/Jul 2014
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NEW:

ng
Changi
s
Gue t
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

Last Orders Jun/Jul 2014
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Vital Signs

WE ARE
IN THE
GOOD
BEER
GUIDE

P

icture in your mind a classic country pub. Most of us will be able to imagine the pictureperfect sort of place, which probably only really exists in the mind’s eye. You know the
sort of pub – it will sit on the village green, a black and white timbered building, with a
thatched roof and climbing roses around the doorway. There’ll be a creaking sign and a
church right next door. And there’ll be a duck pond. There MUST be a duck pond.
Idly musing over a pint, it got me thinking: how many pubs in our area actually have a duck
pond? We’ve got around 270 boozers in our branch area, so there must be loads with a pond,
surely? Thinking it over, we can only come up with two, and even one of those is only a sortof case: the Queens Head at Newton Regis is close-ish to the village duck pond, but even
there you’d need to walk back to the main road and along a few yards before you can sit and
watch the world (or the ducks) go by.
No, the only pub we can think of with a proper pond is the Rose at Baxterley. And as if to
make up for our sparsity elsewhere, it really is a superb, full-monty pond – at least thirty
yards in diameter, with a healthy clump of water lilies in the centre. And now is the time of
year when the wealth of aquatic life that it plays host to starts waking up for the summer. As
well as the year-round ducks, you’ll see a number of moorhens with chicks, often flicking in
and out of the safety of the water lily thicket.
Below the surface, you’ll be able to spot swarms of tadpoles, though the optimum time is
very dependent on the weather – they tend to be at their best when the days are developing a
bit of genuine warmth – and yes that will eventually happen! And the peak of summer is the
best time to spot the impressive population of fish, when they are at their most languid, basking just below the surface.
All this of course, is best observed with the demeanour of an angler: sitting patiently at the
edge, gently taking it all in. And there’s no better way of doing that than with a pint in your
hand. The occasional loud scream, splash and gurgling is rarely a cause for concern – it’s just
another child falling in.

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

T ry
Before
uy
Y ou B
s
le
a
on

eals
Meal D o
from tw
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

The following branch pubs offer real ale discounts to CAMRA members:
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
Whippet Inn, Lichfield, WS13 6JP

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

(restricted times)

Offering a discount in your pub? Let us know at LST.Camra@yahoo.co.uk
Last Orders Jun/Jul 2014
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Bottled Beer Review

M

ost breweries try to launch with a bit of attention seeking publicity, but the latest
nearby opening was done so quietly that it has taken us some six months to even hear
about it! Twisted Barrel Ale is a tiny little outfit in the Tile Hill area of Coventry, and their
beers first hit the market in November of last year. At present they are only making bottled
beers, but they are bottle conditioned, so we thought they’d be well worth trying.
From the regular range of four beers, we tried two. First up
was the 5.4% Inspired, in the style of a US pale ale, and
boasting Simcoe, El Dorado and Willamette hops. Pouring
golden yellow, with good carbonation, this had a good
whiff of fragrant hops on the nose. The initial taste however was predominantly of fruit, with pleasant hints of
toffee. The hops showed themselves in a nice resiny,
hoppy finish. The flavours were just a tiny bit muddy – the
beer needed to be a bit cleaner and sharper in our opinion –
but that’s not to detract from a really very good brew.
It should be noted that Inspired is not a single ale but a
banner for a range of variants on the pale ale style; previous versions have included a New Zealand and an Australian pale ale. Indeed, the brewers claim to be a “pair of
self-confessed beer geeks with a tendency for constantly tweaking their recipes.”
On then to The Saison From Another Place, coming in at 6.3%. It doesn’t particularly look
like a Saison, being reddish-brown in colour. And it doesn’t particularly taste like one either!
But again, it’s a fine and intriguing beer: lemony, herbal and dry. It does use a Belgian Saison
yeast, but you have to work hard to detect it. Maybe things are a bit confused due to the spicing, as they’ve thrown in black and pink peppercorns, orange peel and elderflowers! They
haven’t overdone this spicing (unlike some Belgian brewers who should know better!) and
overall the beer works quite well.
Somewhat unusually, the beer recipes (ingredients, quantities, timings etc) are made public
knowledge, and are accessible via their website (www.twistedbarrelale.co.uk). It seems incredibly generous to possible competitors, so only time will tell as to whether they carry on
doing this. If you’re a homebrewer and the beers hit your spot, then you may want to get in
quickly!
Apparently the brewing kit has a 60 litre capacity, or about 13 gallons, and on this basis
they’re calling themselves a pico-brewery. So not a micro (10-6) brewery but a pico (10-12)
brewery. Nice moniker, but at the risk of overanalysing things as usual, we reckon (see inset)
that even nano-brewery would be overstating the case!
Pedants corner: micro, nano or pico brewery?
UK microbrewery with full tax relief: up to 10,000 litres a week
So a nanobrewery, 1000 times smaller: up to 10 litres a week
And a picobrewery, 1000 times smaller again: up to 10ml a week - two teaspoonfuls!
Last Orders Jun/Jul 2014
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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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Military Monikers

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

S

itting in a particular pub in Birmingham (the importance of which will be apparent later!)
quietly musing to myself over a pint, I was aware that 2014 marks the centenary of the
First World War. I reflected on how many of our pubs in the nation are named after military
heroes and victories. Stretching back to the 18th century with several Marlboroughs and
Blenheims, the parade encompasses the Napoleonic Wars with numerous 2elsons and Trafalgars, Wellingtons and Waterloos, through the Crimean War with The Alma, Balaclavas and
Sebastopols in evidence, up to the Sudan campaign and General Gordon (he of Khartoum).

Holdens Golden Glow,
Marstons Pedigree &
up to 6 guest ales

The reason for such thoughts was that I was in a pub called the Old
Contemptibles, recalling the self-deprecating name the British Expeditionary Force at Mons in 1914 gave themselves, after the Kaiser’s reference to “General French’s contemptible little army”.
However, I was hard pushed to think of any other pub names related to the Great War. Some research revealed an Admiral Beatty,
Lord Jellicoe and Jutland associated with the naval battle in the
North Sea as well as The Dreadnought – a name used within the
Navy since 1573 but most closely associated with the battleship
built at Deptford in 1906.

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

Other Great War connections are more tenuous; an icon of the War
was Old Bill, a cartoon character created by Captain Bruce Bairnsfather, a walrus-moustachioed veteran of the Flanders mud, famous for the phrase “Well, if
you knows of a better ‘ole, go to it!” There is a pub in Hanwell, London W7 named after him.
Reputedly, some pubs called King of the Belgians were named after Albert 1st (1875-1934)
who led his country’s resistance against the Germans and was admired for his democratic
views. There are also a few Kitcheners – both of the Earl and Lord variety, but arguably
these commemorate his Sudan (1896-1898) and Boer
War (1900-1902) campaigns, rather than his role as a
World War I recruiting sergeant.
So why is there a lack of pub names related to the Great
War? My own theory is that apart from the overall outcome, there were no real “victories” to celebrate. It will
be interesting to see how UK breweries treat this anniversary; I suspect more in the spirit of Remembrance
rather than Celebration. Time will tell.
Steve Baker

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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Tightfist Travel - Beer in Barcelona

Tightfist Travel - Barcelona cont.

oozing in Barcelona: sound good? You might think that the Spanish beer scene would
be pretty dire, with San Miguel your best option, but it’s surprisingly good. And despite
Barcelona being a mildly expensive city, we found a good tightfist deal in late March, as detailed in the box. True, it involved the dreaded
£12
Ryanair, but that’s the only option from Brum, Return train to airport
and anyway it’s decidedly more civilised now Ryanair return from Birmingham
£66
that seating is pre-allocated. Of particular note Four star B&B, 3 nights, per person
£91
once there are the multi-day travel passes Four day metro/bus pass
£21
(Hola BC2 cards) which take you all over,
Total
£190
including to and from the airport.

tive for the style. But the Porter and the Dark Honey were rather more as expected, and overall the place was well worth a visit.

B

We went armed with research from the internet, but in honesty were slightly apprehensive
about what we’d find beerwise. So we got off to a flying start at the Cerveceria El Vaso de
Oro, a busy little bar offering an excellent Porter, with a good stouty bitterness and nice hop
touch. Some lovely tapas too, including superb black pudding, ideal for beery grazing.
On then to the old town or Gothic Quarter, a labyrinthine maze of ancient streets,
where La Cerveteca is luckily not too hard to find. This is both bottle shop
and bar, with a good selection of draught beers as shown on the board pictured left. In common with many other Barcelona bars, it offers both local
and imported ales. On the Spanish side, we were particularly taken with the wide range from Naparbier
of Pamplona, such as the Saison and Red IPA
available here. Also notable was the Double Tripel
from Against The Grain in the US, a dangerously
refreshing strong barley wine. Beware that La
Cerveteca doesn’t open until 6pm, a laid-back habit shared by a
number of the other must-visit bars.
Another 6pm opener is the Cat Bar, a tiny place where appropriately enough, there is not
enough room to swing a cat. This didn’t stop them serving up eight draughts, one of which
was American Pale Ale from the Fort brewery just west of the city centre. You couldn’t fault
it as an example of the style – aromatic and hoppy without the heavy punch of an IPA.
The English ex-pat owner of the Cat was kind enough to take us to a bar we had been struggling to find, the Ale & Hop, a five minute walk from the Cat. Of the ten beers on offer here,
two were coming through hand pull. It was compulsory to try Black Irish, a beer from a
brand new brewery, Beer Cat, around twenty miles from the city. Styled as a porter, it had so
much perfumed hoppiness that it was much more like a black IPA. There were also two beers
from Edge Brewing in Barcelona city centre, and as Edge was founded by two Yanks, the
beers are very American in style. Hoptimist was a typically bullish 7% US-style IPA.
It was time to tackle the city’s brewpubs; as far as we could ascertain there were only the two
with made-on-the-premises beer. The oldest is La Cervesera Artesana, a long U-shaped pub
with the bar at the rear looking onto the brewing kit. Given that the beers were all served
slightly too frigid, they still came across quite well. The Wheat was dry and spritzy in the
Belgian witbier style, while the American Pale Ale was rather too dry and resinously asserLast Orders Jun/Jul 2014
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Despite its limited choice of beers, the city’s other brewpub was a bit more to our taste.
Cerveceria Moritz is a reincarnation of a brewery which closed in the 1970s. Based in a nice
old sandstone building, the stainless steel fermenters are
visible in the cellar, while the coppers are visible from the
ground floor bar. The bar stools, right, are done in a classy
style to represent a crown cap, with the brewery’s capitalM logo. Despite looking good they have about the same
amount of give as a crown cap, and so are better for looking at than sitting on! Moritz opens from 9am – a major
plus if 6pm is way too far past the yardarm!
Taking the comfy padded-seat route instead, we tried the two offerings. The beer here is
available in either farty 0.2 litre measures, or by the litre, which is poured into a flip-top bottle which you can reseal between decants. Moritz is a perfectly acceptable golden lager with a
pleasant hoppiness, but the Epidor was rather more impressive. Dangerously drinkable for a
7.2% brew, it was reminiscent of the honey-toffee-malt flavours of a good German bock.
In typically teasing style, we’ve been holding off the best
until last. About five minutes walk from the Moritz is the
Bier Cab, left, a specialist beer bar which stands head
and shoulders above the rest. There are thirty micro
beers on tap, and we couldn’t spot a single dud amongst
the choices. Spain featured strongly, with over a third of
the brews, the rest sourced from Europe and the US. The
choices are clearly laid out on an electronic board
(sample below.) As we stood below this for the first
wondrous time, we must have looked like a pair of grinning idiots – though I’m guessing that the staff must be
getting used to this with first-time visitors by now. There’s also a fantastic bottled selection,
with around 275 well-chosen specialities. And, joy of joys, the place opens at noon!
You won’t be surprised to hear that we had two extended sessions in here, working mainly through the
Spanish brews, but veering off-piste periodically to
check out the imports. A particularly strange import
came from England, Wild Beer’s Evolver. This was
described as an ‘IPA Brettanomyces’, i.e. a lambic
IPA! Unexpectedly, it worked: sour to begin with, but
overtaken by a lasting bitterness. It was an ideal aperitif for the excellent tapas served here,
although we noticed too late the lovely sounding tapas-of-the-day: grilled prawns served with
a ‘chimichurri’, a green spicy sauce normally made with parsley, but here using Citra hops!
We’ve got a sneaking feeling that we might be back next year – turns out that Barcelona beer
festival is held in spring, majoring in craft Spanish brews. Magnifico!
Last Orders Jun/Jul 2014
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Best of Belgium

“B

elgian beer? It’s all the same innit? Sweet and strong or Eurolager.” It’s a popular view, but as outdated as thinking that
English beer is just bitter or mild with the odd stout thrown in for variety. True, many Belgian bars will stock just the obvious stereotypes,
but there are also plenty of places which showcase the fabulous variety
that is the reality of modern Belgian brewing.
And to find those places, let us recommend the latest publication of
the Good Beer Guide Belgium. Now in its seventh edition, it’s one of
CAMRA’s most enduring and popular foreign guides. Not only is it
authoritative and comprehensive, but the prose is sparkling – eloquent
and sharply witty.
The layout is solidly logical. A lengthy brewery section describes each brewery and its beers,
with a star rating for all key beers. An excellent index allows you to rapidly locate particular
beers. The bar guide is equally impressive, listing 500 venues which have reached the required level of variety and excellence. This edition there’s also a new brewpub section.
Whether you’re visiting Belgium’s beautiful cities or its sleepy towns and village, this is the
must-have guide.
Now excuse me, it’s time to get on the Eurostar website and start planning that next visit …
●

£12.99 from www.camra.org.uk
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Newsletter Information

Beer Snippets
For those who find the latest trend towards massively hopped beers a bit
too much, help is at hand. Peerless have announced the launch of Dark
Matter, a ‘zero hopped dark beer.’ The 3.6% mild instead relies on a potpourri of eight different malts including oat and wheat malts. Claiming to
have flavours of “citrus, honey, toffee, tropical fruits, chocolate, caramel
and raisins,” it’s either a superb piece of brewing alchemy or just another
case of promotional waffle. We reckon even hardened hop-heads should
give it a go, just to find out!
Also pushing the boundaries in an unexpected direction is SIBA, the Society
of Independent Brewers, with a festival of canned – yes canned! – beer. The Indie Beer Can
Festival will take place in London in September, although it sounds more like a competition
than a true festival, with just 12 beers being judged at the event. You won’t be surprised to
hear that a canning industry body, the Can Makers, is behind it all, but they do highlight
some of the genuine benefits of cans. Foremost is the fact that quality should be better because cans are light-tight, but cans are also lighter, stronger and more readily recyclable than
glass. It’s no longer Watney’s Party Seven days – you can also put decent beer into cans!
We’re too sadly aware that many pub tenants are clobbered with heavy rents by rapacious
pub companies. But it turns out that some local councils are also having their pound of flesh
by charging excessive business rates. The Publican’s Morning Advertiser quoted the case of
a Harrogate publican paying £15,000 in rates per year on a £365,000 turnover, while a nearby
butcher paid just £500 on over a million. There’s a Government consultation on rates reform,
but we all know how such consultations can be heavy on words and light on actions.
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MARKET TAVER:

Ruthless self publicists, don’t you just love ’em? While we can think of at least one in the
world of beer journalism, the star in the brewing world has to be BrewDog. They frequently
fall foul of the industry watchdog, the Portman Group, because of their off-beat marketing.
After the latest unfavourable Portman ruling, the BrewDoggers got straight on the publicity
bandwagon, saying they “apologised for not giving a shit about today’s ruling” and calling
the group “a gloomy gaggle of killjoy jobsworths” who “provide a diversion for the true evils
of this industry, perpetrated by the gigantic faceless brands that pay their wages.”

21 Market Street, Atherstone, CV9 1ET

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

While this is all cynically self-serving by BrewDog, the sad thing is that they often have a
point. Portman previously slammed them for describing a beer as “aggressive” (it had to be
replaced by “assertive”) and this time Portman took exception to packaging lines such as “rip
it up down empty streets” and “we believe faster is better.” It does somewhat smack of an
organisation trying to justify its existence.
The latter is also a problem faced by the alcohol awareness groups. They have to continually
suggest that we’re all going to hell in a handcart; to say that things aren’t that bad really
would be to question the very reason for their existence. So the latest stupid scare tactic by
the Balance group was to show an actor drinking a pint of beer with a tumour at the bottom.
The Advertising Standards Agency thought this was okay. And meanwhile, Drinkaware suggested that glasses should be lined to show a unit of alcohol. Quite apart from the impracticality – you’d need different glasses for each different strength – the underlying assumption
was massively patronising. We’re all too thick to have the vaguest idea what a unit is!
Last Orders Jun/Jul 2014
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20p/pint discount for CAMRA members
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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.
6-8th June, Crown Summer Beer Festival
The Crown Inn, 10 Bond Street, Nuneaton, CV11 4BX. Around 28 ales & ciders.
12-15th June, Market Vaults Beer Festival
Market Vaults, 7 Market St, Tamworth, B79 7LU.
Around 12 ales, from noon onwards. Special snack platters available. Sat night entertainment.
13-16th June, Bowling Green Mini Ale Festival.
Bowling Green, Lichfield, WS13 6QJ. All nine handpulls serving a range of ales and ciders.
13-14th June, 8th Stratford-upon-Avon Beer Festival
Stratford Racecourse, Luddington Road, CV37 9SE
70+ ales, 30+ ciders and perries. Fri 12-11, Sat 11-11.
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.
21st June, 4th Wrekin Beer Festival
Leighton Village Hall, nr Shrewsbury, SY5 6RN. Noon-11
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
27-29th June, 7th Griffin Beer Festival
The Griffin Inn, Church Road, Shustoke, B46 2LB.
100+ ales, around 35 ciders. Open 12-close each day. Bands Fri & Sat. Hog roast, camping.
5th July, 6th Nuneaton Round Tables Charity Music & Beer Festival (aka NunFest)
Nuneaton Rugby Club, Liberty Way, CV11 6RR. Gates open at 12 noon. 10 ales.
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 noon-late, Sat 11-late, Sun 11-6.
31st July-2nd Aug, 7th Stafford Beer Festival
Blessed William Howard School, Rowley Avenue, ST17 9AB
85 ales, 30 ciders/perries, bottled beers. Thu 6-11, Fri 11.30-11, Sat 12-11.
Holding a beer festival? Let us know and we will advertise the event here free of charge.
Details to LST.Camra@yahoo.co.uk
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Thank you for reading Last Orders!
Next edition: 1st August 2014.
Contact us at
LST.Camra@yahoo.co.uk
or see
www.LSTCamra.org.uk

