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Griffin Generosity

T

his year’s Tamworth CAMRA beer festival will
soon be upon us, running from Thursday 4th to Saturday 6th September, and as ever we’ll be open from
11am to 11pm, in the usual venue of the Tamworth Assembly Rooms. As you may well have picked up, we’ve
gone for something of a Germanic
theme this year. In part that is because we’ll be entertaining
visitors from Tamworth’s twin town in Germany, Bad
Laasphe, but also because it’s 25 years since the fall of the
Berlin wall! We will also be featuring some beers from
Bosch, the town brewery of Bad Laasphe.
Another enduring feature of our festival is the fest charity,
the very worthy St Giles Hospice, and punters always
prove very generous. However, we’re delighted to report
another success: customers of the July beer festival at the
Griffin in Shustoke also ended up stumping up an excellent £200 for this deserving cause. And best of all, they did
this by buying surplus commemorative glasses from our
Tamworth beer festival. So thanks to both those customers,
and the Pugh family who run the Griffin, who are keen to
repeat the exercise next year!

A Lichfield Oasis of
Eating & Drinking

20p/pint
5% on £10-plus spend (off-licence)
20p/pint
10% off
20p/pint
10% off
20p/pint
20p/pint
10% off
20p/pint
20p/pint
30p/pint, 15p/half
10p/pint

= 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
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During the
Lichfield
Autumn
Beer Fest
weekend
we will be
teaming up with the
George IV on Bore St to
offer an extended range of
real ales. Come and see!

Great selection of wines
from all over the world
Serving breakfast, lunch
and dinner using only the
finest quality, locally
sourced ingredients

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

Sunday roasts, great fish
and chips
Live acoustic music every
Friday from 8pm

55 Wade Street
Lichfield
Staffordshire
WS13 6HL

26th-27th Sept

Football and rugby on
widescreen TVs and
BT Sport

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

New (Bigger) Neighbour

The following branch pubs/off-licences offer real ale discounts to CAMRA members:
Bowling Green, Lichfield, WS13 6QJ
Cellar Door, Four Oaks, B74 4LT
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

Offering a wide variety of
beers including real ales
and English ciders

F

or over a year now, we’ve had a new neighbour, on our north-western boundary – the
Cannock Chase sub-branch of CAMRA. Cannock was formerly the northernmost part of
the Walsall branch, but split off to better represent the towns and villages of that part of Staffordshire.
However, they’re now looking to grow and become a full branch, so between ourselves and
Cannock branch, we’ve agreed to transfer over some of our territory. In broad terms this
means that Rugeley, Burntwood and Chasetown (the WS7 and WS15 postcodes) will in future be covered by Cannock. We’re confident that this should work well for both parties –
Cannock will grow in a logical way, and we will shrink a little, taking off the weight of covering such a relatively large area. We’ve already communicated this change to the affected
members, and we hope it works well for them too, being part of a more local, closer group.
The main event coming up for the Cannock Chase branch will be their first ever beer festival,
held at the Prince of Wales Centre in Cannock town (WS11 1DE). It will run from 18th to
20th September, opening 5-11 on the Thursday and 12-11 on the Friday and Saturday. The
plan is for around 60 ales and 10 ciders, plus entertainment on the Friday night and Saturday
afternoon. The Cannock crew already know how to run a festival from their Walsall experience, so it should be good! There are reasonable transport links from our area (including train
via Rugeley for the Trent Valley route) so please do go along and our neighbour’s first major
venture – particularly if you are a transferred member!
Last Orders Aug/Sept 2014
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Tipple Tattle
NORTH WARWICKSHIRE
Twenty years of brewing will be celebrated at Church End Brewery Tap over the first
weekend of August. There’ll be meet-the-brewer sessions (so like any other weekend!), special beers and various other celebratory activities. July’s What’s Brewing carried the unlikely
story of owner Stewart falling off his seat after one pint of the very first brew (M-Reg at
4.1%) so let’s hope that that one is not on the menu – or that Stewart’s alcohol tolerance is a
little improved since then!
Excellent news from Atherstone where the former Angel on the market square is re-opening
as the Angel Ale House, with a focus on niche real ales – no keg lagers or ciders will be offered. Plans are tentative at the moment, but it expects to open at 4pm Mon-Wed, noon otherwise, and offer up to six ales and two real ciders, depending on the time of week. A range of
bottled beers from around the UK is also promised. The rear room will be family-friendly,
the front bar adults only. The grand opening is expected to be at 5pm on Friday 22nd August.
The White Lion in Atherstone re-opened in June. Nothing too exciting on the ale front, with
sightings of Doom Bar and Hobgoblin. The place still has a pubco To Let sign outside, so
there may be further changes to come.
The long-closed Wheatsheaf in Atherstone has a Sold sign outside. The estate agent involved
was selling it as a pub, with the interior photographs showing it still looking very much like a
pub. That said, it seems fanciful to think that the place will ever re-open as a pub.
The Plough at Mancetter closed suddenly at the beginning of July, looking very abandoned
with opening hours removed from outside. It then re-opened as unexpectedly a few weeks
later, citing asbestos problems. The ales remain fairly mainstream, usually Bass, Hobgoblin
and a house beer from Tetley.
The Bear & Ragged Staff on the north side of Atherstone has been converted to an Indian
restaurant. The place struggled as a pub, and you have to question whether it will have the
same fate as a restaurant given the town’s over-supply of similar places.
Along the same road and just outside our branch, the Red Lion at Pinwall looks to be having
a significant refurbishment. The pub has been closed for quite some time now, so let’s hope
that this is a precursor to re-opening. The place certainly has potential, with accommodation
and a nice garden amongst its attractions.
The Green Man at Middleton was offering £100 worth of chips for just £10 in June. But
before devotees of the deep-fried spud descend on the place, we’d better explain that it was
for a dress-up charity casino night. Sharp’s Cornish Coaster was the guest for the dapper
gamblers.
The Crown in Nuneaton will be hosting another Oakham challenge, from 12-16th September, with a selection of Oakham beers pitted against a range from Abbeydale. It should feature five beers from each, and you the punter are asked to judge!

STAFFORDSHIRE
We’re sure you won’t forget this year’s highlight, the 21st Tamworth Beer Festival at the
Assembly Rooms! Our main change this year is the experiment of a quiet Friday night (with
a band on Saturday evening), plus some of our ales will have a German slant as we will be
Last Orders Aug/Sept 2014

4

www.LSTCamra.org.uk

WEST MIDLANDS
We were delighted to present the branch’s West Midlands Pub of the Year award to the
Bishop Vesey in Boldmere. Pub manager Siobhan Hayward is pictured
receiving the award from branch
chairman Ray Owen, with staff and
other branch members. The Vesey
has won this award so many times
and for such a continuous period that
we wonder where Siobhan finds the
space to put them all!
The Station in Sutton Coldfield is now starting to offer a guest beer which changes on a
weekly basis, with Two Towers Baskerville Bitter featuring on a recent visit.
In the Four Oaks area, we welcome a new specialist off-licence selling cask ale! The Cellar
Door opened a couple of months ago, a family business run by Simon Clarke. There are two
changing cask ales, plus a real cider. It’s take-out only of course, but try-before-you-buy is
strongly encouraged. There’s also a very nice range of bottled beers, featuring both craft and
bottle-conditioned varieties. Prices, given the high-spec nature of the beers, are very reasonable, plus CAMRA members get a 5% discount on spends of ten quid or more. There will
also be a range of themed events to liven things up. On 13th August there’ll be a US craft
beer tasting, with some southern-US-style food laid on. Plus later in the year, a home-brew
competition in conjunction with Backyard Brewery will be judged there. Pop in and see what
you think: 310 Clarence Road, B74 4LT. Blake Street rail station is the closest.

•

featuring Tamworth’s secret beer garden

welcoming some visitors from Bad Laasphe, Tamworth’s twin town. For more fest info, see
the poster on page 13.
The Amington Inn between Tamworth and Amington re-opened in early July as a familyfriendly Flaming Grill pub. Expect fairly pedestrian beers, along the lines of Bombardier,
Doom Bar and Pedigree.
Samuels on Market Street in Lichfield has been acquired by Joule’s. It is now closed for refurbishment, and is expected to re-open in September, with the new name of the Angel.
During the autumn beer festival in Lichfield’s Guildhall (26-27th Sept), the nearby Malt and
George IV will be offering an enhanced range of real ales, so you may want to try those before or after if you visit. The Malt will also offer extra ales during the Lichfield Food Festival, 30-31st August.

the market vaults

Tipple Tattle cont.














3 Joule’s Ales
3 Guest Ales
Traditional Interior
Cosy Wood Burners
Secret Beer Garden
Dog Friendly
Bloomer Sandwiches
Pork Pie Platters
Cheese Boards
Sunday Roasts 12.30-4pm
Open Mic Night Thursdays
In House Piano
Market_Vaults_
The Market Vaults-Tamworth

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

At Last Orders, we don’t mind admitting when we get things wrong, and this was in hindsight the case with the Gatehouse in Coventry, in the article TV or not TV. While the piece
praised the positives of the pub (the place, beer garden, ale choice and quality), it was too
negative regarding the daytime-TV aspect, and gave the impression that the pub was not
worth using on that account. We are all about promoting pubs and pub usage, so we encourage you to visit the pub and see for yourself!
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www.marketvaults-tamworth.co.uk

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

Thanks to contributors George G, Adam R, Adrian S, Dave P

Last Orders Aug/Sept 2014

7 Market Street
Tamworth, B79 7LU
01827 66552
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Winnin’ Griffin

W

e’re delighted to report that the Griffin Inn at Shustoke has clinched the CAMRA
award for overall Pub of the Year in Warwickshire! Assessed by judges from the various branches making up Warwickshire, the Griffin came out top amongst some stiff competition, as listed below. To avoid bias, branches are not allowed to vote for their ‘own’ pubs. As
regulars will know, the pub is a long-standing Good Beer Guide entry, run by father-and-son
team Mick and Oliver Pugh.
Pubs are judged against a number of criteria. While ale quality is important, the judges are
also asked to consider a range of factors like service and welcome, value, community focus
and so on. This win by the Griffin means that it will go on the next level of the competition,
for the West Midlands, where its competitors are as listed below.
We visited the pub on a Sunday in June to
formally present the accolade. Pictured
right, in the beam-framed bar, is Oliver
receiving the award from branch chairman
Ray Owen, with members of staff (left-toright) Jack, Becky and Jade.
We also captured the buoyant winners
outside the pub as captured on the front
cover, which shows (left-to-right) Oliver’s
mum Lynn, Ray, Oliver, and Louise,
Oliver’s fiancée.
During the visit we were pleased to sample
a new brew of the Griffin’s Yeti, an assertively hoppy pale ale. Oliver was so busy in the
early part of the year that he only started brewing again in May. Will some fine home brews
give the pub that extra edge in the next level of the competition? Fingers crossed!

The Warwickshire round:

Next round: West Midlands

Griffin Inn, Shustoke
Victoria Works, Studley
Lord Nelson, Ansley
Victoria Inn, Rugby
Punchbowl, Warwick
Holly Bush, Alcester
Royal Oak, Kenilworth

Marches: Prince of Wales, Ledbury
Staffordshire: Holy Inadequate, Stoke-On-Trent
Warwickshire: Griffin Inn, Shustoke
West Midlands: Beacon Hotel, Sedgley
Worcestershire: Weighbridge, Alvechurch

Next Branch Meeting; please come along and say hello! 8pm start.
Mon 4th August, The Office, Church Road, Warton, B79 0JN
We expect our next coach trip social to be in October, as we’re now busy organising our September beer fest! We’ll let people know by email; if you’re not already on the lists and want to be, let us know at LST.Camra@yahoo.co.uk
Last Orders Aug/Sept 2014
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Marvellous Metalwork

T

he Felix Holt, one of Nuneaton’s Wetherspoon pubs, has some
fine examples of the metalworker’s art adorning its walls. All of
these complement the many framed photographs with information
thereon of former local people who had associations with the town.
The most obvious of these is the Victorian authoress Mary Ann Evans whose pen name was George Eliot. She was born on the Arbury
estate near Nuneaton before living in Griff House, Nuneaton for a
time. She wrote many famed novels including one titled Felix Holt,
which the pub is named after. The interpretation of her typewriter
and two of her finished books, pictured right, is quirkily delightful
and an impressive piece of metal mania.
The second piece, pictured below, refers to Reginald Stanley and is in the form of a Swiss
army knife. This has several accessories of a gun, pick, hammer and weighing scales. He
made his fortune from successful gold prospecting in Montana during the American Gold
Rush before returning to Nuneaton a wealthy man. He then became a local entrepreneur, involved in brickworks, collieries and engineering; Stanley bricks in particular were used all
over the UK. He was also a staunch alcohol opponent which makes this pub based tribute to
him somewhat ironic.
Rounding off the trilogy of sculptured metal work is
the unusual offering, pictured bottom, which contains
a wide variety of items contained within the jaws of a
shark. The odds and ends refer to the contents of the
stomach of a shark that was reputedly caught in the
Coventry Canal in 1871. These include a hand, some
fish, gold bars, some books, a gun and a hansom cab.
Joseph Hansom was an architect who designed over
200 buildings including churches, cathedrals and Birmingham Town Hall. He also designed the horse
drawn cab which was named after him and lived
nearby in Caldecote Hall for a time.
There is also a pictorial tribute in the pub to Geoffrey De Havilland, a British aircraft designer. He spent his childhood in Nuneaton after his parents moved from Surrey. After attending Nuneaton Grammar School and the
School of Engineering in London, he went into
automotive engineering, and designed his first
aero engine. In 1908 he designed and built his first
aircraft and made his first flight in 1909. Some of
his aeroplanes played key roles in both world wars
and in peacetime his Comet was the world’s first
jet airliner to enter commercial service. In 1960
after his retirement the company was sold to the
Hawker Siddeley aircraft company.
Eric Randall
Last Orders Aug/Sept 2014
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A Treat In Maastricht

A

trip to Europe with my mate Jon took place in June, where we visited Belgium and Germany, plus a day excursion to Maastricht in the Netherlands. It’s the place where John
Major (remember him?) signed the treaty that created the euro, but who cares about that?
Let’s get down to the serious business of checking out its beer scene!
Arriving by train from Liege our first stop was Hotel and Tapperij de Poshoorn, where I
started with the 7.5% Grain d’Orge Hert Vijlner Bosbier. It was a pleasant enough beer from
just across the border in Belgium, served in its own branded glass, as is usual for this part of
the world. We moved on across the river to Café
Frape, pictured right, and took an instant liking to
the place. Brewery memorabilia adorned the walls
and it soon became apparent that we were sitting in
one of the best Dutch beer bars you could hope to
find. There were well over a hundred beers on the
menu, but after asking the helpful owners to recommend something unusual, we were offered some
excellent ones that were not on the list. Amongst
those we tried were De Natte Gijt Hop Met De Gijt
(6.5%), an authentic IPA, De 7de Hemel Hopla
(7.5%), which did what it said on the bottle and SNAB Otter S.B. (5.6%), a strong bitter. It
was hard to leave, but eventually we walked around the corner to ‘t Pothuiske. Here we
opted for their ‘beer of the month’ which was Rodenburg Bronckhorster Rise & Shine (7%).
Although drinkable, it was a slightly malty amber ale and wasn’t really to my taste.
A short stroll across town saw us arrive at De Knijnspiep, where the elusive Trappist ale
Westvleteren Abt 12 (10.2%), below, was available at a wallet-emptying €11.95 per bottle.
The bar owner explained that he had to fetch the beer himself from
the brewery in Belgium and they would only allow him to buy in
small quantities, hence the price. Having not seen this beer anywhere before we ordered a bottle each, savoured every sip and
found it to be well worth the money. We then moved on to Kaffee
1aovenant where the proprietor was very proud of the fact he
didn’t stock any Dutch beers, but lots of Belgian ones! We enjoyed the 7% Ter Dolen Armand whilst sitting outside the front of
the café, with a storm brewing. A dash to the next bar as the rain started found us at Café
Falstaff, with its list of about sixty beers. Another Trappist product was chosen, this time a
Dutch one. The 8% De Konigshoeven La Trappe Tripel was a very pleasant dark, fruity ale.
This was a smart beer café that seemed to be very popular with the locals.
A return to de Poshoorn was made on the walk back to the station, but I forgot to note down
the beer details. This was not surprising when you consider that the weakest beer of the day
was 5.6%! We had missed out on the Take One bar due to the owner’s holiday and Café
Thembi was too far out of town, but we still had a superb day. I think our livers and kidneys
may have begged to differ, though. I’m sure there must be other beery places to visit in this
very pleasant city. Proost!
Adrian Smith
Last Orders Aug/Sept 2014
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Burton’s Breweriana Bash

I

f owning bits and bobs of breweriana floats your boat, then we’ve got
a date for you: Saturday 27th September will see the faithful return of
CAMRA’s 1ational Breweriana Auction to Burton upon Trent. The
event has stood the test of time: it is now in its 29th year, and where
better to hold it than one of the nation’s historic brewing towns? As
ever, it will be held in the Town Hall, King Edward Place (DE14 2EB)
Brewing history will be represented by over 150 interesting auction lots;
everything from mirrors and trays to wall signs, bottles, and books.
Though primarily an auction, there will also be a number of stands selling memorabilia, adding to the atmosphere in this splendidly Victorian
venue.
There are lots of iconic items available this year, including mirrors
from Friary Meux and Worthington, a clock from Charrington, or what
about a bust of JW Lees of Manchester, pictured above? More unusual
items include a Samuel Smith’s model dray, and a Marston’s snuff
box, pictured bottom. Meanwhile if you are a rugby fan, then the Worthington E figurines pictured left might catch your eye.
One of the rarer items is a metal git-orf-my-land notice from the longdefunct Atkinsons brewery, pictured below. This brewery was founded
in the mid 1800s in Aston Park, Birmingham. It was taken over by
M&B in 1959 in one of their tours of destruction, and in typical fashion was closed two years later.
If you have never been to the National Breweriana Auction before, the auction is fun to take
part in, and is an opportunity to get some great bargains, plus many of the items on sale can
appreciate in value. There will be real ale on sale all day at the event, provided by the local
Old Cottage Brewery.
We suspect too that most visitors will want to
sample the town’s many ale houses, and Saturday
is a good day to go, with most pubs open all day.
Of particular note is the new micropub close to the
Town Hall, the Borough Arms, though this does
not (normally) open
until 4pm on Saturdays.
The event starts at 11am, with the opportunity to view the lots
and browse the breweriana stands. Bidding starts at 12.30pm.
Entrance is by catalogue, available on the day at £2.50, or
£3.50 in advance, by post from Bill Austin. If you can’t get
there, postal bids are accepted, just contact Bill, as detailed
below.
Contact: Bill Austin, 01923 211654 or baustin@supanet.com
For more information see http://gac.camrabeerengine.org.uk/viewnode.php?id=15796
Last Orders Aug/Sept 2014
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Gill & Tony welcome you to

Summer Solstice Fleecing

Solstice cont.

eople do strange things during the summer solstice, not least the druids of Stonehenge.
For our bit of midsummer madness, we exploited the longest day of the year to do something quintessentially British – a pub crawl, the latest of our coach-based branch crawls!

After a reluctant farewell, we pressed on to
our final stop back in Warwickshire, to the
small town of Alcester. The Three Tuns
was unexpectedly closed (WhatPub would
have told us!) so it was a walk up the High
Street, colourfully decked out in bunting for
the summer town festival. Only a swift one
in the Turks Head, as we’d heard that our
final destination had a beer festival!

P

With a packed house, we first motored down to
Worcestershire, with our first stop at the Old
Chestnut Tree at Lower Moor. Pictured right, it’s
a 16th century boozer with enough black-andwhite timber framing to grace a chocolate box.
The interior is also worth a look, with its old inglenook fireplace, but the day was so lovely that most
of us sat outside. Woods Shropshire Lad was
amongst the guests, but the regular Malvern Hills
Black Pear was a suitably local beer, and in suitably good form.
A short drive then took us to the classic Fleece
Inn at Bretforton, pictured left, surely one of the
finest pubs in the country. Originally a mediaeval
farmhouse, it is now owned by the National Trust,
bequeathed to them by the last licensee on condition that it remain an unspoilt country pub. A serious roof fire ten years ago almost put paid to that
aspiration, but now it’s hard to see that it even
happened. Several ancient and low-beamed rooms
inside, plus a narrow grassy bower to the front, full
of beautiful cottage-garden greenery.
The pub also has an extensive garden-cum-orchard at the rear, which was lucky because the
place was very busy due to several troupes of morris men. So in the circumstances, service
was pretty good despite our large party! More local offerings amongst the five on the bar,
including ales from Pope’s and Winning Post. The morris men were extremely popular, with
star prize surely going to the female group featuring a mix of fan and belly dancing!
Time waits for no drinker, so it was soon time to
press on to our next stop, the Crown & Trumpet
in Broadway. The village is full of lovely honeycoloured Cotswold stone buildings, and the C&T,
pictured right, is no exception. With the sun still
beating down, most of our party basked on the
front terrace. We must give this place the star
award for hospitality, with landlord Andrew fronting a welcoming team, and also laying on some
sandwiches for our thirsty crowd. Yet more excellent local brews here too, with the appropriately
named Artists Ale from Stanway ideal for the hot weather, with its pale zestiness.
Last Orders Aug/Sept 2014
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The Drill Inn
Springlestyche Lane
Burntwood, WS7 9HD

01543 675799
www.drillinnburntwood.co.uk

So we finished off at the Holly Bush. It’s a
good bet anyway, with eight ales normally,
but the beer festival in the function room
added an extra 17 choices – we seem to be
blessed on our trips! It was a well-chosen list
of ales too, with beers from Tiny Rebel,
Sonnet 43 and By The Horns probably occupying the top slots. With a great choice of
beers and a nice walled beer garden in which
to drink them, it was an ideal place to finish
our tour!

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

 All types of work undertaken
 Repair and cover existing

PROCEEDS
TOWARDS
THE

seating or free-standing
furniture

 ew fixed seating to any size
or design

 Domestic work welcomed

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

30 Manor Park Rd, Castle Bromwich, B36 ODJ

0121 747 8409

Have-a-go stand for first timers!
Aug 3rd, 17th, 31st / Sep 14th, 28th

www.ajcookandson.com
Last Orders Aug/Sept 2014
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Tightfist Travel - Festive Time in Kraków

WE ARE
IN THE
GOOD
BEER
GUIDE

A

certain sense of complacency can creep in when you’re a seasoned beer tourist. Coz you
pretty much know the score, right? You’ve sampled the spectrum. You’ve quaffed the
classics, from the powerful American hop monsters to the richly delicious Czech Pilseners;
you’ve worked your way around the exemplars of Belgium, partaken of the finest of Germany, to say nothing of the delights of Britain – what further surprises can the beer world
throw at you? Of course, this irritating smugness catches you out frequently, and the latest
revelation was how much the Polish beer scene has matured.
And hence our latest bit of tightfist travel. A late Return train to airport
£12
May trip took us to Kraków, one of Poland’s Ryanair return from Birmingham
£84
oldest and most beautiful cities. Booked in adGood twin B&B, 4 nights, per person
£64
vance as usual, the miser-friendly basic costs
Total
£160
were as the inset. Add on very cheap local transport (80p bus ride from the airport for example) and cheapish beer (ranging from £1 to £3 for
a half litre) and you get the full stingy-stamp-of-approval.
Our initial angle was to tackle the brewpubs. First up was C.K.Browar, the veteran of the
scene with a 1996 founding. It’s a subterranean affair, with a central beer hall (pictured left)
and an elegant dining room off to the side. Three beers on
offer, a Light, Dark and Weizen, plus a rather ghastly
honey-dosed version of the Light. The Weizen was easily
the star of the show, an incredibly murky but superbly
refreshing, classic wheat beer. Good food too, including
some excellent meaty platters which will fill you with
both food and regret, as it’s so easy to overindulge!

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
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Night
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20

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

NEW:

ng
Changi
Guest
Ale

More recent still (April this year) is TEA Time, which claims – quite believably – to be Poland’s only real ale brewpub. The TEA stands for Traditional English Ale, and sure enough,
there are just hand pulls on the bar. Sadly, the place was not at all busy on our two visits,
showing what a brave venture it might turn out to be. The Black Prince was a nicely coffeeroasty stout, but the other three beers had some quite strange, challenging flavours.
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Mon-Sat 12-11
Sun 12-11

Welcome from Jean, Mark and all the staff

Far more recent (2012) is the Stara Zajezdnia, an old
tram depot converted into a vast beer hall with a corner
brewery. A Light and a Dark were on offer again, plus an apple beer, which was almost, but
not quite, as revolting as it sounds. The Dark was the star, clean and roasty. The place also
has an outdoor seating area, mostly full of reclined deck chairs. And if you haven’t tried it,
yes it is actually possible to drink beer while lying recumbent in a deck chair.

Beyond the brewpubs, it seems that Poland has
quite a blossoming craft beer scene. And it’s
certainly the case that Kraków has plenty of
places to try them in! The most central is probably House Of Beer, with eight keg taps
(pictured right) and a wide range of bottles. Here
we tried Smoky Joe from Alebrowar, a fabulously whisky-flavoured beer through the use of

BAR:

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

www.LSTCamra.org.uk
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Tightfist Travel - Krakow cont.
whisky malt (and almost certainly Islay malt by the taste.) Also on the go was Podgórz
Galaktyka Piwnix, a full-monty black IPA.

CHURCH ST
CHASETOWN
01543 677852 and
01543 674853

Honourable mention must also go to the Strefa Piwa (Beer Zone), a really beer-savvy place
in the Jewish Quarter. This little tunnel-shaped semi-cellar has twelve taps, with both Polish
craft and imports. Crew Republic Pale from Germany was first class, but we quickly got Polish again with another Alebrowar beer, the Rowing Jack India Pale Ale.

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

Tim and Sue
welcome you to ...

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

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

Good Beer Guide regular with four Cask Marque accredited real ales
Menu featuring local produce and homemade favourites, vegetarian
specials, and Frank Parker’s finest Scotch beef
Sunday carvery 12 to 6pm
Function room for conferences, weddings and special occasions
Skittle alley
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A short stroll further on is the Omerta, possibly the
best place in town, with two distinct bars. Fifteen
beers on each bar, one dedicated to imports, the
other to solely Polish beers. A natural choice from
the latter was Pinta’s Atak Chmielu (Hop Attack), a
suitably brutal hop jobby. Meanwhile Pracownia
Piwa’s Crack was a nice ‘American Stout’, if by
that they mean black IPA! The pub has a dominant
Godfather theme, with still photos and classic setpiece phrases throughout – even non-fans of the
trilogy should find it entertaining to wander around.
So, having done the brewpubs and key craft bars, what’s left? Kraków’s first beer festival of
course! To prove that there is indeed a guardian angel for tight gits, we’d discovered that the
city’s inaugural beer fest was to be held on the weekend of our visit. What our guardian angel had failed to
mention was that the route to get there was (a) take the
suburban train out of Kraków for four stops (b) head to
the southern side of that station where there is no exit
(c) leap over the wall there (d) trudge along a rough
path for about half a mile to the venue. We’d like to
claim brilliant skills for sniffing out a beer festival, but
in practice we just followed the dozens of other people
who clearly knew where they were going!
It’s a great outdoor event (pictured above), which advertised around 40 draught beers, but we
counted over 60, virtually all from non-mainstream concerns. It’s made up of stands hosted
by different breweries and craft bars, with no concept of a programme, so it was a bit haphazard from that point of view. But with
a beer in your hand and the sun beating down, it was great just to
wander around and explore! We were particularly taken with one of
the breweries, Doctor Brew, who were using the festival as their
launch event; at least four of their beers came in our top ten.
Amongst many others worthy of note were Birbant Citra IPA and
Pilsweiser Wujek Sam. The fest is most definitely worth a visit – as
long as you can find a local to follow there!
For pubs/bars:
For the festival:

www.beerpubs.pl
www.beerfestival.pl
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Inn-Spired cont.

Inn-Spired

A

visit to the city of Lichfield was in order to see if a quote by former resident Samuel
Johnson still rings true. He said that “There is nothing which has yet been contrived by
man, by which so much happiness is produced as by a good tavern or inn.” A glorious sunny
Saturday in May provided ideal conditions for this quest. A good breakfast was the first requirement and was partaken in the Wetherspoon Gatehouse. Beers available here were Derventio Cleopatra, Falstaff Fist Full of Hops and Lymestone
Ein Stein, a good fairly local selection. A walk away from the
centre along Beacon Street led to the Fountain Inn, where a
honeyed and hoppy Holden’s Golden Glow was enjoyed
whilst soaking up the sun in their beer garden. Retracing my
steps involved a pleasant walk through Beacon Park where
this photo, left, of the imposing spires of the Cathedral was
taken, before reaching the Bowling Green. Situated in the
middle of a busy traffic roundabout, this is a pleasant spacious
pub with various drinking areas both inside and out. A comfy
armchair in the cool interior beckoned as did Ilkley Mary Jane
and Oakham Citra. Both were pale, zesty, hoppy, refreshing
beers with Citra getting the top honours with its blackcurrant
aromas and flavours and intense hop finish.

Bells and Leatherbritches breweries.
All things must come to an end so I headed
towards the train station with a final port of
call at the Duke of York. This is a Joule’s
pub with a range of their beers and one guest
ale. On this occasion it was Hambleton Stallion, which was not in very fine fettle.
Eric Randall

Heading back towards the city centre, the Horse & Jockey were reined in. This pub has a
central bar with various seating and drinking areas radiating off it. Here I encountered the
best selection of guest ales on this ale odyssey. Mallinsons Stone Falcon, Bathams Best Bitter, Holdens Golden Glow and Springhead Outlawed. Two of these beers ran out to be replaced by Derby Triple Hop and Backyard Blonde. Most enjoyable was the Stone Falcon
with its passion fruit and citrus aromas and flavours and grainy, hoppy finish. Also of note
was the Bathams with its flavours of smooth malt, honey and hops combined in this black
country classic, definitely a desert island beer. Nearby is the Malt Bar with its modern interior and seating with additional tables and chairs to its pavement frontage, all being occupied
on this sunny day. The zesty and hoppy Salopian Oracle was a good choice and an ideal
thirst slaker before moving on.
The second Wetherspoon visited, the Acorn, had a
good choice of ales including a mild, Falstaff Selene.
This had the colourful and artistic pump clip pictured
right. The coffee, chocolate and liquorice flavours
melded together well in this mellow mild. One of the
Wetherspoon American Showcase range, Fat Head’s
Rocket Man, was a red ale with a toffee-ish maltiness
which was balanced by a resiny, piney hoppiness.
Lichfield’s first micro pub, the Whippet (pictured
following page), is opposite the Acorn and well worth a visit. It is small and convivial which
lends itself to drinking and socialising. There are five hand pulls on its bar, one of which
serves a cider. Of the four ales available I sampled the contrasting Corvedale Fuggles Gold
followed by a Fownes Korvak’s Triumph, a honey porter. The other ales were from the Six
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Beer Snippets
Is it April the 1st all of a sudden? You may think so when you
see the latest must-have for those who find it humiliating to
drink a humble half-pint. This “amazing new invention” – aka a
novelty glass – is for those who can’t deal with the “stigma” of
a half-pint. And the vendors feel the need to explain the fabulous technology behind it, as the blurb says “Simply put, the
glass is the usual half-pint size, but is split length ways instead,
so from an angle it will look as if you are drinking from a normal pint glass!” Harry Houdini step aside! Though it would
probably take Houdini to be able to drink from it without spilling it all over the carpet. Still, if you’ve got £9.99 to spare and
you’re desperate not to have sand kicked in your face by your
macho pint-wielding buddies, go to gettingpersonal.co.uk/gifts.
Another item carrying the ring of April the 1st is the release by Imperial Spring Water Ltd
of a range of ‘alcohol-flavoured waters.’ The range will be branded as Tipsy and will contain
no alcohol or sugar; the varieties will include Whisky & Cola, Rosé and Gin & Tonic. Worth
a go? You might be put off by the recommended retail prices of £3.25 for 330ml and £5.75
for 750ml. Do they do a Citra version? Would give it a try!
Familiar with the “Oakademy of Excellence” idea? In
truth it’s something of a marketing ploy by Oakham
Ales, signing up landlords to the Oakademy with the
lure of exclusive ales. As far as we can tell, there are
just three in our area: the Bishop Vesey in Boldmere,
the Sir Robert Peel in Tamworth, and the Griffin at
Shustoke. Anyway, full credit to the Oakham guys for
this year’s series of ales, celebrating the Hitchhikers
Guide To The Galaxy. As well as Paranoid and Don’t
Panic, there are ales referring to the dolphins, the improbability drive, the Deep Thought computer, and of
course, the ultimate answer, 42! Nothing relating to the
usefulness of towels for intergalactic travellers though …
JD Wetherspoon often manages to throw up the odd surprise, and we have to admire their
latest one. They’re to open their first ever outlet in the Republic of Ireland, but will not be
serving Guinness! It’s a brave two-fingers to the Emerald nation’s most popular (and hyped?)
drink. Instead they’ll be offering Beamish and Murphy’s. And, truth be told, will anybody
really be able to tell the difference?
Readers with a long memory will remember that exactly a year ago, we featured the visit of
Jonathan Manby, one of England’s few coopers, to the Griffin at Shustoke. Cask-making is a
dwindling trade, and we speculated that Jonathan would never make the grade of ‘master’
cooper as this involves successfully training an apprentice. So we are delighted to report that
his employer, Theakstons, is now advertising for just such an apprentice! The successful
applicant will take around four years to learn this unique trade.
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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

THE BULL INN

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
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Titanic Days

T

he Market Vaults in Tamworth was the venue for a meet the
brewer evening on a Wednesday in April. Titanic were the
brewery concerned and three of their beers were available on the
bar: White Star, Stout and England’s Glory. The latter was quite
appropriate as it was St Georges Day. Titanic brewery was
founded in 1985 and named after the infamous liner of the White
Star Line, which in its heyday had a fleet of over 120 ships. Did
you know that the anchor and chains for the Titanic were forged at
Netherton in the heart of the Black Country?
As well as meeting brewery staff and talking about beer related items, customers were given
a raffle ticket for every Titanic beer purchased. Several tickets were drawn during the evening with the lucky winners given the choice of a Titanic T-shirt or a three-bottle pack of
beers as their prize. Most of the lucky winners including myself chose the
latter option to enjoy at home at a later date. Having since supped all of
them I thought it appropriate to relate my findings.
First sampling was the Stout which had a thick, coffee-coloured foamy
head after pouring into the glass. It was reddish/black in colour and had
aromas of coffee, tobacco and liquorice. There was a good mouth feel with
flavours of coffee, chocolate and roasted barley. It had a
dry, bitter finish, typical of many Titanic beers. This is a
satisfying beer that leaves you wanting more.

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
Extensive menu & specials

Four cask ales always available. Good Beer Guide 2012
Dog Lane, Bodymoor Heath, Sutton Coldfield B76 9JD
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Last beer of the trilogy was Captain Smiths, a beer
named in honour of the captain of the ill-fated Titanic
and whose last words to his crew (most of who would be joining him in his
watery grave) were “be brave boys, be brave”. This reddish/brown beer
had a foamy head with aromas of candy sugar and boiled sweets. It had a
taste of toffee apples with a biscuity maltiness and a dry, hoppy lingering
finish. This was an enjoyable beer and a tribute to its infamous namesake.
Eric Randall

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

Excellent accommodation

Last Orders Aug/Sept 2014

White Star was the next victim which had a golden hue with aromas of
fresh peaches and grapefruit to the fore. It had good carbonation and tasted
of bitter oranges and grapefruit with a buttery maltiness followed by a dry
hoppy finish. An easy-drinking palate pleaser.

www.whatpub.com/login
and keep us informed!

01827 872374

www.LSTCamra.org.uk
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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 56 will be published on 1st October
2014. The copy deadline for inclusion is 19th
September 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 TAVER1

Missing out?

21 Market Street, Atherstone, CV9 1ET

Missing out on Last Orders? We
distribute the magazine widely
throughout the branch area, but if you
would like to sign up for email delivery
(PDF format, approx 2MB per issue)
then please email the editor:

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

LST.Camra@yahoo.co.uk
Back issues are also available from this
email address, all the way back to
number 16, from February 2008!
We can arrange for paper copies to be
mailed if you provide the stamps. And
if you know of a branch pub which
would like to stock the newsletter, then
please let us know!
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Local Festival Diary
Festivals with a bold heading are CAMRA festivals, where entrance is either free or discounted to CAMRA members. Why not join? See page 30.
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.

Local Festival Diary cont.
14-16th Aug, 3rd Annual Three Tuns Beer Festival
Three Tuns, 32 Lichfield Street, Fazeley, B78 3QN.
15+ ales, 5+ ciders. Thu 6-11, Fri 6-11.30, Sat noon-11.30. Food all sessions, live music
14-17th Aug, 10th Nelson Beer Festival
Lord Nelson Inn, Birmingham Road, Ansley, CV10 9PQ
20 ales and ciders. All day opening. Normal menu plus BBQ.

1-2nd Aug, Black Eagle Beer Festival
Black Eagle, Factory Road, Hockley, Birmingham, B18 5JU
25+ ales, ciders & perries. 11.30-11 both days. Info on 0121 523 4008

21-25th Aug, Old Windmill Beer Festival
22 Spon Street, Coventry, CV1 3BA. 25 ales, 6 ciders

1-2nd Aug, Coopers Tavern Beer Festival
43 Cross Street, Burton upon Trent, DE14 1EG. 20 ales, 10 ciders. Info on 01283 532551

29-30th Aug, 24th Harbury Beer Festival
Harbury Village Hall, South Parade, CV33 9JE
52 ales plus ciders/perries. Fri 5.30-11:30; Sat 11.30-4 & 6-11.30

7-9th Aug, 15th Worcester Beer & Cider Festival
Worcester Racecourse, Pitchcroft, WR1 3EJ
170+ ales, 100 ciders/perries. Thu 5-11, Fri 12-11, Sat 12-10

29-31st Aug, Gate Beer Festival
The Gate, Amington, B77 8BY. 18 ales, 2 ciders. All day each day

8-9th Aug, Marchington Melee 4 (in association with Dog & Partridge)
Marchington Village Hall, The Square, Marchington, Staffs, ST14 8LF
14 ales, 6 ciders. Fri 5-12, Sat 4-12. Live music both sessions. Info 01283 820394.

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)
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30-31st Aug, Lichfield Food Festival with choice of local ales in Guildroom
Lichfield Guildhall, Bore Street, WS13 6LU. Free admission, Sat 12-6, Sun 12-4
4-6th Sept, 21st Tamworth Beer Festival
Assembly Rooms, Corporation Street, B79 7DN
90+ ales plus ciders, perries & bottled beers. Thu to Sat 11-11
11-13th Sept, 7th Hinckley Beer Festival
The Atkins Building, Lower Bond Street, LE10 1QU
70 real ales plus ciders, perries & fruit wines. Thu to Sat 12-11
18-20th Sept, 1st Cannock Chase Beer Festival
Prince of Wales Centre, Church Street, Cannock, Staffs, WS11 1DE
60 ales, 10 ciders/perries. Thu 5-11, Fri & Sat 12-11. Entertainment Fri night, Sat afternoon
26-27th Sept, Lichfield Guildhall Autumn Beer Fest
Lichfield Guildhall, Bore Street, WS13 6LU. 12-11 each day. 30+ ales plus ciders
27th Sept, Polesworth Charity Oktoberfest
Polesworth Memorial Hall, 20 Bridge Street, B78 1DT. Hog roast & BBQ. 12-11
8-11th Oct, 1ottingham Robin Hood Beer and Cider Festival
Nottingham Castle, Friar Lane, NG1 6EB. More details next issue
18-20th Oct, Griff & Coton Club Beer Festival
Heath End Road, Nuneaton, CV10 7JQ. 20+ ales and ciders. More details next issue
Holding a beer festival? Let us know and we will advertise the event here free of charge.
Details to LST.Camra@yahoo.co.uk
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32 Lichfield Street
Fazeley, Tamworth
Staffordshire
B78 3QN
(01827) 259938

The Three Tuns 3rd Annual ...

Thursday 14th Aug: 6pm - 11pm
Friday 15th Aug: 6pm - 11.30pm
Saturday 16th Aug: Noon - 11.30pm

Music:
Thurs

Q
N ui
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h
t

15+ Real Ales
5+ Traditional Ciders
Food available all sessions
Friday from 8.30pm

Saturday from 8.30pm

Dean Dovey acoustic:

Colin Brown’s open
mic / jam night - all
musicians welcome

~ 60's ~ Britpop ~
~ Mod ~ Indie ~

www.threetunsfazeley.co.uk

Thank you for reading Last Orders!
Next edition: 1st Oct 2014.
Contact us at
LST.Camra@yahoo.co.uk
or see
www.LSTCamra.org.uk

