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Canadian Craft

The

B

ack in June last year, a couple of us went to stay in the Ontario region of Canada for two
weeks. The first few days we stayed in a town called Welland, which is about a half
hour drive from Niagara Falls. Around the corner from where we stayed was the Tailgate
Bar owned by Lorraine and Mike, which became our local whilst in Welland. After tasting a
few beers there I ended up sticking with a Canadian brew called Rickard’s Red. On a walk
around a few more bars in the area we saw the same beer on offer. There were also a lot of
lagers which suited my companion but no real ale, which is what I was looking for.
Later in the week we headed up to stay in Barrie, a town a couple of hours drive away. It is a
nice town which sits on the western shore of Lake Simcoe around the beautiful Kempenfelt
Bay, it looked like an ocean to us but we were told by the locals it was only a puddle in comparison to others.
On our first morning we decided to go downtown (as they
say) to Dunlop street as this was where we would find
most of the bars. After drinking in a couple of so-called
British bars (Rickard’s Red again), to my delight we
came across the Flying Monkeys Craft Brewery, pictured right. On entering we could see this wasn’t a bar but
more of a shop with the brewing going on at the back,
which could be seen through large glass doors. Down the
one side of the shop were shelves full of merchandise,
large fridges with their beers for sale down the other. At
the front there was a small bar where we were offered
tasters of the four house beers which they had on tap. Firstly we tried Genius of Suburbia, a
3.8% dry-hopped pale ale, which was very hoppy in taste, as was Stereovision at 5%. Next up
was another IPA called Smash Bomb Atomic, a 6% brew which had a very citrusy and again
hoppy taste.
Greg was the lad giving samples of beer away behind
the bar, pictured left, and was happy to tell us a bit
about the place. He told us the original name was the
Robert Simpson Brewing Company, dating from 1836,
with a few of the original buildings burning down. The
current operation dates from 2009. I asked if I could
take a few photos of the brewery and was happy to be
invited on a small tour by brew master Paul.
After this we were given a taste of a 4% brew called
Lemonade, a very weird beer which tasted as promised
by the name! Before we left we bought a couple of bottles of triple chocolate stout named
Manifesto. It was a special edition that came in a presentation box and was a potent 10%. We
drank the one, the other was to take home with the other merchandise we had bought while
there. We then said goodbye and headed back.
Next morning our host informed us they had been told of another micro brewery a few miles
out of town, on Yonge Street, and would take us there that evening. This was called Barnstormer Brewing, named after the biplane owing to the owner’s love of aviation. Not surprisLast Orders Feb/Mar 2015
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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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Canadian Craft cont.
ingly there were parts of aircraft dotted all
around. This was a great bar with ten beers on
tap, all brewed in-house, and a small food
menu. A small shop area at the entrance allowed you to buy beer to take home. The
brewery produces 4,000 litres a month and is a
lot smaller than Flying Monkeys. The ales on
offer were a lot more malty here, which I preferred. While enjoying my first couple – Columbus Widebody, a 7% double IPA and Dead
Stick Stout at 7.1% – we got talking to owner
and head brewer Dustin, pictured right. I was
surprised to hear he wasn’t Canadian but an
American from Kansas City. He invited us to look around the brewery, which was a great set
up and could all be viewed through glass partitions. After we drank a few tasters we went
back into the bar. It had only opened in March 2014 but was very busy and looked a popular
place that would do well. Next beer was Centennial Widebody, another double IPA, and at
8% it looked like Dustin liked brewing a strong ale or two. I finished off with a few glasses of American strong ale called Cocky
Captain, a nice medium body beer and again potent at 8.1%. This
turned out to be my favourite. We had a good night, and after a few
hours it was time to go. With a trip to the toilet before leaving, we
discovered the urinal made from a Miller keg, left. So that’s how
they make that rubbish!
Next day we were on our way back to Welland to complete our
holiday. The World Cup was on at the time, and a good few more
visits to the Tailgate bar saw us well looked after, so thanks to
them. We had a great time in Canada and getting to taste a few
craft beers along the way was a bonus.
Martin Bradnock
Did you know that the barleycorn was a unit
of length which pre-dates the inch? It dates
from Anglo-Saxon times, and it was not
until 1066 that one inch was taken to be
equal to 3 barleycorns. This did not become
legally defined until 1324, when a statute of
Edward II defined an inch as “three grains
of barley, dry and round, placed end to end,
lengthwise.” Even then, the inch was not
dominant, with a law dictionary of 1843
defining the barleycorn the base unit from
which all other measures were derived!
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Tipple Tattle
NORTH WARWICKSHIRE
You know how it is at Christmas time, with ‘Christmas-themed’ beers which are just the
same old year-round stuff re-badged with seasonal names. One proud exception was the
Santa’s Drop at the Blue Boar in Mancetter. This hoppy 8.5% stonker from the Sperrin
Brewery was just the sort of stuff to put a festive glow on your cheeks, though if Santa had
too much he’d be more likely to be dropping down your chimney! There was also an excellent Huck Up stout at 6%. Though largely thought of as a food venue, the Boar always offers
a couple of varied Sperrin ales at very good prices, particularly on Cask Ale Wednesday evenings when all ales are £2.20 a pint.
Another festive warmer was the Harthill Village Warm Hearted at The Office in Warton,
nicely spicy and allegedly based on the recipe for Parkin cake! The Office usually offers a
varied choice: Tiger, a local ale such as Church End or Merry Miner, and then something
further-flung.
And if Christmas got too much for you, we were pleased with the options at the Rose at Baxterley – a decoration-free bar for the Bah Humbug faction, while the rest of place was decked
out in the expected sparkly fashion.
Polesworth looked slightly dire during a sunny Sunday visit. The Spread Eagle was closed
(it’s up for sale via Fleurets with a nominal price of £170,000) but so too was the Red Lion.
On the plus side both the Royal Oak and the Bull’s Head look to be flourishing and offering
cask ales. The Royal Oak is Punch and relatively tied (typically Doom Bar, Pedigree and a
guest) while the Bull’s Head is free-of-tie (Doom Bar plus two guests, one of which is usually Church End.)
Let’s hope we’re proven wrong, but the word on the street is that the Nuneaton station micropub is unlikely to happen, due to ever more silly lease conditions demanded by landlord London Midland. No wonder they find the train business overwhelming if they can’t even facilitate a pee-up in a micropub!

A Lichfield Oasis of
Eating & Drinking

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

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

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

55 Wade Street
Lichfield
Staffordshire
WS13 6HL

Live acoustic music every
Friday from 8pm

Sunday roasts, great fish
and chips

All the major sports on our
widescreen TVs

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

STAFFORDSHIRE
After being closed for over a year, the Albert in Tamworth looks to be getting closer to reopening, although the refurbishment does seem to be taking ages. We don’t know whether
real ale will be part of the package.
The former Casa Bar in Tamworth (near the Globe) has re-opened as Corey’s Sports Bar.
Sharp’s Atlantic and Doom Bar look to be the regular cask offerings, though we’ve had quite
variable reports of quality. There’s a fairly reasonable pub grub menu, only pushed off the
rails by the ‘challenge’ item of a 64oz steak with a kilo of chips thrown in – bring your sports
team ...
Just across the road, the King’s Ditch micropub opened at the end of November. Four gravity ales are offered, mostly local and served in lined glasses. There are also eight real ciders.
We recommend that you pop in to check out the novel use being made of a widescreen TV!
Check WhatPub for opening hours.
Meanwhile, the Sir Robert Peel is still going strong. While geared towards the younger and
more boisterous end of the market, the cask choices are generally first class. Oakham ales are
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Tipple Tattle cont.
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
Excellent accommodation
Four cask ales always available. Good Beer Guide 2012
Dog Lane, Bodymoor Heath, Sutton Coldfield B76 9JD

01827 872374

always on offer, typically matched with choices like Salopian, Blythe or Church End.
Rounding off Tamworth’s top three is the Market Vaults, offering a pleasantly traditional
alternative to the Peel and the Ditch. As well as the regular Joule’s ales, recent offerings have
included ales from Titanic, Kelham Island, Redwillow and Broughs.

WEST MIDLANDS
The Boldmere Tap re-opened as expected in mid December, a nice Christmas present for the
inhabitants of this fairly parched neighbourhood. Given that the pubs in the area are mainly
big corporate eating barns, it has the feel of a smallish street-corner local. It’s very nicely
refurbished in typical Joule’s style, with lots of wood and some elegant stained glass panels.
The place is mostly open plan but split into intimate areas, with a warming log fire near the
entrance. Solely Joule’s beers when we went in, but guest ales may feature in the future.
Also in Boldmere, the Bishop Vesey is now offering takeaway ales, with the deal sweetened
by a free four-pint container. Ideal if you’re a driver with a taste for the ale but want to retain
your licence!
We note that the Royal Hotel at Sutton is now selling real ales – the fixed choices of Backyard Blonde, Purity Ubu, Wye Valley Butty Bach and Doom Bar, though they may not all be
on together depending on the time of week. The style of the place is trendy rather than trad,
but it’s a pleasant enough place to drink if not too busy.

•

Thanks to contributors Jeff C, Adam R, Adrian S

Beer Without Bite?
Mon: 2-11
Tue: 4-11
Wed: 2-11
Thu: 2-11
Fri:
2-12
Sat: 12-12
Sun: 12-11

Local

Overall Pub of
the Year 2007,
2009 & 2011

Up to five diverse real ales
and two real ciders
13-15 Lower Gungate, Tamworth, B79 7BA
01827 300910
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E

veryone knows that beer – the good stuff at any rate – is made from water, malt, hops
and yeast. A bit of adulteration can work as well; think of some of the Belgian classics
involving fruit, spices, or even chocolate. Or some of the weird and wonderfuls
that we foist on an unsuspecting public at Tamworth Beer Fest: additions such as
peaty whiskies, port or fragrant liqueurs.
That said, the latest adulterated offering from Belgium may prove – literally – a
bit hard to swallow. Your choices are chicken or beef-and-chicken flavour. Oh,
and while we’re at it, it doesn’t contain any alcohol. Or come to that, any hops.
Or indeed, any carbonation.
Rest easy: the ‘beers’ from Snuffle Dog are intended for a pampered pooch,
and are basically meat extract with malt; think sweet water with a stock cube
thrown in. It’s proudly badged as the ‘first dog beer,’ which neatly ignores the
fact that Heineken launched its short-lived Kwispelbier doggy-brew over five
years ago.
I know what you’re thinking: this is surely aimed at Americans? Well you’d
hope so. But the product is on sale in the UK, so there are clearly people here
who think that their canine wonder deserves this miracle product. And the treat
for your darling doggie-woggie is a real snip at £10 for four 25cl bottles.
That’s a mere £5.68 for a pint of this duty-exempt zero alcohol brew!
Last Orders Feb/Mar 2015
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Alcopop Antidote

I

t was the morning after Nick Smith’s stag night – and dare I say it? It felt a whole lot more
civilised!

The THREE Fazeley

TU)S

Once I’d waved off the last remaining few subdued stags capable of holding down a mammoth breakfast grill I began my lone journey, re-fuelled, in search of Newcastle’s Good Beer
Guide gems. Through the course of the weekend’s exploits I had been hurried past any ale
house that I’d taken an interest in, for fear of our party losing its focus on shots, bottled fizz
and neon lights! Although there was a distinct absence of ale over the weekend, it was replaced by good company and a lot of laughs and only a couple of lunatics! Anyway, it was
now my chance to make up for missed sampling opportunities in the remaining time before
my train departed in the evening.
A steady walk along Quayside browsing the stalls of the
Sunday market and following the Tyne took me to the
east of the city and the Free Trade Inn, right. This was
a no-frills boozer adorned by well-worn decor and furniture. The pub’s large windows overlooked Tyneside
with stunning views of the bridges and modern buildings fringing the riverside – surely one of the best skyline views in the city! The excellent beer selection included Mordue +orthumbrian Blonde, Almasty Berliner
and Truefitt Coffee & Chocolate Stout. I sampled the Allendale Double IPA. At 7.4% it was
an eye-opener, so I opted for a half – jump leads for one! It was on top form too and a very
good start to what I hoped would be an epic ale day.
My journey gained momentum – uphill. To look in the general direction of the next pub you
wouldn’t suspect that the incline was as steep as it was. I certainly felt it, and almost sought
sanctuary in the church I passed! I arrived at the Cumberland, home of the Northern Alchemy brewery situated in a converted shipping container at the back of the pub. Among the
available ales of Hadrian Border Auld Cumberland, Adnams Ghost Ship, Wentworth Imperial and Sky’s Edge Stout, I went for the Caveman Citra, a 4.1% fresh ale that put a spring
into my step for the next stop.
Getting to the next pub involved crossing the Byker
Bridge overlooking the Ouseburn Valley, a heritage
industrial area that has been regenerated. This is
home to the more contemporary local music venue
the Cluny, left. and was offering choices of Camerons Ebony Fall, Timothy Taylor Boltmaker, and my
choice of Hadrian Border Grainger Ale.

STARTS ON MONDAY 2ND FEBRUARY!

Join our Cask ale club for a 25p
discount on every pint of cask ale every
Monday, Tuesday and Wednesday. The
club is free to join, collect your card
with any purchase of cask ale to enjoy
your discount straight away!

Log fire
Live music every Friday night
Dog friendly
Revolving selection of cask
ales
Guest ciders
Function room available free
of charge

Now serving Wye Valley HPA
as our regular house beer! Other
beers available on rotation on
our two guest handpulls...

Another stubborn hill later and I arrived at the )ew
Bridge – evidently a sports pub as the big game was
being thundered out. The live pre-match chat was washed down with an Allendale Golden
Rover; other ales on the bar were Anarchy Blonde Star and Allendale Black Grouse.
Tracking back toward the city, I shuddered when sighting the cold shadow of the corporate
sleeping venue that we had been corralled into the previous few nights before; it conjured up
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32 Lichfield Street, Fazeley, Tamworth, Staffordshire. B78 3QN
(01827) 259938
www.threetunsfazeley.co.uk

vague and distressing recollections of alien flavours of Jägerbombs and other absurd concoctions!

Food
Mon-Thu: 12-2, 6-9.30
Fri-Sat: 12-9.30
Sunday: 12-8

I’d walked full circle when arriving at the Broad Chare, one of the highlights of the trek.
The food selection was appealing and creative, the ales were excellent and the choice superb.
It was excellent timing as I’d built up a healthy appetite. To go with my obligatory scotch egg
(made of pork meat with added haggis) I supped a Wylam Writer’s Block quickly followed
by a Cameron Strongarm to accompany an extra serving of cauliflower fritters with curry
dip. I didn’t quite get round to the BG Sips or Mordue Workie Ticket as I was pressed for
time, but I did want to stay longer. On the way out I couldn’t help but notice a very good
selection of bottled ales – train refreshments taken care of!

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

Alcopop Antidote cont.

Tim and Sue
welcome you to ...

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

I followed the Quayside again, this time towards a pub sitting directly beneath the Tyne
Bridge. Formerly the Newcastle Arms (the name is carved into the stone above the entrance),
it is now the Bridge Tavern. It may have started life as a pumping house during the construction of the old bridge, but it’s now a bustling restaurant and ale bar boasting ten hand
pulls and featuring limited edition bespoke ales brewed on the premises in association with
Wylam Brewery. I enjoyed a Tavernale before moving on.

Good Beer Guide regular with four Cask Marque accredited real ales

A recent addition to Newcastle’s hostelries is the Hop &
Cleaver. Open for barely three months when I visited, it occupies a high-fronted, Tudor-style building. The interior features
flag-stoned floors and brick walls with arched doorways, pictured right. Finished to a very high standard, it emphasises the
unique features and history of the building. It also brews on site
with opportunities to participate and enjoy group tasting sessions. A huge selection of bottles and an excellent choice of
hand-pulls served by staff who demonstrated a good knowledge
polished off a visit to maybe the premier ale location in the city.
After finishing my Rye PA I reluctantly proceeded on my journey. This is somewhere I want to return to soon!

Function room for conferences, weddings and special occasions

Nestled on the steep road back into the city is the Crown Posada, a mainstay of the GBG,
boasting an unspoilt interior. The stained glass windows are particularly impressive. There
was a friendly welcome which complemented the Derby Penny Porter.
Another newby on the Newky beer scene is Bierrex. The staff were again very enthusiastic
and knowledgeable. The bar sported a huge selection of cask and keg displayed on an old
school chalk board. An interesting menu accompanied some very interesting beers. I was
very lucky to have visited as it had only been open a week. A specialist cocktail bar was also
due to open downstairs in the near future.
My final call was to the art deco bar Bacchus, noted for its ocean liner interior, and historically a heavyweight of ale in Newcastle. Reviewing the pubs visited during the day, the variety and quality of beers, and the attention to detail of the emerging competition, it made me
ponder what effect this will have on established traditional pubs like the Bacchus. Who
knows? I’ll just keep on enjoying the surveying!
George Greenaway
Last Orders Feb/Mar 2015
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Menu featuring local produce and homemade favourites, vegetarian
specials, and Frank Parker’s finest Scotch beef
Sunday carvery 12 to 6pm
Skittle alley

Dogs welcome in the bar

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
Last Orders Feb/Mar 2015
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ALL Events Catered for Weddings, Christenings,
Funerals, Parties,
Function Room,
Marquees, Private
Meetings, Antique Fairs,
Club Meetings etc
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Northampton Crawl

Northampton Crawl cont.

visit to the home of the Carlsberg brewery is recommended so
that you can sneer at that establishment whilst enjoying a pint of
proper beer in the Malt Shovel Tavern, right, which is probably the
best pub in Northampton and situated opposite. This pub has a characterful and welcoming interior, below, with an interesting collection of
pub memorabilia, including pub signs, adverts, beer trays and jugs
from a bygone era. These are well displayed throughout and can be
enjoyed whilst you are supping one of the many ales on offer. I was
akin to a kid in a sweet shop as it was holding an Oakham beer festival
with thirteen of their beers available on the impressive array of hand
pumps adorning the bar. Most of the ales were the
same colour as the offerings from over the road, but
miles apart from them in the flavour stakes. The
Citra with its intense blackcurrant notes and a palate-tingling hop burst finish was an excellent starter.
This was followed by the Black Hole Porter in
which liquorice, coffee and chocolate meld together
nicely in this mellow offering. The finish had no
evident hop notes, surely a first for an Oakham
beer? Last tried before moving on to other watering
holes was Green Devil IPA, a Citra upgrade with a
rich toffee and caramel malt base, a perfect balance to the rich and resinous hop finish.
I reluctantly decided to move on knowing that other establishments would have a hard act to
follow, but was willing to give them the benefit of the doubt. It was a leisurely stroll to the
Lamplighter, a traditional street corner local with a large one-roomed interior. Bradfield
Farmers Jack O’ Lantern was a golden beer with an orange/marmalade fruitiness and bitterness. The furthest pub out on my itinerary was the Olde England which was reached after a
further stroll under sunny skies. It is an end-terrace Victorian building converted from a shop
into a three-level ale emporium. There were fifteen ales on offer and a further selection of ten
ciders. Most are served by gravity from the small cooling room on the upper floor, some via
hand pumps. The Most Haunted Pumpkin Porter from Castle Rock was a classic old-style
porter with faint pumpkin notes contained within. The next beer Black Fire IBA (India Black
Ale) from Towcester Mill brewery was a more interesting offering. There were liquorice and
mocha flavours and a bold hop finish. To complement the beers, bangers & mash with vegetables and a boat of gravy for the princely lunchtime
offer price of £4.95 was too good to resist and excellent fayre.
Heading back towards the town centre the JDW
Cordwainer, a spacious establishment on two floors
was visited and an Arundel Autumn Breeze sampled
before moving on. The impressive Guildhall with the
adjacent All Saints Church are memorable town centre buildings. The Great Hall of the Guildhall, right,
is an impressive masterpiece and worthy of attention

if time allows. Nearby is the Wig & Pen, a 300-year-old pub with a narrow frontage and long
and narrow interior. Pot Belly Hop Trotter had a pleasing toffee-ish maltiness with an assertive hoppy finish. In the large continental style Market Square with its fine array of old buildings its grandeur was blighted somewhat by the presence of a large Halloween funfair. Solace
was sought in the JDW Moon on the Square where some beers from a recent festival were
still on offer. Bath Prophecy, a light, aromatic and hoppy beer was in complete contrast to the
Black Sheep Reaper, a peppery and spicy red rye ale and a good beer to end the days imbibing on before catching a train home.
Eric Randall

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

 ew fixed seating to any size

30 Manor Park Rd, Castle Bromwich, B36 ODJ

or design

0121 747 8409

 Domestic work welcomed

www.ajcookandson.com
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Belgian Beverage Bash

D

rinking beer in Belgium and bringing a shed load back can be such a chore, but despite
this, Tunnel Brewery persist with their regular tours. This year’s four-night jolly saw us
stopping in both Antwerp and Ghent, and visiting places all around, ably assisted by
CAMRA’s Good Beer Guide Belgium. The highlights were too numerous to detail without
testing a reader’s patience, so let’s just note a few!

One highlight was – ahm – in the Netherlands. From Antwerp it is only a short hop across the border to the Emelisse
brewery in Kamperland. It’s a modern-build brewery and
taphouse, and as you enter your first sight is of the showcase
brewery, right. A very good tour highlighted the wide range
of exotic beers made here, with IPAs a house speciality.
Think BrewDog but without the whiney bullshit. An extensive tasting here took in just a slice of the range: four IPAs
(Earl Grey, Double, Triple and Black), two stouts (Imperial Russian and Espresso) plus a
Porter and an Imperial Dopplebock. And if that’s all a bit too wintertime-fireside, they also
do normal beers of gravities which leave your socks not blown off.
The Guide pointed up some new entries in Antwerp
(honourable mention to Bier Central, Antwaerps
Bierhuske and Gollem), but amongst the existing classics, the prize must go to the Kulminator. This place,
with its bible-sized beer list, has been an Antwerp institution for decades. In a country specialising in eccentric
bar owners, the Kulminator deserves its place on the
podium, as it is slowly and inexorably filling up with
junk! While there are some clear tables, the picture left
shows two of the most cluttered tables.
Most people with a passing knowledge of the Belgian beer scene will have heard of
Westvleteren and its famous Trappist ales, but we went contrarian instead and visited its
neighbour of Oostvleteren. Home to the bold De Struise brewery, it features two excellent
cafes, Oud Postje and Witte Paard, both characterised by old-world charm and polished
beer ranges. However, our real aim on this superbly warm November day was to press on to
Ieper (Ypres), location of four bloody World War I battles, most notably Passchendaele.
Rather than touring battlefields, our aim was to
observe the Last Post at the Menin Gate, which
did give us a chance to sightsee around this surprising town. Completely rebuilt after the almost
total devastation of the battles, the place would
fool many a visitor into believing it still largely
mediaeval. The Cloth Hall, right, is particularly
impressive, rebuilt as an exact replica of the
original 13th century building. Our venue for a
pre-ceremony drink was a little more modern –
the Times bar just off the main square offered a
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CHURCH ST
CHASETOWN
01543 677852 and
01543 674853

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
WE ARE
IN THE
GOOD
BEER
GUIDE

The Gate Inn, Nether Whitacre,
Warwickshire, B46 2DS
01675 481292
Six regular ales plus changing guests
Caravans and campers welcome
Garden with children’s play area
Free Wi-Fi
Home-cooked food using local produce

Tuesday
Steak
Night

T ry
Before
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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
www.LSTCamra.org.uk

Last Orders Feb/Mar 2015

19

www.LSTCamra.org.uk

Gill & Tony welcome you to

The Drill Inn
Springlestyche Lane
Burntwood
WS7 9HD

01543 675799
www.drillinnburntwood.co.uk

Belgian Beverage Bash cont.
good range, including that of the respected Sint Bernadus brewery.
The Menin Gate will no doubt receive a larger-than-usual number of
visitors over the next four years of the World War I commemorations. The sombre monument is dedicated to 54,896 British and
Commonwealth soldiers who were killed in the Ieper battles but
with unknown graves; their names are recognised on long stone
walls, right. The Last Post, a daily act of homage, takes place at 8pm
every day, and is approaching its 30,000th act. The ceremony, lasting around 20 minutes, is a suitably moving affair, though for me it
was somewhat marred by the number of insensitive arseholes who
crassly held their camera phones aloft to record it for the zeroattention-span pieces of sponge that pass for their brains.
Back at base in Ghent, a stiff drink was required. We had many
fabulous beers during our trip, but one of the unfamiliar ones
which hit the spot was Kerkom Hop Verdomme, label pictured left.
On the surface of it, this 7-per center is an IPA, and it certainly had
that powerful resiny-juicy kick of an American IPA. But according
to the blurb, they’ve achieved this impressive result with seven
varieties of Flemish hops. We’ve visited Kerkom before, so if we
go again, let’s hope that this is a regular which we can buy in bulk!

Feb/Mar food offers...
Courses:
Two
people One
£12
from a
Two
£16
select
Three £20
menu:
WE ARE
IN THE
2015
GOOD
BEER

For those with a slightly – or do I mean markedly? – different taste in beers, one of the classic bars we visited is at the top of its league. Verzekering Tegen De Grote Dorst (Insurance
Against The Great Thirst) in Eizeringen is famed for its lambics and gueuzes. And to further
embellish its exclusivity, it normally opens only on Sundays from 10am to 1.30pm – threeand-a-half hours! We’re guessing that the village church just across the road has no problem
in attracting a congregation. The menu has well over a hundred lambics and gueuzes, including a very special vintage section which even features
brews from local Eylenbosch – which closed twenty
years ago! Of course, some would claim that lambic –
often uncompromisingly sharp and sour – is hardly
beer at all, and indeed it’s a good idea to approach it
as a different drink altogether. If you really can’t hack
it then the Dorst – interior pictured right – offers a
good range of beers for normal people. It’s a mustvisit place, and with public transport you can even do
it with the 128 Sunday bus service from Brussels.
The final accolade has to be awarded to the )oel Cuvelier farm shop, just outside Abele village near the French border, and conveniently en route to Calais. The hold of the coach was
already well-laden with beer by this point, but both the range of beers (300-odd) and the
prices at Cuvelier’s meant that further stocking up was compulsory. It’s the sort of place
where you go in with a basket and soon dump it in favour of a trolley!
Interested in next year’s trip? Contact the editor at LST.Camra@yahoo.co.uk
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Turnip Territory

Turnip Territory cont.

W

ith hindsight, my first beer in the Isle of Man was not the most
inspired choice. With a name like Hop Tu +aa, I jumped to the
conclusion of this Bushy’s ale being some sort of Kiwi hop special. It
turned out to be a pleasant but unexceptional pint of cooking bitter, and
it turns out that Hop Tu Naa is the Manxers’ equivalent of Halloween.
And shunning pumpkins, the Manxmen instead use turnips for their
spooky-season carved lanterns – probably a good way of disposing of
two vegetables which are unlikely to tempt you into five-a-day.

Up on the western coast is the lovely little fishing town of Peel – narrow winding streets and stubby little painted cottages which speak of
a bygone age. The White House is appropriately cosy and multiroomed, and presented another opportunity to try Bushy’s Ruby Mild.
On the promenade where things open up a bit you’ll find the Creek
Inn, right, offering harbour views and a long row of hand pulls inside.
Bushy’s Old Bushy Tail was a nicely autumnal beer – rich brown in
colour with lots of toffee and caramel.

Still, things can only better as they say, and a three-day trip to this
anomalous piece of rock in the Irish Sea certainly threw up a lot of
pleasant surprises. And in case it tempts you to visit yourself, here is one surprise thrown up
by the local CAMRA rag (a section of Merseyale) – the claim that all pubs on the Isle stock
real ale! The qualifier is that this refers to ‘traditional’ pubs only, but it’s still a proud claim.

At Laxey, home of the iconic water wheel, lives the island’s only
brewpub, the pretty Shore Hotel, below. Only one cask ale here, the
Old Laxey Bosun Bitter, a pleasant but fairly unchallenging beer.

With around thirty Good Beer Guide pubs on the island, and an excellent bus service, the first
priority on arrival is to get a good-value multi-day bus pass (e.g. 3 days for £16). And if
you’ve flown in, the Sidings at Castletown is a nearby first stop. This lovely black-and-white
pub features ten hand pulls; the Bushy’s Ruby Mild was cracking here, a lovely roasty mild
with a stamp of red wine fruitiness. In Castletown is the equally cosy Castle Arms; here the
Okells IPA was one of the few big-brewer IPAs which live up to the name – rich gold with
plenty of resiny hoppiness, but at a sessionable strength of 4.5%.

Overall, Okells was the unexpected star of the show. Not
surprisingly, winter wasn’t the best time to visit the island,
particularly for finding remote pubs given the early sunsets.
While the bus drivers were very helpful in dropping off at
pubs out in the sticks – “do you want the entry for the lounge
or the bar?” – it’s always best to visit before dark, particularly when they’re in picturesque countryside. Still, as any
respectable beer tourist knows, you should always leave
something for next time!

The Isle of Man has a German-style purity law for beer, allowing only water, malt, sugar and
hops in production. A straitjacket preventing innovation and interest, or a guarantor of high
quality beer? Given that production is dominated by Okells, I’d expected a dose of the former, but the Okells beers in particular (with the exception of their standard Bitter) proved
amongst the most interesting of the trip.
The first observation of this was the Okells Alt, on tap in the elegant Prospect Hotel in
Douglas. At 5.0% it is stronger than a true Düsseldorfer Alt, but certainly had the character in
spades – dry yet fruity, crisp and very quaffable. Meanwhile, the Manx Arms had – appropriately enough – the Manx Pale Ale or MPA. Only 3.6%, this could be a desert island beer –
a beautiful fruity sweetness at the start, balanced by a tropical fruit hoppiness. And on the
seafront, the Queen’s Hotel had Okells Steam amongst its offerings. Lots of Opal Fruits flavours at the start, a good malty middle, and a hoppy-fruity finish. Lovely, and a beer which
elegantly punctures the high-pressure image of Anchor Steam.
So it would have been easy enough to camp up in Douglas, but the
other attractions of the island beckoned. Heading down south to the
pretty little harbour village of Port St Mary brought the first sighting of
a Hooded Ram beer at the Albert Hotel. They’re the island’s newest
brewery, and the 5% Toasty Ram was a pleasant enough dark brown
brew. While Hooded Ram beers were spotted subsequently (Amber
Ram and Rheinstein Ram), it seems that the other island newbie –
Doghouse Brewery – may have bitten the dust. Merseyale reported
problems, and indeed it didn’t pop up at all during the three days.
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NEW:

ng
Changi
Guest
Ale

Real Ales
Wye Valley HPA
Holdens Golden Glow
Fullers London Pride
Marstons Pedigree
+ Changing Guest Ale
Opening times
4.00 - 11.00 Mon - Fri
12.00 - 11.30 Sat
12.00 - 10.30 Sun
Snack Menu
Always available
Large Beer Garden
Free Wi-Fi
Live Sports

Birmingham Road, Lichfield, Staffs, WS14 9BJ
Tel: 01543 256584
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Who’s Top

T

he World Health Organisation published its
Global Status Report On Alcohol 2014 last
year. Its 392 pages don’t make for particularly
cheery reading, but there are some nuggets buried
away in it.
First off, it’s always good to look at the nation-bynation league tables of consumption, particularly
when it comes to beer! And there are certainly
some surprises. The chart right shows the per-capita
beer consumption of the top fifteen nations, in
terms of units per week. And who’s on top? Not
beer giants the Czechs, or indeed the Germans, but
little old Namibia at the bottom of Africa, which
drinks nearly twice as much as the former title holders! Sounds unlikely maybe, but it’s due
in part to the fact that Namibians take virtually all their alcohol in beer, compared to roughly
half for the Germans and Czechs. And no sign of the UK? That’s right, we’re in a dismal
45th place in the beer leagues (with 8.2 units/week.)
The UK jumps up to 22nd (with 22.2 units/week) if all forms of alcohol are considered. But
we’re still (table below right) a long way below overall chart-toppers Belarus. And if you’re
thinking that 22.2 units/week is pretty good in health terms for the UK, then bear in mind that
this is not average consumption amongst drinkers, but amongst the population as a whole! If
you look at the UK figures for drinkers only, then 22.2 morphs into 36 for males and 16 for
females. So while your average drinking woman is within the Government guidelines, the
average boozing bloke is certainly not!
About the only table with few surprises is that for wine, below left, consisting largely of the
natural wine-making countries. France, former champion, has slipped narrowly into second
place, with Portugal unsurprisingly replacing it. But no sign of Spain? That’s languishing
down at 36th place (4.3 units/week), way below the UK at 20th (7.5 units/week). Again, this
disparity is down to the relative importance of beer to Spaniards; both countries have roughly
the same total alcohol consumption, but the Spanish drink more of that in the form of beer:
50% compared to the UK’s paltry 35%!
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Sipping On The Severn

S

ince the last issue of this mag, we’ve had two very enjoyable branch coach trips. Late
November saw a splendid trip around some Derbyshire
classics. This included visits to the lovely sandstone King
William IV at Milford and the cosy Holly Bush at Makeney
with its intricate, quirky interior, though the highlight arguably goes to the Barley Mow at Kirk Ireton, pictured right.
Miraculously, we managed to fit a coachful into the intimate
interior of this timeless Jacobean stunner, with room left over
for the locals! And service from the tiny bar hatch – from
casks on gravity – was as sharp as you’d find anywhere, so
nobody went thirsty for long.
Our more recent trip in January took us to two classic towns on the River Severn, Bewdley
and Bridgnorth. With great pubs in both places, this was an organisers dream: just drop everybody off and let them disperse across the boozers!
In pretty Bewdley, many headed first to the Little Pack
Horse, pictured left. A cosy wood fire greeted us, plus
the welcome site of a local beer, Bewdley Worcestershire Way, beautifully full-flavoured for a 3.6% ale.
Down by the fast-flowing Severn, the Mug House also
had Worcestershire Way amongst many offerings including Purity Mad Goose and Holdens Golden Glow. As
well as selling beers by the third-pint, this place was
rated highly for bar snacks by our scotch egg experts.
Highlight for many in Bewdley was the Woodcolliers Arms. The beamed and multi-room
interior was paired with cracking beer choices, from Kinver, St Georges and Three Tuns.
On then to even more charming Bridgnorth, home to the unique
Cliff Railway and even more nice pubs! Sitting right by the
Northgate, the Golden Lion is a traditional town boozer and
served up an excellent pint of Kelham Island Pale Rider. But
far more interesting was the White Lion, pictured right. It has
the look of a former Banks’s pub, but is now the tap for the
Hop & Stagger brewery situated to the rear. The Golden Wander was a very quaffable session ale; the Triple Hop IPA was
good too but needed rather more hops to live up to the name!
The place was also a hit with the scotch egg cognoscenti, with
haggis and Thai curry versions to satisfy our epicurean gourmands.
The final compulsory stop needed a walk downhill, to the Railwayman’s Arms. Occupying
a station building on the SVR heritage railway, it’s appropriately full of all manner of chuffchuff memorabilia, and a great choice of ales, including choices from Bewdley, Hobsons and
Bathams. Refresh yourself before the walk back up the hill!
Interested in future trips? Ensure that you’ve got a valid email address registered with
CAMRA, and you’ll get to know. Just bear in mind that trips sell out extremely quickly!
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Newsletter Information
Newsletter distribution:
Our newsletter is produced every two
months. Current distribution is 4,000 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 59 will be published on 1st April 2015.
The copy deadline for inclusion is 20th
March 2015.

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

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

Disclaimer: This newsletter, Lichfield, Sutton & Tamworth CAMRA and CAMRA Ltd accept
no responsibility for errors or omissions that may occur within this publication. The views expressed are those of the individual authors and not necessarily those of the editor, Lichfield,
Sutton & Tamworth Branch or CAMRA Ltd.

MARKET TAVER)

Missing out?

21 Market Street, Atherstone, CV9 1ET

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

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

LST.Camra@yahoo.co.uk
Note that the current issue is also
available on the branch website:
www.LSTCamra.org.uk
We can arrange for paper copies to be
mailed if you provide the stamps. And
if you know of a branch pub which
would like to stock the newsletter, then
please let us know!
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20p/pint discount for CAMRA members
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A warm welcome from
Tracey, James, and Staff
at the Horse & Jockey
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

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.
6-7th Feb, Redditch Winter Ale Festival
Rocklands Social Club, 59 Birchfield Road, Redditch, B97 4LB
30+ ales plus cider & perry. Fri 12-11, Sat 11-11
11-14th Feb, )ational Winter Ales Festival
Roundhouse, Derby College, Pride Park, DE24 8JE (rear exit from rail station)
400 ales plus ciders, perries, continental beers and mead. Wed 4-11, Thu-Sat 11-11.
11-15th Feb, Furnace Beer Festival
Furnace Inn, Duke St, Derby, DE1 3BX. 20+ beers, 3 ciders. From noon (4pm Wed & Thu).
12-14th Feb, 36th Warwick University Beer Festival
Students Union, Gibbet Hill Road, Coventry, CV4 7AL.
120 ales, 35 ciders. Thu 6-midnight, Fri & Sat 6-1am.
13-15th Feb, Gate Top of the Hops Beer Fest
Gate Inn, Tamworth Road, Amington, B77 3BY. Noon onwards, 14 ales.
11-14th March, Leicester Beer Festival
The Charotar Patidar Samaj, Bay St, Leicester, LE1 3AE
220+ ales, 30+ ciders/perries. Wed 5-11, Thu & Fri 11-11. Sat 11-10.
26-28th March, 36th Burton Festival
Burton Town Hall, King Edward Place, Burton upon Trent, DE14 2EB
Up to 140 ales, ciders and perries. Thu 6-11, Fri 11-11, Sat 11-10.

7 Market Street
Tamworth, B79 7LU
01827 66552
www.marketvaults-tamworth.co.uk

17-19th April, Royal Oak Spring Beer Festival
Royal Oak, Oldbury Road, Hartshill, CV10 0TD. Noon onwards, around 10 ales.
5-7th June, Crown Summer Beer Festival
The Crown Inn, 10 Bond Street, Nuneaton, CV11 4BX. Around 24 ales & ciders.

TamMarketVaults

Open 12 (2 Tue) - late









2 permanent Joule’s ales
Seasonal Joule’s ale
3-4 ever-changing guest ales
Ale-of-the-week £2.50/pint
Traditional interior
Cosy wood burners
Regular entertainment
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Hot food served until 6pm
(not Monday or Wednesday)
Quiz night 8pm Tuesdays
Open mic night Thursdays
Dog friendly
CAMRA ale discount
Secret beer garden
www.LSTCamra.org.uk

Holding a beer festival? Let us know and we will advertise the event here free of charge.
Details to LST.Camra@yahoo.co.uk

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

Mon 2nd Feb (AGM), Whippet Inn, Lichfield, WS13 6JP
Mon 2nd Mar, King's Ditch, Tamworth, B79 7AS
Wed 8th Apr, Griffin, Shustoke, B46 2LB
Last Orders Feb/Mar 2015

31

www.LSTCamra.org.uk

Thank you for reading Last Orders!
Next edition: 1st April 2015.
Contact us at
LST.Camra@yahoo.co.uk
or see
www.LSTCamra.org.uk

