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M any beer enthusiasts – okay, it’s mostly blokes – have tried 

their hand at home-brewing. In the early days it was mostly 

about buying a tin from Boots, boiling this up with an equivalent 

quantity of cheap white sugar, and then some weeks later trying to 

delude both yourself and your friends that it was just as good as 

anything in your local pub. Unless your local was pretty dreadful, 

it was a good test of who your true friends really were. 

Things have moved on of course. Kits are generally to a much 

better standard, but the true cognoscenti of home brewing want to 

do the full monty – brewing from scratch with authentic raw mate-

rials, using equipment on a mini scale which mimics that of a con-

ventional brewery. And the tables are often turned – it’s possible to 

produce beers far superior to those in your local. Not many home-brewers, however, make 

the next move – produce an outstanding beer and take the steps to get it into their local. 

Cue Chris Taylor (pictured left), keen home-brewer who amongst his 

portfolio has an excellent American Pale Ale style brew. It’s a nice 

gold colour, and from the bottle has a lovely tropical fruit aroma, well- 

balanced palate, and a pleasing fragrant finish. And with the collabora-

tion of Michael Walsh, brewer at Tunnel, and Mike Kershaw, landlord 

at the White Lion in Bulkington, Chris has taken the bold step of pro-

ducing a full length commercial brew, to be named Evil Fox. 

Chris and Michael undertook the brew in early March. First problem 

was scaling up from Chris’s 30-litre brew length to the 1300 litres of 

Tunnel Brewery! To achieve the target ABV of 4.0%, Michael was 

happy that a pro-rata on the malts – mostly pale with some crystal and 

caramalt for colour – would be about right. A bit of torrified wheat 

was also added to the recipe for head retention in the cask product. 

Meanwhile the hopping regime was reined back by about 10% given the greater efficiencies 

that the much larger volume gives. 

First stage of the brew was the 90 minute mash, where the malt was steeped with 70°C water 

to extract the fermentable sugars from the malted barley. And while 90 minutes might seem a 

long time, it passed quite pleasurably as Michael treated us to some Tunnel beers! And sure 

enough, at the end of the brew the hydrometer was reading 1.040, suggesting the ABV should 

be about right.  

Chris had chosen quite a novel approach to the hop-

ping. With a 60 minute boil, most brews have the bulk 

of the hops added to the boil at the beginning, with 

smaller additions at later points to give more complex-

ity. Chris’s method however saw half of the hops 

added a full 55 minutes in, with the other half right at 

the end. This means that less of the lovely aromatic 

oils are driven off, but it also means that you need to 

add far more hops – Michael was somewhat taken 

Evil On A Large Scale 
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aback by the massive hop charge, around six kilos! After fermentation, the beer was also des-

tined for another kilo of dry hopping. In for a penny, in for a pound – or kilo! 

Chris also went for three outstanding hop varieties. Most ale drinkers will probably be aware 

of the Citra hop, but this brew also carries the superb Simcoe, plus the new hop-to-watch 

called Mosaic. If Citra ever becomes passé, then we reckon that Mosaic could be a good pre-

tender to the throne, with its lovely balance of citrus and tropical fruit. While the main brew 

used equal quantities of the three varieties, the dry hopping was solely with Mosaic. 

After the boil, we sampled the wort as it was run into the 

fermenting vessel, and unsurprisingly it had a lovely, 

fragrant hoppiness. Pictured right is Chris cosying up to 

his creation in the FV! 

So how can you get to try this novel new beer? Bad 

news is that most of the Nuneaton area pubs having the 

beer may well have sold it by the time you read this. 

Good news however is that Mike Kershaw is taking 

about a third of production, so it should be available at 

the White Lion at Bulkington (CV12 9NQ) for some 

time into April! 

• Thanks to Chris plus Michael & Bob of Tunnel 

Evil On A Large Scale cont. 
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D istance no object – at least when it comes to present-

ing awards for Beer of the Festival for Tamworth 

Beer Fest. And we certainly surpassed ourselves in late 

February, with a 300-mile trip down to Cornwall to pre-

sent the Gold award! The worthy winners in this case were 

Rebel Brewing of Penryn, whose Sail Ale took first place. 

When the beer appeared at Tamworth last year, it was sup-

posed to be a limited edition beer to mark the Tall Ships 

Regatta in Falmouth, but it has proved popular enough to become part of the regular portfo-

lio. Nice to know that the drinking public agrees with our assessment! 

On a sunny Saturday we were met at the brewery by Ryan Read and Peter Thomas, sales and 

general managers respectively. The brewery is now 4½ years old, but moved to the current 

spacious location in September 2011. Ryan gave us a tour of the brewery, which is itself due 

to expand from a 5 to a 15 barrel plant to increase capacity and efficiency. The company cer-

tainly does a good range of cask ales, which also go into bottle and are joined by a range of 

specialist beers, from chocolate vanilla stout to Belgian spiced wheats. The brewery was 

founded by Rob Lowe, who fortunately turned up towards the end of our visit.  

The brewery had thoughtfully laid on some ale for us to 

sample, most notably the Sail Ale. Golden in colour, it’s 

4%, and a marvellously balanced beer – smooth and 

grainy with a lemony hoppiness tempered by just the 

right amount of sweetness. This got us into just the right 

mood for presenting the award as pictured left, with 

branch members George and Ian (outer left and right) 

toasting Peter and Ryan (inner left and right). We wish 

this excellent brewery all success. 

Ian – beer festival organiser – had been sharp enough to spot that Granite Rock brewery was 

literally just around the corner – the same postcode as Rebel! And as the shop-cum-

microbrewery was open on a Saturday, we rounded off our spell in Penryn with a visit. 

Owner Dave Wilmot hospitably provided samples of his four key ales, and we did what beer 

geeks do – talk about beer! 

Back then to our overnight base of Falmouth, just a 

few miles away. Here our essential first port of call 

was the Seven Stars, pictured right. This timeless 

classic, Grade II listed, is surprisingly small inside, 

with a narrow unspoilt bar at the front, 

and a small snug at the rear. Bass, 

Sharps and Skinners available, but we 

opted for the more unusual Driftwood 

Blue Hills. The character of the place 

is enhanced by its ban on mobile 

phones – several are nailed to the wall as pictured left, to encourage you not to 

let modern technology intrude. We didn’t try our luck! 

Rebel With A Cause 
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Holdens Golden Glow, 

Marstons Pedigree & 

up to 6 guest ales 

Sandford Street, Lichfield 
WS13 6QA 
Tel. 01543 410033 

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

Opening times: 

11.30am - 11pm every day 

 

7 Market Street 

Tamworth, B79 7LU 

01827 66552 

www.marketvaults-tamworth.co.uk 

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 

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 
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TamMarketVaults 

Open 12 (2 Tue) - late 
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Next stop took us to the Boathouse. No boats tied up there as it’s a good stone’s throw from 

the water, but from the first floor rooms there are sweeping views of the harbour – third larg-

est natural harbour in the world according to the tourist guff, not that we were planning to sail 

a beer tanker in. We settled for a Padstow Windjammer instead. 

We deviated from the Good Beer Guide then, with a visit to Hand Beer Bar. This was a very 

friendly place with a single cask beer (the Harbour Light was superb, £2.80 a pint) and a shed 

load of exotic keg beers (some at eye-watering prices, up to £6.50). Moral of the story – stick 

with cask when it’s this good! The obliging barman offered a cellar run on the upcoming ale 

but plenty of further pubs beckoned. 

Not far away, easily the highlight of the evening for us was 

Beerwolf Books, tucked away up a short and narrow alley off 

Market Street. Pictured right, you enter by the lower door and 

climb the stairs to the pub itself, a large timber-raftered room 

plus the annex sitting above the lower door. And of course, a 

sizeable bookshop, only a single room but with thousands of 

well-chosen second hand books, in good nick and at good 

prices. Our interest was piqued – we bought a couple. Pictured 

below is a perplexed-looking George, though he is in the Chil-

dren’s section – kids’ books can be tough you know! 

After that thirsty work it was only 

polite to have a drink as well. The six 

hand pulls offered a nice selection. Dark Star and Harbour beers 

beckoned, but we settled instead for a Blue Monkey 99 Red Ba-

boons – a cracking ale, even though we were convinced that it’s a 

changed beer since we drank it last. 

On then to the economically named 'front by the waterside. Hidden 

amongst the Skinners and Sharps were some beers from the quite 

new Firebrand brewery of Launceston. The Black Saison didn’t 

have a great deal of saison character – to a flagging palate at any rate – but it slid down ef-

fortlessly as beers seem to do when it’s getting on. 

A short hop away is Five Degrees West. It’s actually 5.06467 west, but what’s the odd 

0.06467 between non-pedantic friends? Here it was time to brave a Sharps – surely they can’t 

all be as yawn-tastic as Doom Bar? Thankfully the 5% Special actually did have something 

going for it, a bit like a darker and stronger version of their not-bad Cornish Coaster. 

Final stop had to be something quintessentially Falmouthy, and the Chainlocker fits the bill 

perfectly. It’s a picturesque affair, its black-and-white exterior overlooking a small quay. The 

sprawling interior is full of the maritime odds-and-ends which seem to go down well with 

both tourists and locals alike. It was time to go mildly mainstream in here also, and try one of 

the Skinners that I’d been avoiding all day. The Porthleven was pretty good, a reasonable hit 

of citrus with some sweetness to balance. 

The only downside of the day? Ironically enough, not spotting any Rebel beers! Maybe a 

return visit is required ... 

Rebel With A Cause cont. 
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 30 Manor Park Rd, Castle Bromwich, B36 ODJ 

                0121 747 8409 
           www.ajcookandson.com 

 
� 

� 

� 

� 

All types of work undertaken 

Repair and cover existing 

seating or free-standing 

furniture 

�ew fixed seating to any size 

or design 

Domestic work welcomed 

W e’ve been pleasantly impressed with the bottled beer ranges at the In Spirit and Red 

& White off-licences in Wilnecote and Two Gates respectively. Until they ap-

proached us for an advert, we didn’t realise we had specialist offies like these so close at 

hand! 

Amongst the many never-heard-of-that offerings which made it into the 

basket were two beers from Weird Beard, a small west London outfit. 

A pair of bottle-conditioned stouts seemed just the thing for a beer-

tasting on a sharp winter evening! 

Black Perle is 3.8% and badged as a coffee milk stout. Jet-black, it 

pours with a chocolaty-brown head, and just the right level of carbona-

tion. A pleasant bitter coffee aroma melds into a nice chocolate and cof-

fee palate, with a gentle sweet finish. Although hopped with Perle, any hop-

piness is overwhelmed by the coffee bitterness. And it’s not just any old coffee, but Nicara-

guan Finca Limoncello Pacamara beans – presumably you get these from Harrods rather than 

Aldi. Maybe just a tad too sweet, but overall a very agreeable beer. It’s up to you whether 

you follow the advice on the label : “Drink with your bacon and eggs in the morning.” 

On then to the more challenging Decadence Stout at 5.5%. Inevitably it looks just like its kid 

brother – intense black, chocolate-brown head. But it’s got much more stouty character: lots 

of roast-barley bitterness and aromas of toasted, 

burnt grain. It’s quite dry and bitter at both begin-

ning and end, matched by a silky, almost oily 

mouthfeel. This is more the beer for you if you’re 

lacking a sweet palate, though in that case you 

might not want to follow the label advice on this 

one: “Drink with chocolate cake.” 

Two polished beers – we’ll certainly look out for 

more Weird Beard in the future. 

The Red & White shop is the larger of the two and 

so is able to carry more choice, but both places are 

well worth a visit. Give them a go if you fancy 

something out of the ordinary! 

Beard Beered 
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‘I conic’ can be an over-used word, but it certainly applies to the 

unique 14th century spire of the St Mary & All Saints church in 

Chesterfield, pictured right. Dominating the town skyline, it is almost 

ten feet out of true, and twisted by 45 degrees around its skewed axis. 

Once thought due to the use of unseasoned timber, the current theory is 

that it’s due to thermal expansion and contraction of the lead covering 

on its sunny side. Either way, it’s a bit too late to be asking for money 

back. So instead, what about a pub crawl of the town’s excellent pubs? 

A brisk March day provided the ideal opportunity. 

We started with the mile-plus walk north to the Derby Tup. It’s got a 

newish landlord at the helm, but he seems to be doing a good job – ten 

ales on hand pump, and the ones we tried were first off the pumps but all 

in good nick. Standout beer was the dry and smoky Sherwood Reserve 

Stout from Castle Rock. 

A convenient stagger around the corner brings you to the Beer Par-

lour, a cosy little micropub with a friendly gaffer and eight hand 

pulls on the go. It says something that the least interesting beer on 

the board, left, was Landlord. The local Spire Jail Break was a 

must, a 5.7% American IPA. The brewery are doing several ver-

sions of this, with the idea of choosing the best hop combo. This 

was version number one, and it’s certainly a good start! Two other 

localish brews – Barlow Betty’s Blonde and Double Top Around 

The Clock – were good enough to stand up well against the IPA. 

Back in town after a short bus ride, the Rutland Arms right next to 

the twisty spire was a good spot for Sunday lunch. It was peaceful 

in the mid-afternoon, and in this relaxed atmosphere the Nine Standards Red Rum hit the 

spot, suitably ruby and grainy. The York Mosaic, a single hop brew, was also excellent, tropi-

cally fragrant. 

Fed and watered, we strode west this time to visit the two pubs of the local Brampton Brew-

ery. The Rose & Crown offered a good range of their beers, with 

the Trial Mild and Golden Bud both coming across well, full of tra-

ditional rather than New World flavour. Much as we like Oakham 

Citra and its ilk, these vindaloos of the hop world can get too much 

at times! The Tramway Tavern also had a good range of Bramp-

tons – not surprising as it’s only 100 yards from the brewery – plus 

Welbeck and Colchester beers. Both places are Everards Project 

William refurbishments, evident from their dark wood style and 

Tiger hand pull. 

The obvious stop on way back into town is another micropub, Ches-

terfield’s first, and appropriately named as just Chesterfield Ale-

house – keep it simple like the concept! The place, pictured right, is 

pretty compact: a small seating area at the front, a small bar area up 

some steps, and more seating a floor above. From the six hand pulls 

Chesterfield 
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it was compulsory to try two from the outstanding Raw 

Brewing Co – JR Best Bitter and the tautologous Blonde 

Pale. The interesting ale choices included the tempting-

sounding Ramsbury Rum Truffle, but it was time to 

press on. 

A stone’s throw away is the Market Pub, unsurpris-

ingly located near the open-air market and Market Hall. 

Pictured right, it’s a cosy place with comfy seating and a 

warm colour scheme. Amongst the five interesting ales 

were two from a brewery new to us, Fuggle Bunny of 

Sheffield. Russian Rare-Bit was badged as an Imperial 

Black Stout, but if that was the intention then it needed to be stronger than its 5%! Mean-

while the 24 Carrot was their reasonable 6% go at an IPA. We maybe caught them on a bad 

day, but both beers seemed to be just a little rough around the edges. 

It’s our contention that you haven’t truly visited a place unless you get lost there, so we reme-

died this on the way to Chesterfield Arms. But we eventually got there and it proved well 

worth the wander: a cosy wood-panelled, multi-room interior and twelve ales on the bar. 

With time wearing on, a blast of hops was required to revitalise the palate, so that Great Heck 

Simcoe and Double Top Citra Tip fitted the bill perfectly. That 

said, we missed a trick here, as the place has its own micro-

brewery, Brown Ales, and we failed to try any of the three ales 

on offer from it. With its comfortable ambience and excellent 

choice of beers, this would have been a place to linger, but pub 

crawls have a logic of their own. 

But as luck would have it, our beer guardian angel was on 

duty, and our final port of call was probably the best of the 

day. The White Swan is a Raw tied pub, with an impressive 

row of shining silver hand pumps, left. They have wisely 

avoided the temptation of filling the bar with Raw beers (there 

were three), and the only dud was Abbot; the remaining eight were an examplary selection of 

micro beers. So, in our by-now addled state, we were rabbits-in-the-headlights, dazzled by 

the selection whilst propping up the bar. Blue Bee Red Rye was particularly striking, with its 

full-on rye malt flavour and dry, peppery hoppiness. 

So an enlightening visit – the town came across as a compact version of Sheffield, with 

plenty of good pubs and plenty of choice. About an hour away by train, and by car also if 

you’re stopping over, it’s a highly recommended day out. 

Chesterfield cont. 

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

Wed 8th April, Griffin, Shustoke, B46 2LB 

Wed 6th May, Station, Sutton Coldfield, B73 6AT 

Wed 3rd June, Blue Boar, Mancetter, CV9 1NE 
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BAR:       Mon-Sat 12-11 

      Sun 12-11 

FOOD:    Sat 12-9 

      Sun 12-7 

      Mon-Fri 12-2.30, 6-9 

   Welcome from Jean, Mark and all the staff 

The 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 

 

GOOD 
BEER 
GUIDE 
2015 

Tuesday 

Steak 

Night 

Meal Deals 

from two 

for £1
2 

Try 

 Befor
e 

You B
uy 

on ale
s 

 

Real Ales 

Holdens Golden Glow 

Fullers London Pride 

Marstons Pedigree 

+ 2 Changing Guest Ales 
 

Opening times 

4.00 - 11.00   Mon - Fri 

12.00 - 12.00   Sat 

12.00 - 10.30   Sun 
 

Snack Menu 

Always available 
 

Large Beer Garden 

Free Wi-Fi 

Live Sports 
 

Hold Your Event/Party Here 

Inside or Outdoors 

Birmingham Road, Lichfield, Staffs, WS14 9BJ 

Tel: 01543 256584 

Changin
g 

Guest 

Ales 
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NORTH WARWICKSHIRE 

The .orton in Coleshill is thinking of a beer festival in June; more details when we hear 

more. In addition to Doom Bar and London Pride, it’s pleasing to see that a changing guest 

ale is taking off; various offerings from Hook Norton have proved popular. Its location near 

the rail station makes it ideal for the after-work crowd. 

It’s also pleasing to report that the Dog Inn at Water Orton (again near the station) has seen 

an increase in ale volumes over the winter, with Purity Mad Goose reported to be going down 

particularly well. As well as regular Doom Bar, the third hand pull sees changes from time to 

time, with Hook Norton and other Purity ales having featured of late. 

The Plough at Shustoke seems to be getting ever better on the guest ale front, and it’s obvi-

ous that the staff are putting effort in to choose the most interesting options from the Punch 

range. As well as a whiskey beer from Backyard, and a New World IPA from Butcombe, 

we’ve also seen Sunny Republic and Oakham beers recently. Bass is the regular. 

A minor refurb involving the removal of a column near the bar has given the hand pumps 

greater visibility in The Office at Warton. One of the three pumps always features a Locale 

ale (such as Elliswood, Church End or Merry Miner) plus a recent sampling of Blue Monkey 

99 Red Baboons proved excellent. See the fest listings for their May beer festival. 

After a post-Christmas pause (largely to give Oliver a break!), brewing has resumed at the 

Griffin at Shustoke. Look out for a new mild at around 4%, plus a rich malty brew around 

5% to give the non-hopheads something to go at. The now-traditional annual beer fest will 

take place at the end of June (see fest listings). 

Sperrin Brewery continue knocking out some splendid novelty beers, such as the Casanova 

and Hop’n’Spicy featured recently at the Blue Boar in Mancetter. We’ve also seen some at 

the Angel Ale House in Atherstone, notably the chocolaty Friars Fetish and the honeyed 

Third In Line. They’ve been done quite skilfully; while some addition-beers can fit into the 

“nice but I don’t want another” category, these have all been far too more-ish! 

Just outside our branch area, the Royal Oak at Hartshill has turned into one of those pubs 

that you wish was just on your doorstep. A changing real cider is joined by three ever-

changing guest ales, sometimes local and usually interesting (e.g. recent offerings from Fre-

eminer, Tiny Rebel, Lacons and Fixed Wheel); gaffer Danny is always keen on recommenda-

tions. Note they’ve a beer festival in May (see fest listings). 

STAFFORDSHIRE 

The popular Hopwas beer festival at the Coton & Hopwas Social Club will be into its 6th 

year this year (see fest listings), and for the first time will open on Sunday also. The number 

of ales has increased to 25, plus there’ll be a range of ciders and perries. 

The Albert in Tamworth re-opened in mid February, but is not selling any real ale. So with 

the demise of the Tweedale Arms over a year ago, thirsty ale drinkers arriving at the rail sta-

tion will still have to walk into town! For example ... 

The Kings Ditch micropub in Tamworth held a mini beer festival in late February, showcas-

ing five Sadlers beers from the Windsor Castle brewery at Lye in the West Midlands. The 

range included the newer beers Sherlock Bones and Boris Citrov. Ales from Church End and 

Tipple Tattle 
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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 
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Backyard were also available. The next mini festival will be over Easter weekend (3rd-5th 

April) featuring a range of Sperrin Brewery beers. 

The branch’s other micropub, the Whippet Inn in Lichfield, is proving as popular as ever. 

Never standing still, the beer choice is always interesting and regularly changing. A recent 

snapshot saw beers from Wentwell, Corvedale and Six Bells, plus Ruby Red from the very 

new AJ’s Ales brewery in Walsall. 

We’re pleased to note that the posh George Hotel in Lichfield has spiced up its ale offerings: 

Courage Directors is now joined by a guest ale, usually Salopian Darwins Origin (as a tie-in 

with the hotel’s Darwin restaurant), though a recent visit saw Wells Bombardier Burning 

Gold. 

WEST MIDLANDS 

Just off the beaten track in Four Oaks, the White Lion impressed during a recent impromptu 

visit, with an excellent pint of Thwaites Best Cask (badged as TBC). Thwaites seem to be 

another of those big brewers who have finally awoken to the idea of citrusy beers with New 

World hops, and TBC is a good example, distinctive without being aggressive. 

The Station in Sutton always seems to be good for two guest ales, in addition to the regular 

Landlord, Golden Glow and Station Bitter (their Holden’s house beer). A recent visit saw 

Morlands Old Golden Hen and the excellent Slater’s Smoked Porter. 

• Thanks to contributors Adrian S, Adam R, Dave P, Ian H, Eric R 

Tipple Tattle cont. 

What’s in a name? Quite a lot it seems if you’re the Philadelphia-based Victory Brewing 

Company, who have demanded that Victory Beers at Ansley near Nuneaton stop using that 

name! From the outset they’ve had a dual identity of Victory Beers and Sperrin Brewery, so 

it’s straightforward enough to just use Sperrin Brewery. But are the Pennsylvanians fearing 

an Ansley export drive to the States? In fact the Yanks are coming, with plans to import their 

beers more widely into the UK. 

Coincidentally, we heard of an even more ridiculous example recently, where the Sheffield-

based Sky’s Edge Brewery has been legally badgered to change its name by a Barcelona 

brewery simply called Edge! You have to suspect that all these kerfuffles have been driven 

by one of society’s great parasites, the ambulance-chasers of the legal community. The result 

is that Sky’s Edge (who only recently renamed from Brew Company!) have now rebadged as 

Exit 33 – their nearest junction for the M1. So the lawyers will no doubt start looking for 

companies featuring either Exit or 33 in their names. 

It will be interesting to see what impact Scotland’s reduction in the drink-driving limit will 

have on the pub economy north of the border. Publicans in England can breathe a sigh of 

relief after the Government ruled out a similar reduction, instead claiming a focus on 

strengthening enforcement. But a poll of around 4,000 English and Welsh drivers produced 

some surprising findings. While 23% wanted the limit to stay as it is, 31% voted for a limit 

like Scotland, and 46% wanted the limit reduced all the way to zero! Does this simply mean 

that 46% are teetotal, 31% live in cities with good transport, with 23% making up the rest? 

Beer Snippets 
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Tim and Sue 
welcome you to ... 

Sunday carvery 12 to 6pm 

Function room for conferences, weddings and special occasions 

Skittle alley 

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 

Dogs welcome in the bar  

Main Road, Baxterley 
Warwickshire CV9 2LE 

www.roseinnbaxterley.com 
01827 713939 

Mon-Thu: 12-3, 6-11 

Fri/Sat/Sun: 12-11 

Bar 

Mon-Thu: 12-2, 6-9.30 

Fri-Sat: 12-9.30 

Sunday: 12-8 

Food 

 

 

Pedigree  
 plus two 
changing 

guest ales 

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 

A la carte Dining Room Menu 
Booking recommended Thu to Sun 

Live Music - Join our group on Facebook to be kept informed 

Bar Menu - Special offer menu 

Mon to Fri 5pm-7pm, £5.75 

ALL Events Catered for -  

Weddings, Christenings, 
Funerals, Parties, 

Function Room, 
Marquees, Private 

Meetings, Antique Fairs, 

Club Meetings etc 

Bed & Breakfast available in 
 en-suite rooms 

THE BULL INN 
Watling Street 

Witherley, Atherstone 
Warwickshire    CV9 1RD 

01827 712323 
www.thebullinnwitherley.co.uk 
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I t’s no surprise that the fabulous Green Devil from Oakham Brewery gained one of the 

top spots at 2014’s Tamworth Beer Festival! Amongst some stiff competition, this lovely 

citrusy hop monster took the bronze. This provided an excellent excuse for a trip across to 

Peterborough to present the award. And what better place to meet than the Brewery Tap! We 

were hosted by Nigel Wattam, Commercial Manager for the brewery. 

Nigel was presented with the award by a number 

of branch members. Pictured from left to right 

are Eric, Dave, Nigel, George, Ian (beer festival 

organiser) and Ray. And while some say that the 

latter two are a little washed out, in this case 

we’re referring to the pleasant brightness of a 

sunny January day! 

Oakham fans will be well aware of Green 

Devil’s little brother, Citra, an equally fine beer. 

Or it’s maybe fairer to portray Green Devil as a 

turbocharged version of Citra, more full bodied 

and warming. It’s worth comparing the pump clips below, where the benevolent little hop of 

the Citra clip morphs into the rather more fiendish beast of the Green Devil  clip. And if – as 

is all too easy – you’ve had rather too many Green Devils, you may well wake up feeling that 

your eyes and tongue look like the clip. 

Amazingly enough, the Brewery Tap is still under threat due to redevelopment plans for the 

area. And stupidly enough, the plans – largely for retail shops – would involve demolishing 

the tap and building another pub. Does Peterborough really need yet more soulless shopping 

malls? 

We were treated to an excellent lunch - the Brewery Tap is noted for its fine Thai food - and 

were able to try several of the Oakham range of ales. And after that, a little crawl of Peterbor-

ough, including the Charters barge on the river - another Oakham outlet! 

Brewery Bronze 
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A sunny Sunday in February and the prospect of some brews in Crewe was the order of 

the day. After arriving by train the first pub visited was the JD Wetherspoon, Gaffers 

Row, which is situated in the town’s shopping centre. This large open-plan pub was a former 

furniture showroom. Despite the promised choice from the pump clips displayed on the hand 

pumps, there was only one available beer of interest on offer, Slater’s Top Totty. I was pleas-

antly surprised by how good this beer was on this occasion with its lemon and lime citrus 

notes, a good malt background and a lingering hop finish. A short walk away was the Bor-

ough Arms which has an on-site brewery which started up in 2005. On this occasion how-

ever none of their own beers were available, instead 

an impressive and varied selection of nine ales on 

the hand pumps, plus a good selection of Belgian 

beers on tap in the lower bar. This friendly, beer-

only pub has a pleasant one-room L-shaped interior 

on two levels. The bar is pictured (right) from the 

upper level, with art deco backed chairs in the fore-

ground. Hurricane Jack from Fyne ales had a spritzy 

hoppiness with a dry finish, while Bradfield Farm-

ers Stout was jet black in colour with liquorice and 

molasses flavours and a smooth finish. The final ale 

sampled, Mostly Amarillo from the Firebrand brewery featured much more than just hops; it 

had rye and toasted grain flavours to complement the dry hoppy finish. 

The final pub visited in Crewe was Hops, a pub with a modern cafe-style interior which has 

six real ales available on the bar. Townhouse Columbus was hoppy, very dry, with a sucks- 

the-moisture-from-your-mouth bitterness. To counteract this an Intrepid Porter was sampled 

next; this had dark chocolate and marmite aromas and flavours with a mellow sweet finale. 

A short hop on the train followed by a ten-minute walk saw arrival at the Lodge in Alsager. 

This is another pub with its own brewery which also did not have any of their own beers on. 

However a good selection of eight ales was available, from which Ale-Sager, a green hop 

beer from Talke O' Th' Hill brewery, was chosen. This had a resiny, herbal hoppiness in 

keeping with this style of beer. A further train journey with a final stop in Stafford to visit a 

couple more pubs was on the ale agenda. 

The JDW Picture House, pictured left, is a good 

conversion from a former cinema to a spacious pub 

which retains its original exterior and much of the 

interior grandeur. It dates from 1914 and interest-

ingly still shows films, albeit on Wednesdays. 

Some sustenance was called for accompanied by 

an American Brewers Showcase beer, Rogue Bru-

tal IPA, which is brewed at Adnam’s in Suffolk. 

This beer was hugely disappointing, being fairly 

sweet with little evidence of hops on the palate. 

Solace was sought in the nearby Titanic pub the 

Sun Inn which now has its original pub sign (pictured following page) hanging outside. This 

Crewe’s Brews 
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55 Wade Street 
Lichfield 
Staffordshire 
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info@themaltbarlichfield.co.uk 
www.themaltbarlichfield.co.uk    

Offering a wide variety of 
beers including real ales 

and English ciders 

Great selection of wines 

from all over the world 

Serving breakfast, lunch 
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Friday from 8pm 
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Eating & Drinking 
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for a pre theatre 
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01543 415 524 
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characterful multi-roomed pub is on various levels with inter-

esting Titanic memorabilia displayed throughout. A good 

choice of Titanic beers and guest ales were on offer. The cold 

temperature outside called for something warming on the in-

side, and what better than the excellent Titanic Plum Porter 

with its strong fruitiness, buttery maltiness, smooth fruity fin-

ish and pleasing bitterness. Another dark ale, Boggart Milk 

Stout, was the final ale supped on this ale odyssey. This was 

fairly sweet with chocolate/vinous aromas and flavours with a smooth fruity finish. 

Eric Randall 

Crewe’s Brews cont. 

Charles I on pipe smoking in A Counterblaste to Tobacco, published 1604: 

A custome lothsome to the eye, hatefull to the 

Nose, harmefull to the braine, dangerous to the 

Lungs, and in the blacke stinking fume thereof, 

neerest resembling the horrible Stigian smoke of 

the pit that is bottomelesse 

He was talking about pipe tobacco – what on earth would he have made of cigarettes? 

Little wonder too that Sir Walter Raleigh – a great populariser of tobacco – was beheaded 

while Charles I was still on the throne! 

F ancy a beer festival with a difference? 

Look out for next year’s Barcelona Beer 

Festival then! We visited this year’s event in 

March, and were pleasantly impressed with 

both the venue and the range of beers. 

It’s held in the Maritime Musuem, in the 

lofty vaulted room pictured right. Over 300 

beers are featured, with 64 available at any 

one time. This means that the beers change 

frequently, so that the team on the giant ele-

vated blackboard (below right) are kept 

busy! While a lot of UK beers feature, there 

are plenty from Spain, and from Catalonia in 

particular. 

Encouragingly, the event attracts a lot of 

young people, and it seemed that at least 

half were female. Prices were good for the 

city, and about the only downside was a lack 

of seating. And once you’ve had enough, the 

city has plenty of splendid craft bars! 

Cat-Ale-Onia 
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The Drill Inn 
Springlestyche Lane 

Burntwood 

WS7 9HD 

01543 675799 

www.drillinnburntwood.co.uk  
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I t’s a small world. Easy to say, but maybe proof-positive is that two hours on the Eurostar 

from St Pancras will see you in Brussels. Okay, it might be another half hour before you’re 

happily parked in your favourite bar, but who’s quibbling? 

Arrive mid-afternoon and you can spend some time admiring the glory of the Grand Place 

(which never fails to impress) before ducking into some of the superb watering holes close 

by. See Around Brussels In 80 Beers for an excellent guide, but some personal favourites are 

Delirium (2000-odd beers and rammed with ancient brewery memorabilia but still one of the 

hippest places in town), Mort Subite (mildly pricey but worth it for the ambience and faded 

elegance of the interior) and Becasse (wood panelled classic with lambics from the jug and 

an absurd uniform on the long-standing waiter). 

But who am I kidding? The real reason for this trip lies west in the mediaeval gem of Bruges. 

Just an hour on the train from Brussels, you know it will be busy with tourists from across the 

globe, but who’s worried when there are so many fantastic bars (for another 80 see Around 

Bruges In 80 Beers )? And – the relevant point – a February beer fest, featuring 360 beers 

from 80 breweries. 

There are a number of tour operators offering 

trips to the beer festival, but as long as you’re 

confident to organise the few details yourself – 

train tickets and a hotel – then cutting out the 

middleman means you’ll always get a significantly better deal. The tightfist package above 

for a single room was a good £90 better than operators, and I suspect provided far better ac-

commodation! 

So what of the beer fest? Well it’s held in a characterless NEC-style exhibition centre, but 

that’s pretty much of necessity since it outgrew the limitations of the city’s historic Belfort. 

Entry is ‘free’ but you need to cough up €10 for your glass, three beer tokens and the all-

important programme – you’ll struggle without this hefty 96-page booklet! The 150ml glass 

(just over a quarter pint) is an ideal size, particularly given the generally higher ABVs of the 

beers on offer. And with additional beer tokens costing €1.50, this is a pretty good deal, no-

ticeably cheaper than drinking in the city, especially so given some of the niche beers avail-

able. 

Once you’ve found your bearings – no mean feat given the 60-plus booths! – there’s plenty to 

go at, particularly if like most attendees, you’re set on trying some of the newer or rarer 

beers. My sampling followed several different 

strands, with one interesting angle provided by the 

number of Flemish brown ales available. These are 

the oak-aged sweet-sour beers largely found in 

Flanders, and there were many quite varied exam-

ples, from the fruity and vinous to dry and oaky. 

Another thing I’d never seen before in Belgium was 

tafelbier or table beer. This is the sort of beer – at 

less than 2% – that you can imagine Europeans 

using in their more civilised way of introducing 

Tightfist Travel - Bruges Beer Fest 

Return train to London   £21    

Eurostar ‘any Belgian station’ return £79 

Excellent single B&B, 3 nights  £123 

Total     £223    
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Mancetter, Nr Atherstone, CV9 1NE 
Tel (01827) 716166  Fax 713900 
www.blueboarmancetter.co.uk 

Choice of two restaurants with a 
combined menu consisting of bar meals 

and a la carte cuisine. 

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

family rooms available) 

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

Food specials: 
Mondays: 
 

Tuesdays: 

Thursdays: 

Steak night, 8oz Frank 
Parker rump, £6.50 

Fish night, £6.50 

Roast night, £5.50 

Wednesday 
is Cask Night: 
Three pumps running, 
all at £2.20 pint 

The 
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children to a responsible approach to alcohol. Sadly there were only two examples, at 1.8% (I 

don’t suppose many would go to a beer fest to drink sub-2% beers!) The curiously named 

Leroy Bock (1.8% bock?) was lovely – hoppy, light and refreshing with a fruity-bitter finish, 

while the Leroy Bruin had a sweet start, dry finish, nice roasty flavour and a full palate. 

These would be welcome on the dining table for most beer drinkers. 

As you might expect, a pretty full range of Belgian styles was in evidence. Battery acid 

drinkers would be happy with the eclectic range of lambics and gueuzes (admission: I tried 

several myself), Trappists were well represented too, and there were dubbels and tripels ga-

lore. Fruit beers, saisons, winter beers, stouts, porters? All here, plus a pleasing array of mod-

ern intruders in the form of IPAs. 

One nice touch was baskets of brown bread at most of the booths. While I’ve never under-

stood the beer tasters’ nonsense of ‘cleansing’ your palate with crackers (why gum up your 

palate with starchy stodge?), the bread was just the job. Or maybe I simply like free bread. 

The festival opens on Saturday and Sunday (12-10 and 11-9 respectively) but only the most 

dedicated will stop for the duration, particularly with the delights of Bruges a few minutes 

away. I slipped away around 4pm on both days, thereby avoiding the busiest periods. 

Unsurprisingly, the 80 Beers book proved extremely useful. Some of the entries are no sur-

prise (the fabulous institution of Brugs Beertje, the atmospheric Poatersgat or the big-list 

Cambrinus for example) but inevitably there are many eye-openers. Well of course – why 

would a tightfist buy the book otherwise? 

One unlikely tightfist experience involved a visit to the Bar Atel-

ier in the five star Kempinksi Hotel Dukes’ Palace, pictured right. 

Furtive penny-pinchers normally steer well clear of such places, 

but in a moment of well-you-only-live-once irresponsibility I 

forced myself across the threshold. And to prove that there must 

be a guardian angle for misers, the experience was incredibly 

painless. A 375ml bottle of Boon Oude Kriek came in at just €5, 

including a platter of nibbles and the sort of obsequious service 

normally reserved for Tory party donors. 

Another impressive place was the Zwarte Huis, just off the main 

square. Occupying a 15th century building, the main room is a 

lofty affair, with a timbered roof and stained glass panels, the latter obviously modern but 

looking the part. Big fires and candlelight add that extra touch, allowing you to forgive a 

fairly ordinary beer list. 

For a far better beer list, the Rose Red was an excellent first-time experience. Hidden away 

behind the Cambrinus, it’s the sort of place you’d be unlikely to come across without the 

book. Full of creaky wooden tables and bizarrely decorated with lots of plastic red roses 

hanging down from the ceiling, but it has a really cosy cafe feel. 

Bruges has so many other cracking bars that you really don’t need a beer festival, but it cer-

tainly adds an extra dimension to an already great destination. 

• Bruges Beer Festival 2016: 6-7th February. See www.brugsbierfestival.be 

Tightfist Travel cont. 
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 and two real ciders 

01827 300910 
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Dog Lane, Bodymoor Heath, Sutton Coldfield  B76 9JD      01827 872374 

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 2012Four cask ales always available. Good Beer Guide 2012 
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M y day job – systems engineering in the steel industry – takes me to many places 

around the world, from South Wales to New South Wales. I’ve recently got back from 

working at a steel plant in East Chicago (like Chicago, only grottier). If you’ve ever visited 

the USA, you’ll know that the standard roster of beers – “Coors, Coors Light, Michelob” – is 

rather depressing. But probably you’ll have also spotted that there is a thriving craft beer 

scene to lift the gloom. 

Among the dining establishments of Chicagoland, the 

better restaurants offer, as an alternative to the bland, 

beers from the Three Floyds Brewery. So of course we 

had to find the source. Google led us quickly to 

www.3floyds.com and an address in Munster, Indiana 

(just to the east of the Illinois/Indiana state line). Three 

Floyds brewery was founded in 1996 by brothers Nick 

and Simon Floyd and their father Mike, initially as a 

brewery in Hammond and later as a brewpub in Munster. 

Satnav took us off the busy Calumet Avenue and into a 

deserted industrial estate – not a good sign in South Chicago, which has a bit of a reputation. 

Fortunately, at the back of the industrial estate, we came across a car park full of vehicles. 

The brewpub was busy – front of house asked us to wait “by the ATM” until a table became 

available; not very welcoming, there was hardly any space and it was very cold outside. For-

tunately we soon had a table. 

The brewpub has a grungy, heavy metal vibe, with a thrash metal soundtrack on the PA, and 

“Predator” and then “Poltergeist” playing on the TV screens – a change from the ubiquitous 

American football and baseball showing in all other restaurants. Our server would not have 

been out of place at a biker meet. It all made a change from the standard American dining 

experience. 

The beer choice is extensive, with ten beers brewed on site to try out, and a further ten guest 

craft beers on draft. I had a pint – yes, really, advertised as “an Imperial Pint” – of Yum Yum, 

a 5.5% pale ale; the beer list promised “an explosive juicy hop profile”, but I found it too 

sharp. Much better was the Three Floyds flagship beer, Alpha King, another pale ale, this 

time at 6.66%. I also had tasters of the excellent Zombie Dust, a 6.2% pale ale; Robert the 

Bruce, a 6.5% Scottish-style ale which the beer list and I agreed was malty; and Founders’ 

Porter, a guest beer advertised at 6.5% but which I thought was strongest of the bunch. 

The food is also surprisingly good – I had probably the best burger of my stay in the States, 

with blue cheese, poblano ketchup and kale, accompanied by a cone of cheese-sprinkled 

fries. Delicious! If you fancy a full meal, more substantial offerings on the menu include 

trout, duck, ramen (Japanese noodles) and chicken. 

Overall, the beer is very good, the food good, and the ambience okay. There are brewpubs in 

the States I prefer visiting – the Church in Pittsburgh and the peerless Great Lakes Brewing 

Company of Cleveland spring to mind. But if you ever find yourself in Chicagoland, give 

Three Floyds a try! 

Mike Frost 

Three Floyds, Chicago 
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M A R K E T  T A V E R .  

21 Market Street, Atherstone, CV9 1ET 

6 hand pulls, featuring 

Warwickshire Brewing Co beers, 

and up to three rotating micro 
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Festivals with a bold heading are CAMRA festivals, where entrance is either free or dis-

counted to CAMRA members. Why not join? See page 31. 
 

3-6th April, Rose Easter Beer Festival 

Rose Inn, Main Road, Baxterley, Warwickshire, CV9 2LE. 

20+ real ales plus ciders/perries. From noon each day, food available throughout. 

 

3-5th April, Easter Caskaid Festival 

Bowling Green, Friary Road, Lichfield, WS13 6QJ. Noon onwards, 25 real ales. 

 

9-11th April, 34th Walsall Beer & Cider Festival 

Walsall Town Hall, Lichfield Street, WS1 1TP 

100+ ales, 30+ ciders & perries. Thu 4-11, Fri & Sat noon-11. 

 

15-18th April, Stourbridge Beer Festival 

Town Hall, Crown Centre, Stourbridge, DY8 1YE 

90+ ales, plus cider & perry. Wed 7-10 (members only), Thu 7-11, Fri 12-11, Sat 12-9. 

 

23-25th April, 6th Duke of York Beer Festival 

Duke of York, Greenhill, Lichfield, WS13 6DY 

Around 30 ales by both gravity and hand pull. Starts 6pm Thu. 

Local Festival Diary 
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1-3rd May, Royal Oak Spring Beer Festival (note change of date since last issue) 

Royal Oak, Oldbury Road, Hartshill, CV10 0TD. Noon onwards, around 12 ales. 
 

1-2nd May, Lichfield Spring Beer Festival 

Lichfield Guildhall, Bore Street, WS13 6LU. 30+ ales and ciders. Fri & Sat noon-11. 
 

2-3rd May, 1st Office Beer Festival 

The Office, Church Road, Warton, B79 0JN. 

12 real ales. 12-10 each day. Food & BBQ, live music Sunday. 
 

7-9th May, 12th Beer Festival With Bangers 

Burton Bridge Inn, 24 Bridge Street, Burton upon Trent, DE14 1SY 

24 real ales plus ciders/perries. Thu 5-11.30, Fri & Sat 12-11.30. 
 

21-23rd May, Kidderminster Beer Festival 

Town Hall, Vicar Street, DY10 1DB. 

60 ales, 15 ciders & perries. Thu 4-11, Fri 11-11, Sat 11-9. 
 

28-31st May, 6th Hopwas Beer Festival 

Coton & Hopwas Social Club, School Lane, Hopwas, B78 3AD 

25 ales plus ciders/perries. Thu & Fri 5-12, Sat 12-12, Sun 12-7. Food and live music. 
 

5-7th June, Crown Summer Beer Festival 

The Crown Inn, 10 Bond Street, Nuneaton, CV11 4BX. Around 24 ales & ciders. 
 

11-13th June, 40th Wolverhampton Beer Festival 

Wulfrun Hall, Mitre Fold, WV1 1RQ. 

75 ales plus ciders, perries and foreign bottles. Thu 5-11, Fri & Sat 12-11 
 

19-20th June, 3rd .uneaton & Bedworth Beer Festival 

Nuneaton Co-op Club, Dugdale Street, CV11 5QJ 

40 ales, ciders and perries, Fri & Sat 12-10.30. Hot & cold food available throughout. 
 

25-27th June, 13th Bromsgrove Beer Festival 

Bromsgrove Rugby Football Club, Finstall Park, B60 3DH 

120 ales, 50+ ciders & perries. Thu 6-11 (CAMRA only), Fri 12-11, Sat 11-9. 
 

26-28th June, 8th Griffin Beer Festival 

The Griffin Inn, Church Road, Shustoke, B46 2LB. 

100+ ales, up to 50 ciders. From noon each day. Live entertainment, camping. 
 

Holding a beer festival? Let us know and we will advertise the event here free of charge. De-

tails to LST.Camra@yahoo.co.uk 

Local Festival Diary cont. 

Stay current - see www.LSTCamra.org.uk/festivals.htm for additions/updates to the above! 



Thank you for reading Last Orders! 

Next edition: 1st June 2015. 
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