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Cotswold Canter

T

his year’s Summer Solstice trip saw us taking our coach-based social down to the Cotswolds again, though largely exploring new territory.

As ever, we try to visit places which are not so easy – or sometimes near impossible! – to get to with public transport. And
fitting the bill perfectly in this regard was the Ebrington
Arms, tucked away in the little village of Ebrington. Pictured
right, it’s a lovely honey-coloured stone building, so typical of
the Cotswold style. Along with beers from Cotswold Spring
and North Cotswold, there were also the three regulars of the
Yubberton range: Yawnie, Goldie and Yubby. Cuckoo-brewed
at North Cotswold Brewery, the names reflect village folklore,
with Yubberton apparently being the previous name of the
village. The ales certainly went down well, in both the cosy
interior and the lovely green beer garden.
It was on then to Moreton-in-Marsh, for a walkabout of the town’s various
pubs, these again having a typical Cotswold hue. An impromptu first stop
was the Bell Inn, recently re-opened after a good refurbishment. Comfy
inside and with a pleasant beer terrace, the place was a little let down by
the beer choice: a somewhat tired Hook Norton Lion soon ran out, leaving
only Old Hooky among the six hand pulls; not brilliant planning for a
weekend! But to be fair, the place was just freshly opened, and so should
be allowed some settling-in time.
The ever-reliable Black Bear across the road provided an antidote. It’s Moreton’s most
down-to-earth pub, with prices to match – Donnington BB, made just four miles away in the
iconic Cotswold brewery, was around a pound per pint cheaper than all the other pubs in
town! It was deservedly busy inside, and clearly favoured by locals, rather than tourists in
search of something more upmarket.
Another crossing of the busy main road took us to the Swan. Looking lovely on the outside,
it felt a bit too modern inside, triggering reflection on how much nicer an original interior
would have been. The service was also lacking charm in a Fawlty-esque style; the barman
was clearly overwhelmed by the prospect of four people arriving at the bar. But the Gundog
Bad To The Bone was in good nick, and the pleasant
beer garden to the rear allowed an escape from the
chrome-and-TV of the bar.
A final walk to the bottom end of town allowed a compulsory visit to the Inn On The Marsh – the compulsion in part driven by the fact that they’d kindly cleared
a bit of the car park so that we could park the coach! It’s
a place I’ve driven past endless times without going in –
Marston’s signs can have that effect – so it was good to
have an excuse. Four Marston’s-portfolio beers were on,
including the new Revisionist Juniper Pale Ale. It’s a
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Food
Mon-Thu: 12-2, 6-9.30
Fri-Sat: 12-9.30
Sunday: 12-8

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

Tim and Sue
welcome you to ...

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

Good Beer Guide regular with four Cask Marque accredited real ales
Menu featuring local produce and homemade favourites, vegetarian
specials, and Frank Parker’s finest Scotch beef
Sunday carvery 12 to 6pm
Function room for conferences, weddings and special occasions
Skittle alley

Dogs welcome in the bar

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

Cotswold Canter cont.
good, full-bodied brew, but the claimed additions of juniper and rosemary flavours were all
but impossible to pick up. The pub has some outrageously comfortable seating inside, and
there’s a novel ceiling display of baskets, apparently marking Moreton’s basket-weaving
past. If Moreton was indeed once in a marsh, there was presumably also a marsh-full of reeds
for weaving! In any case, we shunned the inside for the compact little garden, which attracted
our attention while the sun was shining.
We then drove on to Bretforton, to revisit one of our favourites
from last year, the Fleece Inn, one of nearly forty pubs owned
and maintained by the National Trust. The place has long ago
been rescued from the curse of Mitchells & Butlers (as heritage
sign left), instead offering five ales, including localish offerings
from Popes, Woods and Uley breweries. But in truth, you’d happily visit such a place even it was still just serving M&B, simply
for its ancient beauty. Timber-framed, full of old beams and
nooks and crannies, it’s a quintessential old English pub, the sort
of place that overseas tourists dream about but rarely visit. Of
particular note is the Pewter room, containing an impressive and
ancient collection of pewter, as well as a large curved settle. For
our visit, another English summer speciality took place – a good
stiff thunderstorm. But by the time it was time to depart, the sun had reappeared again, and
we were able to observe the skill of coach driver Dave as he negotiated his way through the
tight lanes of the village.
Our final stop was a new one on most of us, the Coach & Horses at Harvington, north of
Evesham. It’s a tidy-looking boozer, pictured right, with
an interior which retains a traditional two-roomed layout.
The layout was unfortunate for the first few off the coach,
who saw only Greene King IPA and so glumly went for
that. The more leisurely of us were able to spot and enjoy
the far more preferable options of ales from Sadler’s and
Enville. Service was brisk and friendly, with the option of
a nice outdoor drinking area to the rear, allowing us to
enjoy the sunny remnants of a fickle summer day!

 All types of work undertaken
 Repair and cover existing

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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daily (not Monday)
Quiz night 8pm Tuesdays
Open mic night Thursdays
Dog friendly
CAMRA ale discount
Secret beer garden
www.LSTCamra.org.uk

seating or free-standing
furniture
19 Tile Cross Trading Estate
Tile Cross Road, Birmingham, B33 0NW

0121 770 6528

or design

 Domestic work welcomed

www.ajcookandson.com
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Watling Wander

Real Ales
Holdens Golden Glow
Fullers London Pride
Marstons Pedigree
+ 2 Changing Guest Ales

T

he Watling Street may be nearly 300 miles long, but we thought it was about time to
have a closer look at just a two mile stretch – the reason being, of course, that’s it’s
home to a number of pubs which needed checking out! From Wilnecote to Fazeley there are
nine boozers either on the Watling, or close enough to count for a pub crawl.

g
Changin
t
Gues
Ales

Starting mid-afternoon – a vital ploy as many of the pubs
don’t open at noon – the first port of call was the Red
Lion at Wilnecote. It’s a great-looking pub, pictured
right, with new tenants, although it has to be said that the
inside is a bit worn and jaded, in need of a bit of TLC. A
number of loud TVs shouting at a near-empty pub didn’t
help either. The single ale of Bass was a bit tired, despite
the gaffer correctly pulling some off given that it was the
first of the day.

Snack Menu
Always available

Zipping up the road to the Queens Head brought a bit of ear relief. There’s a basic bar, or a
plusher lounge which includes an inglenook fireplace and an original tall-backed settle complete with bell-push. Dick Turpin is said to have visited here, though of course he must have
been the pub-crawler of his day given all the other places he’s supposed to have patronised.
Doom Bar is the regular in here, supplemented by the occasional mainstream guest. Newish
tenants here too.
Just up and across the road is the Globe Inn, pictured
left. It’s been known for ages as a prime Pedigree pub,
still knocking out 18-gallon barrels of the stuff given
the high turnover. This is joined by Theakston’s XB
plus an ever-changing guest ale, Morgan’s Just Like
That on this visit. The smallish interior is complemented by an enclosed beer terrace to the rear; the
latter needs a bit of a tidy up but it has a nice leafy
canopy from the surrounding trees.
About 400 yards off the Watling, the Prince of Wales
is worth a visit. The single cask ale is Bass, but they obviously sell enough for it to be in
good nick. It’s a friendly place, with a traditional split of basic, busy bar and quieter, comfortable lounge. The abundance of poppy-related items in the lounge highlight the pub’s
status as headquarters of the local Royal British Legion.
A bit of a walk then, as it’s the best part of a mile to the Bull’s Head at Two Gates. It’s a
Marston’s pub majoring on Pedigree; it used to also stock a changing Marston’s guest, but
they seem to have settled on Wychwood Hobgoblin as the second regular. This too has a bar/
lounge split, but the split-level lounge seems the more popular drinking area.
Another trudge then to the Plough & Harrow – or the Plough as the exterior badging would
have it; presumably some highly-paid consultant advised that the Plough would be more
trendy/snappy in these days of zero attention span? It’s presumably the same guy who recommended the slightly nauseous green/purple colour scheme! They have at least retained an old
pub sign (pictured following page) in the beer garden. Pedigree and Bombardier on the bar.
Last Orders Aug/Sept 2015
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Opening times
4.00 - 11.00 Mon - Fri
12.00 - 12.00 Sat
12.00 - 10.30 Sun
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Large Beer Garden
Free Wi-Fi
Live Sports
Birmingham Road, Lichfield, Staffs, WS14 9BJ
Tel: 01543 256584

Hold Your Event/Party Here
Inside or Outdoors

GOOD
BEER
GUIDE
2015

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

Tuesday
Steak
Night

T ry
Before
uy
Y ou B
s
le
a
on

eals
Meal D o
from tw
for £12

BAR:

Mon-Sat 12-11
Sun 12-11

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

Welcome from Jean, Mark and all the staff
Last Orders Aug/Sept 2015
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Watling Wander cont.
No surprises at the Three Horseshoes just around the corner – Bass,
Pedigree and Doom Bar are the choices in this reliable red-brick community local. Although pleasantly refurbished and comfortable inside,
it always makes you wonder what its old, original interior was like.
Nice little beer garden to the rear.

CHURCH ST
CHASETOWN
01543 677852 and
01543 674853

A chance sighting of the 110 bus saves a bit of legwork in getting to
the most westerly pub, the Longwood. It’s not bad for an estate pub –
bright and airy, with the interior arranged around the long central bar.
Five hand pulls on the bar, though it looks like only two are generally
in use, featuring changing ales from the Marston’s portfolio –
Brakspear Oxford Gold and Ringwood Boondoggle on this visit. The out-of-service pumps
show the upcoming beers, a good way of making the bar look less naked. Nice-looking beer
garden, plus a decadently comfortable smoking area.

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

A warm welcome from
Tracey, James, and Staff
at the Horse & Jockey
Holdens Golden Glow,
Marstons Pedigree &
up to 6 guest ales
Opening times:
11.30am - 11pm every day
Sandford Street, Lichfield
WS13 6QA
Tel. 01543 410033
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A last bit of legwork is required for the final stop of the Three Tuns, by the canal. Wye Valley HPA is the regular in here, with one or two guests depending on the time of week; Purity
Pure UBU was the choice on this visit. It’s always nice to sit outside in the little canal side
beer garden, with a view down to the junction of the Coventry and Birmingham & Fazeley
canal junction.

•

See www.whatpub.com for more details, including opening times

Coming Soon ...

Y

ou’ve no doubt picked up that this year’s Tamworth CAMRA Beer Festival will soon
be upon us, running from Thursday 3rd to Saturday 5th September, and as usual we’ll
be open from 11am to 11pm, in the usual venue of the Tamworth Assembly Rooms.
As ever, we’ll be offering over ninety ales, plus a range of ciders, perries and bottled beers.
And based on last year’s successful theme, the adjoining Supper Rooms will be offering a
similar German-style menu this time around.
Following on from a fabulous summer of sport, the theme of the festival this year is September and October’s main event, the Rugby World Cup, hosted by England and Wales. This
clash of the twenty top national teams sees its finale at the end of October. While our antipodean foes New Zealand and Australia will be attracting short odds, will the home advantage
turn things our way?
Based on last year’s fantastic charitable donations by our punters, we’ve decided to support
two local charities this year. One is St Giles Hospice, providing highly-regarded care at centres in Whittington, Sutton Coldfield and Walsall. And somewhat at the other end of the age
spectrum, we’ve added Simon’s Heroes, which raises money to support Tamworth children
with life-limiting illnesses. We’re delighted to note that our charitable push has got a flying
start from Tamworth’s German twin town, Bad Laasphe. Courtesy of Bosch Brewery and
the German arm of the Tamworth Twinning Association, we will be offering a range of
bottled Bosch beers. They were very kindly donated, so we’ve decided that all proceeds will
add to our charity pot. Try one before they run out and support the causes!
Last Orders Aug/Sept 2015
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Ranging Over Devon

Ranging Over Devon cont.

recent holiday in Devon saw me take a day out to visit a few breweries, brew pubs,
brewery taps and other hostelries. Travel was by train using the £10 Devon Day Ranger
(look online for more details and coverage).

wait gave time for a swift one in the Great Western Hotel, just outside the station. Of the
ten ales on offer, I had a half of the excellent Avocet from the nearby Exeter Brewery. Back
on the train, you can see this brewery on the right hand side. Unfortunately it only opens its
bar to the public on a Thursday evening, but it is supposed to be well worth a visit

A

My first stop was Honiton (change at Exeter St Davids) where a ten-minute walk through this
pleasant little market town will bring you to the Holt, the Otter Brewery tap. It has a pleasing
wooden interior with two levels, the upstairs being for dining. Five of their own beers were
on tap. I had the Otter Bitter (£3.30 a pint) and Otter Ale (£3.40). Both were excellent, a nice
way to start the day indeed.
Back on the train then, getting off at Exeter Central where a tenminute walk into the city brought me to the Fat Pig. This pleasant pub, right, has an experimental brewery in the cellar, and
three of their own beers were on hand pump. I tried the St
John’s Ale and 38a Summer Pale Ale; both were good, but expensive I thought at £1.90 per half. A short walk back up the
road towards the corner of the Cathedral Green, you will find
the Beer Cellar, which describes itself as Exeter’s craft beer
bar. It’s small, more like a micro pub, but has numerous beers of
different styles on offer: five handpumps, around ten craft beers
on tap, and twenty-odd foreign bottled beers. Beers are available
in all the legal options: thirds, halves, two-thirds and pints! I had
the Hanlon’s Dry Stout (£3.60), a creditable brew.

Newton St Cyres is a request stop, meaning that you need to inform the guard on the way,
and wave to the driver on your return! The train service is also relatively poor, so it’s best to
visit on an evening when you can get a couple of hours here. The Beer Engine brew pub is
close to the station, up a steep driveway. Four of their own beers were on offer, and the Silver
Bullet (£3.40) was so good that I had two pints to end the day. During my visit in mid-June,
the landlady told me that she and her husband were retiring at the end of the month, but the
brewer intends to carry on.
So a very enjoyable day: some nice places, some excellent beers, and 160 miles of travel, all
for a tenner!
John Deeming

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

Mon 3rd Aug, Green Man, Clifton Campville, B79 0AX
Mon 5th Oct, Sir Robert Peel, Tamworth, B79 7BA

Next was Newton Abbot (changing at Exeter St
Davids). To the north of the station building you
will find the Railway Brewhouse, left, home of
Platform 5 Brewing Co., who claim to ‘brew beer
under the platform of the historic Newton Abbot
station.’ Four of their own ales were on offer. I
sampled Western Gold and The Coaster, both at
£1.60 a half. While the beer range sounded promising, the samples didn’t live up to expectations.
Ten minutes on the train will bring you to Totnes where a walk of less than five minutes
brings you to the *ew Lion Brewery (only open from 5pm-9pm on Fridays and Saturdays).
Inside is compact to say the least – next to the brewing equipment is one small table with
seating made of planks tied to beer kegs, and a bar
made from an old pallet, as pictured right! The
beers are dispensed by gas from large stainless
steel vessels. Pandit IPA (£2.80) was the only
beer on, but it was superb. As I was about to
leave, a new beer came on, Mane Event. I tried a
quick half but didn’t like it at all.
My final call was in Newton St Cyres, involving a
change at Exeter St Davids. The twenty minute
Last Orders Aug/Sept 2015
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Micropub Mania
A Lichfield Oasis of
Eating & Drinking

T

here are new micropubs opening all over the country,
but on a sunny Saturday in June I headed down to
Kent for the day, where the concept first began. On arrival
at Herne Bay, the first call was the Bouncing Barrel, interior pictured right. Here I started off on Mighty Oak
King’s, a very refreshing Citra beer. The Attwells Colemans Porter was also on fine form and both beers were
served direct from the cask. It was a short walk along the
seafront to the Firkin Frog, pictured below, for Mighty
Oak Liberty Pale Ale, again served straight from the cask. The pork pies here are recommended!

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

On to Whitstable and the Handsome Sam was offering Gadds 3o.5 and Mighty Oak Elderflower Gold,
both on top form. I was also shown around the premises by the friendly owner, who had built all the furniture and the beer stillage himself. Next up was the
Black Dog in the High Street, where the beers were
dispensed through handpumps and the Goachers Silver
Star went down a treat. Of course, Kent isn’t just
about micropubs and I called in at the Good Beer
Guide-listed Ship Centurian, where the Rocking
Robin Mildly Rockin was a good choice.

All the major sports on our
widescreen TVs

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

Stopping off at Faversham I ventured in to the recently
opened Furlongs Ale House, pictured right. The
Westerham Single Hop Summer was only eclipsed by
the local Pennypot cider, served through a handpump –
delicious. I also popped in to the Vaults pub across the
street, which was offering Mad Cat Fort Knox.
The final stop in Kent was the Paper Mill at Sittingbourne, pictured below. The Kent Session Pale was very
drinkable here. The owners had found the time to visit
106 micropubs so far, including the King’s Ditch in
Tamworth, as well as running their own!
A swift return journey on the HS1 train to London St.
Pancras found me at the Brewhouse and Kitchen
brew-pub in Islington. I tried a pint of the Brewhouse
& Kitchen Hotblack Desiato, a very tasty coconut
stout and enjoyed a very reasonably priced and good
quality meal.
That concluded a tour of six micropubs and three real
ale pubs. I shall be visiting Kent again soon!
Adrian Smith
Last Orders Aug/Sept 2015
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Tipple Tattle
NORTH WARWICKSHIRE
Rather than Pedigree plus a changing Marston’s guest, the Wolferstan Arms at Shuttington
seems to have settled down on Pedigree plus Wychwood Hobgoblin and Hobgoblin Gold –
quite a neat way really of offering a spectrum: sulphury-bitter, malty and citrusy respectively!
The Hobgoblin Gold certainly went down superbly during one of the summer hotspots.
Another heatwave-ready beer was Beowulf’s Wergild, one of the changing ales at Atherstone’s Angel Ale House. Intended as a lager-style ale, it certainly has the gently honeyed
but hoppy flavours that you’d enjoy in a sweltering Munich beer garden.
The Office at Warton is always worth a look to see what surprises there are on the ale front.
A visit last month saw Tollgate Gone A’Rye, a black IPA including malted rye, plus Big Rabbit Red Ale. Tiger is the popular regular.

STAFFORDSHIRE
A recent visit to the Trooper at Wall (near the Roman site) saw Church End Goat’s Milk on
the bar, joining the regulars of Holden’s Golden Glow and Greene King ‘IPA’. The guest ale
varies, from local to national choices; £3.20/pint seemed good too, given the upmarket nature
of the place. There’s an excellent beer garden, plus some beer terraces where you can observe
the house martins which nest under the eaves.
Another unexpected bird-watching discovery was at the Pretty Pigs at Amington. The beer
garden leads down to a flood-plain section of the River Anker; great crested grebes are
amongst the wildfowl to be seen. Pedigree and Greene King ‘IPA’ are the only ale offerings
(plus the occasional national guest) but they’re at keen prices.
The Penny Black is the latest pub in Tamworth to offer a real ale discount (of 10%) to
CAMRA members. As well as regular Pedigree, Hobgoblin Gold and the Jennings house
beer, the changing guest ale is uusually interesting; Slater’s Rye IPA for example. Westons
Rosie Pig cider too. If not hidden by the roll-down TV screen, take a look at the large, oldeworlde reproduction map on the wall (‘Mapp of the Staffordshire Hundreds’) – it looks intriguingly skew-whiff until you realise what’s different about it!
Also doing the same discount (it’s part of the same pubco) is the Phoenix around the corner.
The ale choices have sharpened up a bit of late; regular Old Speckled Hen is joined by a couple of guests such as Pedigree 3ew World or Hobgoblin Gold.
Oliver’s in Tamworth is now offering a real cider, Lilley’s Pig Swill on a recent visit. Gaffer
Dave Oliver reports that Davenports Pale Ale – now brewed in Smethwick rather than Walsall – has sold very well. Landlord is usually available too.
Also in town, the Three Tuns seems to be doing well after its refurb. It’s still a Punch pub so
the beer choices aren’t that exotic, but the Bass is top notch. That’s joined by Doom Bar and
a guest – Marston’s Help For Heroes has proved popular. Tuesdays to Thursday sees special
food offers: pizza, spicy ethnic and fish respectively.
North of town, the Tam O’ Shanter is offering a regularly changing real ale. They tend to be
national ales but often at the more interesting end, such as Timothy Taylor or Hook Norton.
There’s an excellent beer garden to the rear.
In the same neck of the woods, the Coton Arms also has a single changing ale, from the
Last Orders Aug/Sept 2015
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Tipple Tattle cont.
SIBA list that Punch Taverns allow.
At the beginning of July, the Three Tuns at Fazeley held its annual beer festival, with a
nicely chosen range of ales, from fruity (apricot, honey, cherry) to trad (hoppy, malty, dark).
The excellent weather topped it all off, with the canal side seating all spoken for. And we’d
best not say too much about the extremely revealing male band on the Friday night; well, the
weather was pretty hot!
The Old Crown at Wigginton held a pleasant little beer festival over the same weekend. The
beers had to come from the Marston’s family, but it was a good as it could be within that
constraint, including Revisionist, Single Hop and Shipyard beers. It was held in the field, but
the pub also has one of the nicest beer gardens in the locality.
We like the approach at Lichfield’s Gatehouse Wetherspoon. The usual suspects – Abbot,
Doom Bar and Ruddles Best are vaguely hidden at the side of the main bar, while three guest
selections take pride of place in full view. The guests on a recent visit were up to the mark –
Sixpoint Make It Rain, Backyard IPA and Springhead Argenta. As it’s arguably the better of
the two city JDWs, July’s bad news is that JDW are offering the place up for sale.
Last issue we reported the good news regarding the planned re-opening of the Bridge Tavern in Lichfield. Sadly, the project has gone sour – after a lot of effort in gaining planning
permission, the landlord of the property has put the kybosh on it by raising the rent beyond
practical limits. The pub was to have been run by Paul and Wendy Weston, currently tenants
of the city’s Duke of York. Paul and Wendy are leaving the tenancy in September.

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

Serving Sperrin 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, £6.50
Tuesdays:
Fish night, £6.50
Thursdays:
Roast night, £5.50

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

WEST MIDLANDS
The newly refurbished Station in Sutton will be holding monthly ‘meet the brewer’ evenings.
They’re intended to happen on the last Wednesday of the month, starting at around 8pm.
There’ll obviously be beers to sample, plus a selection of free nibbles. This kicked off at the
end of June, with Ambridge Brewery in this first slot, with Sadlers the July choice.
We’re pleased to report that the Fox & Dogs in Four Oaks
re-opened at the end of June as an Ember Inn. And we’re
delighted too that they asked the local branch – albeit at
short notice! – to mark the occasion. Pictured left to right is
gaffer Mike Gregory (formerly of the Silk Kite in Tamworth) cutting the ribbon with branch secretary George. In
typical Ember Inns style, the pub is comfortably done out,
and even includes a couple of open fires for winter. Encouragingly, the place now has a less laid-out-purely-for-dining
feel, but food is of course a key feature. Nine hand pulls;
for now the intention is to have six pouring at any one time.
Depending upon how they go, the intention is that London
Pride, Doom Bar and Brakspear Bitter will be the regular ales. Naturally enough, guests are
from the pubco list; on the opening day for example these were Hopback Summer Lightning,
Purity Pure UBU and the Al Murray Beautiful British Beer as made by Ramsgate Brewery.
The above re-opening means that Sutton Park is now ringed by Ember Inns, as there is also
the Crown, Hardwick Arms, Queslett and Horse & Jockey. Further acquisitions to come?
Last Orders Aug/Sept 2015
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Whippet Out Phil!

T

hey've done it again – nearly! Not content
with winning our overall branch Pub of
the Year, the outstanding Whippet Inn in
Lichfield has gone on to be runner-up in the
overall Staffordshire Pub of the Year competition. They were pipped to the post by the longestablished Coopers Tavern in Burton upon
Trent, but managed to beat the highly regarded
Holy Inadequate in Stoke on Trent into third
place. Pictured above are hosts Paul & Deb
receiving the award from CAMRA Staffordshire Area Organiser Phil Vickers (centre). In total there were nine pubs in the Staffordshire
contest, so this is clearly a significant achievement for a pub – sorry, micropub! – which has
only been open for just over a year. And as Phil explained to the audience in the pub, the
judging doesn’t allow for branch bias – each of the nine branch’s judges don’t assess their
own nomination, only the other eight pubs. So it’s not just our branch that holds the Whippet
in high esteem!
We leave you with a small puzzle. Regulars in the Whippet will be aware of the vintage metalled sign, below, which graces one of the walls, but what is wrong with it? That’s right,
surely everyone knows there’s no such thing as pear cider?
We couldn’t agree more with the current
beermat for Guinness Extra Cold. In a
moment of highly-paid, vacantly-staringout-of-the-window genius, the marketing
team came up with the effort pictured below. It doesn’t take an algebraic genius to
rearrange the equation to say that a snowflake plus a pint of Extra Cold plus a
Guinness harp adds up to precisely zero, a
big fat nothing. Like E=mc2, we’re happy
to accept that this is one of the universe’s
fundamental truths.
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Bottled Beer Review

O

ur standard mantra when trying bottled beers for the first time is never to read the label
blurb first. And our latest sampling is another case in point: two excellent beers where
the pleasure of drinking them is nicely balanced by the enjoyment of dissing the label waffle.
Once again the bottles come from the superbly diverse range at the Red & White offy in
Two Gates, and this time we’ve gone for the novelty of two imports from a Japanese brewery
we’ve never heard of. Kiuchi Brewery made just sake until 1996, when a change in Japanese
law allowed it to move into microbrewing, under the Hitachino Nest brand.
First up is the 5.5% Weizen. It’s bottle conditioned so a careful pour reveals a straw-coloured
brew with an expected hint of haziness. It’s also come out with little head, but there’s plenty
of carbonation, so blame the pourer. Two of our panel have the beer in its clearer state, while
the diehard yeast monkey swirls the dregs out of the bottle and goes full-monty cloudy.
We get lovely orange-and-lemon notes in the aroma – plus breadiness says yeast monkey, not
surprisingly. It’s got a nice fruitiness on the palate (citrusy Opal Fruit?) with a bit of spiciness
and some marmalade edges for good measure. The finish is good too, with the fruitiness
morphing into a lingering dryness. It’s hoppier than we expect, and it’s coming across as
more like a Belgian witbier – compared with the label, which
promised a German weizen with banana notes. Eight out of ten
for the beer, two out of ten for the description!
Forewarned, and ignoring our own advice, we take a quick peek
at the label for the Espresso Stout at 7.0%: “based on the Imperial Stout loved by the Russian Emperor.” Well it’s black as
coal, so much to yeast monkey’s delight we can’t see when to
stop pouring, and pretty much empty the bottle. The head is thin
again, but we remind ourselves that there’s loads of rubbish
talked about thick creamy heads *.
The aroma is pleasantly coffee-ish, but doesn’t adequately prepare us for the taste. There’s a big juicy hit of chocolate on the
palate, which matures into a profile jammed with roasty, bittercoffee flavours. Chew on a few coffee beans for a similar effect!
Without the alcohol it could almost be a breakfast drink. And the alcohol – despite a hefty
7% – is not really evident in the taste; it comes across as quite crisp and clean despite the
assertive flavours. Compare this to a true Imperial Stout, where the alcohol should punch you
on the nose, and the drink will be rich, thick, and warming, made for fireside supping. So this
is a lovely beer, but just look at the front label – Espresso Stout, which pretty much says it all
– and ignore the waffle on the back!
* Like a thick, creamy head? And ‘lacing’ which coats the glass as you drink? Well it sure
looks good, and presentation is important. But for the most part it simply means that the
brewer has incorporated the appropriate additives (such as wheat) to assist in head retention. It’s a skill, but it does nothing for the underlying flavour of the beer. Or the other
alternative for creamy heads is the creamflow solution: use loads of nitrogen in dispense.
And unlike say cappuccino, which still tastes good when you scrape off the nonsense
froth, creamflow without its extinguisher-foam head is less than pointless!
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Bavarian Brewpub Biking

Gill & Tony welcome you to

The Drill Inn

C

ycle hire from €10 a day? Lots of picturesque scenery and lovely villages to explore?
Many of them having their own brewery and not being readily accessible via public
transport? Time to get those wheels turning! The UNESCO world heritage site of Bamberg in
South Germany was the base from which we made our forays.

Springlestyche Lane
Burntwood
WS7 9HD

Our first day’s mid-morning stop was the Brauhaus
Binkert in Breitengüssbach, which had been open
since 8am, a not-unusual occurrence for many establishments. The Binkert, left, is a modern building on an
industrial park on the edge of the town. Of the several
beer styles an unusual offering was a bottled Porter
which had to be tried. It was reddish-black in colour
with aromas and flavours of hazelnut, coffee and dark
chocolate, with a toasty graininess and a warming bitter finish – an excellent beer.

01543 675799
www.drillinn.co.uk

We continued on to the Schloss in Reckendorf which was unexpectedly closed, with the beer
garden attached to it due to open at 4pm, two hours later. Our presence was noted by one of
the employees who said we are closed but would you like a beer anyway. We could not refuse this unusual impromptu offer and had a tasty Kellerbier apiece whilst sitting underneath
the chestnut trees with a view of their brewery.
We cycled on to the quaint hamlet of Mürsbach where the picturesque Sonnen Bräu was located. After perusing the standard
offerings we were made aware of Franken Hop, a beer available
for a limited time. What a revelation it was! A superbly aromatic
and flavoursome beer with a herbal hoppiness, tropical fruitiness
and a light refreshing bitter finish. So good was it that we stayed
for lunch whilst having another sample. We did not meet the adventurous brewer to find what hops were used in this cracking
brew but reckon they were probably Mosaic.

Aug/Sept food offers...
Courses:
Two
people One
£12
from a
Two
£16
select
Three £20
menu:

It’s worth noting that cycling in Germany is a joy, with sedate
cycling paths often separating you from the busy roads, and motorists being very aware of and courteous towards cyclists when sharing the highways. After
covering some more miles we arrived at Fischer in Freudeneck where I enjoyed a thirstquenching unfiltered Weizen. It was a classic example of the wheat beer style served in a typically tall
glass, pictured above alongside a colourful stein of
their Kellerbier with emblazoned brewery motif.
The previous day had been overcast, but the second
day was gloriously sunny, perfect for some more
biking and beer. We arrived at the pleasant little
backwater of Loffeld, for our first beer at the Staffelberg-Brau, pictured left. The next best thing to a
bacon butty to start the day must surely be the liquid
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WE ARE
IN THE
2015
GOOD
BEER
GUIDE
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Bavarian Brewpub Biking 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

Excellent accommodation
Four cask ales always available. Good Beer Guide 2012
Dog Lane, Bodymoor Heath, Sutton Coldfield B76 9JD

01827 872374

Mon: 2-11
Tue: 4-11
Wed: 2-11
Thu: 2-11
Fri:
2-11
Sat: 12-11
Sun: 12-11

Staffordshire
Pub of the Year
2007, 2009,
2011 & 2014

Up to five diverse real ales
and three real ciders
Plus a good range of foreign bottled beers
13-15 Lower Gungate, Tamworth, B79 7BA, 01827 300910
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A short distance further on was the village of Stublang, which had two breweries awaiting our custom.
The first was Hennemann where we sat outside on
the raised terrace with its pleasant outlook, right, and
refreshed ourselves with their Lagerbier and LandPils.
Just down the road was the Dinkel brewery where
we again sat outside on their raised terrace, which by
now was attracting other customers given its more
prominent location. Their offering was a Lagerbier; if only the so-called lagers at home were
as good as this! It was unfiltered, amber in colour with a fruity bitterness and low carbonation, akin to a traditional English bitter.

Enclosed childrens play area
Extensive menu & specials

Local branch

equivalent, a smoked-malt beer. The Querkerla had a light smokiness leading to a sweet,
malty finish with a hint of bitterness.

www.LSTCamra.org.uk

Beer prices in this area of Bavaria are wallet-friendly. They average out at around
two euros per half litre, a bargain given the range and quality of the beers. In the
remainder of Germany, particularly in the big cities, around four euros is more
typical.
Next impromptu stop was at the Hetzel in Frauendorf. This supposedly only opens
for a few hours on Sundays, but on passing we saw other cyclists drinking outside. It was another case of “we’re closed, but do you want a drink?” The brewery was happily diverted from his lunch to serve us with a nutty, flavoursome
bottled Landbier, right. He then engaged us in some friendly banter as if such
interruptions to his day were the norm. During our stay several locals also arrived to pick up some beers to take away, for the bargain price of €1 a bottle.
The last brewery visited was the most arduous to reach, situated atop a hill and needing a long, winding climb in temperatures
approaching 30°C. Our salvation was the
cool interior of Braureri Hübner, pictured
left, in the village of Wattendorf. The rewards for our
exertions were an excellent Dunkles and a Weizen to end
our enjoyable ale odyssey.
Eric Randall
Just outside our branch area on the way into Brum, the Aston Old Edwardians Rugby
Club will be holding a beer festival (see listings) in August. It’ll be a family-friendly
event including food offerings, but what it marks it out is the number of brewers who’ll
be around for meet-the-brewer sessions. There’ll be staff on hand from AJs, Angel, Black
Hole, Fixed Wheel, Purity and Sadler’s. The collective noun is a feast of brewers, so
here’s where to see one!
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Beer & Breweriana

N

ot before time, Burton upon Trent is once again shaping up as an excellent place for a
crawl, with a number of new and interesting venues popping up. We’ll have to do a
proper crawl and review when they’re all up and running, but a number of new places are
already there to enjoy. For example, Crossing on High Street has around six ales, usually
including a Dancing Duck, while the Dog Inn on Lichfield Street is a Black Country Ales
pub with at least half a dozen interesting guests. Or what about the Wentwell Derby Inn out
on the Derby Road?
The town already has one micropub, the Borough Arms near the rail station, but two new
ones are in the offing. The Fuggle & *ugget (81 High Street) should be open soon, while the
Middle Earth brewery of Derby has plans for an old building in the yard of the Midland
Grain Warehouse, the large building visible as you leave the station.
If you want some extra motivation, you could visit on Saturday
17th October, when the town plays host to the 30th CAMRAorganised National Breweriana Auction. Held in the grand Victorian Town Hall (DE14 2EB), it again promises over 150 interesting auction lots; everything from mirrors to trays, wall signs, bottles and books. There are also a number of stands selling memorabilia, plus like many a CAMRA event, there will be some good ale
on sale all day, from local Burton Old Cottage.
There are all sorts of collectables, such as soda syphons from two
closed breweries: Nottingham’s Shipstones and the lesser known
Newark’s Hole’s Brewery, which was set up in 1870 and taken
over by Courage, Barclay and Simonds in 1967, closing 15 years
later, plus a soda syphon stand from Burton’s Allsopps.
There’s a Charrington’s Toby Jug, and a Tetley’s window. Or the Worthington E figurines
above of two old chaps might make you smile – I think I used to clutch my throat like that
when drinking it. There’s a nice glass jug from Gilmour of Sheffield, which started in the
1860s, and a bottle with a colourful fired-on label from Gloucestershire’s Stroud Brewery,
demolished in 1970. A number of items as used by a Customs & Excise official in carrying
out his duties are featured.
If you have never been to the National Breweriana Auction before, the auction is great fun to take part in and is an opportunity
to get some great bargains, plus many of the items on sale can
appreciate in value.
The event starts at 11am, with the opportunity to view the lots
and browse the breweriana stands. Bidding starts at 12.30pm.
Entrance is by catalogue, available on the day at £2.50, or £3.50
in advance, by post from Bill Austin. If you can’t get there,
postal bids are accepted, just contact Bill, as detailed below.
Contact: Bill Austin, 01923 211654 or baustin@supanet.com
For more information see http://gac.camrabeerengine.org.uk/viewnode.php?id=15796
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Newsletter Information
Newsletter distribution:
Our newsletter is produced every two
months. Current distribution is 4,500 copies.

Editor contact:
Adam Randall
Tel:
01827 711528
07969 577 673
E-mail
LST.Camra@yahoo.co.uk
Web :
www.LSTCamra.org.uk

Next issue:
Issue 62 will be published on 1st October
2015. The copy deadline for inclusion is 18th
September 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,
plus rotating 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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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 31.
30th July-1st Aug, 8th Stafford Beer Festival
Blessed William Howard School, Rowley Avenue, ST17 9AB
70 ales, 30 ciders/perries, bottled beers. Thu 6-11, Fri 11.30-11, Sat 12-11.
30th July-2nd Aug, Marchington Melee 6 (in association with Dog & Partridge)
Marchington Village Hall, The Square, Marchington, Staffs, ST14 8LF
20+ ales. Thu 6-close, Fri & Sat 12-close, Sun 12-8.30. Info 01283 820394.
31st July-1st Aug, Black Country Beer Festival
Black Eagle, 16 Factory Road, Hockley, B18 5JU
20+ ales, 3 ciders. 11.30-11 both days. Food all day.
6-8th Aug, 16th Worcester Beer & Cider Festival
Worcester Racecourse, Pitchcroft, WR1 3EJ
170+ ales, 100+ ciders/perries. Thu 5-11, Fri 12-11, Sat 12-10
22nd Aug, Aston Old Edwardians RFC Beer Festival
Sunnybank Avenue, Perry Common, Birmingham, B44 0HP
Around 20 ales & 5 ciders. 12-late. Family-friendly, food served, meet-the-brewer sessions.
3-5th Sept, 22nd Tamworth Beer Festival
Assembly Rooms, Corporation Street, B79 7DN
90+ ales plus ciders, perries & bottled beers. Thu to Sat 11-11
10-12th Sept, 8th Hinckley Beer Festival
The Atkins Building, Lower Bond Street, LE10 1QU
70+ ales plus ciders, perries & fruit wines. Thu to Sat 12-11
18-19th Sept, 32nd Rugby Beer & Cider Festival
Thornfield Bowling Club (adj Marriott Leisure centre), Hillmorton Rd, Rugby, CV22 5LJ
50+ ales, ciders and perries, plus bottled bar. Fri 2-11, Sat 11-11
24-26th Sept, 2nd Cannock Chase Beer Festival
Prince of Wales Centre, Church Street, Cannock, Staffs, WS11 1DE
70 ales, 25 ciders/perries. Thu 5-11, Fri & Sat 12-11. Entertainment Fri eve, Sat aft+eve
8-11th Oct, Griff & Coton Autumn Beer Festival
Griff & Coton Sports Club, Heath End Road, Nuneaton, CV10 7JQ.
20+ ales plus ciders. From 7pm Thu, 5pm Fri, and noon Sat/Sun.
Holding a beer festival? Let us know and we will advertise the event here free of charge.
Details to LST.Camra@yahoo.co.uk
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Thank you for reading Last Orders!
Next edition: 1st October 2015.
Contact us at
LST.Camra@yahoo.co.uk
or see
www.LSTCamra.org.uk

