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Lichfield, Sutton
& Tamworth CAMRA:
www.LSTCamra.org.uk
Check out the website for
pubs, maps, news & more!

The magazine of the Lichfield,
Sutton and Tamworth branch of
CAMRA, also serving the
Nuneaton & Bedworth branch.
6 issues per year, issued at the
beginning of the months of Feb,
Apr, Jun, Aug, Oct, Dec. The
magazine is free and circulated
widely through the branch areas
and beyond.
Contributions are welcomed, pub
news particularly. Contact the
editor.

4,500 circulation
Issue 65 will be published on
1st April 2016. The copy
deadline for inclusion is 18th
March 2016.
RATES:
Quarter page:
Half page:
Full page:

£25
£40
£70

Diverted traffic
As you may have picked up from the front cover,
Last Orders has now expanded its area of activity
to serve our friends and colleagues of the Nuneaton
& Bedworth CAMRA branch. This will give the N&B
branch a regular and reliable platform for their
news, views and events. Naturally, the magazine
will now be widely circulated throughout the N&B
branch, in addition to the existing LST circulation.
For more details of which pubs stock Last Orders,
go to the LST website:
www.LSTCamra.org.uk/newsletter.htm
For the avoidance of doubt, this does not represent
a merger of any kind. The branches will otherwise
remain independent and autonomous, although of
course we will continue our existing cooperative
relationship!

You can provide your own artwork
(around 300 dpi for the best
results) or we provide a free
design service. Contact the editor.
EDITOR
Adam Randall
LST.Camra@yahoo.co.uk
01827 711 528
07969 577 673
The opinions expressed in Last
Orders are not necessarily those
of the editor, CAMRA Ltd or its
branches

Nuneaton & Bedworth
CAMRA:

www.nuneaton.camra.org.uk
twitter:
@NuneatonCamra
Chairman/Branch contact:

Barry Everitt

everitt.r00kery@btinternet.com

Locale contact:

Ray Buckler

r-buckler@talktalk.net

Our Greener Ways

R

egular readers of Last Orders will know that we
never let a dreadful play on words go to waste.
So to prove that our puntastic powers are still gruesomely groantastic, we’ll kick off by noting that
brewer Rob Greenway (left) was presented with an
award by branch secretary George Greenaway. Our
greener ways? No? Please yourself then ...
The award was made for Blythe Vanilla Porter, a
superb dark beer which clinched the Silver award
for Beer of the Festival at Tamworth 2015. The
award was made at the Angel Ale House in Atherstone, which had this excellent ale on tap, so we
were able to remind ourselves of just how nice it is!
For our Bronze award, an altogether more tortured form of words came into play, as the prize
went to Dave Szwejkowski – also known as Dave Unpronounceable, due to that car-crash-ofconsonants surname. Dave runs Steel City Brewing of Sheffield, and took third place for The
Light At The End Of The World, a lovely pale’n’hoppy brew in Dave’s trademark style.
Of course, we were never going to let the option of a trip to Sheffield go to waste. And on
Dave’s advice, we chose a weekend when one of the newer-kids-on-the-Sheffield-block,
Shakespeare’s Ale & Cider House, was holding a beer festival. We agree to meet at the
Sheffield Tap on the rail station, always a good place to start or finish. But as we’re supping,
Dave lets us know that he’s held up, so next stop is the Shakespeare. The fest is upstairs and
largely on its last legs, but there’s still a good choice of beers on the downstairs bar. But another message as we’re drinking there – Dave is still no-show and suggests the Harlequin
next – fine by us!
Still no Dave, but by this point Cedric the certificate is starting to enjoy his crawl. Before we bid
the Harlequin goodbye, branch treasurer Eric Randall makes the presentation to an imaginary Dave
(left). Still relishing his freedom, Cedric leads the
way to the Riverside. As he’s never been before,
we next take Cedric to the national-prize-winning
Kelham Island Tavern, busy as ever. And from
there it is of course compulsory to visit the Fat
Cat, another standing-room only boozer. No Dave
here either, so Cedric suggests the Wellington.
This is home to the Little Ale Cart brewery, and
the place where Steel City first kicked off cuckoo
brewing. By this point though, Cedric is starting to get ideas above his station, so he gets left
in the Welly and we finish our crawl without him!
‘The Green Belt is a Labour initiative, and we intend to build on it.’
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Alco-Pop?
Your friendly canalside pub, open all day
every day for food and drinks.
Full Menu 12-mid evening

Cosy traditional interior

O

kay; the purists, aficionados and die-hard fans might take issue with the word “Pop”,
perhaps preferring other particular definitions of their favourite sounds, but as beer
tastes vary from person to person, so does this phenomenon, ranging across the musical (and
beer) spectrum from heavy metal and stout, rock and IPAs to ska and lager. What we’re talking about is the recent and growing trend for bands to promote their own
beers, linked to their own image and style.
Perhaps first off the mark, although the chronology is uncertain, was
a group called the Hansons who had a 1997 multi-million hit called
MMMBop. They released a beer called called MMMHop so their
fans could enjoy “a richer experience of the band”! Similarly Joe
Elliott from Def Leppard launched a lager called Down %’ Outz and
heavy metal band Motorhead promoted a 4.7% Swedish lager
brewed by the Krönleins brewery, subtly named bastards (left),
named from their 1993 album (but I’m not sure how Swedish lager
squares with “Beer drinkers and hell raisers”).

Extensive gardens
Garden & canalside seating
Enclosed childrens play area
Extensive menu & specials
Excellent accommodation
Four cask ales always available. Good Beer Guide 2012
Dog Lane, Bodymoor Heath, Sutton Coldfield B76 9JD

01827 872374

The heavy metal band AC/DC were possibly the next “brew band” when they released a 5%
Australian Hardrock premium beer brewed by the German brewery Karlsberg which sold in
cans and five litre kegs. Its “lightning strike” label design was inspired by their 16th album
‘Black Ice’ released in 2008.
Soon to follow was Manchester based group Elbow who got Robinson’s of Stockport to brew their first beer called Build a Rocket
Boys! It must have been successful as they commissioned Marstons
to brew a second beer, a 4.2% golden-amber pale ale, called
Charge. This “concept” brew was developed “whilst the band created their sixth studio album ‘The Take Off And Landing Of Everything’” and is named after a track from the album.
Perhaps the most successful “band beer”
is Trooper, produced by Robinsons
and Bruce Dickinson, the lead vocalist of Iron Maiden.
Available on draught and in bottle, the Stockport brewery
reported “unprecedented demand” from over 100 countries
worldwide. The 4.8% beer is named after the band’s 1983
hit, inspired by the Charge of the Light Brigade and features their mascot “Skull Eddie”, although the label had to
be redesigned for the Swedish state alcohol retailer as it was
deemed “too scary.”
Not to be left out of the jamboree, veteran rockers Rick Parfitt
and Francis Rossi of Status Quo went to Wychwood (owned
by Marstons) for their 4.3% amber ale Piledriver, named after their 1972 album track. Meanwhile, Derbyshire brewers Thornbridge collaborated with Ed Cosens, a home brewer and
guitarist with UK band Reverend and the Makers to produce American Brown, a 5% brown
ale, described as having an aroma of “caramel malt and fresh pine hops.”
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Alco-Pop? cont.
A partnership between Welsh rockers the Super Furry
Animals and Celt Experience Brewery produced Fuzzy,
an 8.5% brew claiming to be “Psychedelic Wild Welsh
Beer.” Launched at the Fire Festival in Wales in February
2015, it’s named after their first album and was available in a
number of Welsh pubs and selected London venues.
East London microbrewery Signature Brew has been producing
“musical brews” since 2011. Starting with 1,000 bottles brewed
with two artists, The Rifles and Craig Finn, they followed up in
2012 with Remedy, a 4.5% American-style pale ale for the band Professor Green, creating an
“authentically British” take on a US West Coast pale ale. They also brewed SSSnakepit pale
lager for British rock band Enter Shikari.
With Frank Turner of KneeJerk and Million Dead they also brewed Believe, a 4.8%
interpretation of a traditional wheat beer
using pale malts with citrus and orange
flavours. A collaboration with the American heavy metal band Mastodon resulted in
Black Tongue, an 8.3% double black IPA.
The latest group to enter the fray is British ska band Madness with three bottled beers. %ight
Boat is a 4.6% London porter, named from Night Boat to Cairo off their 1979 debut album
‘One Step Beyond.’ Lovestruck is a 4.4% amber ale named after the lead single from their
1999 album ‘Wonderful’ and the third is Gladness, a 4.2% craft lager, relating to the lyrics of
the song Madness Madness also on their debut album. All are
labelled as the Madness Brewing Company, but back labels
reveal that they are brewed by the Portobello Brewing Company in North London.
If I’ve missed beers from your favourite band, apologies! Musical creativity and alcohol have always had a close relationship so it’s no surprise that this cross-over has developed, particularly if band members are real ale enthusiasts. However,
now that most music now comes on CD or as digital
downloads, I wonder if the chaps that used to write the album
notes are now writing the beer descriptions!
Steve Baker

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

AGM: Mon 1st Feb, Station, Sutton Coldfield, B73 6AT
Mon 7th Mar, Market Vaults, Tamworth, B79 7LU
Mon 11th Apr, Red Lion, Baddesley Ensor, CV9 2BT
Last Orders Feb/Mar 2016
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Mon: 2-11
Tue: 4-11
Wed: 2-11
Thu: 2-11
Fri:
2-11
Sat: 12-11
Sun: 12-11

Local branch

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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Nuneaton’s First Micropub

G

reat news from Nuneaton, with the arrival of its first micropub. The Lord Hop opened
for business on 10th December and is already proving popular with drinkers. Proprietors Barry & Gary Thomas (no relation) converted the former nail and tanning salon in just
39 days, with help from willing volunteers from
the Nuneaton & Bedworth CAMRA branch. The
venue is situated on the corner of Queens Road
and Dugdale Street, close to the shopping heart of
town and also the Dugdale Street location of the
town’s annual CAMRA beer festival.
Barry (left) and Garry (right) are pictured at the
bar. You won’t be surprised to hear that they are
members of the local CAMRA branch! At present
the pub offers four real ales and two real ciders,
always changing. The pub is signed up to the LocAle scheme, meaning there’ll normally be at
least one local ale.
The serving set-up is novel, in that you can have your pint through the hand pulls or direct
from the cask by gravity. There are also three more pulls available, so there’s room for expansion or special events. The pub holds true to micropub principles: no keg, music or fruit
machines! Wi-Fi and ample USB charging points are concessions to the modern age, and
wines, soft drinks and simple bar snacks are offered. There’s a strict no under-18’s policy, so
the atmosphere should remain peacefully adult. It should also be noted that no dogs are allowed, except for assistance dogs.
The street level room is on the smallish side (it is
a micropub after all!) but there’s plenty of space
in the upstairs room, including a comfy sofa and a
small library. The upstairs room can be booked
for meetings, and it will be hosting the CAMRA
regional meeting in March.
At present the opening hours are noon to 10pm
every day, to see how it goes. This will be reviewed after several months of trading.
Ray Buckler/Barry Everitt
Lord Hop is the nickname of a real historical character, Edward Stratford, the squire of Horestone
Grange in the 18th century. Widely disliked, he was
known for his heavy drinking in the inns and taverns
of Nuneaton, hence the nickname. After his death
the ghost of Lord Hop was claimed to gallop around
town in a phantom carriage drawn by four headless
horses. The Vicar of Nuneaton allegedly exorcised
the ghostly spirit, corking it into a bottle!
Last Orders Feb/Mar 2016
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Gill & Tony welcome you to

Strength in Weakness

The Drill Inn

T

he British media love nothing better than portraying the nation’s drinkers as an out-ofcontrol bunch of hooligans. And sure, there are many problem drinkers whose late night
antics and emissions provide easy copy for the sort of mock-shock headlines which sell
newspapers. After all, “People Go Into Pub And Nothing Much Happens” won’t get the cub
reporter much thanks from the editor, even though that is the reality for the vast majority of
Britain’s drinkers.

Springlestyche Lane
Burntwood
WS7 9HD

01543 675799

So a recent study from Anglia Ruskin University gives us a snapshot of the other side of the
coin. The study, from the end of last year, reveals that drinkers on the continent prefer significantly stronger beer than the British. For favourite beers, the European average strength
was a stonking 7.9%, compared to a relatively modest 4.4% in the UK. The conclusions were
based on 65,000 reviews from the Pint Please app, developed by the university.

www.drillinn.co.uk

However, the headline attached to the research Overall Top 5
might be misleading, as suggested by an inspec- 1. Westvleteren Westvleteren 12, 10.2%
tion of the favourite beers, listed right. The over- 2. Thornbridge Halcyon, 7.4%
all top beer, the Trappist Westvleteren 12, is rare 3. Ballast Point, Victory at Sea, 10.0%
and correspondingly expensive (or correspond- 4. Nøgne Ø Imperial Stout, 9.0%
ingly overrated according to some). Is this what 5. Rochefort Rochefort 10, 11.3%
the correspondents are really drinking or just
wishlist items? The other overall beers are also UK Top 5
pretty special – fireside sipping for wintertime 1. Thornbridge Halcyon, 7.4%
rather than beers for everyday drinking. To a 2. BrewDog Jack Hammer, 7.2%
lesser extent the same is true of the UK list – 3. BrewDog Punk IPA, 5.6%
4. Oakham Citra, 4.2%
you’re likely to see the Oakhams, but the first 5. Oakham Bishops Farewell, 4.6%
three are certainly towards the specialist end.
Fine, maybe the research was more about establishing all-time favourites rather than ABVs
actually consumed on either side of the channel, but that’s not how the university’s press
release has spun it!
We can doubt the meaning of the figures (and they did come from the university’s Lord
Ashcroft Business School, he of the porky propaganda regarding David Cameron). But as
most ales are roughly in the 4 to 5% range, 4.4% seems a reasonable guess, and puts the UK
at the responsible end of the drinking spectrum. Yet we now know of course that the Department of Health has made a limit recommendation for men and women of 14 units a week (the
same as the previous guidelines for women) plus a recommendation that there are at least two
alcohol-free days a week. Do the maths of 14 units a week for this reportedly favourite ABV
of 4.4% and it works out at less than six pints a week.

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

Of course, the recommendations have come in for a lot of criticism. Obviously the drinks
industry was never going to be ecstatic whatever the outcome, but there have also been more
unbiased critiques, particularly regarding the singling out of alcohol when there are so many
other risk factors in life – driving, obesity, breathing loads of NOx gases (thanks Volkswagen) for example. Certainly drinkers who view themselves as ‘responsible’ – two-to-three
pints in a session for argument’s sake – are likely (rightly or wrongly) to conclude that the
Government has nothing useful to say to them about the issue. Meanwhile it will be business
as usual for the drink-to-get-drunk crowd so beloved of lazy newspaper hacks.
Last Orders Feb/Mar 2016
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WE ARE
IN THE
2016
GOOD
BEER
GUIDE
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Preston Perambulations

O

n a recent two-day jaunt to Preston, we managed to cover a
number of the real ale hotspots in the city. First up on a
dreary and wet Friday afternoon was the Ale Emporium, right,
just a short walk out of the city centre, a traditional-looking pub
with a somewhat social club ambiance. Quiet overall, it did
however offer sport and some music in the far corner behind the
bar. On our visit ten real ales were on offer, including a combination of five from Lancaster and Blackjack, with a very good
mix of styles available covering the real ale spectrum. We opted
for Lancaster’s LPA and Stout, Blackjack Stout, and Milk
Street’s Prohibition Ale, all of which were very well kept and
had robust and impressive flavours. While early on the visit it
was certainly a highlight of our trip.
Next up, on the walk back into the city centre, we stopped
briefly at the Sun, a spacious one- room Thwaites pub offering
the expected core Thwaites range and one seasonal offering
from the brewery. Nearby is another Thwaites pub, the Lamb & Packet, with a more modern
appearance and feel but also offering a good range with either worth a quick stop.
Next up, just down the road and on the cusp of Preston’s centre was the Old Black Bull, a
popular large pub with a striking black-and-white tiled floor on entrance leading to a traditional pub with a very friendly atmosphere. The bar hosts ten hand pumps, all in use, and
showcases a number of local breweries including a house beer. All sampled were well kept
and served and we enjoyed Hart’s P%E1800, a commemorative football themed ale, Cottage
Metropolitan and The Old Black Bull house beer.
At this point in the day we were ready for some lunch and so made a stopover at the Grey
Friar, a conveniently located Wetherspoon opposite our previous stop, housing eight real
ales including a number of local brewery offerings. Preston is also home to a second Wetherspoon, the recently opened Twelve Tellers which is a very large and impressive bank conversion also offering a number of local real ales.
Across the road from the Twelve Tellers and now in the main high street is Hogarth’s, where
we made our next stop. Another fairly new opening, we found it to be a lively venue with a
modern interior and four real ales, all at a good price. There were three local brews, one of
which is a best bitter sold under the name of the pub.
Dead centre of the city we find the Black
Horse, a popular Grade II-listed Robinsons
pub, worth a visit for the interior alone.
The impressive central room offers an island bar, right, with several rooms attached. As expected there were five Robinsons beers on hand pump, beside a further
three guests, and also the rare treat of Old
Tom available on gravity, which has also
Last Orders Feb/Mar 2016
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Preston Perambulations cont.
been on hand pull on previous visits. The beers sampled were typical of the range as very
enjoyable examples of their respective styles.
Next we suffered a disappointment on our trip as the previously reliable Market Tavern had
next to no real ale on offer owing to a recent sale and change of ownership, leaving it in a
state of limbo, although hopes remain of a return to its former offerings on a future visit.
Luckily the former sister pub to the Market Tavern, the Stanley Arms, is still going strong.
Popular on weekend evenings as a local hotbed for ever-popular Northern Soul, a quiet pint
can still be found in the daytime. Four ales were purveyed of a more national slant than prior
establishments on our trip, three from Caledonian and one from Theakston’s. This pub then
saw us draw a veil over day one of our expedition as we retreated to the hotel.
Day two, a day with weather even wetter and windier, saw us revisit some of the aforementioned with our first new stop being the Dog and Partridge, a newly refurbished establishment just up from the Old Black Bull. Five national beers were on offer at the time of the
visit, but it does offer local beers at times. Not a must-visit but a
good place to see for a change of scenery.
Our other new venue was the Old Vic opposite the rail station, a
large pub, right, with a traditional interior. It was very busy on our
visit, possibly owing to yet another heavy downpour. The pub does
have a focus on sport with it featured on a few televisions dotted
around the pub. Seven beers were available to sample, usually
hosting a good selection of local beers and breweries and our visit
didn’t disappoint on this front. We opted for Bowland Winter and
Pennine Amber %ecker. As with many of the locations over our
two days, many beers were of session strength and taste, were very
well kept and easily quaffed.
This was a fitting end to our journey north where we feel Preston
offers a wide range of venues, all of which provide plenty of opportunity for a good session or two, and to sample something from
the region with some beers which you may not normally encounter.
David Nicholls
Want to see the LST branch area or find a branch pub? Try the maps on our website:
www.LSTCamra.org.uk/pubs.htm
Didn’t know that the Lancet had a beer column? In the 23rd January 1909 issue of the
medical journal were the following comments about Bass %o. 1 Barley Wine:
It possesses a decidedly nourishing value. The Beer was in excellent
condition, free from hardness or acidity, and from excess of gas. It is a
very palatable Malt Liquor, having an attractively Rich Malty Flavour.
Recommending a 10% beer for health reasons sounds distinctly odd to modern ears, and
also a bit at variance with the new Department of Health guidelines on alcohol!
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A warm welcome from
Tracey, James, and Staff
at the Horse & Jockey
Holdens Golden Glow,
Marstons Pedigree &
up to 6 guest ales
Opening times:
11.30am - 11pm every day
Sandford Street, Lichfield
WS13 6QA
Tel. 01543 410033

February
9th Feb
March
5th Mar
8th Mar

Top Marks

I

t’s the time of year where we need to say thank you to all those CAMRA members who
have contributed to the NBSS or National Beer Scoring System over the previous year.
This is the system which allows members to submit an assessment of beer quality in pubs
across the land, although our obvious interest as a branch relates to the observations for pubs
in our branch area. Submitting scores may seem like a thankless task – it simply wouldn’t be
possible to meaningfully respond to each bit of pub feedback – but rest assured that LST
branch does inspect and analyse the scores periodically. It isn’t a black hole!
So, thanks to all who contribute, with top 1st: David Blick, Lichfield Sutton & Tamworth
kudos going to our top three scorers, indi- 2nd: Steve Wainwright, Walsall
cated right, plus their branch (note only one 3rd: Graham Privett, High Peak/NE Cheshire
from LST!) If you’d like to try your hand, go
to www.whatpub.com/login. It’s a quick and easy process, and if you’re not familiar with the
0-5 scoring process, the drop-down menu gives clues.
The scores are primarily used to guide our Good Beer Guide selections. Unlike other
branches, LST selections are not based solely on the scores, as we simply don’t get enough
feedback yet to provide depth and coverage across all of our 220 pubs. Inevitably, many observations come from our very best pubs; it’s nice to confirm how they’re performing, but
they’re already high on our radar. Keep all the feedback coming – or get involved – but bear
in mind that it’s particularly helpful when it highlights pubs that we may be missing!

Nuneaton & Bedworth Diary

MARKET TAVER0

Committee & Branch Meeting
8pm, Old Black Bank, 4 Black Bank Road, Exhall, CV7 9NY

21 Market Street, Atherstone, CV9 1ET

West Midlands CAMRA Regional Meeting
12pm, Lord Hop, 38 Queens Road, Nuneaton, CV11 5JX

6 hand pulls, featuring
Warwickshire Brewing Co beers,
plus rotating guest ales.

Nuneaton & Bedworth CAMRA AGM
8pm Crown Inn, Bond Street, Nuneaton, CV11 4BX

The following Nuneaton & Bedworth branch pubs offer real ale discounts to card-carrying
CAMRA members:
Attleborough Arms, Nuneaton, CV11 4PL
Bear & Ragged Staff, Bedworth, CV12 8JA
Chase Hotel, Nuneaton, CV11 6AG
Crown Inn, Nuneaton, CV11 4BX
Felix Holt, Nuneaton, CV11 5BS
William White, Nuneaton, CV11 4EU

10% off
Usual Wetherspoon 50p discount voucher
10% off
£2.25 real ale pints
Usual Wetherspoon 50p discount voucher
Usual Wetherspoon 50p discount voucher

Offering a discount in your pub, or know of one that does?
Let our branch treasurer Roger Brown know at john_roger.brown@talktalk.net and we’ll
mention it here
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20p/pint discount for CAMRA members
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Tipple Tattle
NORTH WARWICKSHIRE
December saw the opening of the Lord Hop micropub in Nuneaton (see article page 10).
Micropubs and small shop conversions (free of the stiff rents charged to prop up the heavily
indebted pub companies) are certainly a growth market.
Brewing has ceased at Red House Farm, near Ansley, Nuneaton. From 2011 the place was
home to the Tunnel Brewery, and then in 2015 the equipment was purchased by the newly
founded Indian Brewery, and brewing continued at the site. But now expansion plans mean
the entire brewing operation has relocated to Great Barr in Birmingham. We understand that
former Tunnel brewer Mike Walsh will continue to operate as the head brewer over at Great
Barr. Meanwhile, we’re not sure of the status of Tunnel Brewery, we believe that it is still
trading via cuckoo brewing arrangements.
The Royal Oak at Hartshill will be holding its annual beer festival towards the end of April;
more details in the next issue. But you don’t need to wait until then of course, the place is
always good for some interesting ales. At least one Locale usually features, plus interesting
guests from further afield.
Not too far away, we were pleasantly surprised to see an Oakham beer, Born to Sleigh, in the
Plough at Galley Common, while Phoenix Silver Bells and Naylor’s Frosty were coming up.
The regular ales of Abbot and Brew XI have a strong local following.
The long-awaited fate of the now near-derelict Kingsholme (former Coach & Horses) in
Nuneaton on upper Abbey Street was put before a council planning meeting on 5th January.
The premises, which have been on the market with a price tag of around £1m for many years,
now seem destined to become another fast-food outlet with accommodation above.
April will see the Crown in Nuneaton holding its annual SPAMs event, a mini festival of
Stouts, Porters And Milds! More details next issue.

STAFFORDSHIRE
The King’s Ditch in Tamworth will be holding a mini-beer festival over the weekend of 4th6th of March, with seven real ales from Byatt’s Brewery of Coventry.
In April we must bid farewell to Karen and Dave of the Duke of Wellington in Lichfield.
Their lease expires then and they’re moving on to pastures new. They will have been at the
pub for four years, and they have certainly been a safe pair of hands, retaining the popularity
of this community pub on the edge of the city. We wish them all the best for the future, and
let’s hope the pubco can obtain equally good replacement tenants.
A common theme this time around is the encouraging
number of new openings, and another is the Beerbohm in Lichfield, right next door to the Whippet
Inn. Pictured right, it’s named after Sir Henry Maximilian Beerbohm, an English essayist and caricaturist
with no apparent connection to Lichfield. The place
has a Belgian cafe feel, and while it does sell a good
range of continental bottles, a key feature is the four
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Tipple Tattle cont.
hand pulls on the bar. Salopian Shropshire Gold is the regular, with an interesting range of
changing ales on the other three pumps. The quiet upstairs room offers an unusual view of
the three pubs on the opposite side of the street (Pig & Truffle, Acorn, Crown), all cheekby-jowl. Paul and Wendy Weston, formerly of the city’s Duke of York, are behind the venture.

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

There’s a rumour that a former nightclub (part of the Castle Hotel) on Ladybank in Tamworth will re-open shortly as a real ale and craft keg beer bar. More on this next issue.

is Cask Night:

WEST MIDLANDS
December’s seismic event was the mid-month opening of a brewpub in Sutton Coldfield, the Brewhouse & Kitchen, just up the hill
from the Bottle Of Sack Wetherspoon. They certainly haven’t hung
around, as it was only the end of September when the place was
purchased. We’d need a brewing historian to tell us when there was
last any commercial brewing in Sutton, but we know it was a long,
long time ago! The brewing kit may be in use by now, but there
were some hiccups with the HMRC registration which meant that
the ales were having to be brewed at other B&K sites. This in turn
has meant occasional problems of supply, but the long term aim is
to have five regular ales on. Italian head brewer Davide will also be
doing special ales; we’ve already seen a smoked porter, albeit at a
rather eye-watering £2 per half. The place is well-decorated, and a nice touch is the retention
of the elaborate ironwork sign (right) from the Cup, the pub which used to stand on the site.

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)

GOOD
BEER
GUIDE
2015

BEYOND THE BORDERS
We hear that the Elliswood Brewery, near the Dodwells roundabout on the road into Hinckley, is in the process of being sold. The intention in the longer term is to move the kit to the
rear of the Greyhound in the town centre. Until the move, brewing will continue at the current site, with founder Tracy Ellis staying on in a consultative capacity.
Staying in Hinckley, the Elbow Room Ale & Cider House (26 Station Road) got off to a
successful start in December. Arguably Hinckley’s first true micropub (it doesn’t at present
sell any keg products), it’s a pleasantly light and airy bar, done out in a fairly modern style.
The ales and ciders are served by gravity from a glass-fronted refrigeration unit; typically
four ales and eight ciders. Quality and choice so far has been very good, and there’s a
CAMRA member discount in place. Simple snacks soon when the kitchen is sorted.
Micropub openings were December’s order of the month for Burton upon Trent too, with
both the Fuggle & 0ugget (81 High Street) and the Middle Earth Tavern (in the yard of the
Midland Grain Warehouse) in action. Last rumour we heard about the Last Heretic (95 Station Street) had it opening up in March, but that needs treating with a pinch of salt.
Also new in Stafford is the Floodgate Ale House, a micropub on Newport Street, on the edge
of the town centre. Details of all the above new venues – opening times in particular – are
available on WhatPub.

•
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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

Thanks to contributors Adam R, Barry E, Adrian S
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The Gate Inn, Nether Whitacre,
Warwickshire, B46 2DS
01675 481292

www.LSTCamra.org.uk
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Aphrodite’s Rock - or Aphrodite’s Rocks?

C

yprus and cask – not two words that you’d normally put together. But with Britons being far and away the biggest source of tourists, you’d think there’d be something other
than fizz on the island. Well there is now, with the opening of Aphrodite’s Rock Brewing
Company near Paphos, the island’s sole real ale brewpub. It’s fronted by Bill and Jean Ginn
of Yorkshire, whose Brewlab-trained daughter Melanie is head brewer. Bill was keen to tell
us his story (which is available in full on the website) as well as promoting the place of
course! We also thought the narrative of his covering letter was interesting, so over to him:
With the pressures of work and family life, holidaymakers have more free time than at home,
and so are more open and receptive to new ideas and tastes. This is an ideal opportunity to
encourage people to visit a microbrewery and to try
real ales and real ciders. We encourage them to develop a taste for better products that will result in
them being less likely to simply stock up on cheap
supermarket mass-produced commercial lagers on
their return to the UK. We encourage all our guests to
delve further into higher quality, locally microbrewed
real ales and real ciders via their local pubs in the UK, which they will then hopefully visit
more frequently and help keep alive. We are fully committed to continuing to support
CAMRA in all these shared objectives, and are in a unique position to help promote these
objectives whenever tourists come to visit us.
We are usually asked by our guests about our history and how long we have been operating
in Paphos. Pretty well all our guests are both shocked and fascinated by our “human interest”
story of how we had to fight the obstructive bureaucracy of the Cyprus Government for
nearly four years, and the lengths to which we had to go simply to become licensed to brew
and distribute our beers in competition with the Cyprus brewing duopoly of Keo and Carlsberg. It also then took eighteen months to receive a simple restaurant licence to offer food
prepared by our fully trained and qualified British chef in our brewpub restaurant making this
a total of five years. But we persevered and
refused to give in. Most people have said that
our actions showed real determination and
some have even said courageous; all I know is
that all these years were very tough on us and
the stress and uncertainty of it all took its toll
on my wife, Jean, and I.
It might also be of interest for you to note that we supply a considerable amount of our beers
and ciders to the British Forces bases here in Cyprus and keep our lads well-stocked with a
taste of home as well as regularly hosting them at our brewpub for various social events. We
have been classified, tongue-in-cheek, as the Royal Marine Association’s “Tactical HQ” as
they have all their meetings with us.
If you find yourself in sunny Cyprus, Want more info and the full
please look us up...
story? Go to the Archive
section of the LST website:
www.aphroditesrock.com.cy
Last Orders Feb/Mar 2016

26

www.LSTCamra.org.uk

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
Last Orders Feb/Mar 2016
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Beer Snippets
Loonily eccentric Yorkshire brewers Samuel Smith are always editorial gold when it
comes to a funny story, although the latest is not so funny for the people of Tadcaster where
the brewery is based. The town’s key bridge collapsed following the terrible winter floods,
but in an attitude lacking any compassion or community spirit, the brewery owner has refused permission for a temporary footbridge on their land. It’s an attitude widely criticised by
the people of the town – will they vote with their feet and avoid Sams pubs and beer?

A Lichfield Oasis of
Eating & Drinking

It sounded like a refreshing bout of honesty was taking place at Greene King, with December’s news that the pub and brewing giant was to halve the number of its brands. So no more
walking into a pub and seeing the ‘choice’ of Greene King or Westgate or Hardy & Hansons
or Ruddles or Morland? Nah, turns out they just mean the way pubs are branded (e.g. as
Flaming Grill or Hungry Horse).

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

Groundbreaking new research from Spain, where Barcelona brewer Estrella Damm is proclaiming that dark glass bottles are better for keeping beer fresh and untainted by sunlight.
Spreading the good word by full-page adverts in the beer press, the brewery notes that
“retaining freshness in a bottle … is a science.” True, albeit a science that has been understood for hundreds of years.
Vowels can be slippery creatures on the keyboard, presumably explaining this howler in the
Birmingham Beer Festival programme: “This is not a powerful ginger beer, more delicate
and on the nose then rip your throat out.” It was probably the safer decision not to try it …

Great selection of wines
from all over the world
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All the major sports on our
widescreen TVs

7 Market Street
Tamworth, B79 7LU
01827 66552

When SAB Miller bought Meantime Brewing last year for an undisclosed sum, it was seen
by some as destroying the credentials of the London outfit. And the explanation of founder
Alastair Hook that it would give “an opportunity to take the world stage” is a bit like saying
you’ve sold the house so that you have the money to get the roof fixed. Still, he no doubt
managed to get the cheque cashed before AB InBev announced their intended sale of Meantime as part of their takeover of SAB Miller – hardly the secure future for Meantime that was
claimed for the SAB Miller takeover.

Last Orders Feb/Mar 2016

Sunday roasts, great fish
and chips

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

Last year had the rather ridiculous news that an animal rights group was trying (and happily failing) to get the Fighting Cocks in St Albans to adopt a new name, presumably in case
the good citizens of St Albans were turning up expecting cock fights. The first parry in this
year’s imbecilities are complaints against the Black Cock Inn in Llanfihangel Tal-y-llyn,
Wales, with a prime example being a woman who claimed that she had her kids cover their
eyes when they drove past, due to the suggestively offensive nature of the 175-year-old
name. Or more likely, due to the feverishly excited fantasies that popped uncontrollably into
her head. Makes you realise that Mary Whitehouse was an amateur prude by comparison.

Maybe the real interests of AB InBev are highlighted by a recent study of theirs into alcohol-free beers (meaning, if it’s not a perversion of the term beer, beers of no more than
0.05% ABV). The study, of 2,000 people in the UK, suggested a growing popularity of alcohol-free beers. It’s maybe not surprising that one in ten women drink alcohol-free beer on a
weekly basis, but quite gob-smacking was the statistic that 18% of Londoners are drinking it
whenever they go out! But the biggest nail in the coffin for UK drinkers was the finding that
19% of Brits are unable to taste the difference between alcohol-free beer and the real thing –
though if the ‘real thing’ was an AB InBev product then it’s maybe all too believable!

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

www.marketvaults-tamworth.co.uk
TamMarketVaults

Open noon until late









2 permanent Joule’s ales
Seasonal Joule’s ale
5 ever-changing guest ales
Ale-of-the-week £2.50/pint
Trad interior, dog friendly
Cosy wood burners
Regular beer festivals
Last Orders Feb/Mar 2016
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Hot traditional food daily
Quiz night 8pm Wednesdays
Open mic night Thursdays
CAMRA ale discount
Secret beer garden
Live entertainment Friday and
Saturday from 8.30pm
www.LSTCamra.org.uk

Super Salopian

B

enjamin Franklin is often quoted as saying “Beer is proof that God loves us and wants
us to be happy.” Of course, he could just as easily have said it about kittens or chocolate, plus, shouldn’t the existence and benevolence of an all-powerful deity require a slightly
more rigorous level of validation than the ale in front of you? Still, we know what he meant,
and one of our recent beer sampling sessions did put us onto a different spiritual plane!
If you’ve read this bottled column in the past, you’ll
know that we’re always a bit wary about the label blurb
– our motto is drink first, read later. So it was pleasantly refreshing to find some bottles without any label
waffle at all – not even the style or an indication of
colour. And they were elaborately designed labels
(right), so the deliberate lack of information showed a
cheeky confidence – ‘no need to tell you what I taste
like, you’re going to like me.’ Well, they were from the
ever-trusty Salopian, so they seemed worthy of a punt,
snapped up from the Red & White offy in Two Gates.
We kick off with the 5.7% Catatonic. The label artwork includes a little thumbnail of the
Tiny Rebel logo, Wales’s answer to BrewDog, so we assume it’s a collaborative brew paying
homage to Welsh rock band Catatonia. The label certainly doesn’t tell us! Anyway, we pop
the cap and start pouring, and straight away we know it’s a winner – the hoppy aroma spreads
like spilt petrol, lovely tropical fruit richness.
It’s pale gold and beautiful on the tongue,
spectacularly fresh and fruity. The body and
finish are complex, warming and lingering,
drinking like a barley wine, though if we had
to pigeon-hole it we’d call it a double IPA.
Aphelion at 5.5% is jet-black with a bright
white head. The aroma can’t match that of the
Catatonic, but our first taste tells us it’s a  All types of work undertaken
black IPA – a grainy edge with mouth-coating
dry bitterness, notes of peppermint and citrus  Repair and cover existing
on the palate and finish. This is a beer that
seating or free-standing
gets the saliva glands going, and would be
furniture
perfect as an aperitif before the main course.
We finish off with the more beefy Polygraph  ew fixed seating to any size
at 7.4%. It’s jet-black again but with a chocoor design
latey brown head. We class it as another black
IPA but with the volume massively turned up  Domestic work welcomed
– rich and warming, it’s a proper sipping beer
19 Tile Cross Trading Estate
and this time would go brilliantly with a
Tile
Cross
Road, Birmingham, B33 0NW
chocolate-based dessert.
0121 770 6528
Three fabulous beers – look out for them and
www.ajcookandson.com
other anonymous Salopians!
Last Orders Feb/Mar 2016
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Real Ales
Holdens Golden Glow
Fullers London Pride
Marstons Pedigree
+ 2 Changing Guest Ales

g
Changin
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

Birmingham Road, Lichfield, Staffs, WS14 9BJ
Tel: 01543 256584
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Hold Your Event/Party Here
Inside or Outdoors

www.LSTCamra.org.uk

Local Festival Diary
Festivals with a bold heading are CAMRA festivals, where entrance is either free or discounted to
CAMRA members. Why not join? See page 30.
5-6th Feb, Redditch Winter Ale Festival
Rocklands Social Club, 59 Birchfield Road, Redditch, B97 4LB
30+ ales plus cider & perry. Fri 12-11, Sat 11-11.
12-14th Feb, Hucknall Beer & Cider Festival
John Godber Centre, Ogle St, NG15 7FQ
Approx 60 ales plus ciders/perries. Fri & Sat 11-11, Sun 12-3.
17-20th Feb, Shiny & Magic Rock Beer Festival
Furnace Inn, Duke St, Derby, DE1 3BX. 20+ ales.
17-20th Feb, 0ational Winter Ales Festival
Roundhouse, Derby College, Pride Park, DE24 8JE (rear exit from rail station)
400+ ales plus ciders, perries, continental beers and mead. Wed 4-11, Thu-Sat 11-11.
18-20th Feb, 37th Warwick University Beer Festival
Students Union, Gibbet Hill Road, Coventry, CV4 7AL.
120 ales, 35 ciders. Thu 6-midnight, Fri & Sat 6-1am.

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

Tim and Sue
welcome you to ...

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

3-5th March, 40th Loughborough Beer Festival
Polish Club, True Lovers Walk, Loughborough, LE11 3DB
Around 70 ales plus cider and perry. Thu, Fri & Sat 12-11.
9-12th March, Leicester Beer Festival
The Charotar Patidar Samaj, Bay St, Leicester, LE1 3AE
250+ ales, 30+ ciders/perries. Wed 5-11, Thu & Fri 11-11. Sat 11-10.
10-12th March, Walsall Beer & Cider Festival
Walsall Town Hall, Leicester St, WS1 1AA
80+ ales, 15+ ciders. Thu 5-10, Fri & Sat 12-11.

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

17-19th March, 37th Burton Festival
Burton Town Hall, King Edward Place, Burton upon Trent, DE14 2EB
Around 120 ales, 30 ciders and perries. Thu 6-11, Fri 11-11, Sat 11-10.

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
Last Orders Feb/Mar 2016

Dogs welcome in the bar
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17-19th March, 5th Lymestone 20:20 Festival
Lymestone Brewery, Mount Road, Stone, ST15 8LL
20 ales, 20 ciders. Thu 7-10 (CAMRA only), Fri 6-12, Sat 12-12.
22-24th April, 3rd Royal Oak Annual Beer Festival
Royal Oak, Oldbury Road, Hartshill, CV10 0TD. 12-12 every day.
Holding a beer festival? Let us know and we will advertise the event here free of charge.
Details to LST.Camra@yahoo.co.uk
Last Orders Feb/Mar 2016
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Thank you for reading Last Orders!
Next edition: 1st April 2016.
Contact us at
LST.Camra@yahoo.co.uk
or see
www.LSTCamra.org.uk

