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Vanilla At The Vine

C

ongratulations are due to Chris Hilton
and Oliver Westwood of the Vine
Inn at Rugeley, who won Tamworth Beer
Festival’s Locale of the Festival award,
with their excellent Vanilla Porter. We
visited the pub on a wintry Wednesday to
present the award, and were greeted with
both the porter and their EPA on the bar,
as well as a rare sighting of Thornbridge’s
Cocoa Wonderland. We’ll certainly be
keeping our eye on what’s going across
the bar at the Vine, as further beers are
planned including an IPA.

Beers Of The Festival:
1st Fallen New World Odyssey 4.1%
2nd Little London Little London 2.0%
3rd Squawk Oat Pale 4.7%
Locale winner Vine Vanilla Porter 4.7%

Meet The Brewer

N

uneaton & Bedworth branch were invited by Broood Hinckley to attend a Meet the
Brewer evening in the pub in October, which was readily accepted. The brewers in
question were James and Thomas from the Fownes brewery, located behind the Jolly
Crispin in Upper Gornal, Dudley.
James gave a potted history of the brewery, from its conception over many drinks around a
roaring fire of a local tavern through the initial brews that were produced on a 30 litre plant in
one of their kitchens (much to the disgust of ’er indoors), to their eventual relocation to renovated premises at the Jolly Crispin. This enabled production to be increased somewhat from 30 litres a
week! By 2014 they had expanded capacity to 9 barrels a week, around 100,000 pints a year.
They are proud to use home-grown raw materials
wherever possible, and each beer has a Dwarfen Tale
written by head brewer Thomas to accompany it.
On this occasion, James and Thomas were accompanied by resident storyteller John Edgar (pictured
right) who delivered impassioned renditions of such
tales as Crash Ball, Goat Rider and King Korvak’s
Saga.
Barry Everitt
Last Orders Dec/Jan 2017
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Bottled Review

I

t’s not unusual for the Scooter Tootler to complain that we never review any of his selected beers, so it’s time to put that right by looking at a corker that he brought along, plus
some of its exotic little siblings.

So we’re looking at some beers from Samuel Smiths, that famously staid and eccentric brewery from Yorkshire. Their flagship beer is Old Brewery Bitter, a traditional and fairly unremarkable standard session ale. Where they really shine is in their bottled range, and we’ve
gone for the most offbeat ones they do.
First up is the Organic Chocolate Stout, and by golly,
just the simple act of pouring it out lets you know it’s
going to be special: a powerful blast of pure choccy
aroma perfumes the air. There’s a sweetness at the
beginning of the sip – maybe too sweet for some –
but then the chocolate hits you like a hammer blow.
There’s nothing subtle about this beer; it’s like
chomping on a stolen handful of the choicier delights
from granny’s box of Black Magic. There’s a bit of
pleasant dryness towards the end of the swallow, but
it starts all over again with the next sip – cocoa and
coffee in lumbering wallops. It’s certainly not the sort
of beer you could even contemplate drinking all night, but as a replacement for – or supplement to – your after-dinner dessert, it’s stunning.
Inspired by this one, we kicked off a later tasting session with the Organic Strawberry. And
it’s déjà vu – the aroma simply from pouring the beer is absolutely fabulous, waves of beautiful fresh strawberry smells. The taste is correspondingly gorgeous, fresh and fruity, superbly
executed. It’s a real taste of July in the midst of winter.
Then it was the turn of the Organic Cherry, and this sparkles in a similar fashion – overwhelmingly cherried, full of fruit but with a nicely matching edge of almonds. Despite the
sumptuous fruitiness of these beers – to the cynical reader they may sound like alcopops –
they are very well balanced, and very refreshing.
How do they achieve these effects? Well according to the label blurb, it’s simply the addition
of organic fruit juice, but to put it crudely, they must be using some bloody good stuff! The
freshness and liveliness of the strawberry and cherry were magnificent. At a later date we
subsequently tried the final two in the fruit range – raspberry and apricot – and were similarly
impressed. If you’re looking for something different for the Christmas dinner table, then any
of this range come highly recommended.

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

Mon 5th Dec, The Rose Inn, Baxterley, CV9 2LE
Mon 9th Jan, The Boldmere Tap, Boldmere, B73 5HE
Mon 13th Feb, The Kings Ditch, Tamworth, B79 7AS
Last Orders Dec/Jan 2017
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Beer Snippets
It was maybe just a journalistic flourish, but the publican’s
newspaper, the Morning Advertiser, claimed astonishment
that 75% of its readers said that “a US government led by
Donald Trump was a scarier prospect than his rival, Hillary
Clinton.” It surely just shows that the majority of publicans
share the same view as the public in general – though it does
make you wonder what was going through the mind of the
other 25% of pub gaffers …
Brexit dreams realised, outspoken JD Wetherspoon gaffer
Tim Martin’s latest musings concern the desirability of underage drinking in pubs. He suggested that 16 and 17-year olds
being able to legally drink in the supervised environment of
pubs could help prevent binge drinking. “A dozen years ago,
everyone who is now over the age of 35, including policeman,
judges and MPs, started drinking when they were 16,” he said. No doubt many of our readers
will have first-hand experience of this statement!
Industry watchdog the Portman Group has upset another small artisanal producer. Based on
one complaint by a member of the public, it has ruled that the Eden Brewery’s name of one
of its beers – Psycho – will encourage “violent and aggressive behaviour.” And it is simply
the name; the label doesn’t recommend axe attacks or drinking to fuel psychotic mayhem.
The Group is frequently coming up with rather nanny-state rulings, such as ruling that BrewDog must say that flavours are assertive rather than aggressive, and slating Gadds Brewery
for using the iconic peering-over-the-shoulder image of the Kray Twins on one its labels.
Beware – Marston’s have been busy rebadging their flagship brands, giving a makeover to
their pump clips for beers like Pedigree and EPA. So if these – ahem – easy drinkers are not
to your taste, then take a closer look if you unexpectedly see a new sexy looking badge calling to you on the bar.
Not a fan of Sharp’s Doom Bar? It might be worth looking out for their wintertime release of
Doom Bar Reserve, a 6% beer promising a “warm and festive flavour and spicy resinous hop
aroma,” as it is worth remembering that Sharp’s do actually make some interesting beers.
With Christmas coming, what do you get the beer drinker who has everything? Online
“unusual gift” retailer Qwerkity would like you to think that it should be a personalised
wooden beer crate, right – a snip at a mere £35, plus £4 delivery. And to make it look even
more appealing, they’ve filled the crate with Greene King beers –
though it might be reassuring to find that they’re not actually
included. It’s interesting to note that GK beers come in clear
rather than dark glass bottles. This is either because they’re so
good that you’ll knock them back straight away, or that the offflavours that develop with light exposure won’t make much difference. Either way, if you’ve got £40 to spend on a Christmas
prezzy for a beer-loving friend, it might be better simply to go
out and buy them forty quid’s worth of quality beer.
Last Orders Dec/Jan 2017
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Voyage of the Volunteers

V

olunteer workers at CAMRA beer festivals put in a lot of unpaid effort, and it’s no different for our own festival at Tamworth – we rely on our enthusiastic staff for all aspects of the festival, from serving and looking after the beer, to the logistics of getting everything to the right place at the right time. So we like to reward our volunteers with a thank-you
trip exclusively for the festival workers.
This year our festival organiser Ian Eason put together
a pleasant jaunt into Worcester and Gloucestershire.
Our first stop was the chocolate-boxy Swan at Birlingham, right. From the thatched roof to the wood-burnerwarmed interior, it’s a little corker. And while many of
our party were wowed by the fabulous Pale Ale from
Church Farm, others latched onto the equally fine
Three Shires Coenwulf Stout. Add in the very friendly
gaffer and staff and you have the quintessential English
country pub. Long may it prosper!
Next port of call was another Good Beer Guide 2017 new-entrant, the Queen Elizabeth in
the sleepy village of Elmley Castle. It’s a large, rambling pub, with many rooms including an
elegant dining room. The beer range was a minor comedown after the Swan – Purity Mad
Goose plus Wye Valley Best Bitter and HPA – but we couldn’t fault the quality.
A longer drive then, to the beautifully situated Red
Lion at Wainlode, pictured left. The simple redbrick exterior hides a very cosy interior complete
with open fires, but the real highlight here is the
fabulous riverside setting, next to a sweeping bend
in the River Severn. The beer choices weren’t particularly adventurous – Butcombe Bitter, Wye Valley Butty Bach and Battledown Amber – but the
place was worth a visit for its ambience alone.

Voyage of the Volunteers cont.
with the sampled HPA in good form.
The historic boozers continued, with the Tudor House
Hotel, right, looking suitably, well, Tudor. The interior is
as elegant as the exterior, with oak beams and open fires,
and more importantly, a wide range of beers. From the
eight hand pulls, a Titanic Plum Porter seemed a good way
of resetting a jaded palate. It’s worth a look at the beer terraces at the rear which leads down to the bank of the River
Avon.
Final port of call was the White Bear at the top end of
town. This pub ticked all the boxes, maybe not surprising given that
it’s Tewksbury CAMRA branch’s Pub of the Year for the last two
years running. The place is slightly off the tourist trail and has a correspondingly more sociable and down-to-earth feel. Six varied beers
were on offer, all served in over-sized glasses. The star of the show,
somewhat surprisingly, was a beer from Butcombe, Haka Bitter. This
lovely brew treads a fine line between delicacy and assertiveness,
packed full of hoppy flavours (from New Zealand Nelson Sauvin
hops apparently) without being overpowering. A nice one to finish
on, though many of us would have loved to continue!

It was then time to head off to our major stop, the historic town of Tewksbury, home to five
recommended boozers. Those clasping 50p CAMRA vouchers made the Royal Hop Pole
Wetherspoon their first port of call. This is a marvellous former old hotel, with many elegant
wood-panelled rooms, though in a not untypical JDW fashion, the bar area is overrun with
flashing fruit machines which rather spoil the ambience! Still, there was a nice choice of ales
on, drawn from the JDW British Hop beer festival range.
Next up was the Berkeley Arms, a lovely little old-fashioned pub, well deserving of its
Grade II listing. There’s a cosy little front room looking out onto the main street, and a larger
lounge at the back. It’s a long-standing Wadworth’s pub, which naturally enough meant that
all the beers were from Wadworth’s, but the Swordfish and Late Red were both well worth a
pop. Beers served in lined glasses too, which is always a nice touch.
Further up on the main street, the Nottingham Arms is a similarly attractive town boozer,
dating from the 14th century. The presence of Doom Bar dented our initial impressions, but
hey, a lot of people like it. Tribute and Wye Valley Butty Bach & HPA completed the line up
Last Orders Dec/Jan 2017
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Tipple Tattle
NORTH WARWICKSHIRE
In October we marked a splendid achievement
for the Angel Ale House in Atherstone, which
was county runner-up in the CAMRA competition for Warwickshire Pub of the Year 2016.
Hosts Carol Evans and Shane Ford are pictured toasting the award with branch treasurer
Eric Randall, centre. Each pub is judged by
assessors from outside the ‘owning’ CAMRA
branch to ensure impartiality, and the competition looks at a range of criteria, not simply ale
quality. The Angel offers a blend of the familiar – Oakham, Beowulf and Blythe beers featuring regularly for example – and the unusual, with an upcoming beer list including offerings from Artisan, Brewshed and Seven Brothers. The pub was pipped to the post by overall
Warwickshire winner the Wild Boar in Warwick.
An impromptu visit to Atherstone’s White Lion was prompted by a sandwich board outside
promising Purity Mad Goose at £2.70/pint. It was served up in good nick, and joined on the
bar by Merry Miner Going Underground. Given that the place has seen quite a turnover of
tenants in the last few years, it would be nice to see this pub succeed and develop some stability.
Positive news from the Rose Inn in Baxterley is that the summertime all-day opening has
proved successful enough to extend it into the wintertime. The pub is well known for its
Draught Bass and the fact that it sells it in such volumes that it typically goes through four
18-gallon casks a week. So landlord Tim reports the unwelcome news from Bass brand
owner Coors that the iconic beer is now only available in 9-gallon casks. Quite apart from the
extra messing around for Tim – lining up a week’s worth of consumption in a tight cellar is
now a headache – is it also an indication that Coors’ heart is not really in the production and
promotion of this landmark ale?

All types of work undertaken

The King’s Head on the canal in Atherstone has newish tenants, Marie O’Brien and Shane
Morris. They’re offering Bass and Old Speckled Hen as regular ales, and a guest ale has
popped up now as well, with St Austell Tribute served up in good condition.

Repair and cover existing
seating or free-standing
furniture

There’s a major milestone coming up at the Dog & Doublet in Bodymoor Heath; in January,
hosts Jim and Trisha Loftus will have been running the pub for an amazing 45 years. The pair
are our branch’s longest serving publicans by a long stretch, and it probably feels like a long
stretch to Jim and Trisha! They are to be congratulated on their sure-handed stewardship of
this canalside classic. We don’t know how much longer they plan on running the pub before
a well-deserved retirement – pop along and see them while you can!

New fixed seating to any size
or design
Domestic work welcomed
19 Tile Cross Trading Estate
Tile Cross Road, Birmingham, B33 0NW

Alties in Bedworth has re-opened after a refurbishment, with new managers Tim and Kirsty

0121 770 6528

Want to see the LST branch area or find a branch pub? Try the maps on our website:
www.LSTCamra.org.uk/pubs.htm
Last Orders Dec/Jan 2017
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www.ajcookandson.com
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Tipple Tattle cont.
Plant. It appears that the two regular beers are Doom Bar and Bass, with a rotating guest beer
which was Purity Mad Goose on a recent visit.
December will see the first anniversary of Nuneaton’s Lord Hop, which opened on the 10th
December 2015. This excellent micropub has certainly added a real breath of fresh air to the
Nuneaton beer scene, with its focus on interesting beers. Over the course of its first year, over
400 different real ales have gone through the pumps.

STAFFORDSHIRE
As planned, JD Wetherspoon have disposed of Lichfield’s Gatehouse, but rather than standing forlornly idle (like Nuneaton’s former William White), it has been snapped up by the
Brewhouse & Kitchen chain. It promises to re-open in early 2017, with the promise of a
‘shiny new brewery’ at the heart of the pub.
The Duke of Wellington in Lichfield has extended its opening hours; they are now 4-10
Monday, 12-11 Tuesday-Thursday, 12-12 Friday & Saturday, and 12-9 on Sundays. They’re
also now offering food from 12-9pm Tuesday to Saturday; it’s a simple menu of pub classics
and includes sandwiches and paninis. Best news of all is that they have also joined the growing number of branch pubs offering a CAMRA discount of 20p/pint on ales! Several good
reasons to pop in and say hello to Natalie and Gustaf.
This brings the number of branch pubs offering a discount to 23, over 10% of the pubs in our
area. Offering a discount in your pub? Do let us know.
Lichfield’s George & Dragon was featuring Marston’s Moonless in the Halloween period.
Badged as a dark IPA, it was pleasant enough but didn’t really have the assertive spicy hoppiness that you might expect from the style. Still, it’s encouraging to see Marston’s experimenting a bit more.
Also in Lichfield, the Queens Head will have its refurbished garden and smoking area open
for Christmas – strange timing but there you go! The pub is now featuring monthly open mic
nights.
Justine Keight of the Horse & Jockey at Freeford was keen to let us know that they are now
Cask Marque accredited.
Readers of November’s What’s Brewing will have picked up on the magnificent progress of
Tamworth’s King’s Ditch in CAMRA’s National Cider Pub of the Year competition, making
it into the final four for the top spot. This is excellent going for a place which has only been
open for two years. It opened on 27th November 2014, and marked this in the November just
gone with a Derbyshire-themed beer festival. Owners Ade and Ged are to be congratulated
on their always interesting ale choices, and so far they’ve shifted around 600 casks of ale,
over 450 of them different ones.
We are keen to promote our branch pubs, so if you run a pub, do keep us in the
loop. New landlord, beer festival or event? Upcoming unusual or rare ales? Anything else our readers should know about? Then let us know. Appropriate items
printed here in each issue. See contact details and deadlines on page 3.
Last Orders Dec/Jan 2017
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Tipple Tattle cont.
The Moat House in Tamworth generally has at least two cask beers on, typically Thwaites
Wainwright and another from the Marston’s portfolio, plus occasional guests such as Merry
Miner. The place is blessed with an excellent open fire – the large sandstone fireplace is like
something from a baronial manor, the atmosphere helped along by the stag’s head peering
down from above.
Close by, the Three Tuns on Lichfield Street is open again and selling real ale, though a
snap visit on a Sunday night saw only turned-round pump clips, with the promise of Doom
Bar ready for the following day. It was also a quick in-and-out at the White Lion just up the
road, where all of the pump clips were barman-facing.
Too late for the last issue, we heard the sad news
from the Crown in Elford that Chris Mayman had
died in August due to an ongoing lung illness.
Chris had been managing the pub for the last six
years, with a highlight being the pub winning our
Staffordshire Pub of the Year in 2013; Chris is
pictured receiving the award from branch member
Ian Eason (left). Despite the pub being tucked
away in a sleepy commuter village, it thrived due
to its excellent community offerings driven by
Chris and his team. The pub remains in safe hands, but Chris – well respected in the community – will be sadly missed.

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
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Night
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from tw
for £12

Holdens Golden Glow,
Marstons Pedigree &
up to 6 guest ales

It’s worth noting that the Prince of Wales has a sister pub on New Walk in Leicester, Broood
Leicester, in the same building as the former Out Of The Vaults. Both the Hinckley and
Leicester pubs will be holding beer festivals in the new year; see fest listings on the inside
back page for more details.
• Thanks to contributors Adam R, Ade S, Dave P, Eric R, Richard S

Opening times:
11.30am - 11pm every day

Pub Champions

Sandford Street, Lichfield
WS13 6QA
Tel. 01543 410033

If you would like to fly the flag for an ale or cider pub in Lichfield, Atherstone, Sutton, Tamworth, or the surrounding areas - then join our network of pub champions, positively promoting the efforts of their local and keeping us informed. Earn
some brownie points with the gaffer!
Contact George by email at camraLST@gmail.com for more info.
www.LSTCamra.org.uk

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

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

We’ve been markedly impressed by the beer scene in Hinckley’s Prince of Wales (aka
Broood Hinckley), which is under new ownership, and offering a very interesting range of
beers from around the country. Their most recent bash was a mid-November beer festival
featuring Hampshire and Sussex breweries. The beer guru is Steve Jackman, who seasoned
drinkers may know of from the Raglan Arms in Rugby or the Salmon in Leicester. He’s
certainly doing a sterling job, and a visit is always worthwhile. With the Elbow Room Ale &
Cider House providing another reliable venue, Hinckley is shaping up nicely as a beer destination.

16

Mon-Sat 12-11
Sun 12-11

Welcome from Jean, Mark and all the staff

BEYOND THE BORDERS
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Black is Black

H

aving a darker side can have its disadvantages as many pubs do not
regularly have a dark real ale available.
With the clocks having gone back and the
advent of nights becoming darker earlier as
well as colder, a warming and flavoursome
dark ale is a pleasure which fits in nicely
with wintertime.
Thankfully there are some venues locally
to me who regularly have a dark ’un on.
The Angel Ale House in Atherstone is one;
on a recent visit this was Golden Duck’s
Lunnys Bottom Lip Extra Porter – a weird
name but a cracking beer, roasty, coffee-ish
with a smooth finish.

Nuneaton & Bedworth Lost Pubs

MARKET TAVERN

In the mid 1800s the New Ram stood on
this site, but the present building was
originally called the Wellington, later
changing to the Pig & Whistle. The pub
closed a few years ago and reopened as a
stove shop although now it is Battlefield
Cycles. The memory that sticks out to me
was in the Pig & Whistle days when I
had, if my memory serves me right, a pint
of Samuel Smith’s Old Brewery Bitter,
which has to be the coldest beer I’ve ever
been served.

21 Market Street, Atherstone, CV9 1ET

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

A bit further afield is the Crown at Nuneaton where their dark delight was oddly
called Hop Level. This was also a porter
from a new brewery, Sandiway. It had coffee and chocolate notes and a dry, hoppy
finish.

20p/pint discount for CAMRA members

Geoff The Liberator

The town’s Lord Hop, which always has
something dark to choose, was to be the
next port of call, but firstly a peek into the
Wetherspoon Felix Holt was in order. I
was amazed and delighted to find three
dark ales side by side on their array of
handpumps, particularly as two days beforehand there were no dark ones available.
I decided to stay put and started with
Sadler’s Peaky Blinder, a black IPA which
was dark and hoppy. Then it was on to
Backyard’s Stout; this has oatmeal added to
give a smoother mouthfeel which offsets
the roast grain, coffee and chocolate flavours. Last up was Purity Saddle Black,
full of hops and featuring smoked malt.
This dark delight was Peaky Blinder on
steroids and a good beer to finish the days
imbibing. A trip to the Lord Hop – normally essential! – will have to wait until
next time ...
Eric Randall
Last Orders Dec/Jan 2017

T

he generous brewers from the West Midlands supplied some bottles of their beer for inclusion in the Champion Beer of Britain
Real Ale in a Bottle competition. Our heat, judged during Tamworth
Beer Festival, was to find the best dark bottled beer in the West Midlands. The winner will be announced at the CAMRA Regional Christmas Social to be held at the Barton’s Arms on December 27th.
Luckily for me I liberated some excess bottles for purely comparison
tests. This particular bottle came to hand. It opened with a vibrant hiss
and accompanying wisp of carbon dioxide cloud. The aromas were instant as the beer glugged into the glass and a writhing head bubbled and
seethed. The colour was deep dark ruby red.

These novel candle holders made from empty
beer bottles were spotted in the Lymestone
Vaults in Newcastle-under-Lyme.
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Before a taste, aromas of liquorice and dark fruits circled around the
nose. The liquid was so effervescent it was like drinking boyhood dandelion and burdock pop; who said real ale was a bit flat? The initial
taste was of sweet bonfire smoke that gave way to an apple bite; the
sweet-bitterness of toffee apples led the way to a sharp finish that
evolved into a hoppy mouth-watering sensation. A sudden tonguewrithing mouthfeel pushed me into another swallow and suddenly it
was all gone. Tragedy! I had drunk my only bottle of Beowulf Dark
Raven.
Last Orders Dec/Jan 2017
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Wheel Ale

F

or a couple of pints with a difference, you might
want to visit two of our North Warwickshire pubs
which sit close to matching memorials. The Rose Inn
at Baxterley has within its grounds a pithead winding
wheel (right) from the former Baddesley Colliery,
while close to the Red Lion at Baddesley Ensor is a
similar wheel, pictured below. Though known as Baddesley Colliery, it was actually closer to Baxterley
than Baddesley, with the site now used as a Jaguar
Land Rover car storage centre.
Coal mining was once a major industry in Warwickshire, with 20 pits in the county when the
coal industry was nationalised in 1947. With the closure of Daw Mill in 2013 – once the
country’s biggest coal producer – there were none. The last three pits in the county to close
were Baddesley (1989), Coventry (1991) and Daw Mill.
Despite being a Charles Wells-owned pub, the Rose is
known for the quality of its Bass, with the strong following demanding the use of 18-gallon casks. There’s also
Bombardier, Tribute, and a changing guest. The pub is
also well regarded for its food. If you grab a pint and sit
in the garden, you can take a closer look at the wheel and
find that it was made by Thompson and Southwick of
Tamworth, a specialist iron foundry which closed in the
1960s.
The pit was sunk in 1850 by the Dugdale family of Merevale Hall. Still remembered in the
area is the major disaster of 1882, when a fire and subsequent explosion ultimately led to the
death of 32 men; amongst these were a number of the rescuers, including owner William
Stratford Dugdale.
The plaque on the winding wheel near the Red Lion notes a 300-year history of mining in the
locality, and indeed the wheel sits at the location of the shaft of the ancient Maypole pit. You
can no longer drink in the nearby Maypole Inn – it closed decades ago – but its near
neighbour the Red Lion still survives and thrives. Landlord Dave Bell has been at the helm
for twenty years now, and for all that time the ethos has been the same: no food is served, no
music played, it all centres around beer plus
conversation. Add in a comfortable interior
which includes log fires in wintertime and you
have the measure of the place. Tiger and Pedigree are regulars, plus guests which include
both nationals (often Greene King portfolio)
and locals (e.g. Church End or Tollgate). And
should you be one of those perverse people
with an interest in vintage Renaults, check out
Fifi Fourgonnette, right, the pub’s old Renault
4 delivery van!
Last Orders Dec/Jan 2017
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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

10% off
Usual Wetherspoon 50p discount voucher
10% off
£2.50 real ale pints
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 roger.brown19505@gmail.com and we’ll mention it here

3rd Annual NH Sporting Challenge
The NH Trophy Challenge returns to
Nuneaton & Bedworth in January,
when the N&B branch take on our
neighbouring Hinckley & Bosworth
CAMRA branch at a range of pub
games.
This years event will take place at the Griff & Coton Sports & Social Club (see below), with the host branch keen to put aside last year’s humiliating defeat.
The event is open to all branch members, especially those skilled in pub games
such as darts, dominoes, pool and card games.

Nuneaton & Bedworth Diary
December (no branch meeting in December)
Tue 13th

Social, Lord Hop, Queens Road, Nuneaton, CV11 5JX
Fun, Frolics & Festive Fayre, plus two special beers

January 2017
Tue 10th

Branch Meeting (committee from 8pm, open from 8.30pm)
Lord Hop, Queens Road, Nuneaton, CV11 5JX
To include voting for both Pub & Cider Pub of the Year

Wed 11th

NH Trophy Challenge, from 8pm
Griff & Coton Sports Club, Heath End Rd, Nuneaton, CV10 7JQ
Nuneaton & Bedworth versus Hinckley & Bosworth branches

February
Tue 14th

Branch Meeting (committee from 8pm, open from 8.30pm)
Attleborough Arms, Highfield Road, Attleborough, CV11 4PL

March
Tue 14th

Annual General Meeting, 8pm
Crown, 10 Bond Street, Nuneaton, CV11 4BX
Last Orders Dec/Jan 2017
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Leicester’s Latest

H

aving heard good reports of the Leicester real ale
scene, it was time for a closer look at some of the
new kids on the block, and first up simply had to be the
Real Ale Classroom, pictured right. It’s a good 30minute walk from the rail station, or you can use the 31
bus along the London Road to break the back of the journey. Either way, it’s well worth the trek to visit this excellent little micropub. The place was set up by a pair of
ex-teachers, but thankfully the classroom theme hasn’t
been pushed to breaking point – the décor and seating is
simple in a bare-wood style, with a rear room called the
Headmaster’s Study, and one wall papered with pages from an encyclopaedia. Most interesting of course is the well-chosen range of real ales, served straight from the cask but with
plenty of condition. Five interesting and varied ales were on offer, with top exam results going to Table Liquor from Three Blind Mice – only 3.0% but packing a real punch – and
Rooster’s Baby Faced Assassin, a stonking 6.1% brew with a tongue-throbbing hoppiness
balanced by a rich, toffied maltiness. While only opened since December 2015, they’ve obviously been getting though the beers, as witnessed by the many pump clips decorating the
gents. A revisit (to the pub!) is definitely on the cards.
Back in the city centre, on Millstone Lane, is the Blue
Boar, left, playing up to the Richard III craze which
gripped Leicester (the legend being that the many
White Boar pubs were hastily renamed as the Blue Boar
on Richard III’s death). It’s a very pleasant, singleroom pub, again with a bare-wood theme. The mellow
lighting, absence of electronic noise, and hanging hops
certainly give the place a simple alehouse feel. Eight
hand pulls offer plenty of choice; the Running Beer
from Howling Hops is styled as a brown ale, but comes
with plenty of fruitily aromatic hops. A visit to the
gents is mildly amusing, as the urinal stalls are made out of old lager kegs, and still carry the
legend ‘Property of SAB Miller’ – yeah, well not anymore.
Last newbie of the day is the West End Brewery, a brewpub on Braunstone Gate just outside the city centre. Started up in March of this year, it’s a fairly spacious
café-style pub, with the brewery (sadly hidden from view) at the back of
the building. As well as guest beers, three of their own ales are stocked.
It’s a bit confusing for the first-time visitor, as the pump clips are colourcoded rather than carrying a name – you need to look up at the chalk board
to discover what the colours mean. I first try the Best Bitter, a fairly standard bitter, 4.1% and copper-coloured. Next up is Premium, a richer, rubycoloured brew of 4.8% with a bit more going on. Most interesting is the
5% IPA – not a show-stopper, but certainly with plenty of hoppiness in
line with the style. The beers all seem to be something of a work in progress, but it’ll certainly be a pleasure to revisit and check that evolution!
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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)
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Gill & Tony and all at

Delights of Digbeth

The Drill Inn

O

ne of the things that make UK pubs so unique is that no
two are ever the same, as this jolly around the Digbeth
area of Birmingham proved. Interestingly all of the pubs
visited were built for the former Ansell’s brewery, the
Woodman between 1896-1897. Whilst its moulded red
brick terracotta facade is pretty impressive it is overshadowed by the former Curzon Street railway station terminus
building, so I took a photo of that instead. This dates from
1838 and is Grade I listed. Inside the aforementioned pub
there is a traditional old-fashioned interior with a bar and a
smoke room. In the latter there is wood panelling, wall tiling, bell pushes and bench seating. There is also an open
fireplace with a cast iron surround and inset tiles depicting rural scenes. The bar room has a
grand counter and bar back with some Minton tiling adorning the room.

wish all customers, old & new
a very merry Christmas!

Springlestyche Lane
Burntwood, WS7 9HD

01543 675799
www.drillinn.co.uk

The Anchor is a corner street pub built in 1902 with a multi room
layout and an abundance of stained glass windows in an art deco
style. It has an impressive wood and etched mirrors bar back with a
substantial carved wooden L-shaped bar. Above its corner street
entrance is a hanging lantern, left, which survives from when it was
an Ansell’s pub.
The White Swan, pictured below left, is another red brick and terracotta corner street pub built between 1899 and 1900 and similar in
external style to the previous pubs. Where it differs is in its outstanding interior. On entering its side entrance there is a wonderful
tiled passage with an off-sales hatch to the right and access to the bar
and lounge. Of the two rooms the long, partitioned carved bar is awe-inspiring with a balustrade above. The wooden bar back has two clocks on the gantry above. There is also some
decorative wall tiling and wood panelling as well as stained glass in its windows. The current
landlady has held the licence since 1975, having taken it over from her husband after he died
in that year. He had held the licence from 1969. Her aim is to keep the pub exactly as it is.

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

Eric Randall

WE ARE
IN THE
2016
GOOD
BEER
GUIDE
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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.
2-4th Dec, Crown December Beer Festival
The Crown, 10 Bond Street, Nuneaton, CV11 4BX
12+ ales. From noon each day.
27-28th Jan, Lichfield Winter Beer Festival
Lichfield Guildhall, Bore Street, WS13 6LU.
25+ ales plus ciders. Noon-11pm both days.
8-12th Feb, Prince of Wales Dark Ales Festival
Prince of Wales, Coventry Road, Hinckley, LE10 0JT
25-30 stouts, porters and milds. From noon each day.
10-12th Feb, Hucknall Beer & Cider Festival
John Godber Centre, Ogle St, Hucknall, NG15 7FQ
60 ales plus ciders & perries. Fri 11-11, Sat 12-11, Sun 12-3.
15-18th Feb, 13th Derby Winter Beer Festival
Roundhouse, Derby College, Pride Park, DE24 8JE (rear exit from rail station)
300 ales, ciders and perries. Wed 5-11, Thu-Sat 11-11
24-25th Feb, 33rd Rugby Beer & Cider Festival
Arnold House, Eastfield Place/Elsee Road, CV21 3BA (toward rear of Merchants Inn)
30+ ales, ciders and perries. Fri 2-11, Sat 11-11
8-12th Mar, Broood Leicester New Beers Festival
Broood Leicester, New Walk, LE1 6RL
25-30 new or very new breweries. From noon each day.
Holding a beer festival? Let us know and we will advertise the event here free of charge.
Details to LST.Camra@gmail.com

19th - 21st
January 2017
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Thank you for reading Last Orders!
Next edition: 1st February 2017.
Contact us at
LST.Camra@yahoo.co.uk
or see
www.LSTCamra.org.uk

