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W hat’s the best way for a brewer to get out of a sticky 

situation? Go home for a shower and a complete 

change of clothes! This was the situation for Stewart Elli-

ott, right, owner of Church End Brewery, when a cask of 

mango and coriander beer, destined for Tamworth Beer 

Festival, detonated on him. Well, we were looking for an 

explosive beer, but only in a metaphorical sense! The re-

sult was that Stewart ended up with fragrant mango on his 

shirt, trousers, and even in his boots. And the shive must 

have been ejected with some force, as it punched a hole in 

the ceiling of the cold room – we’ve seen the aftermath! 

The bang and cry of alarm from Stewart was such that 

head brewer Karl Graves did what any responsible em-

ployee would do: grabbed his camera 

and rushed to make a record – purely 

for the health and safety log, we’re 

sure. 

If ever a picture was crying out to 

be on a pump clip, then this is it. 

Mango and coriander anyone? 

Fill Yer Boots 

 

Our congratulations go to Arbor Brewery, winner of beer of the festival at Tamworth 2017 

– Shangri-La certainly lived up to its billing as a session IPA, full of hoppy loveliness but 

at a very quaffable ABV of 4.2%. Look out for it! The award provided an ideal excuse for a 

trip down to Bristol to present the award; pictured from left to right are branch chairman 

George Greenway, Arbor’s senior brewer Daniel Bell, and beer festival organiser Ian 

Eason. 

Daniel kindly provided several sample brews for us, as well as a tour of the shiny brewery. 

No less than ten tall fermenting vessels were gently bubbling away with a number of the 

sought-after Arbor stars, including Why Kick A Moo Cow and Smac My Brew Up. The 

brewery has been going for ten years now, but much of the output is snapped up locally, so 

that the cask offerings are an unusual 

sighting in our neck of the woods. The 

best bet is often to look for bottles, such 

as those stocked by Red & White in 

Two Gates, Tamworth. 
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F irst of all, happy new year to you all from the Chair and branch committee! We look for-

ward to building on our successes within the branch in 2018. 

We continue to increase branch membership, which is currently over 1200, and our regular 

branch coach social trips sell out on the day of email invitations being sent out. By the time 

you read this we’ll have taken a coach-full of members to some interesting pubs around the 

Congleton area. If you would like to join us on our next outing then look out for the branch 

member emails – but remember to be quick in replying, and good luck! 

It’s the time of year when the branch makes pub selections for the national CAMRA Good 

Beer Guide. To ensure we visit as many pubs as possible, to evaluate quality and suitability, 

we operate a number of survey trips on Sundays leading up to the March deadline. These 

surveys, as well as selection of pubs for the Guide, are open to all members. If you would 

like to get involved, contact us through the website or Facebook page. You can also represent 

your local by registering as a ‘Pub Champion’ with us and the gaffer of the establishment. 

The idea is to provide us with feedback and give your local a voice within the CAMRA or-

ganisation. It benefits the pub as events, new beers, festivals and general news can be pro-

moted both in this magazine and on our website and Facebook page. So it’s very much in the 

interest of the pub to approach trusted locals for volunteers to represent them too. Interested? 

Email us on camrapub@gmail.com. 

On the subject of pubs, the unsung heroes behind the bar can often be the difference between 

LST Chair Chat 
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H ad the pleasure of being invited to join in and help with the itinerary of the staff outing 

from the Angel Atherstone to the Black Country which is always a good place to visit. I 

always enjoy a visit to the Angel to spend time with Carol, Shane the staff and the many 

regulars who are my friends but to go on tour with them is something else. 

First port of call was the Great Western in Wolverhampton a Holden’s pub well known for 

its collection of railway memorabilia and also very popular with football supporters on match 

days. 

Next we headed for Sedgley 

to the Mount Pleasant 
known as the Stump which 

just had to be on the list be-

cause the trip was on a Sun-

day the only day you will 

find this pub open before 

6pm and we had the treat of 

an excellent beer menu.  

While in Sedgley it would be 

rude not to visit the Beacon 
Hotel the home of Sarah Hughes Brewery to sample the famous Dark Ruby Mild which I 

think most of our party did. A short drive was then taken to Upper Gornal to the Jolly 
Crispin where Fownes Brewery can be found at the rear of the pub before going to Lower 

Gornal to visit the Fountain and have a go at some of the 9 beers they had on offer. 

Finally we headed to the Old Swan at Netherton. Known as “Ma Pardoes” one of the original 

brew pubs and a personal favourite of mine which I visit very often but then again I do have a 

brother that lives across the road. The thing I always find strange about this pub is you’ll 

never see a pump clip on any of the hand pulls although they do produce them for when their 

beers are elsewhere. 

Many thanks to Carol and Shane for inviting me and to all on the trip for being good com-

pany and not forgetting Tom our driver for navigating the Black Country. 

Ray Buckler 

Familiar Territory 

simply having a pint and actually enjoying a pint in your local. If you are impressed by the 

level of service and knowledge of a particular member of staff who goes above and beyond in 

the execution of their duties, this is your opportunity to recognise them and nominate them 

for Branch Bar Person of the Year. Email your nominee details with pub name, along with 

your details and membership number to barpersonoty@gmail.com. We’ll then choose a win-

ner from the resulting shortlist! 

We have a lot of other activities within the branch and welcome members to get involved. 

Contact us through our website or Facebook page. I look forward to updating you in a future 

edition of Last Orders. All the best and cheers! 

LST Chair Chat cont. 

George 
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55 Wade Street, Lichfield   10p/pint, 5p/half 

Angel, Lichfield    20p/pint, 10p/half 

Angel Ale House, Atherstone  20p/pint, 10p/half 

Beerbohm, Lichfield   10p/pint, 5p/half 

Bitter-Suite, Lichfield   20p/pint, 10p/half 

Bowling Green, Lichfield   20p/pint 

Brewhouse & Kitchen, Lichfield  10% off 

Brewhouse & Kitchen, Sutton Coldfield 10% off 

Crown, Four Oaks   20p/pint 

Four Oaks, Four Oaks   10% off 

Fox & Dogs, Four Oaks   20p/pint 

Fox Inn, Coton nr Tamworth  10% off 

George & Dragon, Lichfield  10p/pint, 5p/half 

Hardwick Arms, Streetly   20p/pint 

Holly Bush, Little Hay   10% off 

Horse & Jockey, Sutton Coldfield  20p/pint 

Market Tavern, Atherstone   20p/pint 

Market Vaults, Tamworth   10p/pint 

Owl At Lichfield, Lichfield   20p/pint, 10p/half 

Owl At Tamworth, Cliff   20p/pint, 10p/half 

Penny Black, Tamworth   10% off 

Phoenix, Tamworth   10% off 

Plough, Fazeley    20p/pint 

Queslett, Streetly    20p/pint 

Railway Inn, Whitacre Heath  10p/pint 

Sir Robert Peel, Tamworth   10p/pint, 5p/half   (until 6pm) 

Station, Sutton Coldfield   10% off 

Tamworth Tap, Tamworth   10p/pint 

Whippet Inn, Lichfield   10p/pint 

White Horse, Curdworth.   20p/pint 

The LST branch pubs listed 
here kindly offer real ale 
discounts to CAMRA 
members. We offer them 
our thanks. Show them 
your support and get the 
most out of your 
membership! For further 
info on the pubs, consult 
WhatPub 

 

 

 

 

 

 

 
Offering a discount in your 
pub, or know of one that 
does? Let us know at 
LST.Camra@gmail.com 
and we’ll mention it here. 

Recognition for local businesses 

The branch have been busy recognising local businesses with a series of special awards. The 

Felix Holt in Nuneaton town centre has been acknowledged for their sympathy towards 

CAMRA’s aims, whilst a series of community awards have been presented. The Salutation 
at Chapel End receives recognition for their social events. Back in Nuneaton, the Crown and 

Crew collect joint awards for best music venues, covering a wide range of music genres from 

folk to rock. And finally the Sunnyside in Stockingford and the Anker in Weddington are 

acknowledged for their charitable fund raising efforts. 

Vacancy: Branch Magazine Distributors 

The branch has several vacancies to assist with the distribution of LAST Orders. We’re look-

ing for help in delivering in the Bedworth, Bulkington, Stockingford and Bermuda areas. 

Prospective volunteers should contact info@nuneaton.camra.org.uk for more information. 

Reminder: Annual General Meeting 

The branch will be holding its AGM at the Crown on Bond Street in Nuneaton at 8pm on 

Tuesday 13th March, which usually lasts no longer than 45 minutes. All branch members are 

encouraged to attend the AGM as in past years only a limited number (less than 20) of the 

400+ members have been present. Any members who would like to take a more active role 

are asked to contact the branch (info@nuneaton.camra.org.uk) for more information.. 

Barry Everitt 

Nuneaton & Bedworth CAMRA Roundup 
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NORTH WARWICKSHIRE 

The Plough at Shustoke has seen some more trial brews on the bar from licensee Adam 

Hunt’s fledgling brewery. Snow Plough was an appropriately Christmassy brew, a 5.3% ruby 

beer with cherries and spicy flavours, while the 5.5% Drink-a-Bull lived up to its name, dry 

and assertively hoppy. The new year saw Wheat ya Whistle, with a German wheat beer yeast 

giving an authentic Weizen-y flavour. The brewery still doesn’t have a name (hence the 

Anonymous Brewing Company on the clips!), and these trial brews are also unfiltered for the 

time being. 

Also busy brewing are Jo and Gary Webb at the nearby Dog Inn at Nether Whitacre. Regular 

readers may recall that the doggie-themed beers would make reference to the pub’s Shih Tzu 

dogs, Ted and Chicco – hence their third brew, Chicco Bell, a spicy, russet-coloured Christ-

mas ale. This follows on from Couldn’t Give A Shih Tzu and Ted’s Tipple. 

The White Horse in Atherstone has a fairly predictable ale range – three regular Steamin’ 

Billy beers plus a guest which is generally from Leatherbritches – but there is the occasional 

welcome surprise. We’ve seen Oakham Inferno and Adnams Ghost Ship there for example. 

We applaud the efforts of Atherstone’s New Swan, where the experimental introduction of a 

weekends-only Church End ale has worked out well. The pub now tries to have Goat’s Milk 

and Stout Coffin on all the time, and there are reportedly plans to install extra hand pulls so as 

to further increase range and availability. It’s not clear yet what choices will be offered but 

we hope it’s not, as hinted, just more Church End – there are plenty more splendid local 

breweries out there! 

The Bull Inn at Witherley closed in December, only six months after re-opening, which in 

turn followed a six-month closure. Presumably this was down to the new tenants not making 

a go of it; quite a shame really considering what a popular pub it used to be. This is an Enter-

prise pub (though Enterprise are now rebranding themselves as Ei Group, presumably to dis-

tance themselves from the reputation that goes with the old name) and is an object lesson in 

what happens when a successful tenant decides they’ve had enough. 

The Fir Tree Inn at New Arley has new owners as well as a new tenant. It is now owned by  

NewRiver Retail, and the man at the helm is Brent Nicholls. Brent, who has run pubs up and 

down the country, has said that he has plans to put real ales on in the future, so keep an eye 

on WhatPub for updates. 

It has been all change at Nuneaton’s Railway Tavern as Louis and Sarah made a sudden exit 

to pursue a new venture in Milford on Sea. The pub has a new manager in Kathleen Bird, 

who also has experience in the trade, having run several pubs elsewhere. Both Courage Di-

rectors and Otter Bitter were on form during a visit. 

In Nuneaton’s town centre, the presently closed Granby could be in for a major facelift. This 

is according to the Star Pubs and Bars website, although this apparently needs approval by 

Tipple Tattle 

Nuneaton & Bedworth Diary 

13th Feb Branch Meeting.  Lord Hop, Nuneaton. 8pm 

13th Mar Branch AGM.  Crown Inn, Nuneaton. 8pm 
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the board. The same website also suggests that two nearby pubs presently run by Punch – the 

Hare and Hounds at Heath End and the White Lion in Bulkington – will transfer to Star 

control from early March. Before anyone gets too excited, we should point out that Star is a 

pub leasing arm of Heineken UK. 

STAFFORDSHIRE 

We’re absolutely delighted to lead with two 

openings in Staffordshire. And Tamworth’s is 

by branch chairman George Greenaway, who 

has taken campaigning for real ale to the next 

level by his opening of the Tamworth Tap! 

It’s a taproom for George’s Tamworth Brew-

ing Co, and indeed you enjoy your ales right 

next to the brewery where they’re made – about as Locale as it gets. Tamworth mayor John 

Chesworth is pictured above celebrating the late December opening with George. It’s a splen-

did addition to the town’s real ale scene – see the back page advert for more info. 

After a gap of 30 years, the former Bridge Inn on Upper St John Street in Lichfield is once 

again serving beer, in the form of the new Bitter-Suite micropub. The place was rammed for 

the early December opening night, but has now settled down to a more steady custom. At 

least four changing cask ales are offered, sometimes including Symphony, a bespoke house 

beer from the city’s Brewhouse & Kitchen. The ales are served by gravity, and include a  

discount for CAMRA members. Table service is the norm as there’s no bar counter; just 

make your choices from the chalkboard. Four changing real ciders too. 

Last issue we reported on the arrival of new licensee Dan at Lichfield’s George & Dragon, 

and this time we’re pleased to note an improvement in the choices of ale offered. While still 

badged as a Marston’s pub, it is now owned by NewRiver Retail, who are allowing Dan to 

offer a couple of ales from the SIBA beer list. So while the pub is still popular for staples 

from the Marston’s portfolio, there’s now more for the adventurous – Titanic, Backyard, Bur-

ton Bridge and Castle Rock ales on recent visits. And to cap it off, Dan is now offering an ale 

discount to CAMRA members; this brings the number of LST branch pubs offering a dis-

count to a pleasing 30 – see page 8 for more details. 

Sadly we have to note that the Three Tuns at Fazeley closed unexpectedly in the new year, 

with January 10th apparently the last day of trading. The pub was reportedly doing reasona-

bly well under tenant Darren Raynor, although we understand that health issues may be a 

factor. It’s an Enterprise/Ei pub; presumably they will be seeking a new tenant. 

 Thanks to contributors Adam R, Richard S, Ray C, Eric R, Barry E 

Tipple Tattle cont. 

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

Mon 5th Feb, King’s Ditch, AGM, Tamworth, B79 7AS 

Mon 5th March, Queens Head, Newton Regis, B79 0NF 

Mon 9th April, Duke of York, Lichfield, WS13 6DY 
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O ne of the implicit themes of CAMRA HQ’s Revitalisation initiative – which may finally 

be grinding to some sort of conclusion – was the idea that CAMRA has done its job. 

Real ale is saved and widely available, hurrah, and we should either shut up shop, or reinvent 

ourselves as a different type of beer drinkers’ organisation. 

Well, whatever you might have thought about the initiative itself, you only need to take a 

look at Northern Ireland to see a part of the United Kingdom where the real ale scene is 

pretty dire. According to the Northern Ireland branch of CAMRA, the province has around 

1200 pubs, but at the last count, only 25 of these served real ale. That’s an astonishingly mea-

sly 2%, compared to well over two-thirds of pubs on the mainland. 

So against this backdrop, the Northern Ireland 

branch deserve massive praise for the excellent 

Belfast Beer & Cider Festival. It’s held annu-

ally in the elegantly lofty Ulster Hall, interior 

pictured right as the festival kicks off. I paid a 

visit in October last year, not expecting a great 

deal based on previous experience of the pubs 

of Belfast, but I came away thoroughly over-

whelmed. Of the 110 ales on offer, 45 had 

come from the mainland, with a dozen from the 

Republic of Ireland, and the remainder – 55 – 

from NI itself. This meant I could spurn the 

nicely chosen selection from the mainland, and devote myself entirely to Irish beers. 

The pale ale/IPA trend has clearly took hold in NI, with plenty of hoppy offerings. Star 

among these was probably the Bullhouse Small Axe, but brews from Farmageddon, Knock-

Out, Lacada and Northbound were up in the top tier too. There were plenty of other styles on 

the bar, from saisons and witbiers to porters and barley wines, but unsurprisingly there were 

some really first-class stouts. KnockOut Cherry Stout was indeed a knock-out, but the stout 

gold star would have to go to the Lacada Shore; if it’s not heresy to say this, it struck me as 

an improved version of Beowulf’s Dragon Smoke. 

The event relies on good bar staff; they’re no doubt used to dealing with locals who’ve been 

subject to the local beer desert for the rest of the year. And that thought did trigger some bar 

chat – with so many fabulous local breweries, why is the Belfast pub scene so poor in terms 

of real ale? And how on earth do the breweries survive? The consensus on the first was that 

it’s a fairly tied market – like many mainland pubs, the pubs don’t have the choice. And for 

the second, it’s off-sales and export that keeps the breweries going. 

So outside of the beer festival, where is there to go in Belfast for real ale? I visited all eight 

Belfast Good Beer Guide 2018 entries during this trip, and five of these had single hand pulls 

with uninspiring ales. But the other three repay a visit, with the Errigle Inn and its marvel-

lous Oak Room top of the list for me – three local micros on offer. Next would have to come 

the magnificent Crown, a glittering gin palace, five interesting ales but showing scant sup-

port for NI breweries. And finally the JD Wetherspoon Bridge Inn, which also has a good 

choice of ales, but again doing little in terms of the brilliant local ales. So top marks to the 

Errigle, but all the others could do a lot more. Try the beer festival instead … 

Oasis in the Desert 
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M any a dedicated real ale drinker will tell you that there’s no finer way to visit the pubs 

of Britain than by rail. The cynic in you may say that that is because many of them are 

rail employees present or past, enjoying free or subsidised travel in the untroubled peace of 

first class while the rest of us slum it in the fare-paying confines of standard. 

Still, it is a good way of getting somewhere different for a pint. But having done quite a bit of 

bar-hopping recently, letting the train take the strain, I’ve come to realise that the fare struc-

tures are totally bonkers. This had been in the back of my mind for some time, but the point 

is rammed home when you take a look at the numbers. Let’s take Atherstone, my home sta-

tion, as a reference point, and look at standard off-peak fares. And to be fair to the rail com-

panies, let’s consider miles-of-track travelled rather than as-the-crow-flies distances. 

So for example, a Rugby return is £9.80, for a round-trip of 40 miles, working out at 24p a 

mile. Not bad? Well go in the opposite direction to Stafford and 

you’ll cough up £7.20 for 63 miles, i.e. 12p/mile. Same train com-

pany, same bloody train even, but going in one direction is twice 

as expensive per-mile as the other. Is this saying something about 

the relative merits of Rugby versus Stafford? Or is it instead the 

essence of a privatised monopoly, i.e. charging the maximum that 

the market will stand? 

If instead of Stafford you choose to travel to Stone, the next station along, then for the privi-

lege of the extra 18 miles on the round trip, your ticket shoots up from £7.20 to a gob-

smacking £21. So for those extra 18 miles, on the same train, you’re paying a ridiculous 77p 

per mile. The forewarned will of course split the journey; Atherstone↔Stafford plus 

Stafford↔Stone comes in at £7.20+£3.80; would you prefer to pay £11 or £21? Or put 

another way, would you like an extra tenner to spend in the pub? Sadly, there will be people 

who will get stung for £21, not realising the cheaper alternative. 

For a different direction, try Hinckley with a 19 mile round-trip; at £8.50 this costs nearly as 

much as Rugby’s 40 miles. Yet add on 29 miles to get to Leicester and back, and the cost 

rises to just £12.20. It’s hardly rational is it? For the time being we’re stuck with a system – 

thank you John Major – which is about making profits for shareholders rather than transport-

ing people, but you would think that the rail companies would at least leach money off us in a 

consistent way! 

There’s not much you can do as a punter about these inconsistencies, 

but what you can do is make sure that you don’t reward the rail compa-

nies responsible. For longer trips in particular, always look at ticket 

splits. Fancy a day trip Tamworth to Bristol for example? Don’t even 

think of buying your return ticket on the day (£58.70) but even the 

cheapest advance ticket will come in at £37.60. If instead you split 

tickets at Cheltenham Spa, the cost can come down to £25.70. Same 

trains, same times, but another £12 for the beer kitty. Where best to 

split your journey won’t necessarily be obvious, but for your train of 

interest, the National Rail Enquiries website will show the stations it 

calls at. After that it’s a matter of trial and error. Develop the skill! 

Rail Ale 
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Mike Walsh, head brewer at Birmingham’s Indian Brewery and lifelong beer aficionado, 

gives us his take on his favourite brews and bars. 

I  am what they call the recipe man. Anyone could learn how to brew, but not everyone can 

create. I have been involved with recipes all my working life, nearly 50 years now. Reci-

pes as a working chef, recipes as a senior lecturer at a hospitality and catering college. Beer 

is a liquid recipe, and all the rules, theory, science, adventure and misadventure still apply. 

Craft brewing is small batch, hands-on; putting one’s signature on recognised styles, but also 

creating hybrids and mutant beers. Dispense methods are open to discussion, but today’s 

increasing fashion is keg and can, with tank becoming increasingly popular, if not practical 

for all venues. But that said, most of us will have drunk great craft beer from cask and bottle. 

Go with your heart and not with the hipsters – good beer is good beer and not a monopoly of 

the thirty-somethings. 

So, in no particular order, here’s my list of top 10 beers, and my top 10 watering holes: 

De Dolle Brouwers Oerbier 

Sarah Hughes Dark Ruby Mild 

De Ranke XX Bitter 

Thiriez Etoile Du Nord 

Rodenbach Vintage 

Drie Fonteinen Oude Gueuze 

Cantillon Fou' Foune 

De La Senne Taras Boulba 

Theakston’s Old Peculier 

Rochefort 10 

La Capsule - Lille, France 

Griffin Inn - Shustoke, Warwickshire 

Moeder Lambic Fontainas - Brussels 

Strawberry Thief - Bristol 

In de Verzekering tegen de Grote Dorst 
 - Eizeringen, Belgium 

Drie Fonteinen - Beersel, Belgium 

Wild Beer at Jessop House - Cheltenham 

Zlý Časy - Prague 

Any of the Craft Beer Co bars - London 

Howling Hops Tank Bar - London 

Lots of lovely beers above – but of course, any brewer worth his salt 

will want to plug his own stuff. [Ed. - you can pay for a bloody ad next 

time Mike!] So why not try Indian’s new 6.6% chocolate stout? Koko 

has real Belgian dark chocolate (from Callebaut), Bournville cocoa, 

Bols chocolate liqueur, and lashings of chocolate malt. 

You can try it in our newly extended and refurbished tap, the Indian 
Brewery Snowhill in Birmingham (B3 1EU), which also offers Indian 

street food. And in 2018, look out for new Indian Brewery bars. A 

Solihull outlet is slated for a spring opening, with Bristol and Liver-

pool bars at the planning stage. And a new brewhouse is under consid-

eration – exciting times! 
Mike 
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A really popular year-round feature of the LST CAMRA social diary is our regular sched-

ule of coach trips – we’ve built up a strong following of members who think that visit-

ing a nice selection of pubs is an ideal way of spending a relaxed Saturday. Who’d have 

thought it, eh? And organising the trips also has its plus sides, particularly where we feel 

compelled to do a recce in advance, to check that the offerings are up to scratch! 

So, to mug up for our late January visit to Congleton, a day-long visit to this pleasant little 

Cheshire town was in order. And where better to start than the Cheshire Brewhouse Tap. 

This is on the edge of an industrial estate, a pleasant ten-minute walk from the centre through 

riverside Congleton Park. Security is provided by teensy brewery dog Jack, who’s content to 

swap barking for cutey attention-seeking once he’s established that you’re not a mortal threat 

to owner Shane Swindells. Up to four beers on the bar, and a star attraction here is that you’re 

likely to have some from wooden casks, one of Shane’s unique selling points. The 4.2% En-

gine Vein is from the wood, and it’s full of dry, tannin notes, while the 4.8% Blues Breaker is 

towards the aromatic end of the spectrum, which figures for an American pale ale. During my 

samplings, Shane also gives me a taster of his historic Govinda, a fantastic 6.8% take on an 

1800s IPA using heritage Chevallier malt. I’m so impressed here that I return the next morn-

ing to buy a range of bottles! 

Back in town, it’s compulsory to visit the Beartown Tap, 

right, whose brewery is only a stone’s throw away. Six Bear-

town ales; for a starter I try the Bearskinful which promises 

malt and toffee and faithfully delivers both; and for dessert it’s 

the Bluebeary, which again delivers – but you do need to like 

blueberries big time. Recently renovated, including a large 

upstairs room, it’s a good place to try the brewery’s beers, 

whose name is derived from Congleton’s nickname dating 

from the 1600s, when it was known as a bear-baiting town. 

A few hundred yards further on, the next venue is the Young Pretender. Despite being part 

of a grade II-listed building, it feels quite modern. But it’s the sort of place which does trendy 

in a good way, with probably the most varied list of microbrewery beers in town. I start with 

a 360° American Pale Ale, which is a failure in as much as it’s much more in the style of an 

old English IPA, strong and resinously hoppy rather than fragrant. Then it’s Turning Point 

Lucid Dream, which again turns out to be a dessert beer, with a creamy coffee sweetness and 

a marshmallowy mouthfeel – lovely, but not for everyday drinking. 

Close by, I admire the timber-framed Ye Olde Kings Arms, 

left, but without any intention of going in because of the Mar-

ston’s sign. In the nick of time – beer guardian angel on over-

time – I spot the external chalkboard, listing a Beartown and 

three Titanic ales. Always a glutton for Plum Porter, it’s a 

good enough excuse to dive inside, for a friendly welcome 

and the equally pretty interior. Formerly a Marston’s and then 

a Titanic pub, the story is that it’s looking to go independent. 

The current tenants certainly seem to be doing a good job, 

with the place having great potential with more operational freedom. 

Wooden Performance 
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The Prince of Wales, right, is unmistakeably a Joule’s pub, with 

their signature style of external black-and-white painted brickwork. 

Lamps and green tilework add an extra flourish. And as with any 

modern-era Joule’s pub, the interior décor is to a high standard – 

wood, tiles, stained glass and enamel signs. Most importantly, the 

four Joule’s ales are relieved by a couple of guests, Bristol Beer 

Factory Fortitude and Abbeydale Deception, both in good condi-

tion. 

The black-and-white timbered frontage of the Lion & Swan, be-

low, is one of the prettiest in Congleton. It’s just a tad rundown on 

the inside, but they do at least have a changing cask ale, Flipside 

Bitcoin on this occasion. Maybe the best thing about it is that it does offer a splendid view of 

the Barley Hops on the opposing corner. This is 

basically an off-licence-cum-pub, with a wide 

range of bottles to peruse while you’re sampling 

a cask beer. Three hand pulls, and it’s clear they 

put some effort into selecting interesting ales, 

with offerings from Mallinsons, Bollington and 

Weetwood for this visit. It’s quite a small place, 

and arguably they’re trying to cram too much in, 

but it’s an essential place to visit. 

Just down the street, and not to be outdone in terms of exterior splendour is the Counting 
House, right, a JD Wetherspoon venue. As you’d guess from the name, it’s a former bank, 

though quite what purpose the small witch’s tower on the 

corner was intended for is a mystery. It’s clearly from an era 

when banks splurged your cash on buildings rather than 

banker’s bonuses. The interior is more down to earth, 

though you can drink inside the former bank vault if that 

floats your boat. The usual Abbot et al suspects on the bar, 

plus Beartown Kodiak Gold and Lymestone Foundation 

Stone as guests. Titanic beers are said to feature too, 

claimedly one of the reasons why Titanic couldn’t make a 

go of Ye Olde Kings Arms – it doesn’t sound like good 

business to supply a nearby JDW which will assuredly undercut you! 

The final port of call was 200 yards away, the Lord Mountbatten, 

left. For those with a long enough memory, the bright yellow Bod-

dingtons sign outside may set alarm bells ringing, but thankfully it’s 

just an old heritage sign. Seems to be just microbrews in here, with 

two from Cross Bay and two from Storm, with the latter’s Silk of Am-

nesia proving a fitting end to a long but interesting day of pub fact-

finding. So we’re all prepared for our January social jolly, and by the 

time you read this we’ll have done the same all over again, but this 

time with a coach load of branch members! 

Wooden Performance cont. 
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M A R K E T  T A V E R N  
21 Market Street, Atherstone, CV9 1ET 

Up to six hand pulls, featuring 
Warwickshire Brewing Co beers, 

plus rotating guest ales. 

20p/pint discount for CAMRA members 
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I f you’re a drinker, then you’ll more than likely know that the anti-alcohol fascists are out 

to get you. Or at least that’s the way it feels. A whole industry has grown up based on tell-

ing you how evil the demon drink is. And the UK government is leading the charge, in the 

form of Chief Medical Officer, Sally Davies. She issued the 14-units-a-week limit and further 

claimed that there is no ‘safe’ limit anyway – any amount of alcohol at all is bad for you. 

Widely criticised at the time for lacking a sound evidence base, this didn’t prevent the anti-

alcohol lobby from trumpeting the advice. Indeed, the anti-alcohol crowd do sound more like 

a religious sect, driven by faith in their cause and with a fanaticism aimed at converting the 

infidels to their beliefs. Though presumably this dedication only goes so far – if your wages 

are paid by anti-alcohol crusaders, then you rely on a core of unrepentant boozers to keep you 

in a job! 

All this said, most drinkers will recognise that there’s risk in consuming alcohol, in the same 

way that there’s risk in all human activities. But – largely unconsciously – humans approach 

things with a risk-versus-benefit view. Getting in a plane or car carries risk of death but we 

do it because of the benefit, which we balance against the risk. All leisure activities, drinking 

included, carry risk. Statistically, I’m going to die earlier if I drink, or say, cycle on the roads. 

But as I’ve got a 100% risk of ultimately dying, I’d need a better level of information than 

that offered by the CMO to make me curb my enjoyment of booze. Simply saying, “trust me, 

no more than 14 a week, but ideally zero” does not cut the mustard. 

For a suitably withering critique of the CMO’s guidelines, see the online British Medical 

Journal article – Google “BMJ Drunk on Risk”. 

Drunk on Risk 

With the nanny state hot on our heels, it’s maybe hard to remember that there were happier 
days, when beer was positively promoted as a healthy thing. The below were no doubt by 
producers and marketing boards, but maybe we need more of the same thing nowadays! 

Bear in mind too the new Drinkers’ Voice organisation, 
aiming to provide some counterbalance. Visit them at 

www.drinkersvoice.org.uk 
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Drinking In The Lakes (issue 73) raised memories for Martin Brown … 

T he mention of the 1974 Good Beer Guide and Hartley’s of Ulverston took me back to 

the days when almost all the good pubs around the lakes were either Jennings in the 

north, or Hartley’s in the south. Of Hartley’s two bitters, one was known as XB and the other 

as Ordinary. Imagine marketing teams putting up with that today! Ordinary was a firm fa-

vourite with many of us then – delicious, thirst-quenching and eminently tasty and drinkable 

– one of the great session beers, now sadly no more. I have since tasted Hartley’s beer, as 

brewed by Robinson’s, and it’s a mere shadow of the former Ulverston brew. 

I was fortunate at the time in living three doors away from 

Hartley’s most southerly pub, the Wagon and Horses on St 

George’s Quay in Lancaster – in my opinion, the most won-

derful pub ever. You can read a glowing description of it in 

Between Ribble and Lune by the novelist and playwright 

David Pownall. Here are some of my memories of it … 

Being next to the river, it was subject to floods. “Beer’s a bit 

cloudy” would be a comment from regulars after the cellar had 

flooded, setting any unsecured wooden barrels rolling around. 

One spring, the pub itself was flooded up to a depth of ten inches 

– it stayed open for business, with drinkers in waders and wellies claiming it wasn’t safe to 

go home. The flimsy patchwork carpet, never replaced, eventually dried out, and the tide 

marks remained on the sides of the walls inside. The beer was cheap, always good (even dur-

ing floods!) and the food was … crisps and a jar of ageing pickled eggs, with shrimps 

brought in and sold by the local fishermen at weekends. When a visitor suggested the pub 

offer a variety of food, Les the landlord responded tersely to the effect that they already of-

fered three varieties of crisps! Good hearty sandwiches and pies were available for free, but 

only on midweek darts nights. 

Les was a diminutive man, an ex-jockey, and kept a firm but gentle control on the pub. In all 

my time there I don’t recall any trouble, or anyone ever being ejected from the pub. Even the 

dogs were well-behaved. The only tragedy occurred when a group of travellers were drinking 

in there one night, and two of them challenged each other to a swimming race across the river 

after closing time. One never made it. 

Décor wasn’t a big concern for Les. Christmas decorations would go up, and frequently re-

main up, increasingly bedraggled, until they were finally pulled down or fell down, often as 

late as August. A fisherman’s net graced the corner of the ceiling in one room, filled with 

random items, such as crab shells, toy soldiers and boats, driftwood, assorted hats and caps. 

It was a small pub and could get very crowded and busy at times. One particular bank holiday 

I recall the best, indeed only, way to get to the bar from the front room was by climbing out 

the front window on to the street, round the back, through the ladies’ toilets, and to the side 

bar. The pub was basically a U-shaped bar with a dart board on one side (which meant dodg-

ing darts to get to the gents’ toilet – men often used the ladies’ on darts night), and two small 

rooms at the front, one generally used by locals and fishermen, and one, with a piano, fre-

quented by domino players, musicians and whippet owners. A fire in one corner was fre-

Long Gone Lancaster 
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The Drill Inn 
Springlestyche Lane 

Burntwood 

WS7 9HD 

01543 675799 

www.drillinnburntwood.co.uk  
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Long Gone Lancaster cont. 

quently blazing to a potentially dangerous degree, making it a sanctuary on cold winter 

nights. I was playing darts one evening when one of the ancient regulars hobbled past me on 

the way back from the loo. As he did, a dart I threw bounced from the board and hit his head. 

He fell like a stone, and all went deathly silent as I bent over him, fearing the worst. He 

opened one eye, demanded “Brandy!” and got to his feet as the whole pub collapsed in laugh-

ter. What else could I do but buy him a double? 

The pub was a great social mix, and leveller. Playwrights, students, and booksellers would be 

cheek by jowl with whippet racers, fishermen, builders, musicians and electricians, while 

veterans of WW2, and possibly WW1, would hobnob with (and in some cases arm wrestle) 

teenagers. Women, like men, were attracted or merely intrigued by its often raucous, basic 

and utterly unpretentious atmosphere. Only Minnie, owner of the nearby corner shop, refused 

to come in, because of her religious convictions. Instead, she’d stand outside, asking if her 

son was inside. ‘No’ all would reply, taking cues from her son silently mouthing in the nega-

tive from a discreet corner. One dear regular, conceivably the model for Mrs. Doyle in Father 

Ted, would loudly ‘tut’ at hearing of any shenanigans, sexual or otherwise. Only later did I 

hear from older regulars of how, during the war, half cut, she’d been willingly carried over 

the bridge to their barracks by American soldiers at closing time. 

Opening times then were strictly limited; evening closing time was 10.30pm. In late summer, 

a traditional half hour extension was granted, for harvest gatherers to get a late drink. No-one 

ever knew a farm worker to visit the pub, miles from the nearest wheat field, but everyone 

enjoyed the extra few pints they could fit in that half hour! 

Singing often broke out, much of it very good, frequently quite moving, after a few pints and 

chasers. Curiously, rarely in the room with the piano. That tended to be the preserve of fiddle 

playing, Chopin, or boogie-woogie. 

In those days you could smoke in pubs. In the Wagon, pipes and cigars probably outnum-

bered cigarettes. One chap got so fed up one day with people asking him if he had a light he 

went up to the bar, bought the pub’s whole stock of matches and went round the pub giving a 

box to each customer, before announcing “Now I might be able to smoke in ruddy peace!” 

Incidentally, as a non-smoker, I don’t think smoke ever bothered me in the Wagon. It was 

either the draughty rooms or the blazing fires that sucked out any tobacco smoke. 

Before the days of temperature controlled cellars, the beer was kept warm with blankets in 

the winter, and cool with wet towels in the summer. I don’t ever recall having a bad pint, or 

even one that was less than excellent in all my time drinking there. 

Takeaways? Les would happily fill a spirits bottle with beer. I’m sure there were many raised 

eyebrows at times when folk departed the pub at closing time clutching and swigging from 

what appeared to be full bottles of whisky! 

Eventually I moved elsewhere, for employment reasons. Years later, when I revisited the pub 

it was, like Hartley’s, gone in all but name. The area had been gentrified, and the pub I had 

known and loved was almost unrecognisable – Les and his wife had retired, to Spain, I be-

lieve, and its former regulars had moved elsewhere in search of good beer and atmosphere. I 

hope they found it. I’ve never found anywhere quite like it since, in forty years of drinking, 

although I’m still looking … 
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Mancetter, Nr Atherstone, CV9 1NE 
Tel (01827) 716166  Fax 713900 
www.blueboarmancetter.co.uk 

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

and a la carte cuisine. 

We offer high quality Bed & Breakfast at 
competitive rates, suitable for business 

people and families alike (two large 

family rooms available) 

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

Food specials: 
Mondays: 
 

Tuesdays: 

Thursdays: 

Steak night, 8oz Frank 
Parker rump, £6.75 

Fish night, £6.75 

Roast night, £5.75 

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

The 
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Festivals with a bold heading are CAMRA festivals, where entrance is either free or dis-

counted to CAMRA members. Why not join? See page 33. 

 

21-24th Feb, 14th Derby Winter Beer Festival 
Roundhouse, Derby College, Pride Park, DE24 8JE (rear exit from rail station) 

360+ ales, ciders and perries. Wed 5-11, Thu & Fri 12-11, Sat 11-11. 

 

1-3rd Mar, 42nd Loughborough Beer Festival 
Polish Club, True Lovers Walk, Loughborough, LE11 3DB 

60+ ales plus cider and perry. Thu, Fri & Sat 12-11. 

 

2-3rd Mar, 34th 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 

 

2-3rd Mar, Coventry Beer Festival 2018 
Coventry Rugby Football Club, Butts Road, CV1 3GE 

75+ ales, ciders and perries. Fri 12-4, 6-11, Sat 12-11 

 

7-10th Mar, Leicester Beer Festival - new venue 
Haymarket Theatre, 1 Garrick Walk, LE1 3AF 

250+ ales, 30+ ciders/perries. Wed 5-11, Thu & Fri 11-11. Sat 11-10. 

 

14-25th March, JD Wetherspoon Spring Beer Festival 

Around 30 beers, at JDWs across the country 

 

22-24th Mar, 39th Burton Beer & Cider 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. 

 

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

Details to LST.Camra@gmail.com 

Local Festival Diary 

The Dark Ages - A Black Year for Beer? 
When did beer first attract the attention of tax collectors? On a national 
basis, this dates from 1188, when King Henry II introduce the so-called 
'Saladin Tithe' to pay for the Crusades, and in particular to pay for the 
liberation of Jerusalem after its capture by Saladin in 1187. The levies, 
requested by the pope, affected a whole range of goods including ale, 
but funnily enough, did not apply to Crusaders … 
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