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The front cover shows ‘land girls’ entering into the 
spirit of things at our Dad’s Army themed beer 
festival! Many thanks to them, and to Louise 

Greenaway for the picture. 
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B ig, big thanks to everyone who came along to Tamworth Beer Festival – we had an-
other fantastic year, a great way of marking our 25th anniversary! Attendance was up, 

beer sales were up, and we’ve had loads of positive reports – a tribute to the hard work of 
all involved in planning and running the event, but also a good indication of the public en-
thusiasm for real ale. The Friday and Saturday music went down well, and both the marquee 
and the outside seating areas got busy thanks to some fine weather. 

Twenty seven new CAMRA members were motivated to join, and we’re also delighted to 
note that our festival-goers were as generous as ever in their donations to our charitable 
cause, St Giles Hospice. This very worthy outfit will benefit to the tune of over £450. 

We must thank the many people who helped with the event – Treeve and staff from Sperrins 
catering, David and Rowena Wedgewood from Just Crisps, staff from the Masonic Rooms 
and stewards from the Assembly Rooms, our musicians Drunc Monkey and Paul Mills, and 
our many sponsors who helped us keep our costs down and make the event feasible. Our 
festival staff – all CAMRA volunteers – deserve special mention, as do our front cover land 
girls! See you all again next September … 
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55 Wade Street, Lichfield   10p/pint, 5p/half 
Amington Inn, Amington   10% off 
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 Vaults, Tamworth   10p/pint 
Oak, Walmley    10% off 
Owl At Lichfield, Lichfield   20p/pint, 10p/half 
Penny Black, Tamworth   10% off 
Phoenix, Tamworth    10% off 
Plough, Fazeley    20p/pint 
Queens Head, Lichfield   10% off 
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 
White Horse, Whitehouse Common  10% off 

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. 
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w inter is slowly creeping up on us, but the season always brings its compensations. A 
key one of these is the resurrection of Mike Walsh’s beer tasting nights, which begin 

again in autumn after a summer break. As the days draw in, the prospect of a gentle evening 
of sampling interesting beers is just the thing for seeing off the dark nights. 

Mike – formerly the brewer at Tunnel Brewery but now in charge of Indian Brewery produc-
tion – holds the nights on intermittent Thursdays at the Royal Oak in Hartshill. Around ten 
to a dozen beers are sampled, accompanied by platters of cheese and biscuits to add an extra 
touch of self-indulgence. 

The format varies: sometimes the beers are themed by country; sometimes by style; some-
times just a good old hotch-potch. The only consistent aspect is that it’ll always be an inter-
esting evening – and in the event that it’s a lambic or gueuze session, even challenging! 

This season’s first evening started us off quite nicely, unusually featuring just two Belgian 
breweries, Leroy (aka Van Eecke) and De Dolle Brouwers, with half a dozen bottles from 
each. Both breweries are known to many of us owing to brewery visits – Mike also organises 
Belgian coach trips, and Dolle (Mad) Brouwers in particular has been a repeated target! 

While the Leroy beers were definitely upper echelon, it was 
the Dolle beers, right, which really stole the night. I’ve had 
them many times in the past – notably when a Belgian trip 
some years ago resulted in loads of cases ending up in the 
beer store! But as they’re all eight percent and above, 
they’re not a natural strength for the English palate, and so 
most of us had rather forgotten what outstanding beers they 
are. A quick peek afterwards at the Good Beer Guide Bel-
gium confirmed it – all the beers are rated in the four-to-
five star range. The bottles seem to celebrate this with their 
colourfully natty neck-ties on the collar labels. 

Their regular beers of Arabier (8%) and Oerbier (9%) are 
the easiest to find, and they’re both strongly flavoured but 
not sweet, with plenty of roll-around-the-mouth complex-
ity. Boskeun (9%), an Easter bock, has beautiful edges of 
honey, while the Dulle Teve (10%) is more assertively 
sweet, although that’s in keeping with its barley wine style. The star for me was probably the 
Special Extra Export Stout (9%) which had a lovely coal-smoky roastiness. Stille Nacht 2017 
(12%) finished us off properly, a Christmas beer whose aging had mellowed it out nicely. So 
note the consistently high strengths – beautiful beers, but as the GBG Belgium eloquently 
expresses, “we wonder wistfully about what they could do in the realm of session-strength 
guzzlers.” 

The brewery is in the little town of Esen in West Flanders, south of Ostend, and if you’re 
ever close by, it’s worth popping in on a Saturday or Sunday, when the on-site tap room is 
open from 2pm-7pm. Sample the range, and who knows, you may end up driving away with 
lots of bargain-priced cases in your boot! 

●   For details on future sampling evenings, contact Mike on 07392 142847 

Mad But Not Bad 
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T he back end of August saw two pubs in Lichfield holding their first-ever beer festivals; 
having attended both I hope they get repeated! 

On the Sunday and Monday of the August bank 
holiday, the Wellington Ale House in Lichfield, 
right, held its first Beer and Barbeque Festival. I 
visited during the Monday evening session and en-
joyed Salopian Oracle, Titanic Cappuccino Stout 
and Osset White Rat. All three were on top form, 
with the first two being served by gravity from the 
temporary outside bar, and the third served by hand 
pump from the main bar. The other available ales 
were Hopback Summer Lightning, St Austell Proper 
Job and Titanic Plum Porter – a small but pleasing 
range. The festival also hosted an ongoing selection 
of live music performed from a large gazebo. I thoroughly enjoyed my visit and give full 
marks to the Welly both for the friendly atmosphere and excellent ale quality. 

For an ale ticker the Bitter-Suite micropub’s beer festival was the one not to miss! This took 
place from the 30th of August to the 2nd of September. Leon, one of the gaffers, is pictured 
below presiding over the bar-which-is-not-a-bar. Over the four days the list of twenty care-
fully sourced ales were served both from the main cellar and from a former stable at the back 
of the outdoor drinking area. A four-hour Saturday lunchtime visit allowed me to sample a 

good number of the range, and not surpris-
ingly I lost count! I do however recall enthu-
siastically quaffing Sandstone Lemon Edge, 
Flash House Black Cherry Porter, Black 
Flag Fang, Heavy Industry Nelson’s Eye, 
and then it all became a bit of a blur! As 
usual for Bitter-Suite, all the beers tasted 
were in perfect condition and far too more-
ish! To soak up the ale and cider the usual 
selection of snacks were available plus an 
outdoor barbeque. I very much look forward 
to the second Bitter-Suite beer festival! 

Dave Backhouse 

Lichfield First Fests 

 

How’s this for some 
colourful Art Deco style 

snazzy table tops spotted in 
the Jolly Brewer in Lincoln. 

This pub has other 
interesting features including 
some old cinema seats in an 

adjoining side room. 

Top That 

9 Last Orders Oct/Nov 2018 www.LSTCamra.org.uk 



10 www.LSTCamra.org.uk Last Orders Oct/Nov 2018 

NORTH WARWICKSHIRE 
The Lord Nelson Inn at Ansley near Nuneaton has passed a significant landmark – 25 con-
secutive years in the Good Beer Guide! We offer our congratulations to all the staff as well as 
owners Treeve, Warren and Ron Sperrin on this achievement, reflecting their commitment to 
the real ale cause. To celebrate, they’ll be holding a winter warmer beer and sausage festival 
in mid-November – see inside-back-page fest listings. There’ll be a variety of entertainment 
over the weekend, and there’s also the promise of a new barley wine to sample – our sort of 
winter warmer! 

Also celebrating a praiseworthy spell in the Good Beer Guide is the Church End Brewery 
Tap at Ridge Lane, which first featured in the hallowed guide in 2005, and having been in 
ever since means that GBG 2019 clocks up to 15 consecutive years. Not surprisingly, the tap 
room has an impressive pile of GBGs in one corner … 

Topically, the Crew in Nuneaton has had two Church End beers on lately. Bar owner Rich-
ard says that they have sold well, both in the bar and upstairs on folk nights. 

A repossession notice has been served on the former Crown in Nuneaton by the letting 
agents Loveitts, and they are currently advertising a new lease on the property. 

Also in Nuneaton, the Lord Hop has revised its hours. It is now closed on Mondays, with 
other days being noon to 9pm, except Friday and Saturday which are noon to 11pm. 

STAFFORDSHIRE 
The Lichfield Arts crew put on their usual good show at 
their Autumn Beer Festival in mid-September. Held in the 
splendour of the Guildhall, right, it’s worth going along for 
the venue itself. Twenty three reasonably varied ales were 
on offer, with only the one which had inexplicably been left 
without cooling raising any eyebrows! The next festival in 
the venue will be in January (see fest listings) 

The Brewhouse & Kitchen in Lichfield has a new brewer. 
Mike Mason has taken over as meister of the mash tun, 
brewing eight house beers, of which four are cask. 

At the time of writing the George IV in Lichfield is closed 
for refurbishment. It is slated to re-open as a sports bar, so as 
it had a reasonable choice of ales previously, we’ll have to 
see how that pans out. 

We’re pleased to welcome new tenants at Fazeley’s Three Tuns. In early September, busi-
ness partners Ryan & Sam took over the pub, with family members also helping out behind 
the bar. They are committed to keeping the ever-popular Wye Valley HPA on, and are hoping 
to have a guest ale alongside it soon. A food menu looks set to return along with Friday night 
live entertainment. 

By the time you read this, the Market Vaults in Tamworth will have closed for a significant 
refurbishment. The work includes extending the kitchen, relocating the toilet, refurbishing the 
cellar, and – hurrah! – landscaping the garden. Presumably the existing wide range of ales 

Tipple Tattle 
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will be continued. It is expected that the pub will re-open at the beginning of December. 

Until then, you can rely on the Tamworth Tap across the road for a nice pint. The fabulous 
‘Hop Yard’ courtyard has deservedly been shortlisted in the National Pub Garden of the Year 
category in this year’s Great British Pub Awards. Quite an achievement given that it only 
opened this summer! It has also been nominated for Best Beer Garden in the Heart of Eng-
land in Bloom competition, with the winner due to be announced as we go to press. 

The Mini Miner in Dordon has amended its opening hours. The micropub has delayed week-
day opening until 3pm, but Saturday and Sunday remain from noon. See WhatPub for the 
detail on this and other pubs in the area. 

One to watch in Polesworth is the Yard on Market Street which, after a break of many years, 
has started selling real ale again. At present a single changing ale is sold, which during our 
visit was Hobgoblin Gold. This means that the only pub not selling real ale in the village is 
the Red Lion – despite the external signage still claiming that it does. 

We note that the Dog Inn in Whittington is currently closed; at present we don’t know why 
or what the future holds. This means the Bell Inn, just up the road, has the monopoly on the 
village’s pub scene. 

WEST MIDLANDS 
Tucked away on Calder Drive in Walmley, the former Calder Green has changed its name to 
the Oak – which is almost a revision to former times when it was called the Oak & Ash. The 
place has had a refurbishment, and the opening and food hours have changed – see WhatPub 
for details. Doom Bar and Greene King ‘IPA’ are the regulars, with two guest choices which 
change two or three times a month. For motivation to try the place out, we’re pleased to note 
that it now offers a 10% discount on ales to CAMRA members. 

The JD Wetherspoon Mare Pool in Mere Green will be hosting a Meet The Brewer evening 
on the 7th of November from 7pm. The featured brewery is Froth Blowers of Erdington, and 
there’ll no doubt be a range of their beers on. The Mare Pool is also the venue for the next 
LST branch meeting on 1st October at 8pm – see you at one or other of the events! 

Users of the Good Beer Guide app may have been confused by a picture of the Sutton Park 
Hotel accompanying the (actual) Bishop Vesey entry! Nowt to do with us guv! We’re hoping 
that the bods at CAMRA HQ have sorted it by the time you read this …  

Two issues ago we tantalised drinkers with the prospect of two new micropubs on Boldmere 
Road, near the Vesey. The former shops – at 6 and 25 Boldmere Road – were closed with 
planning applications in place. However it looks like our hopes have been dashed, as both 
shops have now re-opened as normal high street stores, with nary a drop of beer in sight. Oh 
well, we live in hope … 

BEYOND THE BORDERS 
We note with interest that the National Young Members Forum will be taking place at the 
Brunswick Inn in Derby in October – see page 22. The event is aimed at members 18-30, 
but anyone with an interest in the next generation of CAMRA can attend. There’s a social 
around Derby afterwards – good enough reason to go! 

●    Thanks to contributors Ray C, Richard S, Adam R, John R, Bill H, Dave B, Barry E, George G 

Tipple Tattle cont. 
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M ost interested beer drinkers will be aware that we’re seeing major growth in the num-
ber of UK breweries, but a look at the underlying figures provides an illuminating 

picture. The 2017 Beer Statistics, published by Brewers of Europe (an association of Euro-
pean national brewing associations), is available on the web. It’s full of beer-related stats but 
is also accessibly laid out and worth a casual peruse. 

The statistics cover each year from 2010 to 2016 for each of the European nations. Back in 
2010, Germany had easily the largest number of breweries, but over the seven years, the ex-
plosion of microbreweries in the UK makes it easily the most breweried nation in the bloc – 
see the graphic below comparing Germany and the UK. While German brewery numbers 
remain fairly static over the period, UK numbers nearly treble. 

A big success story? Well, it certainly means that UK drinkers should have a far greater 
choice now, and ever greater access to more locally made beers. There have also been several 
studies showing that small brewers (along with small businesses generally) are far better at 
providing local employment and keeping generated wealth in the local economy, rather than 
it disappearing into the coffers of globalised giants. 

However, it’s worth noting that actual beer production in both countries remains almost to-
tally flat over the period, with German production of around 9.5 billion litres a year being 
more than double the UK’s roughly 4.5 billion litres. On the surface it looks like classic poor 
UK productivity – lots more breweries producing the same amount of beer! 

However, the massive growth in UK breweries is entirely down to microbreweries, and what 
the report doesn’t tell us is whether they are grabbing more market share from the established 
breweries. The micros certainly have the advantage of Small Brewer’s Relief (also known as 
Progressive Beer Duty), but of course this doesn’t stop the big players 
continually undercutting them to force them off the bar – 
ever wonder why you see so much Doom Bar 
and Greene King on the bar in certain 
pubs? 

Beer Stats 
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W ith Christmas on the way, there’ll soon be warnings of drink-driving limits. But some 
research by vehicle leasing company All Car Leasing has revealed that it’s not just 

booze that you need to take into account, but also foods which contain alcohol. Sounds blind-
ingly obvious, but there a few surprises about both the foods to look out for, and how much of 
each will potentially put you over the limit. 

They made the assumption that the average drink-drive limit is 3.5 units of alcohol – which 
will obviously vary with the individual based on weight, gender, and whether you’re unlucky 
enough to live in Scotland with its lower limit – and came up with the following limits: 

●   2 tiramisu puddings 
●   1 cherry trifle 
●   5½ servings of Christmas cake 
●   1½ bottles of hot sauce 
●   4 servings of peppercorn sauce 
●   58 packets of olives 
●   2 pints of orange juice 
●   850 alcohol-filled chocolates 

They’ve clearly scraped the barrel to fill the list – unless you’re Mr Creosote, most of the con-
sumption on the list would be ridiculous – but it’s interesting that a tiramisu and a pint of or-
ange juice could trigger that breathalyser change-of-colour which so delights the less benevo-
lent members of Her Majesty’s Police Force.  

Go Easy On The OJ 

N uneaton & Bedworth branch welcomes new managers to both the Black Swan In 
Hand and the Attleborough Arms. 

Formerly the Granby, the Black Swan In Hand, right, has 
been taken over by Amber Taverns and completely refur-
bished inside and out. Managed by licensee Neil, and Lind-
say Brookes, the place is described as a sports bar, with 16 
TVs dotted around the interior and in the part-covered out-
side seating area to the rear. During the day the TVs are 
generally muted and piped music plays in the background. 
Four hand pulls on the bar dispense both national and local 
ales. Neil has been in touch with Sperrin and Church End 
breweries with a view to trying their beers; the intention is to have two nationals and two 
locals on the bar. He is also looking at stocking real ciders. The pub does not offer a CAMRA 
discount, but a loyalty card can be obtained over the bar. No food is served and no children 
are allowed in the pub. 

The Attleborough Arms is now being managed by licensee Kai Osgood. On my recent visit to 
this Marston’s pub, seven hand pulls were on the go. Alongside Pedigree, Banks’s Amber 
and Sunbeam, guests of Courage Directors and Adnams Freewheel were available. A 10% 
CAMRA discount is offered to members with up-to-date cards. 

Richard Simpson 

New In Nuneaton 
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Editor Adam Randall takes a look at some favourite bars from around the world 

I ’m always a bit wary of choosing favourites in the beer world, as there are just so many ex-
cellent beers and places. And, thought processes being what they are, choose a list of favour-

ites in a week’s time and they’ll probably be totally different! Still, having been fortunate 
enough to do a bit of travelling around, here are some top-of-the-pile places. 

 Fond memories of student days take me back to the Colpitts Hotel in Durham, a 
superbly basic Victorian boozer. Sam Smiths Old Brewery Bitter remains the sole 
real ale, though it’s no longer at the 49p a pint of the early 1980s! 

Happy days too working out in Australia, where you had to work hard to find some 
classy beer, but it was certainly there. The Lord Nelson on the Rocks area in Sydney 
was a must, for its home-brewed beer and that epicurean staple of the Oz pub scene, 
meat pies. 

Who can resist Schlenkerla in Bamberg? Well, anyone who hates smoked beer ovi-
ously, but for me it’s a must. Yes, it’s often full of tourists; yes, the waitresses do 
grumpy as a life skill; but I forgive it all that for the wonderful ambience and the 
cracking smoked beers, particularly if you catch a seasonal such as the bock. 

Great Lakes Brewing in Cleveland, Ohio, is just one of many microbreweries now, 
but it was a trend setter in its day when the US was just waking up to decent beer. 
The classic wooden-panelled tap room claims to have a bullet hole caused by a 
drunken Elliot Ness, although the cynic in me says it’s just a knot hole. 

Superlatives are required for the Crown Liquor Saloon in Belfast. One of the finest 
Victorian pubs in existence, it’s an object lesson in craftsmanship, from the superbly 
tiled exterior to the exquisite interior glasswork, tilework, carved wood and mould-
ings. Truly fabulous – drink in silence and just take it all in. 

Poland definitely needs a look in, and Jabeerwocky in Warsaw is one of a number of 
places fitting the bill. Sixteen beers including two hand pulled, all well-chosen and 
informatively presented, and busy but engaging bar staff. 

The multi-level Delirium in Brussels never fails to impress. Here’s the drill: head for 
the subterranean bar which stocks an absurd 2000+ beers, and make a quick choice 
from the taps before settling down to study the telephone directory-sized volume 
listing the beers. Many’s the afternoon spent in here prior to the Eurostar ... 

In a city getting really good for beer, top marks go to Barcelona’s Bier Cab. Thirty 
beers from Spain and beyond, with plenty of helpful info on the electronic board for 
beer navigation. Friendly staff, nice tapas-style food. 

The Cafe Royal in Edinburgh is really too posh for the likes of me. The Victorian 
interior is gorgeous, with a centrepiece island bar and superb Minton tile murals. The 
Oyster bar taking up one side is worth nosing into, whether partaking or not. 

The Poatersgat (Monks Hole) in Bruges is one of the many must-visit places in that 
beautiful city. A cellar bar entered through a tiny doorway, there’s a good beer list to 
peruse while you admire the vaulted ceiling underpinning the church above. Poorly 
lit and sometimes a bit musty, but hey, that’s part of the charm …  
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I t’s one of those dreary wet days when we arrive in Cannock – 
but who cares when the CAMRA beer fest there is the target? 

And with a few pubs looking worth a try, a pre-fest drink was a 
must. First stop was the New Hall Arms micropub, right. It’s our 
first visit there, and it’s impressive – seven ales, and a relaxed, 
quiet atmosphere. Wild Weather Jam on Toast lives up to the name 
– a lovely jammy aroma – and Fixed Wheel Café Culture is full of 
coffee lusciousness. Coffee and toast, that’s breakfast sorted! 

Not much of interest ale-wise in the JD Wetherspoon Linford 
Arms, so instead it’s a quick one in the elegant Royal Oak, left. 
It’s mildly disappointing that it’s only the pallid people-pleaser of 
Pedigree plus Adnams Ghostship, but the Ghostship is in good 
nick, beautifully fragrant with a nicely robust flavour. So there 
can be benefits in just having two ales on … 

The festival, in the Prince of Wales Theatre, is up to it’s usual 
high standards – our friends in the Cannock Branch have come a long way in just five years. 
As one of the beers is called Same Again, we can’t resist the juvenile humour of simply asking 
for ‘same again please’, but the confused bar staff soon cotton on. We spend a thoroughly 
pleasant afternoon in the busy yet peaceful atmosphere, only fleeing when the music starts to 
set up and the evening crowd starts arriving. Here’s to next year … 

Chasing Cannock 

The National Young Members Forum and AGM will be 
held on the 6th October at the Brunswick Inn, Derby.  

The forum and AGM are our flagship events as the 
Young Members Working Group. They are our 
opportunity to bring together the most active and 
enthusiastic young members from across the Campaign 
and have a real impact on its future. Like last year, 
there will be 3-4 topics of discussion, followed by an 
open forum of debate where any member may put 
forward their own ideas or thoughts on how we can 
improve. This will then be followed by the AGM where 
we will elect the National Young Members Coordinator 
for the next year.  

Last year's event was a great success with attendance 
from across the country. We had lots of discussion and 
ideas, including a handbook for BYMCs and university 
liaison officers, how to make branch meetings more 
engaging and pushed ideas on recruitment and 
activation of young members across the Campaign.  

Attendance is open to any young members in the 
Campaign aged 18-30, or indeed anyone who has an 
interest in the next generation of CAMRA. The meeting 
begins at noon, finishing at 4pm, followed by a social 
crawl around Derby. 
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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, £7.45 

Fish night, £7.45 

Roast night, £5.95 

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

The 
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I t needs a person of strong will to avoid the temptations of Peter-
borough’s annual CAMRA beer festival. And as a strong will – 

when it comes to beer at least – is not one of my traits, the usual 
visit to this year’s event was scheduled well in advance. 

Boasting over 400 ales, it’s big, but not unmanageable in size. The 
spacious marquee and bar layout means that it’s easy to get around 
and find your beer of choice. True, you won’t make much of a dent 
in the extensive choice of ales, but you’ll certainly find plenty of 
beers to your liking. Based on this year’s experience, the only thing 
I’d recommend against is going on the Tuesday ‘trade’ day, when it 
seems that the whole of Peterborough is present, taking advantage 
of the free entry. The Wednesday session was positively relaxed by comparison. 

Even without the beer festival, Peterborough is worth a visit in its own 
right. The cathedral is nothing short of magnificent, and this time it had 
the bizarre added attraction of astronaut Tim Peake’s Soyuz capsule on 
display, left. It looks like a piece of junk out of Jules Verne (well it is 
Russian-made after all) but it obviously got the man back to earth safely. 
And among the city’s many other attractions is a wealth of nice boozers, 
so with a couple of days to spend, a leisurely tour was in order. 

High on anybody’s list must surely be the Brewery Tap, originally the 
home of Oakham Brewery. The lure of a wide range of Oakham beers is 

matched by excellent Thai food, an inspired combination which Oakham duplicate at their 
other outlets. One these is the unmissable 
Charters, right, a converted grain barge now 
fixed firmly in place on the river. The restau-
rant area is upstairs while the bar is down in 
the hold, though there is a drinking area on the 
riverbank. Here the four or so Oakham beers 
are joined by an interesting range of guests. 

From here the logical next visit is the Palmerston Arms on Oundle Road, but on the way I 
was waylaid by a pub new to me, the Yard of Ale. A quick look revealed four interesting real 
ales, including Oakham and Tiny Rebel, so I settled in. Soccer was on the box, and the beer 
festival was being discussed. One footie fan, with his eyes glued to the telly, and Carling to 
his gob, said “well, I don’t drink beer anyway.” Couldn’t have put it better myself. 

On then to the Palmerston, left, whose honey-coloured 
stone makes it look like it belongs in the Cotswolds. It’s a 
Batemans pub, but offers a wide range of guests as well, 
including Bath and Brewsters offerings on this visit. Un-
usually, there’s only one hand pull on the bar, dispensing 
Batemans XXXB, while the rest are served by gravity from 
casks visible through a glass panel – common enough in 
micropubs these days, but not the sort of thing you expect 
to see in a 400-year old boozer. 

Partaking of  Peterborough 
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I take the long walk out to the Hand & Heart in time for its 3pm opening, only to find that 
they are opening later than normal due to the beer festival! Assuming that they must have 
published this somewhere online, I reflect, not for the first time, that I really must get a 
blasted smartphone … 

Pleasantly thirsty by the time I get back into town, I make 
for the Bumble Inn, the city’s first micropub. There’s al-
ways an interesting selection of beers in here, but an appro-
priate choice is the Caistor Ales Nectar. And in case you get 
the impression that the signwriter for the wall decoration, 
right, must have had a bit too much of the nectar, the place 
was originally called the Bimble Inn. 

Close by but a little tucked away is the Ostrich Inn. It’s an excellent street-corner boozer, 
and is another one of those places where you’ll always find something of interest, as well as a 
warm welcome. Five ales on, and I can’t resist going for the polar opposites of Boss Boston 
Beer Party and Wild Millionaire – pale starter, chocolatey pudding, and no main course. 

Having walked past it three times, I finally find the 
Stoneworks. Either the signage isn’t obvious or the 
beer is kicking in. There’s another challenge inside, 
as there are 22 keg taps, and the near-diagonal tap 
labels are a pain to read – you stand there with your 
head tilted to one side feeling like a complete idiot. 
The barmaid is very welcoming, but can’t tell me 
which of the beers are from KeyKegs and hence 

‘real’. But hey ho, they’re all from the quality end of the craft market, so I go for a couple of 
offerings from the prize-winning Siren brewery. While I’m supping these delicate stars, I 
take a look at a pub game I’ve never seen before, a ‘shuffleboard’ about 20 feet long. The 
barmaid kindly tries to explain how it is played, but it doesn’t really sink in. 

Appropriately enough, my final stop is Puzzles? next to 
the town hall – and no, I don’t understand why a city has 
a town hall either, which is another puzzle. The bar is 
Peterborough’s second micropub, and they ain’t exactly 
spent a lot on décor – it’s bare brick walls and a scratty 
plywood floor – but the important part is four interesting 
ales. And during the beer festival, they take to opening at 
10am for the early birds – an ideal stop for a quick snifter 
on the way to next year’s festival? 

Partaking of  Peterborough cont. 

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

Mon 1st Oct 8pm, Mare Pool, Mere Green, B74 2UG 
Tue 6th Nov 8pm, Tamworth Tap, Tamworth, B79 7LR 
Mon 3rd Dec 8pm, Horse & Jockey, Bentley, CV9 2HL 
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Byatts Tap Take-Over 

20th of August saw a first for the Felix Holt 
in Nuneaton, a Tap-Room Takeover and 
Meet the Brewer. On this occasion Byatt’s 
were the featured brewery with a selection of 
six beers available on the night. The evening 
was hosted by Shelley Chamley-Byatt, with 
Lee staying back at the brewery, doing what 
he does best – brewing. All the ales were at a 
typically Wetherspoon bargain price of £1.99 
a pint. 

Shelley delivered a knowledgeable talk on their range of beers, and her recent trip to Japan 
for the beer festival hosted by the Daiseng G Beer brewery. Byatt’s were the only British 
brewery in attendance, something of a scoop. 

The group was also made privy to the news that Byatts were launching two new beers at their 
first taproom beer festival the following weekend – Ruby Rye and Desert Yetis, the latter-
named for the band that perform at the brewery tap. 

Ain’t no cure for the Summertime Booze 

During the months when British Summertime is in effect, the branch take advantage of the 
extra hours of daylight and conduct a series of socials and pub surveys. This is also an oppor-
tunity to get to some of the more remote pubs. 

There are some highs and lows to this type of survey; you do get to drink a variety of differ-
ent beers (most of them from the Marstons and Greene King stable) but there are sufficient 
free houses along the routes to take the taste away. One advantage of these random surveys is 
that the publican doesn’t get to prepare for the visit. One pub, visited during the heatwave 
that accompanied the World Cup football didn’t have any ale available, claiming that it was 
in the cellar and too warm to serve (?) leaving keg and lager the only options available. Need-
less to say, we didn’t stay there long! 

Barry Everitt 

Nuneaton & Bedworth Chair Chat 

Nuneaton & Bedworth Diary 
9th Oct Branch Meeting.  Black Swan In Hand, Nuneaton. 8pm 
13th Nov Branch Meeting.  Whitestone, Whitestone, Nuneaton. 8pm 
17th Nov Branch Social, Lord Nelson, Ansley, 1pm,  for their 
     Winter Warmer Beer and Sausage Festival 

 Want to rate the quality of ale in your 
local or other pubs on our patch? 

Keep us informed via 

www.whatpub.com/login 
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GBG Name Game 

H aving received the latest 2019 Good Beer Guide, I could not resist looking up some of 
the weird and wonderful beer names in the beers index. The strangest of these is Oozy 

Rat in a Sanitary Zoo. The mind boggles as to how Fool Hardy brewery came up with that 
one and what it refers to – in fact, maybe best not to know … 

A day of going through the names started with A Ray of Sun-
shine through the bedroom window, a wake up call which was 
followed by an Espresso and a hearty Breakfast consisting of a 
Spicy Sausage sprinkled with Worcester Sauce. Afterwards I 
watched a favourite film of mine; a classic black and white 
Ealing studios comedy, the Tiffield Thunderbolt. Before going 

out a Piddle was required before The 
Beginning of the day’s imbibing. 

 On leaving home the foreboding sky 
was as Black As Yer ’At. I was not 
deterred though by the threat of rain or put off by the previous All 
Nighter which was a Barrel of Laughs. A Swift One and a game of 
darts were enjoyed in my local with the game being won by my 
opponent scoring a Bullseye. 

After a couple more beers I returned home to shave off my Five 
O’clock Shadow then relaxed to listen to some music from Brew 
Springsteen. Then a refreshing cuppa 
of BG Sips was followed by a Cat Nap. 

After Dark descended I enjoyed an evening snack of Duck 
Soup with Bread & Butter. Given that beer is not at all fatten-
ing, it must be the food causing my Middle Aged Spread. 

 The Bellringers were practising in the local Church as I 
headed out again for some Hair of the Dog though it was not 
my intention to get Legless. It is Better the Devil You Know I 
told myself on the way to the pub. An encounter with an Angry 
Rottweiler left me with Ruffled Feathers but I soon recovered 
after a Black Cat crossed my path. 

Feeling a Happy Chappy once in the pub I ordered a pint of beer 
and a bag of Crispy Pig pork scratchings. There was a Grumpy 
Bastard who was a dead ringer for Captain Haddock sitting in a 
corner. If I was him I would have been as pleased as Punch as his 
companion, a Foxy Blonde was a cracker. After Bottoms Up I de-
cided to have Just One More before heading home. It was a clear 
night and I was being a Star Gazer on the way. Before retiring I 
drank a glass of Goat’s Milk and if I felt out of sorts the following 
morning I could always have some Milk of Amnesia to put me 
right. 
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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 28. 
 
3-7th Oct, Old Windmill Winter Beer Festival 
The Old Windmill, 22 Spon Street, Coventry, CV1 3BA. 
25 ales, 10 ciders. From noon each day. 
 
5-6th Oct, 19th Solihull Beer Festival 
Royal British Legion, Union Road, B91 3DH. 
45 ales plus ciders/perries. 12-11 both days. 
 
10-13th Oct, 44th Steel City Beer & Cider Festival 
Kelham Island Industrial Museum, Alma St, Sheffield, S3 8RY. 
250 real ales, 40 ciders & perries. Wed 5-11, Thu & Fri 12-11, Sat 11-10. 
 
10-21st Oct, JDW Wetherspoon Autumn Beer Festival 
At JDWs across the land. 30 ales and 5 ciders over the duration. 
 
17-20th Oct, Nottingham Beer & Cider Festival 
The Motorpoint Arena, Bolero Square, NG1 1LA. 
1000+ ales, 250+ ciders & perries. Wed 5-11, Thu to Sat 11-11. 
 
18-20th Oct, Shifnal (Telford) Beer Festival 
War Memorial Club, Innage Rd, Shifnal, TF11 8AD. 
20+ real ales, ciders & perries. Thu 5-11, Fri & Sat 12-11. 
 
1-4th Nov, Bartons Arms Autumn Festival 
Bartons Arms, 144 High Street, Aston, Birmingham, B6 4UP 
18+ ales. From noon each day. Buses 51, 52 or 33 from city centre. 
 
8-10th Nov, 21st Oxford Beer & Cider Festival 
Oxford Town Hall, St Aldate's St, Oxford, OX1 1BX. 
130 ales, 50 ciders & perries. Thu 5-11, Fri 11-11, Sat 11-7. 
 
16-17th Nov, Nelson Winter Warmer Beer & Sausage Fest 
Lord Nelson Inn, Ansley, Nuneaton, CV10 9PQ 
From noon. 15 ales, with 9 on at any one time. Entertainment and usual food offerings. 
 
18-19th Jan 2019, Lichfield Winter Beer Festival 
Lichfield Guildhall, Bore Street, WS13 6LU. 
30+ ales and ciders. Soft drinks and snacks. Fri 12-11, Sat 12-10.30. 
 
Holding a beer festival? Let us know and we will advertise the event here free of charge. De-
tails to LST.Camra@gmail.com 

Local Festival Diary 



Thank you for reading Last Orders! 
Next edition: 1st December 2018. 
 
Contact us at 
 LST.Camra@gmail.com 
 
or see 
 www.LSTCamra.org.uk 
 


