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T he bus into town goes past a striking glass-sided building, looking rather like a futuristic 
football stadium. It’s the top-secret Government Communications Headquarters – well, 

maybe not that secret given all the road signs for GCHQ – so you don’t have to be a govern-
ment spook to know that a visit to Cheltenham is on the cards. And neither do you need to be 
Sherlock to deduce that the trip is not to sample the waters of the spa … 

First libation of the day is at the Kemble Brewery, right, tucked 
away down a narrow residential street. It’s a compact commu-
nity boozer, cosy and cheerful. Whatever brewing there might 
have been is in the dim and distant past, but consolation is pro-
vided by six hand pulls with some nice choices. Localish Stroud 
Budding is exemplary, a dry but fruity ale which is assertive but 
moreish at the same time. 

Leg-work is always easier earlier rather than later, so it’s then a 
brisk walk to the Cheltenham Motor Club, hidden down a jitty off the London Road. I half 
expect the customers to be droning on about cars – though I suppose if you add in football 
that’s 90% of pub conversations taken care of – but happily motors only dominate the wall 
décor. Six ale choices here too, with nothing mainstream. A nice light Dark Star Hophead is 
compulsory, backed up by a rather more hefty IPA from Summer Wine, Eureka. 

Although Cheltenham is known for its elegant main streets and 
grand bits of architecture, there are also plenty of interesting back 
streets, old and narrow, and the walk to the Jolly Brewmaster 
goes through some of these. Pictured left, it’s an out-of-the-way 
pub which nevertheless clearly has a strong local following. It 
features a striking horseshoe bar, with an impressive thirteen hand 
pulls, offering five ciders and eight real ales. Veering towards the 
untried, I go for the Exile Apollo and the strikingly good Fierce & 
Noble IPA, one of those murky but juicily hoppy brews. 

Finally hitting the town centre proper, I arrive at the Sandford Park Alehouse, below. This 
was CAMRA’s national Pub of the Year in 2015, so you’d 
be justified in expecting great things, and I for one was not 
disappointed. Lurking behind the townhouse frontage is a 
convivial and comfortable pub, done out in a Belgian style 
with beer enamels and old maps. And while Belgian beers 
do feature, the emphasis is very much on ale, with nine 
pulls on the bar. Silly kicks in here as I try the 4Ts Squir-
rel’s Heaven, a surprisingly good peanut butter porter. 
There’s a short pub-grub menu, so I go for the sole Belgian 
offering, Flemish Stew. It’s the real thing, beef braised to tender loveliness in a tangy Flem-
ish brown ale gravy, and at a bargain £7.95. Further halves of Brightside Maverick and Siren 
Suspended in Mistletoe allow dinner to go down while I wistfully think what a great local this 
must be for the lucky sods living close by. 

Time to go Wild then, with a visit to Wild Beer at Jessop House in the elegant Cambray 

I Spy With My Beery Eye 
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Place. This is more obviously a former posh townhouse, with a fan-lighted door, moulded 
ceilings and large sash windows. But it’s been dragged abruptly into the modern beer world, 
as it’s a tap for the often offbeat beers of Wild Brewery. Pogo, for example (passion fruit, 
orange and guava) only really works if you look back on alcopops with nostalgic fondness. 
Madness IPA provided a suitable antidote, loads of hops to wash away the fruit. 

Sticking with the modern/trendy angle, a visit to the Brewhouse & Kitchen was in order. 
Spacious and comfortable, with a reasonable choice of ales, but somehow it underwhelmed. 
It might be just me, but B&Ks are starting to feel a bit formulaic – y’know, once you’ve been 
in one, you’ve been in them all. 

So suitably enough, the dial was turned up to 100% unique with a concluding visit to the Old 
Courthouse. Dunno where the beak hangs out these days, but it’s not here in this fabulous 
Brunning & Price conversion of the old county court-
house. Downstairs is stunning enough – gilt edged pic-
tures, bookcases, parquet floors – but upstairs (right) is 
the real gem, the actual courtroom which retains the 
judge’s benches, jury and press boxes, as well as a su-
perb level of wood-rich décor. £4.50 a pint normally 
brings tears to the eyes, but it’s easily swallowed here, 
and easily swallowed too were 4Ts APA and a nicely 
smoky Great Newsome Jem’s Stout. 

I Spy With My Beery Eye cont. 

If you knew LST branch treasurer Eric Randall, then – 
don’t worry, because the old bastard’s still hale and 
hearty … even after drinking this murky brew of the day, 
Goodbye Eric, pictured left, at the By The River Brew 
Co in Gateshead. It sounds like pushing coincidence too 
far, but this was appropriately enough the last drink of 
our visit to Newcastle (page 16). 

By The River is one of the trendy new happenings in the 
Toon, a series of shipping containers sitting right below 
the iconic Tyne Bridge, on the Gateshead side. This 
‘container community’ is home to a brewery and tap 
room, a mildly posh ‘open kitchen’ restaurant, and a push 
bike shop which also serves coffee (naturally). The brew-
ery, sitting prominently at the entrance, is a sizeable fif-
teen brewer’s barrels. Most of the beer is served via keg 

taps, with the promise of the odd offering from cask. The 
fact that they only do third and two-third servings gives 
you the hint that it’s aiming at the ‘craft’ part of the mar-
ket, backed up by the prices – ‘only’ £5.10 a pint for the 
Goodbye Eric, but the equivalent of £21 a pint for a 15% 
import! 
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NORTH WARWICKSHIRE 
The Horseshoes in Heath End Road has a new tenant in Laura Mumford. Laura, who has run 
a club and for many years was mine host at the Hare & Hounds further down the road, said 
she is looking forward to running this popular local. We wish her and her staff every success. 

The Crows Nest in Attleborough closed on 21st January for a refurbishment, with an ex-
pected opening date of 12th Febuary; we look forward to seeing the outcome. After this, we 
understand that the Attleborough Arms will also be closing for a spruce up. 

Work has started on the former Leather Lounge furniture shop in Nuneaton’s Bond Gate, 
following approval of planning permission for a drinking establishment. Quite what type of 
drinking establishment remains to be seen, though at the time of writing, no licence applica-
tion had been made. 

The last Nuneaton & Bedworth branch meeting was held at the Anker Inn in Weddington. 
The beer of choice that night was Theakston’s Old Peculier, not a beer that’s common around 
here but it went down well on the night. It seems that whenever the pub changes hands, the 
outgoing tenants tell the new ones to keep this beer as it is so popular with the locals. 

Top marks go to the Weavers Arms in Fillongley for their charitable work. They have 
smashed their previous donation by presenting Warwickshire & Northamptonshire Air Am-
bulance with a contribution of £10,600 towards their essential operations, all raised through 
their summer music festival, quizzes, raffles, bingo and golfing events. 

At Atherstone’s New Swan, it’s a case of ‘do they or don’t they?’ An A-board on Long 
Street promises a discount to CAMRA members, but inside, it’s a case of ‘computer says no,’ 
as the till seemingly has no way of dealing with this. At the time of writing we were waiting 
for some comment from management; this should hopefully be resolved by the next issue! 

STAFFORDSHIRE 
The Market Vaults in Tamworth re-opened as expected 
in early December, with Ian and Kim (right) taking over 
the reins. The refurbishment is to the high standard that 
we’ve come to expect from Joule’s, with plenty of wood, 
glass and mirrors; the beer garden to the rear has also had 
a much-needed makeover. The beer choices have 
changed significantly – one changing guest at present, 
three regular Joule’s (Pale, Blonde and Slumbering 
Monk) and the Joule’s monthly ale. The kitchen refurb 
timeline slipped, but it is expected that the pub will be 
serving food by the time you read this. And a date for your diary is February 13th, when a 
trip to Joule’s brewery is planned, featuring a tour followed by their legendary hospitality. 
This departs at 6pm from the pub – see Ian, Kim or staff for tickets. 

Tipple Tattle 

Nuneaton & Bedworth Diary 
12 Feb Branch Meeting, Fox Inn, Attleborough. 8pm 
12 Mar Branch AGM, Lord Hop, Nuneaton. 8pm 
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The Pig & Truffle in Lichfield has new owners, in the form of Derby Brewing Company. 
The pub is currently closed, to allow for a major refurbishment which includes extending the 
beer garden at the rear; at present there’s no estimated re-opening date. The pub will be re-
named as simply the Pig, and will naturally enough be selling a range of Derby ales and craft 
beers, as well as a variety of food. This will be Derby’s first venture in Staffordshire, on top 
of their five venues in the Derby area. We’ll bring you more news as the project progesses. 

Still on the refurb agenda, a recent survey trip took us to the Dog 
Inn in Whittington, which has also opened after a major make-
over. It certainly looks massively cosy now, and we were quite 
taken aback with their centrepiece chandelier, right, which pro-
vides a working definition of ‘over the top!’ Though clearly geared 
towards dining, the place still has a good offering of real ales, with 
Pedigree, Tribute and Holden’s Golden Glow during our visit. 

Lichfield’s Bitter-Suite has extended its opening days to include a 
7-10pm session on Monday. This is primarily for a quiz which is 
apparently proving popular, but if the questions defeat you then 
you can still enjoy the concluding supper sourced from the nearby 
chippie. 

The King’s Ditch in Tamworth has also tweaked its hours a bit; see their advert for details. 

WEST MIDLANDS 
Robin, gaffer at the Station in Sutton, tells us that his rolling programme of Thursday night 
Meet the Brewer sessions will continue with Froth Blowers on February 21st and Sadlers on 
March 21st; you’ve probably missed the Backyard evening of 31st January. All start around 
8pm. The pub has also recently gained Cask Marque status. 

After three years at the helm, Kelly and Mike have left the Duke Inn in Sutton, departing at 
the beginning of January. They’d apparently been struggling for a year or so, with the pub 
company, all too typically, unable to offer them a deal which would make the business vi-
able. We trust that happier times are in store for new licensee Carlene Holley, who also runs 
the Boat at Minworth. Carlene plans to keep the same regular beers, and is looking at the 
viability of a changing guest. 

Not far away in Boldmere, we’re expecting the opening of the Cask & Craft micropub on 
the Boldmere Road. We’d reported on this previously, but then assumed that the project had 
been abandoned, so it’s a case of fingers crossed at the moment. We understand it is expected 
to open in February, at number 56 (and not 25, as in the original planning application). We 
should have a bit more to report by the next issue. 

BEYOND THE BORDERS 
We’re pleased to note that Coventry’s CAMRA beer festival (see fest listings) is finally to 
open all day for both days. It always seemed a bit strange to be booted out for a couple of 
hours in the afternoon! 
One of Leicester’s leading real ale hubs, Broood (formerly Out of the Vaults) put the towels 
on for the last time on Saturday 19th January. Launched by Steve and Jenny Thatcher in 
2016, it soon became a mecca for real ale enthusiasts. Over the past two years the place has 

Tipple Tattle cont. 
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featured in excess of 1450 diverse beers from over 500 different breweries. The couple had 
hoped to find a like-minded real ale group to step in and take over, but couldn’t get the deal 
over the line, and appointing a manager would not have been viable. Meanwhile, Steve, hav-
ing received an offer too good to refuse is returning to work in the legal profession.  
Way beyond our borders, we’re sad to note that the Zum Hirsch in Bad Laasphe closed its 
doors at the end of last year. Many people from and around Tamworth have visited the 
Hirsch, as it was a twin pub to the Sir Robert Peel in Tamworth. It seems that running the 
pub in addition to regular jobs was just too much for Petra and Ulrich, but on the bright side 
it will hopefully allow them a bit more time to visit their many friends over here! 

 Thanks to contributors Adam R, Bill H, Richard S, Barry E, Eric R, Louise G, Phil H 

Tipple Tattle cont. 

Sadly we have to note the death of branch member Phil Russell, who died just after Christ-
mas. Although living in Rugeley, Phil opted to remain in the LST CAMRA branch when 
Rugeley was transferred to the Cannock branch. He thoroughly enjoyed the numerous 
branch coach trips he went on over the years, and was a regular visitor to the Tamworth 
beer festival (and collector of the T shirts!). A man of varied interests, besides collecting 
badged glasses, pump clips and other breweriana, he also collected model trains and (full 
size!) motorbikes. A good mate, he will be greatly missed. He leaves his wife Sue and son 
Jonathan. 

Phil Russell 

Steve Baker 

It’s always a pleasure to present the 
awards for Tamworth’s Beers of the Festi-
val, but all the more so when it’s a local 
brewery. One of this year’s stars was Red 
Moon Brewery of Yardley, which took 
the bronze award with their Screaming 
Dwarf, a superbly rounded amber ale with 
plenty of hoppy loveliness. A brilliant 
achievement for a small brewery which at 
present still lives in a garage! 

Pictured above receiving the award from 
branch treasurer Eric Randall are co-founders 
Mark Thompson (left) and Stephen Hewitt 
(right). At present, much of their output is in 
bottled form (which is why we met them at 
Solihull festive market!) but as they inevitably 
expand we should see more in cask format. 
They’re keen to supply us some more beer for 
Tamworth this year, including something very 
bespoke, so you should certainly be able to 
sample some there!  

Beers of the Fest  
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Richard Baker shares some of his favourite bottles – well, shares their names anyway … 
 

Thiriez – Etoile De Nord – 5.5% – France 
A delightful hoppy brew, made with hops from Kent I believe. I first drank this at 
source, in the brewery at Esquelbecq. This beer now appears in a number of good beer 
books – if you can locate some, you won’t be disappointed. 

Brasserie d’Orval – Orval – 6.2% – Belgium 
First drank this classic Trappist beer around 2002, when it used to be very hit and 
miss, hence the nickname ‘awful Orval.’ Now with new brewing kit and better quality 
control this beer should be in everybody’s top ten. 

St Austell – Proper Job – 5.5% – England 
And so to an English beer from Cornwall. I first drank this in 2007 at the Atlantic 
Inn on the Isles of Scilly, when it used to be 5.5% on draught. It has now dropped to 
4.5% but is a very consistent beer. This features regularly at the Greyhound hotel in 
Lutterworth. 

Brouwerij Slaghmuylder – Stimulo – 6.0% – Belgium 
I think I discovered this at a beer class with Mike Walsh at North Warwickshire and 
Hinckley college back in the early 2000’s. An absolute corker of a beer, especially if 
you are drinking it on a complimentary basis at the brewery at 11am. 

Evil Twin – Molotov Cocktail – 13% – USA 
First drinking this in BrewDog at Birmingham was an absolute ‘wow’ beer moment. 
At £9.00 for 330ml, it was also an ‘ow’ moment, but it really is an absolute hop 
head’s dream come true. 

Sierra Nevada – Celebration Ale – 6.8% – USA 
This little gem was again from a Mike Walsh beer class in 2003. To my complete 
delight I then stumbled across 28 bottles of it in Sainsbury’s. I promptly cleared the 
shelves and then ran to the checkout, only to be served by a very bemused cashier, as 
apart from the beer the only other thing in my trolley was four toilet rolls. 

Brouwerij Boon – Oude Geuze Mariage Parfait – 8.0% – Belgium 
This is a lovely blend of lambics, not too high on the voltmeter of sourness and very 
well balanced. A great geuze for kicking off your sampling of soured beers. 

Brasserie Dupont – Saison Dupont – 6.5% – Belgium 
I first drank this at the classic Brugs Beertje in Bruges around 1998. For me this is 
the world’s benchmark Saison. 

BrewDog – Electric India – 7.2% – Scotland 
Again, first sampled in BrewDog Birmingham, at its original 7.25%. Another ‘wow’ 
beer, a cross between an IPA and a Saison. Alas it’s a lot weaker these days, brewed 
seasonally and not a patch on what it was, but still worth a mention. 

Flying Dog – Kujo Imperial Coffee Stout – 8.9% – USA 
A corker to finish off with, fantastic well-balanced flavours amongst the rich com-
plexity, and in common with other Flying Dog beers, an absolute classic label by car-
toonist Ralph Steadman. 
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E verything in moderation, said Mark Twain, a principle which a number of pubs jetti-
soned over the Christmas period, with festive music from dawn to dusk, starting at the 

end of November! Still, at least it took our minds off Brexit for precious periods … 

Anyway, we’ve good news for curmudgeons everywhere. With a trip to Newcastle upon 
Tyne well overdue, we spent a full three days in mid-December exploring the latest openings 
plus old favourites. And to our utter delight and amazement, we didn’t hear a single piece of 
sodding Christmas music in any of the pubs – not one! We’ve yet to get in touch with the 
Guinness Book of Records, but maybe we should just keep this to ourselves and book up for 
next year before the good news spreads. 

After the long drive up to Toon, our first act perversely 
was to catch a train out of the city, with a top tip to visit 
the Pele Corbridge at Corbridge. Pictured right, it’s a 
really novel micropub, housed in a 14th century tower 
which apparently was the vicar’s defensive bolthole 
against marauding Scots doing the Hadrian’s Wall 
Crawl. You enter – ducking down! – through the lancet-
arched doorway (below) which leads directly into the 

serving area. The beer is all from gravity, with three on during our 
visit, including a nicely hoppy house ale from Allendale. Narrow stone 
staircases then take you to the two upper floors. The first features a 
large glowing logburner, and the highest one a mezzanine area allow-
ing you get a better look at the magnificent timbered roof. It’s a truly 
superb place, well worth the 45-minute rail journey from Newcastle, 
and while you’re in town it’s also compulsory to visit the Angel of 
Corbridge, a lovely old coaching inn with a marvellous wood-
panelled lounge. 

We don’t know why, but back in Toon, many of the new openings are 
animal-themed (and note to musos – yes, we know The Animals formed 
there). One of the newest is Mean-Eyed Cat, near the Haymarket bus 
station. It ain’t much to look at (it’s a former newspaper shop after all) but 
the interior is gaudily colourful, making the logo, right, look quite re-
strained. But it’s the beer that’s important, and as well as eight keg taps, 
there are six hand pumps, with a nicely chosen range of ales, and a suit-
able house beer of White Rat from Rat of Huddersfield. 

Close by is Town Mouse Ale House, a basement bar down some steps off the street. Four 
ales in here, and despite its high price, we make a beeline for the Magic Rock Dairy Freak. 
Though styled as a ‘milk ice porter,’ it’s actually just a bit sweet and ordinary, a rare miss for 
the Magic Rockers. 

The arches around the rail station have provided a fertile breeding ground for micropubs, 
with the Split Chimp amongst them. Occupying two levels, it’s rather large for a micropub, 
but given that it relocated to its present location to expand, that’s maybe not surprising. A 
nice range of ales, and the aromatic North Riding Chocolate Fudge Porter is a step improve-
ment on the Magic Rock brew. 

Toon Animal Magic 
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Just around the corner sit two other arch-based micropubs, right next door to each other. The 
older of the two, Box Social, occupies the old Split Chimp site, and offers four ales including 
a couple of Box Social brews. The smallish bar room is complemented by a larger upstairs 
room. Beer Street next door provides a mirror image, with five ales and a very similar lay-
out. Unsurprisingly, both places periodically shiver as a train passes overhead. 

Our next move involves going underground to catch the Metro, or the mett-roar as those 
bally Northerners seem to insist on calling it. We head out to 
Whitley Bay and beyond, calling at Monkseaton station’s Left 
Luggage Room, right. It’s tastefully shabby inside, and we 
grudgingly admit that the Christmas decorations actually 
brighten the place up a bit. Can’t fault the six ales though, and 
we’re pleased to see that they regularly have Two by Two ales 
from nearby Wallsend. Their Citra & Simcoe is murky as hell 
but outstandingly tasty. 

It’s Whitley Bay proper then, which has improved massively since our last visit. Split Chimp 
may have their second outlet here by the time you read this, but we still found plenty to go at. 

The Dog & Rabbit is a micropub which has its own small brewery out the 
back, and we were surprised by its tiny conical fermenter, left, a style of fer-
menter normally only seen in the mega-industrial breweries. Sadly the brew-
ery is so small that none of their beers are available during our visit, but four 
well-chosen localish ales are something of a compensation. 

It’s then on to Storm Cellar, a tap for Black Storm brewery. It’s hardly a 
cellar as it’s on the street level, but there’s plenty of comfy seating and a 
cheery welcome, so no complaints. Only four Black Storm ales on, but the 

two we try are both corkers, first the roasty Porter and then the unusually toffee-ish IPA. 

Not far away is the unimaginatively named Brewery, but it is the home of Whitley Bay 
Brewery, so fair do’s. It’s a former Fitzgerald pub, explaining the high standard of décor,  
with three Whitley Bay brews on the bar. The Experimental Brown Ale is pleasantly rich, 
with a nice cinnamon note. 

Back on the Metro then for two stops, to the Platform 2 Craft Ale Bar 
on Tynemouth station. This is an altogether posher station bar, with a 
crackling log fire and four interesting ales, which is maybe why it’s so 
busy. Anarchy’s Xmas Chaos is a nicely rounded rum’n’raisin porter, at a 
very quaffable rinse-and-repeat 4.3%. 

Closer to the city centre, we brave the walk from Byker station through a 
scraggy council estate to the Tyne Bank Tap Room. We’d envisaged the 
usual sort of compact microbrewery tap room, but it’s a bloody great 
warehouse, with a sizeable brewery in one corner and a sprawling bar area. But despite the 
industrial scale, it’s cosy enough, and there are loads of keg taps as well as eight cask ales on 
hand pump. Maybe it’s just luck of the draw, but four of the ales are stouts, all a bit bonkers: 
Cherry, Panna Cotta White, Mocha Milk and Neapolitan Ice Cream. The place comes highly 
recommended, and it’d be an ideal place to start or finish your own tour of the Toon … 

Toon Animal Magic cont. 
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W e are delighted to welcome a new brewery to the LST branch 
area, and as it turns out, Leviathan Brewing in Sutton Cold-

field has caught us somewhat on the hop, as it produced its first 
commercial beers in September of last year, totally off our radar! 

The man at the helm is Chris Hodgetts, who has been a keen 
homebrewer for 15 years, and after 20 years working in IT, was 
looking for a change of direction. The low-key launch of the brew-
ery was in part down to the fact that it’s only tiny at the moment, a 
two-firkin plant. Some of the production has gone into bottles, but the 
beers have also featured on tap in Sutton’s Craft Inn, and the middle of January saw the re-
lease of a collaborative brew with Sutton’s Brewhouse & Kitchen. Smash A Single Digit 
was a low ABV (2.5%) wheat beer, or ‘baby hopfenweisse.’ 

The brewery is on the Reddicap Trading Estate, just a half mile east 
of Sutton town centre. This year should see a major expansion to a 
five barrel (twenty firkin) plant, meaning that we should see a bit 
more of the beers locally. Chris is intending to include cask beers 
in his portfolio, so we’ll certainly be looking to source some for 
Tamworth Beer Festival in September. And he’d also like to have 
a tap room at the brewery – exciting times! We’ll keep you posted 
on developments. 

Leviathan Brewing 

 

 

 

I t’s one of those question experienced beer drinkers come to hate: “what is craft beer ex-
actly?” With big brewers rapidly jumping on the craft bandwagon and launching their own 

supposedly craft brews, there’s understandable confusion out there. If Joe Public allegedly 
finds it difficult to understand units of alcohol – a relatively straightforward concept you’d 
hope – how to deal with the subtleties of the ‘craft’ argument? 

Help is at hand with the latest edition of CAMRA’s Good Beer Guide Belgium, which con-
tains one of the most eloquent expositions that we’ve seen, and it deserves repeating verba-
tim. Having noted that global giant AB Inbev accounts for roughly a third of all beer produc-
tion on the planet, they contrast them with small-scale quality brewers: 

“These are people who know about the use of different grains and hops, boil times, mash 
temperatures and the minutiae of fermentation and conditioning. They set up independent 
local businesses that create jobs and pay all their taxes locally. 

The global companies are driven by corporate financiers who value cost-cutting and the crea-
tion of positive images around brand names whose origins are lost. They axe jobs, take ad-
vice on where to pay as little tax as possible, and make a small number of shareholders un-
fathomably wealthy. 

What makes ‘craft beer’ is not technical but cultural.” 

Not saying you should remember all this for next time you’re asked the question, but the ar-
guments are well worth bearing in mind! 

Definition of  Craft Brewing 
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N ext time you pick up your copy of the Good Beer 
Guide, or look at the corresponding App, check 

the Brewery section and pick out your favourite brew-
ery. Find your favourite beer and read the description.  

Do you agree with the description? Does it accurately 
characterise the beer? Or could you do better? You 
could be part of the team who tastes beers and for-
wards their opinion and thoughts about the beer to 
CAMRA’s national database for inclusion in the 
Guide. You can do this via your smartphone while sitting in the pub sampling the beer, or 
later at home on your PC. 

Everybody’s taste is unique, like their fingerprints, so your opinion is valid. 

CAMRA volunteers undertake many differing roles, from Beer Festival Organiser, Treasurer, 
Bar Manager, Beer Taster to Beer Judge, To ensure that an educated approach to all beer and 
cider related activities is seen and realised, training is available to give you the required 
skills. 

Taste training will offer you an opportunity to learn about beer from start to finish, from in-
gredients to process and production, distribution to cellar work, and most significantly, to 
tasting and describing. 

You can complete the training and obtain certification from CAMRA. You will then be eligi-
ble to record your opinions from beer sampling, and forward these electronically for inclu-
sion in the Guide. 

If this whets your appetite for beer tasting at a recognised level, then there are sessions taking 
place on a regional basis throughout 2019. If you are keen to hone your tasting skills contact 
your Regional Tasting Coordinator with your CAMRA membership number and branch. For 
the West Midlands this is Geoff Cross at geoff.cross@blueyonder.co.uk 

The cost of the training is £10 which includes the beers tasted and consumables like water 
and biscuits for palate cleansing. 

On full completion of the training, which is a finalised by a certain number of submitted tast-
ings, a certificate will be issued by CAMRA. 

Taste training sessions will be held in Birmingham, Tamworth and other locations in the 
West Midlands on demand. 

Good tasting! 
Geoff Cross, West Midlands Regional Tasting Coordinator. 

All In Good Taste 

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

Mon 4th Feb 8pm, AGM, Market Vaults, Tamworth, B79 7LU 
Tue 4th Mar 8pm, Brew House, Streetley, B74 2JR 

Mon 1st Apr 8pm, Angel Ale House, Atherstone, CV9 1HA 
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Jim Clinch, cellar man at the Mare Pool in Four Oaks, gives us the inside line …  

T he glamorous life of a cellar man starts at 4am on a Monday morning. It’s a far cry from 
the fun of browsing the lists of ales to see what I’d like to stock and trying them when they 

come in, but it’s the most important part of providing the best beer I can. The joy of having 33 
keg lines, not to mention the wines, is why I need to get started as early as possible so the lines 
can be ready for service again at 9am. 

For its simplicity, keg beer is a brilliant invention, and barring technical issues you pretty much 
can’t get it wrong. Cask beer though is a different beast entirely. While it’s more complicated 
and there can be any number of pitfalls that can lead to a bad pint, I think the end product is 
superior and well worth the work. 

I have brewed beer myself, and I know the painstaking steps you need to take at each stage of 
the brewing process, so when that firkin arrives in my cellar I don’t see it as yet another task. I 
see it as hours and hours of work, from a brewer’s original idea all the way through to it reach-
ing me, and it’s down to me to do all that work justice. 

I’ve basically been involved in cellars since I was 22 or so in my first proper pub job, and I’ve 
worked loosely in the industry since I was 18. My grandfather was a drayman, and I suppose 
I’ve always been drawn to the process of brewing the beer, and how four simple ingredients 
can turn into the most popular drink in the world. 

Getting the best out of ales is a relatively simple process in terms of doing the right things con-
sistently. Cleanliness, obviously, and giving the beer time to fully settle, condition and serve. A 
few simple rules that are kept by all the team, not just me, will get great results. 

The harder problem is when everything in the process is perfect and you still don’t sell as many 
pints of ale as you’d like. This is where the selection of ales that you offer comes under more 
scrutiny. Generally trial and error works well. Put on a beer, if it sells well then keep ordering it 
in. This only takes things so far because you can then end up with a stable of beers that all sell 
quite well, but your range never changes, so that people who want a nice variety get bored. 
Change it up though and the regulars that loved the old beer become annoyed.  

My approach, for what it’s worth, is as follows. I won’t keep a guest ale on permanently, no 
matter how successful it might be or how much moaning I hear when it’s no longer on. I’ll hold 
out hoping that the old maxim – absence make the heart grow fonder – applies, so that when it 
does come back, people will drink it again just as happily as they did the first time. 

I’m also a big fan of a wide range of styles, so stocking a variety of ales really appeals. The 
only issue is that, sometimes, when beers sell unevenly, the bar can end up a bit loaded with 
either lighter, darker or amber beers all at once. It’s a work in progress but I want the bar to be 
a place where there’ll always be a home for a stout, porter, and even a cheeky mild every now 
and then. Who knows, the best selling beer I ever stock might not even have come into the cel-
lar yet. We’ll have to wait and see. 

A close relationship with customers, and especially CAMRA members who happen to be cus-
tomers, is crucial. I’ve got an ale suggestion box in the pub which, as much as I can, I’ll order 
beers from, but I’m much happier having a chat with people to see how they like things and if 
there’s anything else I can order. 

If you do pop in, just ask for Jim. I’m always happy to talk beer when I should be working! 
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A s most active CAMRA members know, now is the time we are going through the proc-
ess of selecting the pubs or clubs for each of our branch areas for inclusion in the 2020 

Good Beer Guide. 

My mind drifts back 25 years to when I first got involved in the demanding but enjoyable 
task of selecting Nuneaton & Bedworth choices for the 1995 GBG. In those days, N&B was a 
sub-branch of the Coventry branch. After a lot of surveying and deliberating, which included 
tasting many beers, eight sub-branch pubs ended up in the good book. 

The Lord Nelson in Ansley made its first GBG appearance with Bass, 
Tetley Bitter and guests. Things are rather different now of course, as 
guests still feature, but Sperrin beers from the adjacent brewery are promi-
nent on the bar. The pub, which has been in the same family for over 40 
years, has been ever-present since in the GBG, with 25 consecutive years. 
The only Warwickshire pub which can beat this is the Griffin Inn at 
Shustoke, which has an unbroken run from 1994, plus earlier appearances. 

Back in 1995, the Prince of Wales in Bedworth was selected for its third 
consecutive year with M&B Brew XI, Mansfield Riding Mild and Wells 
Eagle and Bombardier. It’s worth remembering that back then, both 
Mansfield and Wells were independent breweries – these would have been 
moderately unusual choices for the area. 

Also in Bedworth, the White Swan got in for the third consecutive year as well, with Wells 
Eagle and Bombardier plus a guest. In those more terse days, the GBG described it simply as 
Mining village pub frequented by keen games supporters and teams – times have changed 
and the pub was demolished in 2011. 

Also selected for a third consecutive year was the Weavers Arms in Bulkington, with Bass, 
Eldridge Pope Royal Oak, M&B Mild and a guest. One of the main merits for this pub was 
the superb quality of the Bass kept by landlord Peter Gilbert; this continues to the present day  
despite Peter sadly dying a few years ago – son Peter junior keeps the tradition up. 

After an absence of three years (having been in seven previous issues) the Griffin at Griff 
was reselected, with Bass, Banks’s Bitter, and Theakston XB. This is still a Banks’s (aka 
Marston’s) pub, but now offering solely Marston’s portfolio beers. 

In Attleborough, the Fox Inn got in for its third consecutive year with Bass, M&B Mild and 
Brew XI, and guests. This too is now a Marston’s pub. 

A new entrant was the Oddfellows Arms on the edge of Nuneaton, with M&B Brew XI, 
Mansfield Riding Mild and Wells Bombardier. The pub made it into the following two issues 
of the GBG, but ceased trading in 2007 and is now an Indian restaurant. 

And finally, the Bulls Head in Wolvey came back into the GBG after a gap of ten years. 
Marston’s Bitter and Pedigree were the beers offered; it’s still a Marston’s pub, even if the 
Bitter has been rather unnecessarily rebadged as Saddle Tank. 

Back in 1995, Warwickshire had only Church End and Judges breweries. While the latter is 
long gone – with, ironically, the owner jailed for duty fraud – it’s encouraging to note that the 
county has nearly twenty breweries listed in GBG 2019. 

Ray Buckler 

Back In The Day 
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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 n the January issue of our national CAMRA newspaper What’s Brewing, an article by beer 
guru Roger Protz referred to a report claiming that dark beers are due to make a comeback. 

Much as I like all styles of beer, pale ales do seem to have dominated over darker beers in 
recent years. I for one would welcome more darker ales on the bar, especially at this time of 
year when they seem more appropriate, yet they are equally enjoyable all year round. The use 
of darker malts such as crystal, chocolate, brown and smoked, as well as roast barley, oats, 
fruits and other additions allow for a variety of beers with a myriad of different flavours. 
These can range from milds to smoked beers, porters, stouts and black IPAs, as well as speci-
ality beers, with colours ranging from reddish brown to the black-as-your-hat variety. Fea-
tured here are just a few of the many dark delights that I have sampled over the years and 
have been suitably impressed with. 

Sperrin Ansley Mild is brewed to an old, traditional recipe. It has 
chocolate and liquorice notes with a roasty, dry, yet smooth finish. 
And if you want to push the ABV boundaries, their Thick As Thieves 
is one of the most assertive stouts on the block. 

A brewery whose dark beers are of note is Titanic. Their Plum Porter is 
one that most drinkers would be familiar with. It has an intense fruity aroma 
and flavour with a dry, pithy, stone fruit finish. Another Titanic offering is 
their Chocolate & Vanilla Stout. Smooth chocolate and vanilla in abundance contrast the 
roast barley elements with a hint of almonds in the aftertaste. 

Not to be outdone is the Revolutions brewery with their Swoon Chocolate Fudge Milk Stout. 
Chocolate fudge in liquid form with dark malt flavours evident and a sweet, smooth finish 
which is a benchmark of beers of this style. 

Fixed Wheel’s Black Cyclone is an excellent coffee milk stout. Made with the addition of real 
coffee and milk sugar to give a smooth, sweet finish to the caffeine punch that it packs. 

Beowulf Dragon Smoke Stout is surely the one to judge all other stouts by!  
An intense roast barley/smoky aroma is followed by chocolate, liquorice, 
caramelised fruit flavours and a smoky, roasty dry lingering finish. 

Bateman’s Mocha is made with real Belgian chocolate and Arabica coffee, 
a 6% beer that is an ideal winter warmer. Some say that the best chocolate  
comes from Belgium. They may be right as it really shines in this beer 

which is perfectly balanced with the roast coffee flavours and sweet malt. 

Redemption Fellowship Porter has coffee, chocolate, liquorice, treacle, burnt fruit and roast 
barley elements all vying for attention in this complex beer which is more akin to a stout. 
Perfect to sip and savour. 

Black IPAs add a new dimension to darker beers. Purity Saddle Black is 
an excellent example of this style. It is all the more impressive as it was 
the first dark beer they had brewed. It is perfectly balanced with its 
chocolate, coffee, roasted grain and malt flavours with a slight smokiness 
leading to an assertive, lingering hoppy finish. 

Why not explore your darker side? 
Eric Randall 

Is Black Coming Back? 
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R emember when Bond and Vesper swoop into Montenegro for the gambling scenes in 
2006’s Casino Royale? With typical filmmaker’s sleight of hand, they were actually in 

the Czech Republic, in the picture-perfect towns of Karlovy Vary and Loket. And with block-
buster movie budgets, redoing signage into Cyrillic script was just a minor detail in the de-
ception. As both towns feature a microbrewery-with-tap, it was time to be Bond-groupie for a 
while, though swapping the martinis for beer – unshaken, unstirred, but also unfiltered and 
unpasteurised. 

Karlovy Vary, home of the casino in the 
film, is an elegantly beautiful spa town. It’s 
pictured right, but an album of photos would 
be required to do justice to its varied, opulent 
splendour. But maybe because it’s such a 
draw for the champagne set, there’s precious 
little in the way of beer. Saving grace is the 
Pivovar Karel IV, a rambling cellar com-
plex with lots of nooks and crannies, with the main vaulted chamber hosting the shiny 

brewkit, left. Of the seven beers on offer, the Weizen is just 
the thing for a hot day – lemony and quaffable, and chewily 
murky. The Dark is a good follow up, with a nice hint of cof-
fee and liquorice, and a pleasant absence of the caramel fla-
vours that normally accompany the style. Most interesting 
though is the Herb Special, which presumably carries a dash 
of the Becherovka liqueur made in the town; it’s an intriguing 
taste, though not one you’d drink a great deal of! 

An easy bus ride away is Loket, where (in the manner of Dur-
ham) the rocky geology has forced the river into a near full-circle 
around the town. Movie-wise, this is where the corrupt police 
chief is arrested by his subordinates before the poor sod has even 
managed to jam his foot into the door of the action. A thorough 
mooch around this charming and pristine town – ancient castle 
included – is well worthwhile, before hitting the Svatý Florián, 
right. There’s a terrace overlooking the river way below, but for 
the full experience it’s best to go inside, where once again there’s a cellar bar with the brew-
ing kit, below, providing the focal point. 

Five beers on offer, and I kick off with the Helles. It’s gently fruity, but with a beautiful dry 
bitterness – straightforward but extremely moreish. The Dunkles also hits the spot – roasty 

and unusually dry – but the problem is that I’m dying to get 
onto the Rauchbier. And it’s a corker – lots of Bamberg 
smokiness on the nose which really comes through on the 
palate. After that I can only finish on the Strong Special – at 
11.5% it’s like liquid Madeira cake, warming and lush. 

Two cracking towns, not well known to us but well worth a 
visit, and with some rewarding beer to boot! 

My Beer is my Bond 
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Festivals with a bold heading are CAMRA festivals, where entrance is either free or 
discounted to CAMRA members. Why not join? See page 28. 
 
20-23rd Feb, 15th Derby Winter Beer Festival 
Roundhouse, Derby College, Pride Park, DE24 8JE (rear exit from rail station) 
400+ ales, ciders and perries. Wed 5-10, Thu-Sat 12-10. 
 
1-2nd Mar, 35th Rugby Beer & Cider Festival 
Arnold House, Eastfield Place/Elsee Road, CV21 3BA (toward rear of Merchants Inn) 
35+ ales, ciders and perries. Fri 2-11, Sat 12-11 
 
7-9th Mar, 43rd Loughborough Beer Festival 
Polish Club, True Lovers Walk, Loughborough, LE11 3DB 
60+ ales plus cider and perry. Thu, Fri & Sat 12-11. 
 
13-16th Mar, Leicester Beer Festival 
Haymarket Theatre, 1 Garrick Walk, LE1 3AF 
250+ ales, 35 ciders/perries. Wed 5-11, Thu & Fri 11-11. Sat 11-10. 
 
15-16th Mar, Nottingham RFC 6 Nations Beer Festival 
Nottingham RFC, 1 Holme Road, West Bridgford, NG2 5AA 
50+ beers plus ciders. Fri 5-11, Sat 12-11. 
 
15-16th Mar, Coventry Beer Festival 2019 
Coventry Rugby Football Club, Butts Road, CV1 3GE 
75+ ales, ciders and perries. Fri & Sat 12-11. 
 
27th Mar-7th Apr, JD Wetherspoon Spring Beer Festival 
Around 30 beers over the duration, at JDWs across the country 
 
28-30th Mar, 40th 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 

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

Keep us informed via 

www.whatpub.com/login 



Thank you for reading Last Orders! 
Next edition: 1st April 2019. 
 
Contact us at 
 LST.Camra@gmail.com 
 
or see 
 www.LSTCamra.org.uk 
 


