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Ron Sperrin 10th July 1935 – 31st January 2019

O

n 28th February 2019, St Laurence’s Church at Ansley was full of the family and friends
of Ron Sperrin, former landlord of the Lord Nelson in the village, to celebrate his life.
Originally from Southport, Ron was born in 1935, married Marlene, and ended up in Ansley
in 1974. They took over the Lord Nelson where they settled down to raise their three sons
Craig, Warren and Treeve. Sadly Ron had to cope with first the loss
of his wife Marlene, and then in 2016 his son Craig.
In recent years Ron had left the running of the pub to the lads, but
was a regular sight at the end of the bar with his pint of Ansley Mild.
I have spent many lunchtime sessions chatting with him, and he was
so proud of the fact that the Lord Nelson had been in every issue of
the Good Beer Guide since 1995. He loved to sing the praises of his
children and grandchildren, in particular regarding their achievements in the pub and brewery – and why not? I had the privilege of
seeing his face light up on a number of occasions when telling him
about CAMRA awards the pub or brewery had won, and it’s very
fitting that in this year of Ron’s passing, the Lord Nelson won the
Nuneaton & Bedworth Branch Pub of the Year.
Ron, I think it’s fair to say, having been at the Nelson since 1974 you were the longest serving
gaffer at any of our branch pubs, and I will miss our chats, but thanks for the memories mate.
Ray Buckler

Dok On The Docks

A

recent visit to Ghent provided an ideal opportunity to visit one of the city’s latest beer
happenings, the Dok Brewing Company. Opened only in May 2018, it sits in the north
docks area, about a twenty-minute walk from town. Situated in a former transformer building, the spacious interior is host to the brewery, below, fronted by the bar, and lots of beer
hall-style tables and benches. And for eats, there’s also a bakery, pizzeria and barbeque
smokehouse.
Thirty taps feature an impressive range of their own beers – including a number of collaborative brews – plus a number of guests from the classier end of the market. A nice light starter
was a cherry dark gose (Dok & Totem), refreshingly salty-sour with a sharp cherry
edge. Still Rokin’ (Dok & Côte West) was a
pleasantly smoky rauchbier, made unique by
the malt being smoked in the barbeque
smokehouse. And the 7.9% Norwegian import of Lervig Liquid Sex Robot was just fab,
a gorgeously hoppy, aromatic brew with a
warming alcohol burn.
Well worth the walk from town and a place
which definitely needs revisiting for a longer
session!
Last Orders Apr/May 2019
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Setting Standards

O

ver twenty years ago, I remember an extended spell of working in a town in North
Yorkshire – which had better remain nameless – and they were good days really: stopping in nice hotels, exploring the pubs of the area, and eating out on the company’s dollar.
But while there were some great places to dine there, eating out did seem to be a problem –
various of our crew were struck down with stomach bugs, including the dreaded campylobacter. Get a bad dose of the latter – personal experience here – and you feel like crawling away
to die somewhere, except that you haven’t got the strength or motivation to do even that.
Given the incubation periods as well, you were never really sure where you picked things up.
And the local medical services appeared to approach things with a grim humour – “working
up here and eating out? Ah well, that’s just an occupational hazard then.”
I’d like to think that things are much better nowadays, and it’s
certainly the case that there are much better sources of information. Many of us will be familiar with the window stickers displayed in a number of pubs and restaurants, with a zero to five
rating. The ratings are overseen by the Food Standards Agency;
they run the scheme in partnership with local authorities, who provide the health inspectors
(‘food safety officers’ in modern lingo) who do the actual legwork. Almost any business with
an involvement in food or drink – from hospitals and schools to burger vans and supermarkets – are subject to assessment.
Have a good look around though, and you will soon observe that not all establishments display a sticker. The FSA – strangely perhaps – allows display of
the rating to be voluntary in England. So while you’ll see plenty
of 4’s (good) and 5’s (very good), is it the case that lesser scores
don’t get displayed as they don’t make a good advert? A zero or
1 (urgent or major improvement necessary) will hardly fill a prospective customer with confidence. This strange ambiguity is avoided is both Wales and
Northern Ireland, where display of the rating is a legal requirement.
If no rating is displayed, then it’s very easy to find the rating online, at ratings.food.gov.uk.
You’ll need just the postcode, or the address. It can be worth checking anyway, as we have
spotted places which – illegally – display out-of-date ratings if they are better than the latest!
The website also allows downloads of ratings on a local authority basis, so with a bit of jiggery-pokery, it was easy enough to see how the pubs in the LST branch area fare in terms of
ratings. The picture is quite encouraging; the 61%
5 – very good
table to the right shows the percentage of pubs 23%
4 – good
achieving the various ratings. So the majority of
9% 3 – generally satisfactory
pubs are in the top bracket, 93% are rated 3 or
5% 2 – some improvement necessary
above, and not a single pub has a zero rating
2% 1 – major improvement necessary
(urgent improvement necessary).
It’s worth stressing of course that the rating is based on hygiene aspects alone – you can prepare the dullest of food in a 5-star kitchen, or serve the most boring of beers with exemplary
hygiene. Brave types also brag that the best food they’ve ever eaten was from a scratty street
vendor somewhere in Asia who was smoking over the cooking pot and expectorating onto the
road, but we can probably do better than that in Britain …
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Greene Doom

U

nless you’re coming from Birmingham direction, Coleshill isn’t that well served by
public transport – one reason why it’s a town in the LST branch area which we don’t
often get across to for a pub survey. Still, there is the rail station at Coleshill Parkway, even if
it is a mile outside the town. So on a grey day in March, we took the plunge.
After a good trudge from the station, we hit the Wheatsheaf. It’s a typical Harvester joint,
mainly for eating, but there is Sharp’s Atlantic and Doom Bar on the bar. Bad news is that the
Atlantic has been discontinued so it’s just a half of Doom Bar. The beer is in perfect condition, a really good sample of Doom Bar – that is to say, wet, comfortingly beer-flavoured and
totally unremarkable.
Another long trudge then to the furthest from the rail station, the George & Dragon. This
was reasonable some years ago, with beers like Purity, but what’s on? Just two pumps both
showing Doom-bloody-Bar again, and at 40p/pint more than the Wheatsheaf.
Things pick up – a bit – in the Red Lion, where there’s St Austell Tribute and Fuller’s Oliver
Island. The lemony-fruity Tribute is the better of the two, but even the Fuller’s isn’t bad for
Japanese beer. The upcoming beers look fairly mainstream – Hook Norton, Purity and the
like – but beggars can’t be choosers.
The Coleshill Hotel is fairly deserted for a Thursday lunchtime, and only Greene King Abbot
and ‘IPA’ on the bar. I take one for the team and go for the Abbot. The hand pull just gurgles
– no Abbot. Unbidden, the friendly barmaid tries the ‘IPA’ pull too, more gurgling. Acting
disappointed but secretly relieved, we beat a hasty retreat. Pretty rubbish though for a fairly
upmarket Greene King pub – no beer.
The next-door Coach Hotel was keg-only some years ago, but there’s a turned-round clip on
one of the hand pulls – Doom-bloody-Bar. The landlady said that they tried it out but there
was absolutely no appetite for it. Yes, well …
In the Swan, the choices are ‘settling in the cellar’ or ‘beer line cleaning in progress’ over
pump clips for Pedigree and Doom-bloody-Bar. So another hasty exit and the reflection that
this pub crawl is going quite speedily.
Four ale choices in the Green Man, though not that inspiring today – Bass, Brew XI, Wainwright and Doom-bloody-Bar. The Bass is in good nick though, and it’s nice to have a chat
with departing landlady Helen before she moves on to pastures new.
Up the hill then to the Bell, now bearing Greene King insignia, and offering only ‘IPA’ on
the bar. The ‘IPA’ is Doom Bar all over again – wet with vaguely beery overtones, inoffensive and instantly forgettable.
The final stride back to the station then and the Norton which lies right next to it. New management here, and while there’s a friendly greeting, the beer choices of Abbot and Doombloody-Bar hardly excite. Still, the obvious choice of Abbot is typically gutsy.
Well all done and dusted, and it’s only 3.30pm, possibly the quickest ever crawl of Coleshill,
and we seem to have done as much walking as drinking. The dominance of Doom Bar has
been quite depressing, and even the other choices available were hardly a motivation to visit.
Still, things can change, and we’ll definitely do another survey visit in the future. When? Oh,
I dunno, what about 2025 say?
Last Orders Apr/May 2019
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No Highway To Byway

W

ork quite often takes me to Chicago, home to a flourishing craft beer scene. Last Orders 59
featured my samplings at the 3 Floyds Brewery in Munster, Indiana, On my latest visit to
the Windy City, I paid a return visit there, and enjoyed several of their beers, including the 6.5%
SRB coffee brew and the excellent Necron 99, a 7.3% ‘interplanetary IPA.’ It was also compulsory
to try the splendidly named Space Station Middle Finger, a 6% American Pale Ale: ‘From the
dawn of time, humans have looked to the sky for answers. Space Station Middle Finger replies to
all from its eternal orbit.’ With Inglourious Basterds playing on the screens, beer and pizza on the
table, it was 3 Floyds to a T.
But these days there’s a new kid on the block – the Byway Brewing Company in Hammond,
Indiana. Byway was opened by craft brewer Dave Toth and friends Branko Sojn and Tom Dusjinski in 2016. Unlike 3 Floyds, which is off the beaten track on an industrial estate, Byway is conveniently located just off the Kennedy Road exit from Interstate 94 – easy to find. Better still, it
was just across the road from my hotel. And best by far, there was a discount for hotel patrons!
Why would I want to go anywhere else? And I was there in mid-January, during the infamous
‘Polar Vortex’ which engulfed the American Midwest; with temperatures below –20°C, going
anywhere was hard work. It was simplest to head briskly across the street for a warm welcome at
the Byway.
So I sampled a number of brews. The menu-topper is Stosh.O, a 5.5% Polish pilsner which is a
good starter, malty and bitter. Cryo the Hopp, is a 6.2% Citra-led American Pale Ale, ‘smuggled
in from a galaxy far, far away’, with grapefruit, passion fruit and lychee flavours – a little exotic.
Oats Malone, a 5.5% oatmeal stout, was more to my taste. Less strong but more curious was the
Chupacabra (a ‘pomegranate margarita gose’), only 4.5% but with a memorable sweet & sour
taste provided by the pomegranate. Some might say it’s barely a beer, with an off-red colour and
served in a tulip glass. But I rather enjoyed it.
Two beers stood out for me. Resilience Butte County Proud IPA was brewed in solidarity with the
Camp Fire relief fund, launched by the Sierra Nevada Brewing Company to support those affected
by the wild fires in California. All profits from sales of the beer went to the fund – so I could enjoy an excellent 6.7% beer, with caramel, grapefruit and piney hops, and do fire relief efforts
proud. Seems strange when it’s –20°C outside …
Finally a real show-stopper, the Chi.P.A., a 6.5% American Pale Ale which won the 2016 Indiana
Brewer’s Cup Gold Medal. The beer notes say ‘refreshing tangerine notes and lasting finish’ – I
say, another please!
There’s food as well, not a large selection and including the standard burgers, fried chicken and
wings; but the generous grilled pork chop, on a raisin, fried potato and sweet-and-sour sauce, will
satisfy your appetite between beers and tickle your taste buds too.
Official advice during the Arctic Vortex was to stay indoors. What better excuse to spend the evening in a friendly location with good food and great beer. Recommended.
Mike Frost
www.bywaybrewing.beer

The
Mancetter, Nr Atherstone, CV9 1NE
Tel (01827) 716166 Fax 713900
www.blueboarmancetter.co.uk

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

Wednesday

is Cask Night:

Four pumps run
ning,
all at £2.20 pint

Choice of two restaurants with a
combined menu consisting of bar meals
and a la carte cuisine.

Food specials:
Mondays:
Steak night, 8oz Frank
Parker rump, £7.45
Tuesdays:
Fish night, £7.45
Thursdays:
Roast night, £5.95

We offer high quality Bed & Breakfast at
competitive rates, suitable for business
people and families alike (two large
family rooms available)

Nuneaton & Bedworth Diary - see branch website for up-to-date details: nuneaton.camra.org.uk
9th April
14th May
24th May
30th May
11th June

Branch meeting
Branch meeting
Branch social
Weddington survey
Branch meeting
Last Orders Apr/May 2019
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Black Swan in Hand Beer Festival – 8:00pm
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Travellers Rest, Bedworth – 8:00pm

10

www.LSTCamra.org.uk

Last Orders Apr/May 2019

11

www.LSTCamra.org.uk

Inverness Imbiber

I

t’s unusual to see great crested grebes in a city river, but this is the fast-flowing river Ness
as it zips through Inverness. You’ll also see fly fisherman testing their lures, and for a literally visceral thrill, cross the river by the Greig Street footbridge – this has such an impressive oscillatory bounce in the centre that it’s not the best option if you’re queasy from the
night before. But it was built in 1881, so presumably you’re safe …
Inverness has plenty of nice-sounding boozers in
the city centre, but at the start of the day it was
nice to bounce across the river and take the
pleasant, mostly waterside walk, to Clachnaharry and the Clachnaharry Inn, right. This has
that characteristic style of architecture so noticeable in the area, a two storey building essentially
huddled into one storey, presumably as a measure against dreich winter weather. No worries
once you’re inside, as there’s a splendid open fire warming the low-ceilinged interior, and a
varied selection of four ales to warm your heart. Fyne Jarl was irresistible, and in absolutely
perfect nick; it’s a beer which can teach Oakham Citra a thing or two.
Back in town, the Corriegarth, left, beckoned. It’s a pleasantly posh-looking hotel, with a large bar and dining room.
The friendly barman couldn’t tell me much about the house
beer of Corrie Pale Ale, but as the clip statement of “brewed
in Burton” could mean anything from Marston’s to Black
Hole, it was better in any case to stick with the more local
stuff. Both Cairngorm Gold and Cromarty Happy Chappy
were up to scratch.
Heading towards the river, Number 27 looked worth a punt.
Solely local ales in here, with three all from Windswept. Blonde, APA and Wolf were all
nicely spaced on the ABV scale (4, 5 and 6%) and also a good selection of styles. A quick
scan of the tapas menu showed an eye-catching item, haggis pakora – though as the local
chippies probably feature deep-fried haggis, it’s maybe not as exotic as it sounds.
Close by is the Castle Tavern, which as its street location (1
View Place) suggests, has a rather nice view of the somewhat
stumpy Inverness castle. You are met at the door by a lifesized Johnny Walker, who forever looks out at this view
(right). A large terrace allows you to take in this same view,
which compensates for the fact that the interior of the pub is
surprisingly small. There’s a large aerial photo of Inverness
which is worth a thorough peruse, plus a splendid display of
old Inverness pub signs – though as they’ve only found room
for it on the stairway to the toilets, make sure to pay a penny
afore ye go. You should find enough of interest on the bar to help you along with that – for
me this took the form of two halves from Speyside Brewery, of Bottlenose Bitter and Moray
IPA, both quite similar in flavour.
Last Orders Apr/May 2019
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Inverness Imbiber cont.
Next up was a visit to a place which WhatPub bills as “the
friendliest pub in Inverness,” Lauders. Well friendly it might
be, but contrary to expectations, the two hand pulls were bare
and not slated to see any ale any time soon, according to the
(friendly) barmaid. So instead a visit to Hootananny, right, was
required for salvation. Thankfully no sign of Jools Holland
bouncing around at the piano, but it is clearly a music venue,
with live music promised on every night of the week. But during
the daytime it’s peaceful and vaguely upmarket, with two excellent ales from Black Isle, the nicely rye-spicy Red Kite, and
Heather Honey, with a sweet-sour edge which – intended or not! – works very well. They’ve
a wide selection of whiskies, but to maybe make you hark back to simpler days, there’s also a
range of Scottish gins, rums and vodkas. A wee dram is no longer what it was …
Just a few steps away is the Black Isle Bar, below, an outlet for yet more Black Isle beers. It
has a wall full of keg taps, meaning that you
need to study the TV beer board to make your
choices, and in particular to find out what is cask
ale. They also have Red Kite here, but partner it
with Yellowhammer and Goldfinch. The Yellowhammer is presumably meant to be an unfiltered
lager, light and pleasant without causing too
much offence, while the Goldfinch is much more robust, full-bodied and hoppy. There is a
“secret garden” area on an upstairs roof area, though the secrecy is somewhat at odds with
the glaring neon sign advertising it in the bar below. There are some interesting sounding
pizzas on offer, but the pretentiousness of them being described as “bio-dynamic” (answers
on a postcard please) puts me off.
Pretentious is a word which is unlikely to be applied to its next door neighbour, the JD Wetherspoon Kings Highway. But it’s pleasant enough, and top marks for the range of local ales,
the widest in town really, with offerings from Wooha, Cairngorm, Windswept, Skye and
Loch Lomond. The three I try are all in good condition, and, little surprise, at prices which
are around 60% of those charged elsewhere, even without those 50p vouchers which it is so
hard to remember to take.
Still, you can’t beat a good old traditional boozer to finish
off with, and the Phoenix Ale House, right, is a good
example of exactly that. It’s a large, single-roomed pub,
with a big island bar taking up the centre of the room.
There’s a grand old clock ticking away to one side,
bizarrely featuring a corset manufacturer’s logo picked
out in gold. Four Scottish beers feature, with Straathbraan
Eighty Bob and Speyside Dark Sky providing a nice pair
of contrasting beers. Thankfully, nobody was taking advantage of the stone spittoon channel which runs around the base of the bar; quite a thought
that were times when a trough of phlegm was just another pub feature!
Last Orders Apr/May 2019
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Sent to Coventry

Sent to Coventry cont.

eople usually get sent to Coventry, but I decided
to go there of my own accord on a sunny Sunday
in February, courtesy of the Stagecoach 48 bus service
and using a Dayrider Gold ticket at the Sunday-special
price of £4.70. It was a two-pronged attack to visit
both museums and pubs.
The Coventry Transport Museum houses an extensive
collection of British-made road transport, but also has a special exhibition on the history of
the taxi. Did you know that taxis have been made in Coventry since 1948, and are still made
there, albeit at Ansty on the outskirts of the city since 2017? It’s good to know that some motor manufacturing still exists locally in a city which was once the centre of the motor industry
in this country, with numerous independent car companies there in its heyday. As well as
some original old British taxis and more modern ones displayed in the exhibition, two older
foreign ones of particular interest were a New York checker cab and a Thai tuk-tuk (above).
Afterwards, a short stroll took me to the one of the charming medieval areas of the city which includes the old and new cathedrals, and
the Golden Cross. This impressive building, left, dates from 1583
and became a pub in 1661. Stained glass windows, exposed beams,
wood and stone flagged floors within, and various seating areas for
drinking and dining contribute to its ambience. A good food selection
is available daily. There are also some interesting old local photos
adorning its walls. Unusually for pubs that offer a CAMRA discount
there is a placard on the bar advertising the fact. On ordering my ales
I was asked if I was a CAMRA member before I was able to confess
my guilt and thus eligible for a 10% discount on the four available
ales. I chose Fuller’s Off Piste IPA, a golden, hoppy, malty offering
with an assertive, piney, resiny finish. The Church End Stout Coffin had chocolate, coffee and
liquorice notes, a toffee-ish maltiness with a roast barley bitterness coming through in the
finish. Two enjoyable, contrasting ales to kick off the days imbibing.
Next up was the nearby Herbert Art Gallery and Museum. This contains some interesting
local exhibits and displays, plus you can also view a 14th century stone vaulted medieval
undercroft on request. It was built as the cellar to a wealthy merchant’s house built above that
is long gone, and was discovered following bomb damage caused during the blitz of November 1940. Coventry was an obvious target for heavy bombing because of the numerous factories assisting the war effort.
Afterwards a 10-minute walk took me to the Town Wall Tavern. It’s a
detached multi-roomed pub with a colourful pub sign to welcome you
through its portals. Two rooms have open fireplaces to add some
warmth and character during colder weather. There is ample comfy
seating throughout with several old photographs of Coventry and some
old framed cigarette card collections. There’s also an original oil painting of the pub above one of the fireplaces. The pub’s most unusual
feature is the tiny bar at the front known as the Donkey Box, accessible

only by its own separate street entrance at the front of the pub. From
the eight real ales I opted for Fuller’s Swing Low, an easy drinking
pale ale.
Nearby is the rugby-orientated Gatehouse Tavern, left. The rugby
interest is evident from the decals in the large stained glass window
of the frontage, the weather vane on the roof, and the memorabilia
displayed within. With a Six Nations game being screened live on
the multiple TVs, I had to fight my way through the scrummage to
get to the bar and the selection of six ales. After obtaining service I
escaped the crush by exiting to the large sloping beer garden to enjoy
some sunshine, solitude and my Church End Gravediggers Mild. Roasted malts and chocolate are the core flavours of this moreish mild.
The last pub visited was the Old Windmill, right, situated on
medieval Spon street and one of the claimants for oldest pub
in the city. It is a wonderful old pub which oozes character.
There are three small rooms off the corridor as you enter, one
with an open fire, the other with a range; both are lowceilinged with exposed beams and wood panelling. The tiny
room on the right with a serving window and copper topped
counter was the bar in bygone days; I was served many a pint
from it back in the day! The current bar is situated on the left hand side as you enter the main
area. A mix of stone flagged, brick paved and carpeted floors throughout the pub add some
contrast. A CAMRA discount of 25p a pint is offered on the seven real
ales, and a real cider is available. To the right is a room with exposed
timbers, a large inglenook fireplace and glass fronted wood burner
situated within which was warm and welcoming as was the Brewster’s
Goatee; a smooth, dark, roasty oatmeal stout made with eight different
malts. To the rear is another room with a brick-clad Victorian copper
brewing vessel still in place, left, which would have seen some action
when the pub, like many others, would have brewed its own beer for
consumption on the premises.
If you are interested in museums, old buildings and pubs then you too could enjoy sending
yourself to Coventry. The medieval 14th century St Mary’s Guildhall, opposite the old cathedral, is also well worth a visit and was once a prison to Mary, Queen of Scots. The museums
offer free admission, open daily and offer accessible opening times except the Guildhall,
which this year opens from 17th March to 6th October from 10 till 4, Sunday to Thursday.
Eric Randall

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

Mon 1st Apr 8pm, Angel Ale House, Atherstone, CV9 1HA
Tue 7th May 8pm, Beerbohm, Lichfield, WS13 6JP
Tue 4th June 8pm, Sir Robert Peel, Tamworth, B79 7BA
Last Orders Apr/May 2019
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Tipple Tattle
NORTH WARWICKSHIRE
A new sign board in the garden of the Railway at Whitacre Heath alerted us to the fact that
there’s a new North Warwickshire cycle route, a scenic 31-mile roundtrip which is also split
into sections for the less ambitious. The route takes in a number of nice pubs, including
Church End Brewery Tap, though we have to say, with a bit of consultation, we could have
improved the pub hit rate, albeit pushing up the mileage! Google Red Route North Warwickshire for more information.
It’s pleasing to note that Church End Brewery Tap has started offering a guest ale, so there
are now normally seven Church End beers plus a changing guest hand pull. Expect something interesting, such as Twisted Barrel.
The Plough at Shustoke has extended its weekday opening hours to be all day; it is expected
that this will be year-round, not just for summer. Food service still pauses mid afternoon, so
check WhatPub for fine detail. The ale choices remain varied, recent examples including selections from Bath, Enville and Oakham.
The Mini Miner micropub at Dordon has to date been run by Steve and Mandy Rondel, but
Mandy has now also taken on the Gamecock at Birchmoor, not far away. The Gamecock
offers two or three real ales, often featuring Church End, and usually including a dark or
darkish beer. Once the details of the lease are sorted out, Mandy is planning to offer more in
the way of food.
We bid a fond farewell to Helen Jane Ray, who we expect to be leaving the Green Man at
Coleshill around the time this edition comes out. After 17 years as landlady – as well as
working there before taking over – Helen feels it is time for a break and doesn’t plan on taking on another pub. Under her stewardship the Green Man has popped up in the Good Beer
Guide a number of times. We wish her all the best.
Church End are still making hay with their Champion Beer of Britain
award for Goats Milk, with it popping up in ever more places locally.
Atherstone’s Black Horse now has it as the guest ale. Early doors drinkers can benefit from a bargain price too – it’s just £2.80 a pint from 125pm on week days, as advertised by the rather artfully done chalkboard
outside, right. This deal does not apply to the regulars of Tribute and
Abbot.
A chance visit to the Hathaway’s Pub within the Lea Marston Hotel complex uncovered
another convert to the Church End cause, with Cuthberts and Goat’s Milk on the bar. Somewhat different prices though, at £4.60 for a pint! Still, it’s what you might expect when the
barman wears a waistcoat. They also offer an occasional changing ale from Church End, with
a turned-round pump clip showing Brewer’s Truth.
The CAMRA member discount at Atherstone’s New Swan has finally been programmed into
the till! Members now receive a 10p/pint discount. Up to three ale choices are offered, all
from Church End. Music can be a bit loud in the main bar, but the small room nearer to the
beer garden is quieter.
We’re delighted to note that the nearby Steamin’ Billy-owned White Horse has also started
to offer a member discount of 20p/pint. Alternatively, you can purchase a Steamin’ Billy card
Last Orders Apr/May 2019

18

www.LSTCamra.org.uk

Last Orders Apr/May 2019

19

www.LSTCamra.org.uk

Tipple Tattle cont.
for £2 and get a 30p/pint discount for Steamin’ Billy beers, 20p/pint for the guests. They’ve
had some quite interesting guests from the likes of Charnwood, Dark Star, Blue Monkey and
(appropriately) White Horse.
For guest choices in Atherstone though, the Angel Ale House is still top performer, with
some recent stars including Beowulf Black & Blueberry, North Yorkshire Valhalla and
Blythe Dark Horse. Note (see inside-back-page fest listings) that the Angel will be holding
its annual beer festival in May, plus there’s a market square event at the end of May.
The Office at Warton is sticking with regulars of Bass and Tribute plus a single changing
guest; Sadler’s Peaky Blinder was a recent good nick offering.
This year saw fierce competition between what are considered to be Nuneaton & Bedworth’s
top pubs, for the coveted title of Branch Pub of the Year. The Lord Nelson in Ansley came
out on top, providing the Sperrin family with some good news after their sad start to the year
with the death of patriarch Ron. Runners up were Church End Brewery Tap, the Felix Holt
and the Lord Hop. The Hop, however, was able to take consolation by taking Cider Pub of
the Year for the third year running.
Two Marston’s pubs in Nuneaton have reopened after planned refurbishments reported in the
last issue. The first was the Crows Nest in Attleborough, where Gail and her staff welcome
you amongst the new furnishings and décor. Noteworthy additions are the booths to the side
of the bar offering individual TVs set into the wall, and a games area with a table marked out
for chess or draughts and one for backgammon.
The Attleborough Arms is the second makeover pub. It now boasts a pod which will seat
four comfortably, or six if you are all good friends. A large party table with built-in USB
ports also has a centre section which lifts out to reveal a stainless steel ice trough to keep
bottles and jugs of cocktails cool. The décor is very beer themed with a large mural on one
wall showing the brewing process and two lights that incorporate hand pulls.

STAFFORDSHIRE
We can now announce that this year’s Tamworth Beer Festival will once again be held at
the town’s Masonic Rooms, from 5th to 7th September. The beer festival team had been
looking at the possibility of moving back to the revamped Assembly Rooms, but yet more
delays with the work mean that Tamworth Borough Council are no longer confident that the
building will be available in time.
Going to this year’s Hopwas Beer Festival? Be aware that due to the popularity of the Saturday session, that day only is on a ticket-only basis, available in advance from the club. See
inside-back-page fest listings for details on dates and times.
Not too far away, we understand that the Coton Arms is currently closed while it undergoes
a seven-week refurbishment
The Plough (aka Plough & Harrow) at Fazeley is currently closed and boarded up; we don’t
yet know why or what the future holds.
We are pleased to report that the Greyhound in Lichfield is the latest LST branch pub to
offer an ale discount to CAMRA members, bringing the total number of pubs offering a discount in the branch area up to a splendid 37; see page 27 for details. This means that better
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than one in six pubs offer a discount; why not show them your support? The Greyhound has
also opted to join the Locale scheme; gaffer Vinnie was surprised at the list of local breweries
which are eligible and is planning to use this as his hit list for future selections!
The newly revamped Pig in Lichfield opened in mid March. It’s now owned by Derby Brewing Company – their first venture outside Derbyshire – and offers six Derby ales, two guest
ales, and a range of craft-leaning keg taps. It was formerly the Pig & Truffle, but the renaming is a sensible move as the pub had gone significantly downhill towards the end of its previous tenure. A range of food is now offered, and though the décor is quite muted and monochrome, the place is comfy and friendly.
There are plans afoot to redevelop the beer terrace at the rear of the Horse & Jockey in Lichfield, and landlord James is also planning a hand pull-based system for future beer festivals,
moving away from gravity-only. Choices on the bar remain as interesting as ever, an example
being the Mobberley Boom Juice, one of those floral, tropical fruity beers that you either love
or hate. More universally popular are the regular outings for Bathams Bitter.
A welcome development at the premium-priced Brewhouse & Kitchen in Lichfield is the
introduction of a happy hour, where their ales are £1.50/half and £3.00/pint. This runs from
12-7pm every day except Saturday. Looking to the future, they have acquired a Jim Beam
bourbon whisky 36-gallon oak cask, which they intend to use for the barrel ageing of selected
beers.

WEST MIDLANDS
In Boldmere, we are pleased to note that the Cask & Craft micropub on the Boldmere Road
opened in late February. It’s a joint venture by Chris Morris and Helen Jarvis, featuring a
smallish bar area and another room upstairs. At present there are eight keg beers, mostly upmarket craft beers, plus a couple of cask ales. The ales come in normal casks, but are served
through a keg tap via an electric pump. The intention is to serve beers which are unusual for
the area, though that will mean a price premium to match. It’s closed on Monday and Tuesday, and you’re best to check WhatPub for hours on the other days.
The Station in Sutton Coldfield continues its rolling programme of monthly Meet the Brewer
nights, so dates for your diary are 18th April (Silhill Brewery from Solihull) and 23rd May
(Birmingham Brewing Company from the Stirchley area). Both start around 7pm. More such
nights are in the pipeline, look for details in the next edition.
The Foley Arms in Streetly has changed ownership from the Sizzling Pubs chain (an M&B
offshoot) to Marston’s. A revamp has ditched the pool table, leaving two distinctive areas for
eating and drinking roughly split two thirds, one third in favour of the former. The revamp is
surprisingly pleasant with photos and memorabilia of local sporting clubs. Quirky food includes an all-day breakfast pie (sausage, beans and bacon in an open shortcrust pie topped
with an egg!) or you might even like to try a fish and mushy pea burger topped with two
prawns. The ale is the usual Marston’s fayre: Pedigree, Sunbeam, and Wychwoods Dirty
Tackle which presumably will change after the Six Nations rugby tournament.
We received a useful tip-off about an unexpected real ale venue in Mere Green, the Bistrot
Pierre restaurant on the Mere Green Road near the roundabout. It’s primarily a French-style
restaurant (good full English breakfast – or petit déjeuner Anglais if you insist) but nonLast Orders Apr/May 2019
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diners are welcome in the bar area. Purity Gold is the one regular ale, served at restaurantlevel prices.

BEYOND THE BORDERS
JD Wetherspoon will be leaving Hinckley this year, maybe only temporarily, with the closure
of the Baron on Regent Street. But, in what should be a promising development, we understand that the premises will be taken over in autumn by the owners
of Leicestershire’s Elmesthorpe brewery. Owner Nirad Solanki
promises that ‘the legacy of JDW will live on,’ which apparently
doesn’t mean sticky carpets and forever forcing no-deal Brexit
down your throat, but the idea of high turnover and low prices.
JDW are also looking to sell the Last Plantagenet in Leicester.
We were delighted to see that Fixed Wheel Brewery released a
commemorative beer in honour of the late Sally Lavender (also
known as Sally Rosewood). Sally died unexpectedly in February of
last year, leaving a big hole in the lives of many CAMRA members,
but also a happy memory of her passion for exuberant hats. So Lady
In A Hat, a beautifully hoppy session IPA, was a fitting tribute.



Thanks to contributors Phil H, Adam R, Mark S, Ray C, George G,
Bill H, Kevin G, Chris W, Richard S, Eric R

We noted on page 6 that few establishments advertise a
food hygiene rating of less than four. Somewhat to our
amusement, we’ve subsequently discovered that Cask
Marque also operate a one-to-five rating as a result of their
cellar inspections, with the prospect of gaining a scoreson-the-doors sticker, like that to the right. But the vaguely
amusing bit is that Cask Marque won’t even bother awarding a sticker unless the pub scores four or five – presumably recognising that three or below would just end up in
the bin, much like many a similar food hygiene sticker!
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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

LST branch welcomes Christina Weldon, new
gaffer at the Queens Head in Lichfield. She
took over in mid-January, giving up a career in
accounts to run the place. But she’s already a
fairly familiar face in the pub, as she worked
part-time behind the bar for 18 months, finishing in mid-2018. And to prove that pubs are
the ideal place for socialising, Christina met
her future husband, Ceri, during that stint in
the Queens. The couple, pictured, intend to
marry next year, plans being somewhat delayed due to taking on the pub!
It’s a Marston’s pub, with Pedigree, Wainwright and Hobgoblin Gold being the regulars;
at present there’s one changing guest from the Marston’s stable. Note that CAMRA
members receive a 10% discount on ales. As well as regular quizzes (alternate Sundays)
and entertainment, Christina would like to introduce darts teams – new members welcome, for both male and female teams!
There is also ‘proper’ pub grub on offer, with an emphasis on food made on site, such as
the steak and ale pie, naturally enough using ale from the bar! Daily specials are also
featured.
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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.

55 Wade Street, Lichfield
Amington Inn, Amington
Angel, Lichfield
Angel Ale House, Atherstone
Beerbohm, Lichfield
Bitter-Suite, Lichfield
Bowling Green, Lichfield
Brewhouse & Kitchen, Lichfield
Brewhouse & Kitchen, Sutton Coldfield
Crown, Four Oaks
Four Oaks, Four Oaks
Fox & Dogs, Four Oaks
Fox Inn, Coton nr Tamworth
Fradley Arms, Fradley
George & Dragon, Lichfield
Greyhound , Lichfield
Hardwick Arms, Streetly
Holly Bush, Little Hay
Horse & Jockey, Sutton Coldfield
Market Vaults, Tamworth
New Swan, Atherstone
Oak, Walmley
Old School House, Mere Green
Owl At Lichfield, Lichfield
Penny Black, Tamworth
Phoenix, Tamworth
Queens Head, Lichfield
Queslett, Streetly
Railway Inn, Whitacre Heath
Sir Robert Peel, Tamworth
Station, Sutton Coldfield
Tamworth Tap, Tamworth
Whippet Inn, Lichfield
White Horse, Atherstone
White Horse, Curdworth
White Horse, Whitehouse Common
Wigginton, Wigginton
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Getting Away From The Dykes

Getting Away From The Dykes cont.

f you think that Dutch beer is yellow, fizzy, and begins with an H, then you’re actually not
too far wrong. The Big H is dominant in the Netherlands, and their massive exports serve a
global market driven by mega-budget advertising. But happily, and particularly in recent
years, smaller producers are blossoming and catering for an ever-more beer savvy audience.
The obvious place for sampling is Amsterdam, but for somewhere a bit more peaceful and off
the radar away from the dykes, the southern town of Nijmegen comes highly recommended.
No profusion of crooked old buildings here – a 1944 American bombing cockup flattened
much of the historic town centre – but it does have a high density of good beer places!
Still, it’s worth starting with one of the places missed by
the Yanks. Hemel, right, looking rather like an old French
châteaux, is home to a microbrewery which started in
1983. With twelve beers for sampling, tasting paddles are
the way to go, and you may need to take notes. Standouts
for me were the Hopverdomme, deliciously fresh and
hoppy; Moenen, a reasonable take on a German smoked
beer; and the show-stopper of Niewe Ligt Grand Cru, a
12% two-year-aged barley wine. There’s also an excellent
restaurant, Pelgrim, within the complex; on paper they don’t serve the full Hemel range in
there, but asking nicely produced the required results for me!
Nearby is the Grote Markt, which also contains a few venerable survivor buildings. The modern frontage of the Camelot café hides an elegantly old interior, lots of wood panels and timber, and happily the incongruous red-baize pool table is hidden at the rear. A real mouthful in
more ways than one, FF Lekker Met Je Bek In Het Zonnetje is a single-hop pale ale from the
Uiltje brewery of Haarlem. Only 3.6%, it’s a nicely clean and fresh reset for the palate.
Towards the corner of the Markt is the Blauwe Hand, left. Though
it dates from 1542 and looks the part both inside and out, it was
apparently rebuilt after the war – you probably feel like a bit of a
makeover if your windows have been blown out. Twelve exotic
taps, including some cheeky UK imports – Cloudwater, Northern
Monk and Magic Rock – but I go Belgian in here with a bottle of
Gouden Carolus UL.T.R.A, which at 3.7% is supposed to be ULtimate Taste, Reduced Alcohol. There’s certainly an art to making
tasty low ABV beers, but it’s clearly a skill that Gouden Carolus
have yet to master – most English bitters of a similar strength would
easily leave it standing.
Just two minutes away is the Café Samson. It looks vaguely modern on the outside, but the
interior is dimly lit with a pleasantly pubby feel, and waiters in worn leather aprons which
add a retro feel. There’s an excellent and extensive bottled list, including a number of wellpriced beers from that Dutch trendsetter, De Molen. And in addition to the twelve regular
taps, there are twelve changing taps (Wisseltap), with novelty to the fore. My copy of Beer In
The Netherlands, published only five years ago, is little help – does this mean I need to think
for myself? I plunge in and go for a Nijmegen micro beer, Oersoep Sergeant Pepper. It tastes
a bit like a saison/pale ale hybrid, characteristically musty but nicely hoppy.

Time to blow the cobwebs out then with a walk to the most far-flung bar on the itinerary. It’s
a good 15-minute trek to Café Jos, but really well worth it – what a bloody brilliant boozer!
The exterior is neat and tidy with a wrap-round terrace, but
it’s the interior which really needs an album of photos to
do it justice. The main bar, right, is a menagerie of oversized, eccentric beer fonts and colourful advertising enamels, and this theme spills over heavily into the rest of the
pub, an absolute feast for the eyes even for the non beerobsessed. The bible-like beer list is so overwhelming I
admit defeat and restrict myself to the Wisseltap, choosing
first the Science Of Simple Souls from the Amsterdambased Butcher’s Tears. This superbly clean, sharply hoppy beer needs some company, and a
sampler plate of Trappist cheeses fits the bill nicely. Uiltje’s Oh Buurman Wat Doet U Nu? is
a suitable counterpoint, a stonkingly fruity, raisiny barley wine.
On the way back, Beij Ons is a comfy little street-corner café. After the Jos it was inevitably
going to be a bit of an anticlimax, but it’s a still a performer, with over a hundred bottled
beers and ten interesting taps. A number of Nijmegen beers feature, but I go for a micro from
Den Haag, Kompaan. Their Vrijbuiter is described as a double porter, suitably brown, fruity
and chocolatey.
There’s a little trio of bars to finish off with in the centre, first of which is Mug. Again, a
modern-ish exterior leads into a pleasantly old-fashioned interior, whose endearing feature is
the diddy bar counter, about a foot lower than it would normally be. The beer stands tall
though, with an outstanding Fruitcake IPA from Mannenpap of Nijmegen, so tropically
hoppy that Fruitsalad IPA might have been a better name.
The finishing stretch is made easier by the fact that the
final two places, left, are right next door to each other.
Café de Deut, leftmost, is also quirkly old-fashioned
once you’re past the modern exterior. Curios, miniature
paintings, and illuminated stained glass panels feature,
as well as an almost religious candlelit shrine at the
rear. Most important though is another outstanding
beer list, accompanied by a very helpful barman who is
brimming over with enthusiasm. And as I’ve been
holding off from it all day, I follow his recommendation to try something from Nijmegen’s
newish Nevel brewery, which makes only Brettanomyces beers, i.e. broadly lambic in character. The 5.6% Loof is certainly quality – smoothly tart, lots of musty Brett aroma, and a
nice lemony freshness.
Final stop is Opera, which at last is decidedly modern inside – almost a pleasant change. But
they’re clearly keeping up with the Joneses, with a big beer list and an obligingly informative
barman. The lengthy beer list is once again jettisoned in favour of the Wisseltap, and it’s got
to that daft stage of the evening where Kees Caramel Fudge Stout – 11.5% and barrel aged –
seems like a good idea. The caramel and fudge are so firmly in charge that the barrel ageing
is impossible to detect, but it’s a suitably operatic swansong.

I
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Local Festival Diary
Festivals with a bold heading are CAMRA festivals, where entrance is either free or
discounted to CAMRA members. Why not join? See page 24.
27th Mar-7th Apr, JD Wetherspoon Spring Beer Festival
Around 30 beers plus 3 ciders, at JDWs across the country
19th-21st April, St George’s Spring Beer Festival
Tamworth Tap, 29 Market Street, Tamworth, B79 7LR
20 ales, 30 ciders. Fri 2-11. Sat 12-11, Sun 12-9. Street food, live music every day.
1st-6th May, Old Windmill Spring Beer Festival
The Old Windmill, 22 Spon Street, Coventry, CV1 3BA
25 ales, 10 ciders. From noon. Live music Friday night. Hot pork and stuffing batches.
2nd-6th May, Last Heretic Annual Festival
Last Heretic, 95 Station Street, Burton-upon-Trent, DE14 1BT
21 ales, 6 ciders. Thu 3-11, Fri 2-11, Sat 12-11, Sun 1-10, Mon 1-9.
3rd-6th May, 4th Angel Annual Festival
Angel Ale House, 24 Church Street, Atherstone, CV9 1HA
10 Yorkshire micro-brewery ales. Fri 2-12, Sat 12-12, Sun 12-11, Mon 4-11.
20th-27th May, Merchants Spring Beer Festival
Merchants Inn, Little Church Street, Rugby, CV21 3AW
Around 100 ales and ciders. During normal opening hours.
24th–26th May, 1st Black Swan in Hand Beer Festival
Black Swan in Hand, Bond Gate, Nuneaton, CV11 4AE
16 ales plus cider. 12-10 each day. Live music & hog-roast
30th May-2nd June, 10th Hopwas Beer Festival
Coton & Hopwas Social Club, School Lane, Hopwas, B78 3AD. Food, live music.
25+ ales plus ciders/perries. Thu 5-12, Fri 4-12, Sat 12-11 (advance ticket), Sun 12-6.
31st May-2nd June, Annual Friends of the Square charity beer festival
Atherstone Market Square, CV9 1HA. Live music Fri & Sat nights and Sun afternoon.
12 cask ales plus real ciders. Fri 5-11, Sat noon-11, Sun noon-6. Food available.
6th-8th June, D-Day 75th Anniversary Beer Festival
Bitter-Suite, 55 Upper St John Street, Lichfield, WS14 9DT.
12 real ales, 5 ciders. BBQ. Live music Fri & Sat eve. Thu 5-10, Fri & Sat 12-10.
21st-22nd June, 13th Stratford-upon-Avon Beer & Cider Festival
Stratford Racecourse, Luddington Road, CV37 9SE
70+ ales & ciders. Fri 12-11, Sat 11-11.
Holding a beer festival? Let us know and we will advertise the event here free of charge.
Details to LST.Camra@gmail.com
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Thank you for reading Last Orders!
Next edition: 1st June 2019.
Contact us at
LST.Camra@gmail.com
or see
www.LSTCamra.org.uk

