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Drought Over?

T

he Great British Beer Festival Winter cancelled; Burton beer festival cancelled; Leicester beer festival cancelled. It’s felt like such a CAMRA beer festival drought this year
that when – like buses – two come along at once, there’s a dilemma; which to attend? Well
while you can’t catch two buses at the same time unless you’re Schrödinger’s cat, it is possible to go to two beer festivals on successive days!
Early March saw Loughborough’s festival
coinciding with Rugby’s. But both seemed
remarkably well attended. Loughborough,
right, in its usual setting of the Polish Club,
was impressively busy for their Thursday
lunchtime session, with virtually all seats
taken in both rooms. Nearly 70 ales were on
offer, plus nine KeyKeg beers. There was a
theme of sorts, with ales from Norfolk, the
North East, and Locale. Among the many traditional styles on offer, a minor omission maybe
was the almost total absence of weird beers – sours, fruits or spices say – but nobody was
complaining! Beer-flavoured beer has its place …
Meanwhile, Rugby was equally busy – not the fest, the Merchants Inn! The somewhat idiosyncratic kick-off time of the fest in the nearby Arnold House (2pm on a Friday) meant that
the Merchants was a very convenient waiting room, helped along by their putting on a complementary craft beer festival (and no, not
complimentary – free beer would be a novelty!). But come 2pm, it did mean that the
CAMRA festival filled up as soon as punters
could get through the door. All tables were
full to capacity, and it was great to see so
many familiar faces from neighbouring
CAMRA branches. A smaller selection of
beers here – 34 cask ales, a couple of
KeyKegs, and a small range of bottles. But
once again, it seemed to be full of happy
people, relieved to be getting back to normal.
Both festivals were out of action last year
(and in some ways, these are the lucky ones,
having missed only one year) so well done to
the organisers of each for laying on events up
to their usual standards. Look out for more as
spring and summer progress (see inside-backpage fest listings for inspiration), and in particular make a note in your diary for Tamworth! We’ll once again be at the Assembly
Rooms, from the 8th to 10th of September,
and as usual we’ll kick off at 11am each day.
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Outstanding!

W

e guess that many of our readers will be familiar with CAMRA’s national inventory
of historic pub interiors, a long-established register of boozers across the land whose
interiors retain all or most of their original features, typically dating back over more than a
half-century. They range from basic country pubs to glorious city gin palaces, all that matters
is they be wholly or mostly unchanged.
However, CAMRA has come to recognise that many pubs may not be untouched but have
been expertly refurbished, and many have been established in buildings previously used for
other purposes. Even many new pubs are really good. They all deserve to be recognised and
applauded. In light of this, a new register of Outstanding Conversions and Restorations
(OCR) has been established.
LST branch members have nominated a number of candidates in the area, and we are delighted to note that we have our first successful
entrant to the register – the magnificent Moat
House in Tamworth, pictured right. It joins
other entrants in the West Midlands like the
Old Joint Stock and Colmore in Birmingham
city centre in the conversion category, or the
Burton Bridge Inn in Burton or Derby’s
Brunswick Inn in the restoration category.
Both the OCR register and the historic pub interior inventory have well-maintained websites
with search facilities, but beware that the newer OCR site is the most likely to change as
more pubs are added over time. Find them at:
pubheritage.camra.org.uk
and
ocrpubs.camra.org.uk
And if you want to make your own nominations for the OCR register, make your case to:
info@ocrpubs.camra.org.uk

Interested in a CAMRA-accredited beer tasting course? After two popular sessions at the
Tamworth Tap and Nuneaton’s Lord Hop, the next is to be held at the Wellington in
Birmingham centre (B2 5SN), close to New Street rail station. This is on Sunday 24th April,
running from 11am to about 4pm. The cost, including beer, is £15, but bring your own
lunch if required. The session covers brewing processes and ingredients, tasting
physiology, tasting techniques, describing beer and drinking beer. The course is run by
Geoff Cross, West Midlands Tasting Panel Coordinator. Interested? Register or find out
more via crossbeer17@gmail.com.
One aim of the course is to support branch tasting panels, where members will contribute
to tasting notes for the Good Beer Guide, and (in the future) ensure that beers are eligible
for entry to the Champion Beer Of Britain (CBOB) competition. Geoff is in the process of
setting up a tasting panel for the LST branch, which will assess beers from the eight
breweries within the branch area. Like to help us? New members to the panel will be
warmly welcomed. Again, contact Geoff, or find out more at the Wellington!
Last Orders Apr/May 2022
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Romney Ramble

L

ooking back, I realise that my first knowledge of the area on the East Sussex coast
known as the Romney Marshes was from reading a comic strip in the Eagle comic when
I was young, following the cartoon adventures of young Jack O’Lantern. The area was rife
with smuggling due to its proximity to France and no shortage of watery inlets. Smuggling
(or ‘owling’ as it was originally termed) developed around 1300 after customs duty was introduced on the export of wool, with the fleeces of the famous Romney Marsh sheep providing high profits. Through the 18th and 19th centuries there was a dramatic increase in illegal
trading – wool out and brandy in!
Until recently Rye, the principal town in the area, was
surrounded by the sea on three sides. Land reclamation
means that today its connection to the sea, a mile away, is
by the river Rother. Built on a hill, Rye had a natural defensive position, crowned by a 1247 castle (left) which is
now a museum.
Starting at the quay, it’s a steep walk up the cobbled way
known as Mermaid Street. But the buildings are beautiful
and on a sunny day like this, there are tourists aplenty.
Well up on the left is the famous Mermaid Inn, below, a
scene I know well without having previously been here, as
it was the subject of a jigsaw I completed during the first
lockdown! Following the signs to the back of the pub,
there is outdoor patio seating and the entrance to the ‘Fireplace Bar’.
The inn was rebuilt in 1420 after the town was burnt by
French raiders, though the cellars date to 1156. The rooms in
the Mermaid would grace a stately home (in fact they do
tours!) and the beautiful bar is no exception: wooden panels,
beams, stained glass windows, a huge fireplace, and the walls
decorated with pikes and cutlasses. It’s known that smugglers
met regularly in this room in the 1730s.
There are three beers on tap, Tribute, London Pride and my
choice of Harvey’s Sussex Best Bitter (from the oldest independent brewer in Sussex). Four local hops go into this superbly balanced and refreshing 4% bitter. It was an excellent
choice for supping while taking in the ambience of this amazing inn.
Continuing up Mermaid Street and taking a right past St Mary’s Church takes us to Rye Castle and its imposing Ypres Tower, from whose terrace there are sweeping views across fields
and marshland to the English Channel. The steps down at the end of the terrace take us to the
Ypres Castle Inn. Tucked away in what were once the castle gun ramparts, this whiteboarded pub built in 1640 has a large popular garden, and bar with open log fire. The house
beer is from Rother Valley brewery. As well as other local craft ales, locally sourced cider,
perry and pilsner (yes, pilsener) are on offer.
Last Orders Apr/May 2022

6

www.LSTCamra.org.uk

Romney Ramble cont.
Where High Street meets The Mint is the Grade II-listed Old
Bell, left. It dates from 1390, when smuggling involved a
tunnel behind a revolving cupboard, running from the Old
Bell to the Mermaid! The pub’s name relates to the raid of
1377 when the bells from St Mary’s church, along with other
valuables, were looted by the French. The bells were recovered by a later counter-raid by locals! Inside the pub there are
two cosy, characterful bars with original oak beams and
wooden floors. Two ales on tap on our visit, Harvey’s Sussex
Best Bitter and Laine Old Bell Pale Ale, the latter also brewed
in Sussex.
Down below the old town walls in Tower Street, the Waterworks is a popular micro pub opened in 2018, a curious Victorian building which has served as a water pump house, soup
kitchen and public toilets. There is a little outdoor seating area and a crowded atmospheric
interior. There were ten local ales and fourteen local ciders on offer. I went with the Romney
Amber Ale, Romney Marsh brewery’s flagship ale, with tropical fruit flavours from American
hops. The place was local CAMRA Pub of the Year in both 2020 and 2021. In a unique twist,
all the furniture and fittings in the bar (of which there are a lot!) are available to buy!
Leaving Rye and heading towards the small town of Romney, we
cross the flat farmland reminiscent of the fens, where the marshes
have been drained and sea walls built to stop the encroachment of
the sea. This area is dotted with old secluded inns, claiming
smuggling history. In the hamlet of Snargate we enter the time
warp that is the Red Lion, right. Built in the 1540s, it has been in
the same family for over a hundred years. Undecorated since
1890, inside is another world – low wooden beams, original gas
light fittings, an ancient cash till and lots of World War 2 memorabilia including an air raid siren. Even the toilets are outdoors!
All beer is poured straight from casks lined up behind the bar –
no lager is served. The Goachers Real Mild Ale is dark with
chocolatey black malts and Fuggles hops. There are usually three other local ales in rotation
as well as cider.
As I sit outside this remarkable pub in the failing evening light, there are no other buildings
in sight other than St Dunstan’s church opposite, where it’s known that contraband was
stored in the tower. Enjoying my dark mild, I wonder if the brandy here is French.
Bernard Lucas

Nuneaton & Bedworth Diary
12th Apr

Nuneaton & Bedworth AGM – 8:00pm Lord Hop, Nuneaton

See the branch website for up-to-date details: nuneaton.camra.org.uk.
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Tipple Tattle
NORTH WARWICKSHIRE
Congratulations are due to licensee Nic Webb of Nuneaton’s Felix Holt, who has received a
commendation from JD Wetherspoon for 20 years’ service, 10 of which have been at the
Felix. And, no coincidence surely, the pub is also marking 10 consecutive years in the Good
Beer Guide.
Never say never, but it’s looking ever less likely that the Bull Inn at Witherley will ever reopen following a serious fire there in mid February. The building – unoccupied since 2017 –
suffered major damage to the roof and first floor. Sadly, the pub was flourishing right up to
the time of the last tenants moving out, which they put down to a rent hike by the pubco
which made continuing unviable.

STAFFORDSHIRE
Great news from Freeford, where the Horse & Jockey – previously festooned with ominous
metal grating at the windows – reopened at the beginning of March with new tenants. The ale
offerings were Pedigree and Landlord, though with four handpulls in both the bar and
lounge, there is scope for more choices if trade suggests the need.
The Whippet Inn in Lichfield always features a couple of real ciders, and one of these will
now be a house special, Whippet Vintage Dry, a seven per-center made nearby in Yoxall.
The Pig in Lichfield is the latest addition to the growing list of pubs in the LST branch area
which offer a discount to CAMRA members. For details and the full list of participating
pubs, see page 29. The Pig is also hosting another charity beer festival at the end of April (see
inside back page fest listings) with 20p/pint of all ale sales donated to St Giles Hospice.
After a two year break due to the myriad shenanigans of Covid, we’re pleased to note that the
Hopwas beer festival, courtesy of the Coton & Hopwas Social Club, is due to return this
year. It is planned for the end of June/start of July – see inner back page for fest listings.
Tamworth’s Old Bank House is now offering a Wednesday quiz evening once a month,
starting at 7.30pm. The pub – not normally open on Wednesdays – is open from 5pm on quiz
nights, so even quizophobes can get in and have a few! It normally happens on the third
Wednesday of the month, but as ever check first, most easily via Facebook.
Also having a busy time with their monthly quiz is the Moat House just down the road.
These are generally on the first Friday of the month kicking off at 8pm.
And close by, we see that the Tamworth Arms is displaying a banner advertising their re-opening, although
there was no sign of that happening as we went to press.
It promises to be a “boutique hotel and pub” whatever
that means. Part of the refurbishment has included the
scrapping of the traditional town coat of arms on the
frontage, replaced by that to the right, possibly the first
heraldic crest ever to feature a balti dish and naan breads.
For “boutique”, maybe read “posh curry house”.

WEST MIDLANDS
Sutton’s Station is now a member of Timothy Taylor’s Champion Club, with their own perLast Orders Apr/May 2022
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Tipple Tattle cont.
sonalised plaque. Membership goes to long-term Taylor stockists with strong sales volume,
and the Station is known for its Landlord. For cynics who think that the club is simply a
clever marketing ploy by Taylors, rest assured that the pub usually has seven other ales to
choose from, generally including local options! Note also that the Station will be hosting a
‘Hoppy Easter’ beer and music festival in mid April, including a charitable angle – see their
advert on page 7 for more information.
The Cask & Craft at Boldmere didn’t let the relative
inactivity of the Covid period go to waste, with the construction of an expansive seating area to the rear, left.
The micropub has always been a bit tight on space (yes,
we know that’s almost in the definition of micropub!),
so this will be a great addition for summer. One or two
unusual guest ales feature among the dozen craft taps,
and for the can fan, there’s an ever growing selection of
fridges with crafty offerings. We wonder if the spacehogging fridges helped motivate the rear seating area!
As reported in issue 89 of Last Orders, the owners of the building which is home to Streetly’s
Brew House have put in a planning application. This would extend the micropub to the side,
as well as provide for a couple of one-bedroom flats above ‒ the latter maybe being the financial motivation. The application was nothing to do with Brew House gaffers Colin and Michelle, and they’ve now gone on the record as saying that they don’t want or need the space,
and don’t intend to increase the trading area of their intimate pub. All sounds a bit of a mess,
quite apart from the undesirability of putting living quarters above licensed premises!

BEYOND THE BORDERS
Phil Bennett of Beowulf Brewing in Chasetown will be anticipating a well-earned retirement
in April, when Joe Dash takes over the business. Phil will stay on in a part-time advisory role
for as long as required, until Joe is happy to fly the brewery solo. The well-loved favourites –
Dragon Smoke Stout and Finn’s Hall Porter among them – will obviously stay in the portfolio, but Joe will no doubt be looking to launch his own new beers. Meanwhile, by the time
you read this, the new brew that the two have worked on together will be available. Using a
newish Czech hop, Most, Handover should be a 3.8% brew with nice fresh and fruity flavours. Members of LST branch who are taking part in our late March coach trip will be
among the first to taste this when we visit the brewery, to say hello to Joe and a partial goodbye to Phil! More on this in the next issue.
Well done to Gregg and Vyx at Coventry’s first micropub, Hops d’Amour, which picked up
this year’s Pub of the Year award from Coventry CAMRA, Not bad for a place which opened
only in May of last year!
Black Country Ales are running their Real Ale Trail again this year, though as it started a
month ago, you’ve got your work cut out if you haven’t already got started! You need to visit
any 25 of their estate of 44 pubs by the end of May – quite some going given that they cover
a large geographical area – but that said, your reward is an embroidered polo shirt and a
dozen Black Country bottles of your choice. Despite their wide presence in the West MidLast Orders Apr/May 2022
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Tipple Tattle cont.
lands, we note that they don’t have a single pub in the LST branch area, but it is presumably
only a matter of time.
Most will presumably have heard of the Burton landlady who has banned Vladimir Putin
from her pub. Whether the poisoning-dwarf Russian dictator will be influenced by not being
able to have a pint of Bass in the Loaf & Cheese is moot, but maybe the prospect of all the
town’s pubs banning him would make a difference? We can only guess that the rest of the
town’s publicans have not also done this because they realise that this particular freepublicity ship has already sailed.
● Thanks to contributors Ryan H, Adam R, Martin W, Louise G, Dave B, Barry E

Nuneaton & Bedworth CAMRA, now in its 7th year as a full branch, is to hold its AGM at the
Lord Hop on 12th April from 8pm. The last two years have not been easy for the branch,
and its existence is hanging on by a thread. Volunteers are urgently needed to ensure the
branch’s continuation and we are appealing to members to come forward and become
involved with branch activity. This can involve as little as 1-2 hours a month, depending
upon position.
It is hoped that with new blood coming forward and continued support, it may be possible to
reinstate the annual beer festival.

The Greyhound - Here We Go Again

P

roperty developers – don’t you love them? Mid February brought on another spell of
unwelcome déjà vu, with the news that the developers owning the Greyhound in Lichfield had put in yet another planning application for the site, this one intended to destroy the
pub. Or as they put it in their headline to the application, the “derelict public house.” As the
building was in good nick when they ejected the last tenant in August 2020, and one of their
own submitted documents basically stated that the building was in suitable condition for conversion to residential, this misleading headline set the tone for the whole proposal.
The key feature here is that the Greyhound is not some failing pub which was best served by
letting it die gracefully. It was a thriving pub, and indeed had enthusiastically re-opened following the Covid “freedom day” of early July 2020. The only reason it closed was that the
tenancy was withdrawn by the developers, and yet they had the brazen cheek to state in their
application that the closure was due to the tenants “not showing any will to stay.”
LST branch had the Greyhound recognised as an Asset of Community Value only two years
ago, and has made strong representations to the council – and we thank the many members
who have also made their individual objections. The developers have made no attempt to run
the Greyhound as a pub, or offer it on to somebody who will; indeed, it has been kept closed
in an apparent attempt to influence the planning process and force the redevelopment
through. Let’s hope the application is unceremoniously booted out!
No sign of when a decision will be made, but we will keep you informed.
Last Orders Apr/May 2022
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Tamworth ‒ Beers Of The Fest 2021

W

ith now-traditional slowness, we finally
got around to presenting our Beer of the
Festival awards for last September’s Tamworth
Beer Festival. Only six months after the event ‒
what’s the rush?
First up was Church End, whose overall winner
Karl’s Hell was made by head brewer Karl
Graves. Karl couldn’t be there for the presentation, so fest organiser Ian is pictured presenting
the award to owner Stewart ‒ who seems to be
agreeing with the sentiment expressed in the beer name! It wasn’t hard to pick a suitable spot
for the picture, as the certificate corner in the brewery is a reminder of the many awards won
by Stewart’s crew over the years, quite a few from Tamworth Beer Festival! They’ve also
won an award from some place down in London ‒ Champion Beer of Britain or something ‒
but we know they don’t like to go on about it. Much.
Needless to say, we delivered the award at the brewery tap and enjoyed a pleasantly liquid
evening there. And by an amazing coincidence ‒ strange how these things turn out isn’t it? ‒
our other award just happened to involve another brewery having its own tap showcasing a
range of its beers. If you haven’t already
guessed from the picture, left, we paid a visit
to Blythe Brewery’s Junction in Stretton
(near Burton upon Trent), where brewery
owners Alex and Kevin (left and right respectively) picked up the speciality award for their
Stout Coffee Porter. We can’t speak highly
enough of the regular Blythe beers, but Alex
and Kevin always come up trumps when we
ask them to come up with out-of-the-ordinary
beers (flavoured or otherwise) for the festival.
It won’t seem long before both breweries are getting the dreaded phone calls ‒ “what can you
do for the festial this year?” ‒ and if you want a date for your own diaries, pencil in the next
Tamworth Beer Festival for the 8-10th September.
CAMRA discounts in Nuneaton & Bedworth :
Acorn, Horeston Grange
Attleborough Arms
Bear & Ragged Staff, Bedworth
Black Swan in Hand
Chase Inn, Higham Lane
Crows Nest
Felix Holt
Silk Mill
Last Orders Apr/May 2022
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Leicester Cheers

T

he Old Town area of the city of Leicester has many
grand and historic buildings. It is a delight to stroll
around while admiring the architecture and working up a
thirst to slake in some of its many pubs. To start the day I
visited the Abbey Pumping Station, right. This typically
Victorian edifice had to be functional as well as pleasing to
the eye, even for a building that was once used to pump
sewage. This is reflected in the design, details and embellishments. After looking around the interior which still has
the original working beam engines in place, the museum within the building, and further exhibits outside, it was time for a beer.
It’s a 15-minute bus journey to the Real Ale Classroom, located in a former shop. It is fairly
small and basic with bare floorboards, old school desks, stools and tables along with some
bench seating. A colourful, patterned tiled floor in the passage leads to the toilets at the rear
of the building. Three cask and six craft ales were the choices chalked on the blackboard.
Two By Two Snake Eyes was one of those hazy, fruity, hoppy pale ales made with Mosaic
hops. A craft ale from Tom’s Tap was listed as a Coffee & Walnut White Stout. Golden in
colour with a slight haze, moderate hoppiness but disappointingly no evidence of coffee or
walnut but with a warming finish at 6.7%.
Back in the centre I went to Wygston’s House, an interesting
building with its mediaeval frontage (right) and an adjoining
later-era Georgian building which is also part of the pub. The
flagstone-floored bar and beamed ceiling with a substantial
wooden bar and gantry is in the older building as you enter.
Two adjoining rooms are in the Georgian building to the left.
Both of these rooms have impressive fireplaces with wood
burning stoves situated within. One of
the rooms has two of the tallest wingback chairs I’ve ever seen (one pictured
left). From the three beers available, the Charnwood White Fox was a
citrusy and zesty easy-drinking pale ale, while an excellent pulled pork
baguette and salad provided some substantial sustenance.
The King’s Head is a Black Country Ales pub on three levels, with
exposed old timber beams and an old fireplace with a real fire giving it
some character and cosiness. An electronic beer board listed nine varied
real ales from which Slater’s Smoked Porter was for me an obvious
choice. Beech wood smoked malt gives it a distinct smoky flavour with an astringent hop
finish. To counter this the Titanic Chocolate & Vanilla Stout had appealing aromas of chocolate and vanilla with those flavours to the fore, and traces of roast barley in its smooth finish.
West End Brewery was next on the agenda. This, like the Real Ale Classroom, occupies a
former shop and is one-roomed but divided by some central partitioning with a collection of
old mirrors of various styles adorning the walls in one half. It is fairly basic, but with the
added bonus of an on-site brewery at the rear. Three of its products were available plus a
Last Orders Apr/May 2022
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Leicester Cheers cont.
guest ale. Their West End West Coast had the typical malt presence and piney, resiny hoppiness of beers of this style. Contrasting in style was the guest beer, Fixed Wheel Blackheath
Stout which had chocolate, liquorice and roast barley flavours making for an enjoyable stout.
The Two-Tailed Lion is a small, narrow bar with three separate seating areas and two ales
on. Redwillow Headless was an aromatic, fruity pale ale
with a subtle hoppiness and malty backbone. A few doors
away is the Blue Boar, right, which is fairly basic with
wooden floors, panelling, bar, tables and seating, including some cushioned firkins and stools; handy if like me
you prefer some posterior padding. A good selection of
board games are also available in case you get boared!
Hops above the bar and on the ceiling tell you what this
pub is all about though. The electronic beer board listed
ten real ales and three craft beers offering a good variety
of styles. The Blue Boar Ruby was biscuity and grainy with a background maltiness and a
spicy, peppery hop finish. Brass Castle Bad Kitty had chocolate and vanilla aromas and flavours with a rich, smooth, sweet warming finish.
For a beer break I visited the Newarke Houses Museum, set in
former merchants’ houses which have also been a school before
becoming a museum in 1953. This upper floor fireplace surround, left, hints at the grandeur of the building, which houses
some interesting exhibits. I then headed to the timber-framed
mediaeval Guildhall and former jail. This also has some interesting exhibits and a Great Hall built circa 1390. The cathedral
and King Richard III visitor centre are also nearby.
The Salmon is a pleasant one-roomed Victorian streetcorner pub with a U-shaped wooden-panelled bar, and
decorative dado tiling on its walls. There is a dartboard in
the former bar which is becoming a rarity in pubs these
days. It has stained glass panels above its bar and gantry,
right, and like many of the Leicester pubs visited has old
local photos adorning its walls. It has an electronic beer
board with ten cask and two craft ales listed. Big Bog Peat
Bog Porter had a distinct ground coffee aroma and flavour
with liquorice notes, and a roast barley bitterness. Fixed Wheel No Brakes, an English IPA
was sweet and fruity with a subdued piney, resiny hop finish.
Eric Randall

Next LST Branch Meetings; please come along and say hello!
Mon 4th Apr, 7.30pm, Station, Sutton Coldfield, B73 6AT
Tue 3rd May, 7.30pm, Beerbohm, Lichfield, WS13 6JP
Tue 7th Jun, 7.30pm, King’s Ditch, Tamworth, B79 7AS
Last Orders Apr/May 2022
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Luck Of The Draw

I

recently had the opportunity to visit the Pirelli Stadium in Burton to watch the League
One football match between Burton Albion and Cambridge United. The train was an option to get there – an approximately 30-minute walk to the ground – but another member of
our group volunteered to drive. I couldn’t believe my luck when I found Burton Town Brewery with car parking available located a mere 10-minute walk from the ground. What a result
to be able to combine two of my interests i.e. football and real ale. Happy days!
At the time of our visit there were three cask beers available. I started with a pint of Albion,
an English pale ale at a sessionable 3.9% and an absolute bargain at only £3. This was
quickly followed by That Burton Bitter, a malty and full bodied traditional bitter. At virtually
the same strength of 4% this cost £3.50 per pint! Unfortunately, that was the end of the pre-match drinks so I was unable to sample the third real ale on offer – Cascade IPA, a
5.6% IPA full of Cascade hops, apparently giving it piney and
resinous flavours typical of the American West Coast style.
We headed off to the stadium to savour the pre-match atmosphere and get ready for kick-off. We didn’t have to wait long
for a goal, with Burton Albion awarded a penalty after 21 seconds. I won’t bore you with any other match details other than
to let you know the game ended 2-2 which was a fair result.
A visit is recommended but do check their opening hours.
Jon Cox

Beer Yoga For April

W

hy waste time on thinking up beer-related April 1st spoofs when
there’s a ready-made real-life venture which is a great substitute? This prize goes to the BierYoga (bieryoga.de) outfit which – no,
really – blends the “mindfulness of yoga with the joy of beer drinking”.
They take the “philosophies of yoga and pair it with the pleasure of
beer-drinking to reach your highest level of consciousness”. Bad news
then if your normal choice of beverage for the yoga mat is strawberry-infused chai cucumber
water. Bad news too if you want to sign up, as it’s a Germany-based enterprise – though this
is probably one of those cases where you don’t need to say, “don’t try this at home.”
Still not convinced? The outfit is run by Australian Emily Casey (to the right of main picture), who admits it’s all a bit of fun but with a semi-serious intent of getting people into
yoga. The hour-long sessions involve consuming
two bottles of beer while going through a variety
of routines which integrate either drinking or use
of the bottle in balance exercises.
Still not convinced? Head to YouTube where you
can see the beer yogis in action in some unintentionally funny videos – including the suggestion
by one participant that maybe chicken nugget
yoga is next ...
Last Orders Apr/May 2022

22

www.LSTCamra.org.uk

A Matter Of Degree

W

ell it’s been over two years since most of us have been overseas because of The Bad
Thing That Happened (government)/Is Still Happening (medical science). But with
countries cautiously opening up, itchy feet were kicking in. With Jet2 offering a ludicrously
cheap £52 return to Prague from Birmingham, this was an obvious place to start. This was no
sooner booked than the thought kicked in – what effect has Covid had on the Prague beer
scene? Needn’t have worried – a trawl on the internet (with Ratebeer being a top source for
Prague, and Czechia in general) revealed more than 20 new or new-to-me places to visit since
my last visit in early 2020.
I’ll spare you the gory details of four days imbibing, and focus instead on two outlying places which impressed. Prague has such an
extensive, frequent, and easy-to-use public transport system (metro,
tram and bus) that it’s good to exploit it like a local. One place at the
end of a tramline, plus a 10-minute walk is the Pivovar Prokopák,
sitting on the edge of woodlands. As Pivovar suggests, it’s a brewery,
and quite a big one (part of it pictured right) for a place which is basically a large alpine-style chalet-cum-restaurant. But it’s worth the
trek – seven of their own beers on. The beer menu is only in Czech,
but that’s rarely a problem as long as you brush up on the important
words – light/amber/dark/yeasty/hops and so on. The staff speak excellent English anyway –
common in much of Prague – but it’s good not to need too much hand-holding.
Their basic (or maybe ‘traditional’ is a better word) beer range is pretty good: a pale 10°,
nicely dry, a 12° lager, full-bodied and with more complex hoppiness, and a 12° amber which
veers towards roastiness and burnt toffee. (If you’re not familiar with the degrees Plato
system and think these sound rather strong, see the explanatory box)
The beers are served on those quaint ceramic saucers
(left) that you often see in Czechia (from before the
invention of cardboard?), but cutely traditional though
they may look, anyone who’s used them will know that
they’re pretty useless. If the saucer gets much beer in it,
it just drips onto your lap from the bottom of the glass as
you drink!
The remaining beers in the range look interesting, though I only try two of them (always save
something for the next visit!). An obvious one to try is the 14° IPA, made with Australian
hops; it’s on the toffeeish side for an IPA, coppery-brown with a raisiny sweetness, but with
lots of resiny hoppiness to balance things up. And to finish off with, their 22° Russian
imperial stout (coming in at 10% in English) is called Black Peter and served in a suitably
elegant glass. It ticks all the boxes – rich, roasty and toastily warming with plenty of smoky,
malty flavour.
Overall a splendid place to visit, and it will be on my agenda next time I’m in town – maybe
aiming for summertime when their woodland-edge beer garden will be more appropriate.
With snow remnants still lurking in corners this time round, inside was a better call.
On the other side of the city is another impressive outlier, accessible by riding the red metro
line to Ládví, the Pivovar Cobolis. It’s a curious place really – an upmarket brewpub with an
Last Orders Apr/May 2022
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A Matter Of Degree cont.
ambitious beer range, and food bordering on gastro – in
a mundane setting (right) amidst tower blocks in a decidedly urban setting. But it’s slap bang by the metro
station, and it’s what’s inside that counts!
You can’t judge a book by its cover, but you probably
can judge an aspiring brewery by its standard, entry
level beer, so I start with the 12° lager. It’s good – well
made and hoppy – but I’m impatient to get onto the rest
of the range! Next is Nevada 11°, a Cascade and Citra
APA which has a lovely toffeed sweetness and a
splendid bitter-sweet hoppy finish.
I’m settled in for a serious campaign on the beers, so I may as well sample the poncy food.
My grazing choice of pickled camembert turns out to be fabulous – a surprisingly strongly
flavoured cheese, oily and garlicky and served with gorgeous rustic bread. Bring on the beer!
The Märzen 15° is a lovely glowing brown, and arguably an improvement on the German
benchmark style – less sweet, more hoppy, but still enough rich maltiness. By contrast, the
Rakytník 14° sour ale is not to my taste. It’s drinkable enough, but the sourness is just too,
dunno, industrial, as though they’ve just squirted something into it to tick the sour box.
The more NEIPAs I drink, the more I realise that they’re quite unlike normal beer, and the
Jefferson 16° is a real murky starship – loads of juicy, powerful, fruity flavours – mango?
banana? some passionfruit? Maybe they’ve just squirted something into this too, but it tastes
authentically gorgeous. Meanwhile the Alcatraz 18° – an ‘imperial brut IPA’ – actually lives
up to the bullshit-sounding tasting notes, strong hoppiness with distinct white wine notes.
The finishing straight starts with Xenofon 22°, an American barley wine. It’s rich brown in
colour and another winner – dark chocolate flavours at the start, a rich malty palate, and a
balancing dry bitterness to finish. After that, the Meč Světla 24°, a Russian imperial stout, fits
the style perfectly – black, sweet, lusciously roasty and warming – but is definitely second
fiddle compared to the Xenofon.
Just two of many great places; Prague is more than just Pilsner Urquell and Budvar!
12° or 13° – sounds like you’re drinking wine rather than beer, right? So-called ‘degrees
Plato’ (sometimes also referred to as degrees Balling) is a measure of original gravity –
reflecting the ingredients you started with – rather than the ABV, i.e. the alcohol you end
up with. Many Czech places will quote both degrees and percent ABV, but the underlying
preference for degrees is because it generally gives an idea of the resulting beer. A 9° or
10° beer will be on the light and thin side, because more of the malt sugars are fermented
out, whereas a 12° or 13° beer will retain a richer, more maltly body. It’s just a rule of
thumb of course – a brewer could in principle ferment a 13° beer right down, producing a
strong but thin beer.
So how do you convert degrees to ABV? There’s no straight conversion because it does
depend on how far the brewer has fermented the sugars out. But very roughly, multiply by
0.4. So a 10° beer will be about 4%, or 4.8% for a 12°.
Last Orders Apr/May 2022
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55 Wade Street, Lichfield
Acorn, Lichfield
Amington Inn, Amington
Angel, Lichfield
Angel Ale House, Atherstone
Beerbohm, Lichfield
Beggars Bush, New Oscott
Bishop Vesey, Boldmere
Bitter-Suite, Lichfield
Bole Bridge, Tamworth
Bottle Of Sack, Sutton Coldfield
Bowling Green, Lichfield
Brewhouse & Kitchen, Lichfield
Brewhouse & Kitchen, Sutton Coldfield
Bulls Head, Shenstone
Crown, Four Oaks
Duke of York, Lichfield
Four Oaks, Four Oaks
Fox & Dogs, Four Oaks
Fox Inn, Coton nr Tamworth
Fradley Arms, Fradley
Gamecock, Birchmoor
George & Dragon, Lichfield
Hardwick Arms, Streetly
Hedgehog, Lichfield
Holly Bush, Little Hay
Horse & Jockey, Sutton Coldfield
Mare Pool, Mere Green
Market Tavern, Atherstone
Market Vaults, Tamworth
Oak, Walmley
Old Bank House, Tamworth
Old School House, Mere Green
Penny Black, Tamworth
Phoenix, Tamworth
Pig, Lichfield
Queens Head, Lichfield
Queslett, Streetly
Railway Inn, Whitacre Heath
Sir Robert Peel, Tamworth
Station, Sutton Coldfield
Tamworth Tap, Tamworth
White Horse, Curdworth
White Horse, Whitehouse Common
Wigginton, Wigginton
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10p/pint, 5p/half
50p CAMRA vouchers
10% off
20p/pint, 10p/half
20p/pint, 10p/half
10p/pint, 5p/half
10% off
50p CAMRA vouchers
20p/pint, 10p/half
50p CAMRA vouchers
50p CAMRA vouchers
20p/pint
10% off
10% off
20p/pint
20p/pint
20p/pint, 10p/half
10% off
20p/pint
10% off (or 50p CAMRA vouchers)
10% off
10p/pint
10p/pint, 5p/half
20p/pint
20p/pint
10% off
20p/pint
50p CAMRA vouchers
20p/pint
10p/pint
10% off (or 50p CAMRA vouchers)
10p pint/half
10% off
10% off (or 50p CAMRA vouchers)
10% off (or 50p CAMRA vouchers)
10% off
10% off
20p/pint
10p/pint
10p/pint, 5p/half
10% off
10p/pint, 5p/half
20p/pint
10% off
10% off
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NEW

(until 6pm)

Dribbling Practice

Local Festival Diary

egular readers will remember that we covered
the UrinalFly concept in the last issue – arty
little stickers to affix to gents’ urinals to, in the words
of the producers, ‘give them something to aim for’.
Well blow me if we don’t then find out that the idea
has morphed into 3-d form, with the example spotted
right! The little net area features a floating soccer ball
which wobbles amusingly
(if you’re easily amused I
suppose) when you are on target – and dribbling to achieve a goal
is not required, indeed best avoided …
This also brought to mind a slightly strange dispense system that
you’ll see in the Netherlands, left. and presumably more widely if
it catches on. Now while you’d understand if it was being used to
serve Skol or similar nasty fizz that we get closer to home, it does
seem a strange way of dispensing the good stuff. Particularly as
there’s also a growing trend for pubs to install urinals which are
made out of old beer casks. It rather turns the process on its head
– kegs being filled with – erm – golden fluid, which is then
served out of a ceramic urinal. Or is that Skol all along?

Festivals with a bold heading are CAMRA festivals, where entrance is either free or discounted to CAMRA members. Why not join? See page 28.

R

O

ld acronyms die hard, with RAIB – Real Ale In a Bottle – arguably being a case in
point. It still makes total sense, but does somewhat sideline the reality that an increasing
number of brewers are now offering, sometimes prioritising, real ale in a can. That’s right,
yeasty beer in a can. True, it can make pouring it cleanly a pain in the bum, but cans are in
many respects a better container for beer: easier to chill, cheaper and safer to transport, light
tight so the beer won’t spoil in light, and easier for recycling once empty.
Whatever your view, there’s room for both bottles and cans, which is one of the reasons
CAMRA are ditching their familiar Real Ale In a Bottle promotion, logo below left, and replacing it by the One to Try scheme, logo right. Rebranding can always be a gamble, particularly when you’re moving from a familiar, fairly unambiguous logo (which doesn’t mention
bottles either!) to one which can mean whatever you want it to mean. But let’s see.
The scheme will be simple for brewers to join, and involves no cost. CAMRA will be working with brewers to accredit their
beers, which means you can buy can
and bottle conditioned beers – or
‘live beers’ as some people call
them – with confidence.
More info or joining at:
camra.org.uk/ott
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29th Apr-2nd May, Pig Charity Beer Festival
The Pig, 20 Tamworth St, Lichfield, WS13 6JJ
20p/pint donated to St Giles Hospice. Live music Fri, Sat, Sun
6-7th May, Coventry Beer Festival
Coventry Rugby Football Club, Butts Road, CV1 3GE
70+ ales, craft beers, ciders and perries. Fri 12-11, Sat 12-10.30
9-11th June, Shifnal Beer Festival
Plough Inn, 26 Broadway, Shifnal, TF11 8AZ
20 ales, cider & perry. Thu 5-11, Fri & Sat 12-11
10-12th June, Belper Goes Green Beer Festival
Belper Meadows Cricket Club, The Triangle, DE56 1BA
50 ales, 20 ciders/perries. Fri 4-11, Sat 12-11, Sun from 12
24-25th June, Stratford Beer Festival
Stratford Racecourse, Luddington Road, CV37 9SE. Awaiting more details.

One To Try
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14-17th April, Station ‘Hoppy Easter’ Charity Beer Festival
The Station, 44 Station Street, Sutton Coldfield, B73 6AT
Independent craft & real ales including festival exclusives. Live music every evening.

www.LSTCamra.org.uk

30th June-2nd July, Bromsgrove Beer & Cider Festival
Bromsgrove Rugby Football Club, Finstall Road, B60 3DH
Awaiting details on ales. Thu 2-11, Fri 12-11, Sat 11-9.30
30th June-3rd July, 11th Hopwas Beer Festival
Coton & Hopwas Social Club, School Lane, Hopwas, B78 3AD. Awaiting more details.
30th June-2nd July, 11th Amber Valley Beer Festival
Belper Rugby Club, DE56 1UU. More details to follow.
Holding a beer festival? Let us know and we will advertise the event here free of charge.
Details to LST.Camra@gmail.com

Nuneaton & Bedworth Special Awards
Community Focus & Charity Fundraising:

Anker Inn, Weddington, and Lord Hop, Nuneaton

Rising Stars:

Prince of Wales, Bedworth, and Silk Mill, Nuneaton
(for introducing a wider range of real ales to their customers)
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Thank you for reading Last Orders!
Next edition: 1st June 2022.
Contact us at
LST.Camra@gmail.com
or see
www.LSTCamra.org.uk

