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"Every time I tour the
nation, it's the first
thing I pack" - Oz Clarke

County Producer takes Gold

"There is more choice for
British beer drinkers today
than at any time in CAMRA's
33-year history," Good Beer
Guide editor Roger Protz said
as he launched the 2005
edition of the Good Beer
Guide.

A Worcestershire Cider Producer has won a top prize for
his cider. Tardebigge Cider is
made by Steve Cooper on his
farm in Tutnall, between Redditch and Bromsgrove. The
cider took first prize in the
CAMRA West Midlands Region Cider of the Year Competition held in Burton on
Trent in September.

NEW BREWERIES

The guide lists more than 60
new breweries, twice as
many as in the 2004 edition.
"The total number of microbreweries is in excess of
400," Roger Protz said. "This
means that Britain now has
more micro-breweries per
head of the population than
any country in the world."
TOP PUBS

The 32nd edition of the
award-winning guide highlights the top 4,500 real ale
pubs in Britain and offers a
unique directory to every
brewery in the country, large
or small, with details of all
the cask-conditioned and
bottle-conditioned beers they
brew, together with unique
tasting notes.
Each pub entry, surveyed
on a regular basis throughout
the year by CAMRA
members, gives a detailed

Tardebigge
Triumphs

SURPRISED

summary of why the pub has
been included in the Good
Beer Guide and highlights
information on the pub's
facilities for families and the
disabled, history,
architecture, food,
accommodation, local
places of interest and, of
course, the beer!
REPRINTED

The new guide has proved so
popular that it has had to be
reprinted to ensure that there
are enough copies for
people’s Christmas
stockings, so buy yours today
by going to www.camra.org.
uk or ringing 01727 867201.

The award took Steve and his
wife Christine by surprise.
Speaking to Pint Taken, Steve
said, “I was amazed when I
was told that our cider had
won the award. We didn’t
even know it was in the competition!”. He added, “This is
fantastic news for us as there
are some superb, longestablished cider makers in
the region and we are delighted to be recognised”.
CIDER OF THE FESTIVAL

There was another surprise
for Steve and Christine when
they were told that Tardebigge Cider had also been
voted Cider of the Festival at
Harbury Beer and Cider Festival which was also held in
September. For more on this
story turn to page six.
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New Brewery for the Area

Purity Brewery - No Mini-Micro
At a packed Redditch and
Bromsgrove CAMRA meeting
held a the Jubilee in Studley,
Paul Halsey from the newly
formed Purity Brewing Company, outlined his ambitious
plans to open a significant
brewery just outside Studley
in Spernal Ash.
EXPERIENCED IN
THE TRADE

Paul used to work for Highgate Brewery and along with
business partner James
Minkin is forming the Purity
Brewing Company which will
be based in a new purpose
built building on a farm complex. A head brewer will be
joining the team later.

NOT THAT SMALL

This is not a tiny micro. The
partners will be building a 20
barrel plant and intend to produce their own barley to organic standards thus giving
them more control over their
product.
VISITORS CENTRE

As well as a brewery there
will be a visitors' centre
which will sell bottled versions of their beer along with
mini-casks. The aim is to produce just two beers - a 3.9%,
light coloured, session bitter
and a 4.4% organic premium
ale. No names have yet been
chosen.

FIRST BREW

If all goes well, their first
brew should be ready by late
summer 2005 though there
may be some Purity beer at
Bromsgrove Beer Festival watch this space.
GOOD LUCK

Redditch and Bromsgrove
chairman Stuart Dench said
he wished the group the best
of luck with the new venture
and said he was looking forward to tasting the output.
Keep watching Pint Taken
for news on this exciting
project.

The Fox Inn
Chaddesley Corbett
FREE HOUSE
01562-777247
Permanent real ales include
Enville ale &
Theakstons Best Bitter plus an
ever changing guest ale
Over 250 guest beers
over the last 3 years!
ALSO
Traditional Thatcher’s
Dry cider
Traditional carvery &
home cooked specials
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Pub News

Down Your Way
FLYFORD ARMS,
FLYFORD FLAVELL

If you want a free pint, visit
the Flyford Arms at Flyford
Flavell. They always have a
3.8% house ale but it
changes depending on the
whim of the landlords. If you
can guess which beer it is,
your first pint of it is gratis!
The pub sells two other decent guests for the less adventurous and/or those who
like paying. At the time of
visiting they were Adnams
Broadside and Hook Norton
Best.
THE TURK’S HEAD,
ALCESTER

The Turk’s Head in the centre
of Alcester was reopened as
a pub about five years ago.
Recently, new landlords,
Craig and Jane, have taken
over although the ownership
has not changed. The pub
has two rooms, both with
open fires. The dispense area
is in the front bar. Wooden
floors, wooden beams and
old furniture provide a rustic
atmosphere. Two settees
close to a stove are a comforting addition for the colder
weather. There is also a
pleasant walled garden. The
beers on offer are Hook Norton Best Bitter, Timothy Taylor Landlord and Wye Valley
HPA. These are well kept and
reasonably priced. Also available is Erdinger Weissbier.
Interesting baguettes and
panini are served lunchtimes.

Innovative starters and main
dishes are also served. Look
out for specials in the evening. Food is not served Sunday evening and the back
room is non-smoking during
food service. The pub is
friendly and well worth a visit
if only to try the HPA that is
not easy to get in this area.
BOAT & RAILWAY,
STOKE WORKS

The Boat and Railway again
hosts the ever-popular “One
Step Beyond” Ceilidh on 18th
December. Banks’s Bitter,
Hanson’s Mild and a guest
beer are all available on hand
pump and dancing is to
Captain Swing, one of the
Midlands top ceilidh bands.
Fancy dress is optional and
this year’s theme is PANTO.
Tickets can be ordered from
Gill on 01527 878267 at £7
for adults and £4 for children.
OLD RECTIFYING HOUSE,
WORCESTER

Real ale is rumoured to have
returned to the Old Rectifying
House in Worcester after a
long absence. Reports suggest Wye Valley HPA plus a
second beer. Check it out
next time you're wandering
by the river.

LAMB,
WEST MALVERN

After last year’s successes,
the Lamb’s skittles team
have failed in their bid to go
two league seasons without
winning.
On more serious matters,
Jennings Cumberland has
replaced the Adnams
Broadside. The other three
beers as listed in the GBG
remain - Timothy Taylor Landlord, Shepherd Neame Spitfire and Black Sheep from the
brewery of the same name.

Uphampton Lane
Uphampton, Ombersley,
Worcestershire
Tel: 01905 620305
Home of Uphampton ales from
the
Cannon Royall Brewery
CAMRA GOOD BEER GUIDE
& AWARD WINNER

WHEELBARROW CASTLE,
RADFORD

Somewhat similarly, the
Wheelbarrow Castle at Radford has re-embraced the real
stuff. Last sightings were of
Banks’s Bitter together with
Enville Ale.
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Price Surveys

Inconsistent Prices put
off Customers
Inconsistent pricing is one of
the main ways to annoy customers, a survey of drinkers
in the area has found. The
prices survey was run by
members of Redditch &
Bromsgrove branch of
CAMRA.
LOW STRENGTH =
HIGH PRICE

In one pub, customers
were being charged the
same price for all guest
beers. When surveyed, the
pub was found to be selling a
3.6% guest ale for a premium
£2.40. This is definitely above
the average price for a pint in
this area but what really got

members annoyed was the
fact that all guest beers in
this pub were the same high
price regardless of their
strength.
SOFT DRINKS

You might think that excessive beer prices would raise
the hackles of pub goers
more than anything else but
you’d be wrong. What gets
customers really mad is rip
off soft drinks. Branch member Margaret Lowe found
pricing was totally confusing.
“It makes no sense - soft
drinks can vary from anywhere from 30p for a blackcurrant and soda to a stag-

£££

gering £1.70 for a mineral
water. What is worse is that
this was at the same pub”.
She added, “Please publicans, make it clear how
much you are charging for
your soft drinks and don’t
rip off those of us who are
driving”.
GOOD ADVICE

Good advice and remember that today’s driver may
well be tomorrow’s drinker.
You reap what you sow...

The Bell

The Little Lark

Near Abberley on the B4202

Studley

at Pensax

(Along Alcester Road)

01299 896677

Herefordshire and Worcestershire
CAMRA Pub of the Year
2002, 2003 and 2004
West Midlands Region
Pub of the Year 2003

Wonderful views and a relaxed
atmosphere with log fires.
Delicious home cooked food
At least five real ales featuring a
constantly changing selection of
guest beers
Open Mon-Sat 12-2.30 5-11
Sun all day

Tel: 01527 853105
A traditional English Pub serving home made food at
reasonable prices, including the infamous Desperate Dan
Cow Pie and the popular lunchtime Cheesy Chilli Chips.
Also serving home made sweets.
Every week there is a new guest beer but be quick before it
runs out! Also available is a selection of twenty Broadlands Traditional and Country Fruit Wines including the
popular Cherry Wine and the new Black Beer and Raisin.
~
Happy Christmas to all our customers
Sunday Night Quiz; Lunch Time Menu (12 – 2pm)
~

Visit us … for a real traditional English Pub experience
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Lots of New Breweries for the Region

Brewery Mania
A spate of new microbreweries have opened in the
West Midlands region.
The Black Country Brewery
is based at the Old Bull’s
Head, Gornal. The brewer is
Guy Perry, formerly of Sarah
Hughes' brewery. Beers are
Pig on the Wall Mild (4.3%),
Bradley's Finest Golden Bitter
(4.3%) and Fireside Bitter
(5%).
Kinver Brewery has begun
brewing in a unit at the rear
of the Plough and Harrow in
Kinver, Staffordshire. Dave

Kelly and Ian
Davis are the proprietors and
the beers are Caveman
(5.2%) and Over the Edge
(7.6%) .
Toll End Brewery is based
at the Waggon & Horses, Tipton. As we were going to
press only one beer was
known - Cascade (4.2%).
Finally, the Windsor Castle
Brewery has opened in Lye
Cross. Run by Chris Sadler
the beers are Jack’s Ale
(3.8%) and 1900 Original
(4.5%).

Up to

7 real ales
available

all year round

stouts
and porters

including

plus traditional

cider or perry.
A genuine

I take it all back!
So in the spirit of fairness, I
went and drank their Banks's,
so I can now say that Malvern is not the beer desert I
feared it had become.
So well done to the Nag's
Head, Express, New Inn,
Baker's Arms, New Recruit
and all of the rest of the Malvernian landlords.
Real ale is alive and well
round the hills and for this I
am truly grateful.

Two New Books from CAMRA
The Good Bottled Beer
Guide, sponsored by Asda,
features over 600 bottled real
ales from 143 UK breweries.
Important information like
ingredients and tasting notes
are provided along with useful features on how to buy,
keep and serve real ale in a
bottle.
Written by Jeff Evans,

Worcester’s premier ale haven

free house.

Richie Oak on Malvern Mild

In the last issue of Pint Taken
there was an article mourning
the loss of real ale at the
Vaults in Malvern. In it, I said
that there was nowhere selling a great pint of Banks's,
like The Vaults used to.
Well, all of local publicans
who serve Banks's have been
in touch informing me that
the ale at their pub is "really
rather great, thank-you very
much!"

The
Dragon
Inn

CAMRA's Book of Beer
Knowledge is essential wisdom for pub quiz addicts.
Both guides published by
CAMRA are priced at £9.99 .
They are available to buy
from all good books shops or
direct from CAMRA, www.
camra.org.uk/books or telephone 01727 867201.

51 The Tything, Worcester.
Tel: 01905 25845

The Gate Hangs Well
Headless Cross, Redditch
Tel. 01527 401293
Six cask ales including

Hook Norton Old Hooky
Greene King IPA, Abbott Ale
Highgate Dark Mild
Lunch served 12 - 2pm
Monday to Friday
Bar meals and snacks plus
sandwiches made to order
Quiz night every
Sunday from 9pm
A traditional pub with traditional
values and a real coal fire
during the Winter months
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Tardebigge Cider and Perry News

No Stopping Local Producer Now
Branches in the West Midlands Region of CAMRA met
at Tardebigge Cider near
Bromsgrove on 9th October
where producer Steve Cooper gave an illustrated talk on
cider and perry production
from a craft producer’s perspective.
The event was rather special as Steve was told that his
cider had won the top prize
at the CAMRA West Midlands Cider of the Year competition. See Page one for
details.
BUSY TIME

October is a busy month for
Steve as cider and perry production at his home near
Bromsgrove gets into full
swing. He admits to having a
lifelong interest in the amber
nectar which at one time was
produced in great quantities
on farms in and around the
town. In many cases, the
daily quart of farm produced
rough cider drawn from a
hogshead barrel in the barn
was considered part of a labourer's wage.
Steve's friends sampled his
cider, found it to their liking
and persuaded him to sell it
commercially.
LAUNCH

The move eventually led him,
along with wife Christine, to
launch Tardebigge Cider in
1999. The couple, who
moved the short distance
from Redditch, to live in the
area, were overjoyed when

they stumbled across a semiderelict farm in Tutnall to
make into their dream home
and business base. After
working solidly for a couple
of years getting the farm
house habitable, the pair set
about planting an orchard in
1995.
TREES

The trees, some of them old
varieties chosen for their flavour, have now for the first
time matured sufficiently for
them to produce a worthwhile crop which is now being gathered and made into
cider. The apples are milled

then pressed in a modified
1920s press, which has been
motorised to take out some
of the arm aching work, using the traditional method of
making "cheeses" with cloths
and wooden racks.
LOCALLY PRODUCED

Our ciders are produced entirely on the farm," he added.
"From growing and harvesting the fruit, fermenting the
juice, to bottling, labelling
and selling it locally.
This year they expect to produce 4,500 litres. Last year's
production has almost gone.

QUALITY NOT QUANTITY

Steve is quick to point out
he is only interested in producing a quality product, not
in quantity. Don’t mention the
word scrumpy in front of
him!
"Our aim is to get away from
the traditional rough cider
image and to produce high
quality ciders to suit the more
discerning palate," he said.
The cider being made this
autumn will mature in barrels
for 12 months before being
bottled and sold.
PERRY

Another, perhaps more traditional, Worcestershire drink
the couple are keen to produce more of, is perry. Made
from the perry pear, once
common in the area but now
few and far between, perry is
very difficult to make, and
getting the right fruit is proving a problem. Certainly demand for perry is high judging by sales at Bromsgrove
and Worcester beer festivals.
CONTACT STEVE

Steve is keen to talk to anyone who has no use for the
tons of fruit an old established tree can produce every
year. He gets huge pleasure
from seeing a heap of apples
being turned into a delicately
blended, refined natural
drink.
Anyone wanting more information or who may have
perry pears to spare can
ring Steve on 01527 877946.
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Pub of the
Season
Congratulations to the Hop
Pole, Bromsgrove which has
been awarded Redditch and
Bromsgrove CAMRA Autumn
Pub of the Season. The
award was presented to the
licensees Jeff Kay and Tom
Ayres in October. The pub reopened a year ago after a
major refurbishment. As well
as Worfield Oh be Joyful,
three guest beers are on offer. The pub frequently features local music and for
more details go to www.hoppole.com.

Beer Brains
Answers to the questions
from the Autumn edition:
1. Brains SA has the nickname Skull Attack.
2. Felifoel was the first brewery to can its beer.
3. Poland has a "beer drinking
party".
4. The Sumerians called beer
"liquid bread".
5. Marstons still use the union method of fermenting.
6. Carlsberg Elephant Beer is
named after the brewery
gates.
7. The pub in Llaregyb was
the Sailors Arms.
8. There is a pentangle on the
floor of the Fleece, Bretforton.
9. Beer ferments using top
fermentation, lager
uses bottom fermentation.

25 Withybed Lane Alvechurch
Phone 0121 445 4411
Open: Thursday, Friday, Saturday 5.30-8.30 pm
Bulk orders can be collected at other times by arrangement
REAL ALE to take away 1 to 72 pints
Containers available.
Draught cider from Biddenden plus bottled Westons
Gluten free beer from Guinness
Selection of wines & spirits
Good range of bottled British beers

e-mail: dave@weatheroakales.co.uk
North Worcestershire's only Real Ale Off Licence
7
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The Talbot
Knightwick
Worcester
WR6 5PH

Just off the A44
between
Worcester and
Bromyard

01886 821235

Holden’s
Specials
We don’t get enough Holden’s beers in the county but
you might find some seasonal beers which have some
wonderful stories linked to
them. Look out for Dudley
Tremor (4.8%) brewed to
commemorate the Dudley
earthquake of 2002. The
quake was well reported in
the national news and measured 4.8 on the Richter scale.
Other specials from the
Woodsetton brewery have
included Tipton Slasher, Lye
Crosses and Sandwell Slider
each with an associated
entertaining “tale”.

The Teme Valley Brewery is situated at the Talbot at Knightwick which offers
accomodation and distinctive and delicious food made from locally produced ingredients.

Featuring all year round in the West Midlands...

3.7% ABV

Virtues of an easy
drinking light ale with
vivid hop aroma.

3.5% ABV
Light taste showcases
delicate
Goldings fragrance.

Seasonal beer

Talbot Porter (4.4%) and Wassail (6%)
Six bottle conditioned beers now available
Sunday Markets - 12th December, 9th January
Brewery tours by arrangement.
Having a party? Why not order direct from the brewery?

2 Finstall Road
Aston Fields
Bromsgrove
Worcestershire
Tel: 01527 878014
Fax: 01527 880028

Real ale?
The Wine Rack off-licence in
Barnards Green, Malvern has
been persuaded by a local
CAMRA member to see the
error of its ways. The shop
had a board on the pavement
which gave details of an offer
on bottled beers but erroneously described the range on
offer and listed on the board
as "Real Ales" even though
the majority of them were not
bottle conditioned.
When this was pointed out to
the Manager, he, to his
credit, changed the board to
read "Bottled Ales".

4.1% ABV
Malt balanced by
hops, one for the
connoisseur.

Real Ale Freehouse
CAMRA listed
Permanent ales: Hobsons & Bathams
Home Cooked Food
Function Rooms

NOW OPEN
Trinity Restaurant
Tel. 01527 889948
And
Ladybird Lodge
Tel. 01527 889900
8
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The Talbot Green Hop Festival
Hops are one of the four
main ingredients in beer
along with water, malt and
yeast. Before the 15th century, the national drink was
ale, which was unhopped,
but often flavoured with
herbs such as wormwood. In
the 15th century, Flemish
weavers moved into Kent,
bringing supplies of beer,
which had been brewed with
hops. Faced with demand for
hops, brewers and local farmers started growing their
own.
WORCESTERSHIRE HOPS

Records are unclear about
when the first hops were
grown in Worcestershire, but
a reference is made to a hop
field called the Hopyard near
Littleton in a document dated
1636.
This tradition has continued, thanks in part to the
rich, deep soil which is ideally
suited to hop growing.
AROMA & BITTERNESS

Hops were first used as a
preservative. These days they
are used to give beers aroma
and bitterness. Some varieties of hops give more bitterness, whereas others give
more aroma. After the hops
are harvested, they are dried
in kilns or oast houses to
make them easier to transport. The hops are also
tested to determine the levels of alpha-acid in the crop.
This gives the level of bitterness of the hops. In order to
keep beers consistent year

after year, a brewer will adjust the quantity of hops are
added to the brew depending
on the alpha-acid levels of
that years hops. If the acid
level is higher than normal
(owing to better growing
weather), the brewer will use
fewer hops, and vice versa.
GREEN HOPS

A brewer can take the hops
straight from the field during
the harvest season (in Britain
this is September). These
hops are known as green
hops. Green hops are still
‘wet’ (i.e. undried) and the
only indication of the level of
alpha acid is the aroma of the
hop. The skill of the brewer
working with green hops is to
ensure that the final beer
does not have an overpowering hop flavour, but remains
well balanced.
BEER FESTIVAL

Over the weekend of 8th10th October, we had the
chance to celebrate the region’s hop growing heritage
at The Talbot, Knightwick,
home of the Teme Valley
brewery by trying 14 different
beers, all brewed with green
hops. The most prolific
brewer was our host with 5
different brews. All of these
brews had the same ‘stock
beer’, a pale, lightly malted
4.1% number which meant
that the flavours of the hops
was predominant in the taste.
Each of the beers was
brewed with a single variety
of hop (Fuggle, Amos’ Early-

bird Goldings,
Northdown,
Mathon Goldings and Challenger). Nine other breweries
were represented, from the
local breweries of Malvern
Hills (with a green hop version of Red Earl), Cannon
Royall (with a special green
hop beer called Green Challenger) and Spinning Dog
(with Green Hop) to further
afield – Skinners in Cornwall
(Green Hop) was probably
the most distant brewery.
A good addition to the beer
range was a damson beer,
brewed in the Lambic style
by Teme Valley.
Another festival is planned
for the second weekend of
October 2005.
The beer list in full:
Teme Valley Fuggle (4.1%),
Amos’ Earlybird Goldings
(4.1%), Northdown (4.1%),
Mathon Goldings (4.1%) and
Challenger (4.1%).
Breconshire Brewery Green
Dragon (4.6%).
Cannon Royall Green Challenger (4.8%).
Church End India Green (5%).
Corvedale Green Hop (4.9%).
Hanby Green Admiral (4.5%).
Malvern Hills Red Earl (3.7%).
Oakleaf Green Gold (4.2%).
Skinners Green Hop (4.2%).
Spinning Dog Green Hop
(4%).
Additional beers on offer that
were not green hopped
were: Teme Valley Talbot
Porter (4.4%), Damson (5%)
and Moor Beer Company
Withy Cutter (3.7%).
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Edito
realale

Featured Web Site

So what comes to
mind when you think of a
perfect pint? Plenty of taste
perhaps with a head that lingers to the bottom of the
glass? Or maybe it has something to do with a glorious
aroma and taste? Well not
according to Brewers Fayre
who believe that you really
want a pint that isn’t actually
a pint. It seems that mystery
customers from Stella Artois
(well I can understand why
they’d want to be incognito)
check that the temperature of
every pint is between 5 and 8
°Celsius. Blimey I hope that
the beer drinkers were given
mittens as everyone apart
from the “Stella customers”
knows that beer should be
served at 12 °C. This was all
done for the “Perfect Serve”
competition which was won
by the Nevill Arms in Astwood Bank. Worse was to
follow however as they also
checked that the pint had a 1
cm head! With Stella being
around £2.40 a pint, that
centimetre works out at over
20p worth of beer to Brewers
Fayre. Obviously “perfect” in
this sense means perfect for
the accountants of the pub
company not the actual
customer.

If you are trawling the web
looking for information on
pubs in the region you could
do worse than visit www.
midlandspubs.co.uk, a site
that combines both historical
information on long-lost inns
and breweries, along with
contemporary pub and beer
reviews. Being independent,
the reports are quite frank
and candid. Indeed, the language is a bit naughty in
places - but this only reflects
the passion of the site's author who is an ardent real ale
drinker. Continually being
updated and expanded, the
site features sections on current breweries, pub architec-

Midlands Pub Website
ture and inn signs plus many
other pub-related topics. Contributions from the public are
featured in the Reader's Lives
pages and the site even has a
social club in which members
bridge the electronic divide
by meeting for pub crawls
and brewery visits.
It takes all sorts to
campaign for real ale…

Don't just think about it….

CENTRAL REGION
“FREEHOUSE”
PUB OF THE YEAR
HEADLESS CROSS, REDDITCH

01527 550448
Three guest beers usually sourced from local independent breweries
Merry Christmas and a Happy New Year To All Our Customers
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Beer with
Food
The 2005 CAMRA Good Beer
Guide has an interesting article on beer and food by the
head brewer of Brooklyn
Brewery in New York, Garrett
Oliver. It indicates how, in
many cases, beer is an appropriate accompaniment to
a meal. On this point Greene
King have produced The Beer
To Dine For. This is made
from the lightest malts and
Tettnang hops from America.
At 5% ABV and unlike most
beers, designed to be served
chilled, it goes very well with
spicy dishes, seafood, poultry
and salads. It is fun trying to
match beer with food and
isn’t that difficult. The heavier
beers tend to go with richer
food and one good idea is to
end a meal with a glass of
strong ale or barley wine instead of coffee. So give it a
try and give your taste buds a
treat.
"Without question, the greatest
invention in the history of
mankind is beer.
Oh, I grant you that the wheel
was also a fine invention, but
the wheel does not go nearly
as well with pizza."
David Barry
"An intelligent man is sometimes forced to be drunk to
spend time with his fools."
Ernest Hemingway
"When I read about the evils of
drinking, I gave up reading."
Henry Youngman

The DODFORD INN
Whinfield Road, Dodford, Bromsgrove (Tel: 01527 832470)

Seasons
Greetings
to our
customers

Four Real Ales, Ten Real ciders & Real Home Cooked Food in
over eight acres of beautiful countryside.
Live music featured regularly.
Please telephone for details.
Ramblers welcome

FREE HOUSE
HOME OF THE

WEATHEROAK ALES:
Light Oak 3.6%
Weatheroak 4.1%
Redwood 4.7%
& Seasonal Special

OTHER REAL ALES:
Old Hookey
Old Speckled Hen
Blacksheep
& Guest Beers

Draught Lagers, Cider & Guinness
Full Restaurant facilities, Bar Snacks, Hot & Cold Baguettes
Beer Take Away Service
Tel: Pub/Restaurant 01564 823386
Freephone: 0800 0195 175
Tel: Brewery 0121 445 4411
Large Garden and Patio
All Subject to Availability
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Still a Call For Sign Illustration
Gary Tilyard has been producing hand painted signs since
1985, setting up his business
in the Gornal Wood area of
the Dudley borough. He has
happily reproduced his art in
the form of vehicles, shop
fronts, narrowboats and not
least illustrated pub signs.
JOLLY CRISPIN

Gary recalls one of his most
interesting pub signs was for
the Jolly Crispin in the Dudley
suburb of Upper Gornal.
Landlord and Landlady Stuart
and Julie Rose saw his advert
on a local website (www.
yampy.co.uk) and commissioned Gary to produce a
double sided hanging sign for
the front of the pub.
A Crispin was an old fashioned type of shoemaker and
with this in mind Gary set out
to do some research in local
libraries and in a collection of
his own reference books,
despite constant search the
end result was negative.
GORNAL WOOD

The local village of Gomal
Wood contained a cobblers
shop run and owned by local
resident Arthur Woodfield.
Arthur allowed Gary to take a
series of photographs of him
at work, although stating that
Arthur was a shoe repairer
and not a shoemaker. With
this in mind Gary improvised
on the photographs to make
the illustration look dated,
colourful and still retain the
impression of an old tradesman at work.

The sign now hangs proudly
outside the Jolly Crispin Inn
at Kent Street in Upper Gornal, Dudley.
For further details on tradi-

tional signwriting and illustrated pub signs call Gary
Tilyard on 01384 252574.

THE ANGEL INN
SEVERNSIDE
Stourport -on-Severn
01299 822661
CAMRA CHALLENGE
Help us increase the number of guest beers we sell by
visiting us when you are in Stourport.
We currently sell three cask ales - Banks’s Bitter, Banks’s
Original, one Guest Beer and no smoothpour!
Two handpulled scrumpys Weston's Traditional & Old Rosie
Delightful riverside location just off the town centre
(drive through the canal basin or walk down the lane by
the side of Wetherspoons)
Home-cooked food available lunchtimes and Evenings
(except Sunday evening)
Four Recently Refurbished
En-suite Bedrooms
12
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Quick Halves
• Wetherspoons seem to be
moving away from suppliers
ScotCo in favour of W&D with
Directors and Theakston’s
being seen less in favour of
Banks's Original, Marstons
Burton Bitter and Pedigree.
• Whilst on the subject of
Wetherspoons, as reported in
the last issue, the company
may be looking to open a pub
in Droitwich with rumour that
a building that used to be
owned by social services
being the favoured location.
• The Swan at Hanley Swan
has re-opened after an
extensive refit and extension
following a period of closure
and uncertainty. Good to see
a country pub being revived
instead of sold off for
housing.
• The Star and Garter in
Crabbs Cross, Redditch has
had it's roof removed and will
probably be no more by the
time you read this. However
another pub which is due to
be demolished, the Duke of
Marlborough, in Studley,
hasn't gone yet, although it's
windows are boarded up. We
await developments.
• Three snippets from
Cannon Royall Brewery. Look
out for the return of Milwards
Musket, a 4.6% dark ale that
was last brewed about 8
years ago. Brian Connolly is
retiring from the brewery this

Christmas. Finally look out for
a special seasonal ale at
around 5%.

Taken to get signed in.

• Birmingham CAMRA have
awarded their pub of the year
to the superlative Bartons
Arms in Aston. A popular
choice in and outside
Birmingham CAMRA, as the
pub has received visitors
from lots of West Midlands
CAMRA branches.

• The Weighbridge in
Alvechurch has been
awarded best waterside pub
in a national competition run
by waterscape.com which is
part of British Waterways.
Congratulations to all
concerned. A beer festival
held at the pub in November
was an outstanding success.

• Highgate Dark has made a
welcome return to Headless
Cross, Redditch where it can
be found at the Gate Hangs
Well.
• Belgian beers are more
wildly available in the county.
The Red Lion in Bromsgrove
is now stocking two Belgian
ales on draught. Dentergems
Wit Blanche (5%) and
Liefmans Kriek (6%) a cherry
beer are regularly available.
• The Old Cock in Droitwich
appears to have increased
the number of cask beers on
sale to five.
• Bromsgrove Rugby Football
Club which acts as host to
Bromsgrove Beer Festival
actually serves cask ales in
its own right. Recently
spotted and enjoyed have
been Greene King IPA, and
two guest ales including
Youngs Best Bitter, and
Youngs Elycium (elderflower
beer). Take a copy of Pint

• Goldminer, a real ale in a
bottle from Gloucestershire’s
Freeminer brewery is selling
well. The beer which was
highly commended in a
review in Pint Taken last year
is available exclusively
through the Co-op.
Goldminer is bottled at
Marstons.
On the subject of
Marstons, Owd Roger (7.6%)
continues to be available in
cask form by special
arrangement at beer
festivals where it sells very
well. The Burton brewery are
looking at producing it as a
Christmas special in addition
to Yuletide Goose (5%).
• The Classic Basic Unspoilt
Pubs of Great Britain free
leaflet has resurfaced, for the
final time, as the 11th edition
2004. Earlier copies featured
169 classic, unspoilt pubs but
the author has reduced this
down to just twelve. This
issue includes the Cider
House at Defford.

13
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New Cider Producer for
area
Cider is growing in popularity
and it is nice to report
another producer in the
vicinity.

Under the tutelage of Pete
Mitchell, Alan experienced a
revelation with the new
mantra of Hygiene.

HOGANS

INCREASING OUTPUT

Alan Hogan had been
producing cider with his old
friend John
Stewart at Hoo Mill
for over ten years.
Quality was
variable, to say the
least, so when
John died after a
long and what
sounds like a spartan existence Alan decided to
enrol at Pershore College and
find out how to do it properly.

The 1,000 litres produced in
his first year has now run out
so plans are afoot
to increase the
output next year.
You can try it
yourself at the
Holly Bush in
Alcester that is if
stocks hold out. If
you don’t manage it
then don’t worry as more
outlets are envisaged for next
year.

Steve and Lesley
welcome you to the
Robin Hood

WAGGON & HORSES
21 STOURBRIDGE ROAD, HALESOWEN
0121 550 4989

INDEPENDENT FREE HOUSE

14 REAL ALES
CHANGING EVERY DAY
2 BELGIAN BEERS
Open: Mon - Sat 12-11,
Sun 12-10.30

A BIG THANK YOU TO
EVERYONE WHO HELPED
US RAISE £1851 FOR THE
COUNTY AIR AMBULANCE

THE ‘WAGGON’ puts the
REAL ALES
into
HALESOWEN

FREE HOUSE
Enjoy lunch or an evening meal in
this cosy traditional canal-side
pub. Home cooked meals and
bar snacks served daily (except
Tuesday and Wednesday).

Open for food and real ales

AUTUMN BEER FESTIVAL
Fri 12th & Sat 13th Nov. 2004

Three real ales including London Pride, Black Sheep,
Ansells Bitter plus Addelestones Cider
Large grounds and children’s play area

Scarfield Wharf
Alvechurch
Worcestershire
0121 445 5111

Drayton Road, Drayton,
Nr Belbroughton DY9 0BW
01562 730255

www.the-weighbridge.co.uk
14

Pint
page 14

Thursday, December 21, 2006 08:26
Composite

Boddingtons and Draught Bass under threat

CAMRA attacks Inbev's 'World Tour of
Destruction'
CAMRA is attacking Inbev,
owners of Boddingtons, over
its obsession with Stella Artois while all but abandoning
Boddingtons by closing the
brewery.
STELLA DOWN THE DRAIN

Mike Benner, Chief Executive of CAMRA said, "We're
going to show Inbev a different way of pouring Stella Artois - down the drain. The
obsessive promotion of
Stella, while planning to close
Boddington's Brewery is insulting to British beer drinkers and the workers at Boddingtons who will lose their

Wadworth’s
buy Pub
The Plough and Harrow in
Guarlford is now owned by
Wadworth's Brewery from
Devizes. The new tenants are
Juliet Tyndall and Michael
Weir. The pub becomes the
most Northerly of the Wadworth's estate,.
The beers on offer will be
Wadworth's IPA and 6X plus
a seasonal guest beer as distributed by Wadworth's. The
pub will also retain a strong
emphasis on food. Other
than the change in beers, the
new tenants do not expect
any major changes to the pub
for at least the first 12
months.

jobs if the closure goes
ahead."
DECISION FLAWED

"We have made it clear to
Inbev that the decision to
close Boddingtons brewery
and brew the beer elsewhere
is unacceptable and flawed.
The brand is in growth, the
brewery is profitable and British drinkers will not accept
Boddingtons brewed away
from the original brewery. If
they do not reverse the decision, they risk destroying the
brand."
BASS AT BURTON

Inbev UK has also announced

that the famous Draught
Bass is now to be brewed by
Marstons in Burton upon
Trent.
Mr. Benner said, "We are
pleased that Draught Bass
will remain in Burton in the
hands of a regional brewer.
We encourage Inbev UK to
demonstrate their commitment to Bass through marketing. Very little is spent on
their real ale brands compared to global lagers and if
Bass is to perform in today's
competitive
market, it needs
major marketing
support."

The Fox Inn
at Hanley Broadheath
Nr Tenbury Wells, Worcestershire.
Tel: 01886 853 189.
www.Foxstock.co.uk
Family run 16th Century black and white community pub specialising in
traditional ales and authentic Thai Cuisine.
Proud to be found in both the 2004 and 2005 CAMRA Good Beer Guides,
serving Bathams, Hobsons and at least two guest ales.
Happy Hours 5-7pm Monday-Friday, all draught pints £1.60.
Home of ‘Foxstock’ (Beer and Music Festival) and
Le Fox 2.4Hour (Lawnmower Racing!)
Phannipha Thai Restaurant open Thursdays, Fridays and Saturdays 6.30-9.30pm.
Upcoming Events:
Wednesday 22nd December – Live Music with Bob’s Full House
Friday 24th December – Candlelit Christmas Eve
Wednesday 29th December – That Was 2004 Quiz
Friday 31st December – New Year’s Eve All The Way
Much more going on in the New Year, please ring for details…
15
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Beer Festival Report

3rd Swan
Festival is
a success
In marked contrast to the
preceding week, the weekend of the 9th and 10th of
October brought fine
weather, which was fortunate, as licensees Nic and
Imogen chose these dates
for the 3rd Beer Festival at
The Swan in Birlingham.
18 BEERS

The format was the same as
at the second festival held
last May: a marquee in the
garden providing 18 beers on
stillage with three more available on hand-pump inside.
The ale came from near
(Holden and Enville) and far
(Jarrow and Bath), ranging in
strength from Holden’s Black
Country Mild (3.7%) to
Wychwood’s Dog’s Bollocks
(5.2%), with a choice of
styles in-between to match
all tastes.

73 High Street
Bromsgrove

NEXT YEAR

The usual menu had been
suspended but there was
plenty of food available including Marion’s wonderful
paella. All-in-all an excellent
festival – roll on next May for
the 4th!

Redditch and Bromsgrove CAMRA
Pub of the Year 2003
Cask Marque accredited
Up to seven real ales changing daily
Two Belgian beers always on draught

“A very merry Christmas
to all our customers”
The little pub with the big welcome
16
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Special pubs from across the
country

Little Gems
THE ROYAL OAK,
LONDON SE1

London has many Victorian
and Edwardian pubs with
their lovely wooden and tiled
interiors but the Royal Oak in
Tabard Street is one of the
best. Run down by the
previous owners the pub was
bought by Harvey and Son of
Lewes about six years ago. A
tasteful renovation took place
leaving the building as
original as possible. One
alteration that fits in well is
the plain windows etched
with the Harvey’s motif. This
is Harvey’s only pub in
London and won the London
CAMRA Pub of the Year for
2003. The beers served are
Harvey’s XX Mild, Pale Ale,
Sussex Best Bitter and
seasonal beers. These are
kept in excellent condition
and even the ‘suits’ lunching
there were drinking them.
The central bar serves two
rooms, a large bar and a
pleasant lounge. Food from a
good, reasonably priced pub
menu is served all day and is
excellent. Look out for the
massive sandwiches,
particularly those of salt beef
accompanied by a gherkin.
This is such a friendly pub
you won’t want to leave. The
nearest tube station is
London Bridge and this street
corner pub may be located in
a quiet area off
Borough High Street.
17
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Gill and Ray Smith Sample Cheshire’s Finest Pubs

Chester Crawl
An August weekend seemed
like an ideal time for us to
visit Chester. Our first stop
was the tourist information
shop, where the man who
served us the street map
kindly marked all the CAMRA
Good Beer Guide pubs for us.
ALBION

The first pub was the Albion
as it was the only pub that
was not open all day, but although shown as opening
11am it did not open until
noon. I had the Cain’s Triple
Hop (4.5%) but found it was
rather cold. Weetwood Eastgate Ale (4.2%) was served at
a much better temperature.
A very large interior but
pleasant outside drinking
area by the canal and river.
There was a race meeting on
that afternoon, and the pub
was rather packed but the
locals made space for us. A
good meal was washed
down with a fine half of
Jennings Cumberland Ale
(4%).

they found time to let me
know what they were playing, and that it was mainly a
Cheshire game. There was a
lot of skill involved potting
the balls which had to drop
onto holes on the table and
achieve a high score. The
guest beer sampled was
Phoenix Arizona (4.1%).
MILL HOTEL

The Mill Hotel was next and
what a sight at the bar with
15 different pumps. Out of
the 15 there were only five
beers I had tried before, so I
decided to sample beers that
were in the GBG. First was
Corvedale Secret Hop (4.5%),
followed by a session drink,
Weetwood Best Bitter
(3.8%). We decided now
was the time to take some
samples back with us and
Tigertops Wheat Mild (3.6%)
was the first to go into a pint
container. Also into containers went Rudgate Battleaxe
(4.2%) and Jarrow Joblings
Swinging Gibbet (4.1%).

SHIP VICTORY

DUTTONS

Next stop was Ship Victory
where I had Archer’s Henry
Oakley (4.2%) and read a few
CAMRA newsletters which
we managed to find in this
friendly pub.

Back among the shops, we
found Duttons, a lively city
bar where we decided to take
a container of Lees Scorcher
(4.2%) to be sampled later.
Although the pubs were
very different in style, we
found all were friendly places
to drink in, and all the beers
were enjoyed including those
in the containers
we had taken
back.

UNION VAULTS

A smashing street corner
local was next, Union Vaults,
where we were fascinated by
the game of bagatelle being
played. There was a lot of
friendly banter going on, but
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Pubs Week
Quiz Trail
National Pubs Week which
runs from 19th - 26th February is all about promoting the
British pub - not just local
community boozers, but all
kinds of pubs. Thousands of
pubs across the land will be
joining forces with CAMRA to
run special events throughout
the week.
Following on from last
year’s Pub Trail, Redditch &
Bromsgrove CAMRA will be
running a “Quiz Trail” this
year. The idea is to answer a
number of questions which
can only be found by visiting
a pub. For example, how
many cricket bats are hanging on the bar of the Cricketers Arms? Winning entries
will receive a certificate and
be entered into a draw to win
a pubs week T-Shirt. Look out
for quiz trail leaflets in pubs.

GBG Pub
lost and
found!
The Malvern Hills Hotel, a
long standing Worcestershire
GBG entry has been lost. But
Worcestershire’s loss is
Herefordshire’s gain as the
pub has merely moved over
the county border. The new
owners worked out the hotel
should always have been in
Herefordshire. Wherever the
pub is located, the beer is an
impressive selection from
Wye Valley, Malvern Hills and
Enville breweries.
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And Finally...
Beer Bear has taste
A black bear was found
passed out at a campground
in Washington state recently
after guzzling down three
dozen cans of a local beer.
"We noticed a bear sleeping
on the common lawn and
wondered what was going
on until we discovered that
there were a lot of beer cans
lying around," said Lisa Broxson, a worker at the Baker
Lake Resort.
The hard-drinking bear,
broke into campers' coolers
and, using his claws and
teeth to open the cans,
swilled down the contents.
It turns out the bear was a bit

of a beer sophisticate. He
tried a mass-market Busch
beer, but switched to Rainier
Beer, a local ale, and stuck
with it for his drinking binge.
Wildlife agents chased the
bear away, but it returned the
next day, said Broxson.
They set a trap using as bait
some doughnuts, honey and
two cans of Rainier Beer. It
worked, and the bear was
captured for relocation.

Fish also avoid
mass-market beer
An employee of Coors Brewing in Colorado flipped the
wrong switch and sent thousands of gallons of beer into

a creek, killing
thousands of fish and
prompting health warnings.

Desperate for a Pint
A woman has been arrested
for digging up her dead boyfriend's ashes from a cemetery more than ten years ago
and drinking the beer that
was buried with him, possibly
out of spite for his family,
authorities say. Karen
Stolzmann, was charged with
concealing stolen property, in
a case Columbia County Detective Wayne Smith calls
"twisted and bizarre."
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Meetings & Events
Worcestershire branches of the Campaign for Real Ale
You are most welcome to attend our meetings.
All meetings start at 8 pm unless stated.

Kidderminster sub-branch (01562 824760)
Tue 7 Dec
Wed 22 Dec
Tue 4 Jan
Wed 20 Jan

Meeting - Dog, Dunley 8.30pm.
Meeting - Manor Arms, Abberley 8.30pm.
Meeting - Waggon & Horses, Ismere 8.30pm.
Meeting - Mug House, Bewdley 8.30pm.

Redditch and Bromsgrove branch (01527 870522)
Tue 30 Nov
Tue 14 Dec
Tue 11 Jan
Tue 8 Feb
19-26 Feb
Sat 5 Mar
Tue 8 Mar

Christmas Social & Meal - Little Lark, Studley. Please
contact above to book
Branch Meeting - Fruiterer's Arms, Uphampton (GBG
Shortlist)
Branch meeting - Park Gate, Bromsgrove (Socials)
Branch meeting - Little Lark, Studley (GBG selection)
National Pubs Week Pub Quiz Trail throughout the
branch area
Social Lunchtime bus (007) trip to Somers Club, Halesowen. Ring for times
Branch meeting - Fox, Chaddesley Corbett
(Membership)

Worcester branch (01684 573018)
Tue 30 Nov
Fri 10 Dec
Tue 11 Jan
Sat 29 Jan
Tue 8 Feb
Sat 19 Feb
Tue 22 Feb

Branch meeting - The Wyche Inn, Malvern
Christmas party - The Lamb, West Malvern, (Skittles &
buffet)
Branch meeting - Defford Arms, Defford
Beer and Balti night out in Worcester visiting Cricketers and Cap and Gown
Branch meeting - Raven, Droitwich Rd, Worcester
Social visit to Oxford for the day by train. Ring for
details.
Ripple / Ryall area survey - meet at the
Railway in Ripple

Shakespeare branch (01789 778726)
Covering Evesham area
For more information on these events go to
www.pinttaken.org.uk

Pint Taken is published by
the Kidderminster, Redditch
& Bromsgrove and
Worcester branches of the
Campaign for Real Ale
(CAMRA)
www.pinttaken.org.uk
8500 copies are distributed
to real ale pubs in and
around the county of
Worcestershire.
The views expressed in
Pint Taken are not
necessarily those of the
Campaign for Real Ale Ltd.
Contributions, letters, pub
reports and news are always
welcome. Please write to:
Pint Taken,
47a Barley Mow Lane,
Catshill, Bromsgrove,
B61 0LU
email:
editor@pinttaken.org.uk
To subscribe to Pint Taken
for a year, send 4 x 1st class
SAEs to the above address.
Advertising rates are
available from the above
address.
Hereford & Worcester
Trading standards:
28-30 Foregate Street,
Worcester
WR1 1DS
Tel: 01905 765373
CAMRA Ltd:
230 Hatfield Road,
St Albans, AL1 4LW
Tel: 01727 867201
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20
/ Worcester CAMRA 2004

Pint
page 20

Thursday, December 21, 2006 08:26
Composite

