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Mandy as 
well as for 
villagers who 
have launched a 'Save our 
Pub' campaign.  
The pub has had a range of 
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Described as being “lost in 
the fields” one of Worcester-
shire’s best known pubs, the 
Dodford Inn located in the 
village of the same name is 
being closed by its owners. 
The owners SaveInvestments 

(part of the Petchey Group) 
claims the pub is no longer 
commercially viable.  

SHOCK NEWS 

The news of the closure came 
as a shock for tenant licensee 
Ray Louch and his wife 

BROMSGROVE  
BEER FESTIVAL 
(13-15 JULY) 

This year’s Bromsgrove Beer 
festival will be bigger and bet-
ter than ever. Over eighty cask 
ales plus real cider, perry and 
a range of German beers will 
be on offer and due to popular 
demand the event will be 
open a day earlier. The open-
ing night (Thurs) will only 
open be to card-carrying 
CAMRA members, so there 
has never been a better time 
to join. For more details on 
joining turn to page 21.  
As usual the festival will be 

held at Bromsgrove Rugby 
Club which is just ten minutes 
walk from the train station. As 
well as the beer festival mar-
quee a range of fine foods will 
be available and the club will 
be serving real ales and other 
drinks and snacks. The festival 
will also host the West Mid-
land Region Premium Bitter of 
the Year competition. More 
details at www.
bromsgrovebeerfestival.org.uk 

WORCESTER  
BEER FESTIVAL 
(17-19 AUGUST) 

To the traditional sounds of an 
English summer, a new noise 
has been added... the sound 
of 7,500 people getting ready 
to descend upon Worcester 
racecourse to enjoy some of 
the finest real ales, ciders and 
perries that are on offer. Both 
regular festival goers and nov-
ices alike can look forward to 
the biggest festival that 

Festivals at 
the Ready 

FREE 

Worcester has seen. The mar-
quee on the racecourse will 
be full of around 250 different 
beers, 130 ciders and perries, 
the usual array of fruit wines 
and a good selection of apple 
juices for the non-drinkers.  
Highlights of the festival in-
clude the West Midlands 
Champion Cider and Perry 
competitions, and a showcase 
of local, upcoming bands on 
Saturday afternoon. Why not 
volunteer to help? Email  
staff@worcesterbeerfest.org.
uk for more details. More in-
formation at www.
worcesterbeerfest.org.uk. 

Plans to Shut Rural Pub Cause Uproar 

Save the Dodford! 

Continued on page 2 
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owners over the last ten years 
including Punch Taverns, 
Greenall Whitley and Daven-
ports. The pub situated in 
green fields a few miles from 
Bromsgrove has had a long 
association with CAMRA and 
serves four real ales. 

CAMRA GIVES SUPPORT 

The action group is getting 
plenty of support and advice 
from the local CAMRA branch 
(who regularly hold meetings 
in the pub) along with Mark 
Haslam from the Community 
Pubs Foundation. Mike 
Sheppard from Redditch & 
Bromsgrove CAMRA de-
scribed the decision to close 
the pub as crass and insensi-
tive. 
“The chief executive of 

SaveInvest-
ments has said 
that the pub 
lacks invest-
ment and is 
beyond its 
economic life. 
The answer is 
obvious in that 
case sell the 
pub to some-
one who is 
prepared to 
invest in a rural and idyllic 
gem. We are talking about a 
pub that is a few miles from 
the Birmingham border and is 
packed with potential”. He 
added, “I hope the owners 
see sense and start discus-
sions with some of the groups 
who have made offers to pur-
chase the pub. One thing is 
clear, there is going to be an 

almighty protest if the owners 
think they can turn the Dod-
ford into a private dwelling”.  

COMMUNITY ROLE 

Following considerable pro-
test from locals and regular 
visitors to the pub, the parish 
councillors have written to the 
investment group pointing out 
the community role the Dod-
ford Inn plays. 

Continued from page 1 

Stourbridge CAMRA have 
awarded the Waggon and 
Horses, Halesowen CAMRA 
Branch Pub of the Year 2006. 
The Waggon is famous for its 
range of up to 14 real ales 
from microbreweries plus 
cider and Belgian beers. Out-
going Stourbridge CAMRA 
chairman Will Westbury an-
nounced the award at Stour-

Stourbridge Pub of the Year 

Waggon Awarded 
bridge Beer Festival: “The 
Waggon has built a reputation 
for beers from microbrewer-
ies and remains an institution 
for quaffers who care more 
how good their beer is than 
the pattern of the seating 
they’re sitting on!”  
Congratulations to Don and 
the rest of the team. 

Beer on the Wye 

Head for 
Hereford 
With over 100 different real 
ales plus cider and perry, 
Herefordshire CAMRA will be 
attracting drinkers from all 
over the region between July 
7th and 9th for the second 
Beer on the Wye Festival.  
Opening times are Fri 5-11.30; 
Sat 12-11.30 and Sun 12-5. 
There will be live music at all 
sessions and food will be 
available. In addition the new 
Herefordshire Pubs Guide will 
be launched at the event. As 
the festival will be held adja-
cent to the river Wye, look out 
for fun boat races on the Sat-
urday. 
    For more details go to 
www.herefordcamra.org.uk   
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Ten years ago whilst brewing 
a sizeable quantity of home-
brew, Jason Glasse had a 
eureka moment, “Wouldn’t it 
be great to have our own 
brewery?” he asked his wife 
Linda. That dream has be-
come reality as the pair sud-
denly find themselves the 
owners of a new brewery. 
The Blue Bear brewery can be 
found in Kempsey and by the 
time you read this the pair 
should be producing their first 
beers. 

BLUE BEAR BREWERY 

Inspiration for the name came 
in the form of one of their res-
cue dogs. Linda takes up the 
story: “His real name is Marti, 
but due to his resemblance to 
a quirky Disney bear we nick-
named him Baloo. His sense 
of fun, stubborn but proud 
demeanour and never-ending 
loyalty were just the kind of 
qualities we wanted to project 
about our beer. He even likes 
the odd pint!” 

LOCAL INGREDIENTS 

The couple aim to use local 
ingredients as far as possible 
and so help to generate finan-
cial growth within the local 
area. The decision is based on 
the belief that there is general 
disillusionment with the qual-
ity of mass-produced goods, 
with consumers wanting to 
trace produce back to their 
origin. They believe that cus-
tomers are better informed 
and more discriminating than 
ever thanks to an awareness 
regarding additives and ge-

New Worcestershire Brewery Announced  

Look for the Blue Bear  
netic modification. 

BEERS 

Blue Bear are looking at ini-
tially producing two distinctive 
styles of beers. These include 
a golden, hoppy-style beer of 
around 3.7% and a slightly 
darker malt beer of around 
4.4%. 
    The brewing equipment 
was acquired from Ossett 
Brewery in Yorkshire courtesy 
of Bob Lawson. Bob is acting 
as a mentor for the couple 
and is on hand to ensure the 
first trial brew goes well. 
Linda says, “We consider his 
experience invaluable and 
know we are incredibly lucky 
to have his support.“ 
    Ossett Brewery started 
seven years ago and Bob 
started with a five-barrel brew-
ery. He now produces from a 
forty barrel brewery to  
keep up with demand. Linda 
continued, “He delivers regu-
larly to the Dragon, Worcester 
and wishes to take our beer 
back up to Yorkshire.” 

MISSION 

Linda and Jason are keen to 
try and encourage a younger 
market into the health and 
taste benefits of real 
ale. In Linda’s words, “As a 
woman myself, I am on a mis-
sion to encourage more 
women to turn onto the bene-
fits of beer and aim to re-
educate where realistically 
possible”.  
We wish the Blue 
Bear the very best of 
luck. 

MD Targets Small Brewers 

Banks’s  
Attack 
Brewers 
Stephen Oliver, managing 
director of The Union Pub 
Company (Banks’s), has made 
a speech to the Society of 
Independent Brewers (SIBA) 
focusing on problems sur-
rounding Progressive Beer 
Duty (PBD). PBD was intro-
duced in 2002 with the aim of 
making life easier for Britain’s 
microbrewers who find it diffi-
cult to sell their beer in pubs 
such as those owned by 
Banks’s. As well as setting his 
sights on PBD Mr Oliver also 
found time to criticise the 
flourishing microbrewery in-
dustry. According to Oliver, 
microbreweries brew beer 
that is “usually cloudy and 
tastes like p*ss”. His message 
to microbreweries is not to 
count on the subsidy in future. 
“Wake up, wise up or get 
out”, he said. Perhaps Mr 
Oliver needs to think about 
addressing problems caused 
by pub groups and their re-
strictive practices.  

A DIFFERENT STORY 

However it would seem that 
other brewers are telling a 
different story. Stuart Bate-
man, managing director of 
Bateman’s, has been quoted 
as saying that the middle-
sized brewers are whingers 
and that they do not do 
enough for innovation in the 
category. In addition, CAMRA 
has found that PBD has had a 
positive effect upon the indus-
try. 
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CAMRA Branch 
Wins Award 
Congratulations to Doug Rob-
inson, membership secretary 
of Redditch & Bromsgrove 
CAMRA who has picked up 
the national CAMRA award for 
the branch that has attracted 
more new members than any 
other in the whole of the UK.  
What surprised the branch 
was that the award was for 
the large branch of CAMRA.  
 

Stourbridge Success 
Stourbridge Beer Festival was 
a great success with Beer of 
the Festival awarded to Dark 
Star Hophead. Coombs Wood 
Xtra (Kinver Pail Ale) was the 
runner-up. 
 

New Pub for Brewery 
The Windsor Castle is the 
name given to a brand new 
pub that has been opened by 
the brewery of the same 
name. Located at Lye Cross 
midway between Halesowen 
and Stourbridge the smart 
pub serves the full range of 
Windsor Castle beers plus a 
guest ale. A good value menu 
of home-cooked food is also 
served. 
 

Bewdley Beer  
Festival 
The annual Bewdley Beer Fes-

tival will take place between 
the 24 - 27th August in St. 
George’s Hall, off Load Street 
car park, Bewdley. Over forty 
real ales plus at least fifteen 
ciders will be featured with 
live music Friday and Saturday 
nights. 
 

Red Lion to be  
demolished? 
A planning application has 
been made to demolish and 
redevelop the Red Lion in  
Astwood Bank into private 
houses.  
 

All change 
Three local CAMRA branches 
(Redditch & Bromsgrove, 
Stourbridge and Worcester) 
have reorganised their com-
mittees with three new chair-
men coming in. Thanks to the 
outgoing chairs: Will West-
bury (Stourbridge), Stuart 
Dench (Redditch & Broms-
grove) and Richie Oak 
(Worcester) and welcome to 
new incumbents to that role: 
John Carter (Stourbridge), Cy 
Day (Redditch & Bromsgrove) 
and Alan Grainger (Worcester). 

Bricktop 
Brewery 
Neil McMa-
hon the licen-
see of the 
Gate Hangs 
Well in Wood-
gate near 
Bromsgrove 
has told Pint 
Taken of his 
plans to set 
up a brewery 
by the name 

of Bricktop Brewery which he 
hopes to have in full produc-
tion by early 2007. Neil hopes  
to add another two hand-
pumps to the existing six, so 
look out for some interesting 
guest ales from the free 
house.  

Local  
News 

Membership Secretary Doug Robinson receives his award 
from CAMRA National Executive member Colin Valentine 

 

(Along Alcester Road) 
 

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.  

 
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. 

 

~ 
Sunday Night Quiz;  

Lunch Time Menu (12 – 2pm) 
~  

The  
Little Lark 
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Pub Real Ale Festivals 

Pub  
Festivals 

ALVECHURCH 

As mentioned in last season’s 
issue, the Weighbridge at 
Scarfield Wharf will be holding 
a beer festival on Fri 9th and 
Sat 10th June. Opening on 
both days is 11-11. The event 
will feature 15 real ales plus 
cider and perry. Food will be 
available. The Weighbridge is 
two minutes from Alvechurch 
station where there are regu-
lar connections to Birming-
ham and Redditch. More in-
formation from www.the-
weighbridge.co.uk 

PENSAX 

The Bell at Pensax will be 
hosting a beer festival be-
tween the 23rd and the 25th 
of June. At least 65 real ales 
will be featured. The event 
opens at 6pm on the Friday 
with live music at some of the 
evening sessions. For more 
information on this event ring 
01299 896677. 

DROITWICH 

The Hop Pole in Friar Street, 
Droitwich will be holding its 
first beer festival. The event 
will run on Fri 30th June and 
Sat 1st July and feature 
around 15 real ales and a pig 
roast. The pub is the current 
local CAMRA Pub of the Sea-
son. For more information on 
this event ring 01905 770155. 

FREE HOUSE 
HOME OF THE 

WEATHEROAK ALES: 
Light Oak 3.6% 

Weatheroak 4.1% 
Redwood 4.7% 

& Seasonal Special  

OTHER REAL ALES: 
Hobsons Town Crier 

Everards Original 
Blacksheep 

& Guest Beers 

Draught Lagers, Cider & Guinness 
Full Restaurant facilities, Bar Snacks, Hot & Cold Baguettes 

Beer Take Away Service, Large Garden and Patio 
All Subject to Availability 

 
 

Tel: Pub/Restaurant 01564 823386  
Freephone: 0800 0195 175 

Tel: Brewery 0121 445 4411 

 

Now open 11.30-11 Mon-Sat, 12-10.30 Sun 

Small Breweries' Relief Saviour 

SBR means More Choice 
CAMRA has revealed that 
there are now 570 small and 
regional brewers in the UK 
compared to only 440 in 2002 
when Small Breweries' Relief 
(SBR) was introduced. There 
is now greater choice than at 
any time since CAMRA was 
founded in 1971.  
   SBR means small brewers 
pay reduced tax on the beer 
that they produce.  

CALL TO EXTEND 
THRESHOLD 

Liberal Democrat MP Greg 
Mulholland has tabled a parlia-
mentary motion backing Small 
Breweries' Relief, and is call-
ing for the threshold to be 
extended so that even more 
brewers can benefit.  

    CAMRA Chief Executive 
Mike Benner said: “Small 
Breweries' Relief has helped 
create renewed interest in real 
ale, and this can only be good 
news for all those who care 
about real ale. Over 130 more 
small real ale brewers is fan-
tastic news to our 80,000 
members and all fans of real 
ale.”  

RELIEF CRUCIAL 

“It is a sad fact that over 80% 
of the beer drunk in the UK is 
produced by four global brew-
ers. Small Breweries' Relief is 
crucial in helping Britain's 
small and regional brewers 
compete against the huge 
economic muscle of the 
global brewers.”  



6 

Things are 
changing for 
Pint Taken. As 

you can see 
we’ve gone full 

colour for some of the news-
letter. We hope you appreci-
ate the improvement in pres-
entation that this brings. Natu-
rally this comes at an addi-
tional cost and I’d like to thank 
the advertisers who have cho-
sen to take the leap into col-
our. All this means that Pint 
Taken remains a free publica-
tion. 

BYE BYE 

It is also time for me, your 
editor, to hang up my DTP 
program after publishing the 
newsletter since the first is-
sue came out in Winter 1994. 
In Winter 2000 another mile-
stone was reached when the 
Redditch & Bromsgrove news-
letter became a county news-
letter covering the whole of 
Worcestershire and beyond. 
I’m handing over the role of 
editor as in April I had the 
honour of being elected to the 
National Executive of CAMRA. 
    I am pleased to announce 
the new editor will be Charles 
Ayres. I am sure you’ll join me 
in welcoming him to the post 
by sending him plenty of arti-
cles and contributions. I’ll still 
be in the background writing 
the odd article and helping 
with the adverts. My sincere 
thanks to all who have helped 
in making Pint Taken what it is 
today.  
Cheers 
Brett Laniosh, (Ex-editor) 

Editorealale  
 

CENTRAL REGION 
“FREEHOUSE” 

PUB OF THE YEAR 
 

HEADLESS CROSS, REDDITCH 
  

01527 550448 
 

Three guest beers usually sourced  
from local independent breweries 

 

Local beers. Local produce.  
Everything a local pub should have. 

Telephone 01684 833554 

The  
Plume  

of  
Feathers 

Castlemorton Common WR13 6JB 

plus 
two more  
guest ales 

Home made food a speciality, cooked and served fresh 

Separate dining area, large car park and beer garden 
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The  
DODFORD 

INN 
Whinfield Road, Dodford, 

Bromsgrove  
(Tel: 01527 832470) 

 

Ray and Mandy 
welcome all customers  

new and old 
 

Four Real Ales 
Real Home Cooked Food  

 
Eight acres of beautiful 

countryside 
 

Live music featured regularly.  
Please telephone for details 

 

 Ramblers welcome 

lent brew made with English 
malt and hops to make a very 
English beer, dry and crisp 
with a hint of citrus and ba-
nana. We sampled two more 
new brews; Hooky Gold 
(4.2%), presented for the first 
time at Banbury Beer Festival, 
a few days before it was avail-
able in any pub, where 1 be-
lieve it sold out very quickly. 
Pale and crisp this is the first 
of Hook Norton beers to use 
Willamette hops from Amer-
ica, combined with Fuggles 
and Goldings. It was very 
moreish. The third new beer 
was Charter at 4.5%   again 
excellent. 

THANKS 

Thanks to all concerned at 
Hook Norton for sponsoring 
this very enjoyable event and 
to CAMRA as well. We also 
met some lovely people from 
Birmingham branch and 
moved on with them to the 
Pear Tree Inn nearby where 
we were spending the night 
and could therefore carry on 
enjoying the Hooky beers. We 
finished off a great day with a 
meal at the Sun Inn in the vil-
lage, another Hook Norton 
pub. 

It is not very often that I'm in 
the right place at the right 
time, but for once I was lucky. 
I just happened to be working 
on the computer one after-
noon, when a message came 
through from the Hook Norton 
Club to say that they were 
putting on a special event for 
St George's Day April 23rd. 
They were offering a tour of 
the brewery, followed by a 
free pint, a beef sandwich, a 
film show and a talk by the 
MD, for the first 20 replies. 
Bill and I were pleased to find 
that we were number three 
and four! 

ON TIME 

We dutifully presented our-
selves on time on the day and 
were welcomed by Tony 
Jerome, Marketing Manager 
for CAMRA. We were in the 
first group for the tour. Al-
though we had been before, 
it’s always interesting and we 
always seem to learn some-
thing new. Its good exercise 
too, up and down all those 
stairs. As part of the St. 
George's Day celebrations it 
was great to see St. George 
with his knights in shining 
armour, putting on a display 
(although we couldn't find 
the dragon!). Perhaps after 
a few more pints! 

BEERS 

For our first drink we opted 
for the 303AD at 4%, 
brewed especially for the 
occasion, the date depict-
ing the year of the death of 
St. George. It was an excel-

Friar St, Droitwich 
Open 12-11, Sun 12-10.30 

Great Value Lunches - £2.99 
Wye Valley HPA and Butty Bach 

plus a guest ale 
 

BEER FESTIVAL 
Fri 30th June to Sat 1st July 

15 real ales 
Pig roast. 

www.
thehoppoleatdroitwich. 

co.uk 
 

01905 770155 

The  
HOP POLE 

Jackie and Bill Bardsley Celebrate in Style 

St. Georges at Hooky 
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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 

The Great Malvern Hotel is conveniently located to the Theatre  
and therefore specialises in pre & post Theatre meals. The service and 
style of food has an emphasis on value for money and a relaxing style 

of eating. Where possible we use local produce, this includes items 
such as the award winning sausages from Malvern Country Meals, and 

all the fruit & vegetables come from Birmingham  
market each morning. We also enjoy serving local and interesting bev-
erages. Our entries in the Good Beer Guide since 2002 are a credit to 

the local beers & ciders of the area. We are open to the  
public for breakfast, lunch and evening meals from  

Monday - Saturday.  
Phone 01684 563411 for reservations. 

The Great Malvern Hotel,  
Graham Road,  
Great Malvern,  

Worcestershire WR14 2HN 
Tel: 01684 563411  
Fax: 01684 560514  

e-mail: sutton@great-malvern-hotel.co.uk 
www.great-malvern-hotel.co.uk 

Father’s Day Offer 

Dad 
deserves It 
CAMRA, the Campaign for 
Real Ale, is offering a fantastic 
offer of CAMRA membership 
and a copy of the Big Book of 
Beer for Father’s Day for just 
£25, or £17 if he is over 60 
years old…. That’s a saving of 
£7.99 or £15.99!!! 

MASSIVE SAVING 

If your Dad loves beer and 
pubs and you struggle to buy 
him something different every 
year for Father’s Day then 
CAMRA membership and the 
Big Book of Beer will be the 
ideal gift. Not only will you 
save £7.99 (or £15.99), your 
Dad will receive What’s Brew-
ing every month, a member-
ship Pack full of information 
and offers and of course his 
special membership card!  
The Big Book of Beer usually 
priced at £14.99, will tell your 
Dad everything he needs to 
know about the World’s 
Greatest Drink!  

WHAT ARE YOU  
WAITING FOR? 

 So what are you waiting for? 
Contact CAMRA and sign-up 
your Dad to CAMRA for Fa-
ther’s Day and give him some-
thing interesting to read on 
his special day! 
 
Either telephone 01727 
867201 or visit www.camra.
org.uk/join and make sure to 
quote 
‘Father’s Day 
Promotion’ to 
receive your 
discount! 
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beer list starts ‘A’: Abbaye de 
Gembloux, Abbaye de Bonne 
Espérance, Abbaye des Rocs, 
… and so it continues. There 
was a page for honey beers, a 
page for fruit beers, even a 
page for raspberry beers for 
goodness sakes. Fortunately 
the barman came and saved 
us, and on his recommenda-
tion had a St Feuillion, which 
was light with a hint of grape-
fruit. We returned to the hotel 
via De Biertempel on Rue du 
Marché aux Herbes (just off 
Grand Place). This is an off 
license serving an insane 
number of beers and also 
CAMRA members get a 10% 
discount. If only we’d known! 
    Since this was to be our last 

evening in Brus-
sels, we decided to pull out 
the stops. Dinner was in T 
Kelderke, a cellar bar on 
Grand Place, which had a 
house beer that was a lovely 
malty brew. We then made 
our way to a bar called Del-
erium that lives up to it’s 
name. This bar holds the 
world record for the most 
number of beers on offer: 
2,000! The barman types the 
beer you want into a com-
puter to find out where it is, 
and which glass to serve it in. 
The Rader Blonde was great 
with ginger and coriander 
overtones. After that my notes 
get hazy. Faced with that beer 
list – are you surprised? 

Beer Abroad by Richie Oak continued from the last issue 

Brussels Beckons 
DAY TWO CONTINUED 

For supper that evening it was 
off to In T’Spinnekopke (either 
a small spider or a small head 
depending if you’re Dutch or 
Flemish). I now see the point 
of gueuze beer. The Lapin á la 
gueuze (rabbit stew cooked in 
gueuze) was sublime and so 
were the Westvleteren 12 and 
La Nostradamus that accom-
panied it. Faro on the other 
hand (Lambic beer with brown 
sugar mixed in) was not. It 
was dark, sickly, too sweet 
and too sour. You’ve got to try 
these things though. 
   For a nightcap it was off to 
Poechenellekelder, just round 
the corner from the Mannekin 
Pis. I relied on my usual way 
of choosing beer where no 
tasting notes are available and 
went for the one with the 
most stupid name! In this 
case it was La Guillotine, a 9% 
Tripel which had lovely sum-
mer fruits in the palette. This 
was followed with Barbar, 
which was not named after a 
cartoon elephant as I thought, 
but is the French for 
“Barbarian”. A beautiful 8% 
honey beer was served up 
and went down a treat. 

DAY THREE 

After visiting the Musée Horta 
(Victor Horta was a leading 
light in Belgian Art Nouveau) 
we strolled off to Moeder 
Lambic. This is possibly the 
closest we found to a commu-
nity boozer with a beer list to 
die for. You know you’re in 
heaven when the folder the 
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Sunday Markets - 11th June, 9th July, 13th August 
Brewery tours by arrangement. 

Having a party?  Why not order direct from the brewery? 

A range of bottle conditioned beers also available 

Tel: 01886 821235 
Fax: 01886 821060 

3.7% ABV 
Virtues of 
an easy 
drinking 
light ale 

with vivid 
hop aroma. 

4.1% ABV 
Malt  

balanced 
by hops. A 

beer for the  
connois-

seur. 

3.5% ABV 
Light taste 
showcases 

delicate 
Goldings  

fragrance. 

Featuring all year round in the West Midlands... 

The  Talbot 
Knightwick 
Worcester 
WR6  5PH 

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

plus seasonal brews…  
DARK STRANGER & bride’s blush  

This That T’other blond 
4.4% ABV 

A rich, 
smooth  

character 
that is in a 
class of its 

own. 

Did you know that CAMRA 
now has a social calendar just 
for young ale drinkers? With 
over 6% of the total national 
membership being aged be-
tween 18 - 30 years old, the 
CAMRA Young Members 
Group was set up to promote 
and campaign for issues that 
affect young CAMRA mem-
bers.  

EVENTS 

From social crawls to beer 
festivals; our events allow 
like-minded young real ale 
drinkers to meet up and 
discuss the issues affecting 
today’s pubs, as well as trips 
to brewies and gigs across 
the region.  
   For the latest information 
contact Paul Richards 
(ym@rbcamra.org.uk), look 
out for us at the Bromsgrove 
Beer Festival or go to www.
camra.org.uk and click on Join 
us. 

CAMRA Young Members 

Young, 
Free and 
have a 
Thirst for 
Good Ale? 
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proper Indian starters. The 
food is superb but don’t ask 
for a balti, they won’t know 
what you mean. We ate from 
the Special Lunchtime Menu.  
As far as possible everything 
is created on site including 
homemade yoghurt. After-
wards we were tempted to 
cross the road for more ale at 
The Old Fox but were really 
too full and had a bus to 
catch. Perhaps we’ll start 
there next time. We had a 
super day and will try it again, 
maybe going in earlier and 
viewing some of the city cen-
tre attractions such as the 
restored Victorian back to 
back houses in Inge Street. 

Four of us, who meet regu-
larly for drink and food, de-
cided it was time to visit Bir-
mingham city centre. We have 
previously used The Bartons 
Arms, where we both drank 
and ate, but this time we 
opted to go to a good pub 
and then have a curry. Of 
course we chose to meet at 
the Wellington and imagine 
our delight when we arrived at 
about 11.30am to find that 
they were holding their fourth 
beer festival. This meant that 
instead of a choice of 15 ales 
we could select from ap-
proaching 60. It wasn’t too 
busy to start with although 
most tables were taken, and 
we were lucky to find one 
with four chairs. The staff 
were very helpful and gave us 
good advice on which beers 
to try. This was useful be-
cause many of the beers were 
unknown to us. Many were 
sampled and enjoyed. All 
were good but two that really 
hit the spot were Bazen’s 
Black Pig Mild and Empire 
Golden Warrior. After approxi-
mately an hour and a half we 
felt it was time for food.  

OFF FOR A CURRY 

Bidding farewell to the 
friendly faces at The Welling-
ton we merrily made our way 
to the Maharaja in Hurst 
Street. This restaurant has 
been under the same owner-
ship for over 30 years and was 
the first in Birmingham to 
have a genuine tandoori oven 
from which they served 

Brian Partridge has a Grand Day Out in Birmingham 

Lunchtime in Brum  

Sample our award  
winning ales at: 

THE PLOUGH 
Shenstone 

Worcestershire 
DY10 4DL 

Tel: 01562 777340 
 

Beer Garden, Real Fire  
TV for Sports, Morris Dancing. 

 

THE SWAN 
High St 

Chaddesley Corbett 
DY10 4SD 

Tel: 01562 777302 
 

Restaurant, Real Fire, Beer garden, 
Live Jazz. 
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At the Bromsgrove Beer Festi-
val last July the beer of the 
Festival was Moll Cutpurse, 
part of the Wicked Woman 
range brewed by Brewster’s 
Brewery. Normally the award 
would be presented fairly 
soon after the event but at the 
time the head brewer, or in 
this case brewster, Sara Bar-
ton was expecting her first 
child so that the visit had to 
be delayed. 

VALE OF BELVOIR 

In February a group of Red-
ditch & Bromsgrove CAMRA 
members travelled by National 
Express coach to Nottingham. 
We were met there by a mini 
bus and soon headed out of 
town. We travelled to the Vale 
of Belvoir and eventually ar-
rived at the remote village of 
Stathern where we found the 
brewery at the end of a nar-
row track. 
   Our warm welcome from 
Sara and her husband Sean 
McArdle, their new baby and 
brewing assistant Richard was 
a direct contrast to the rather 
bleak location and weather. 
The first priority was to slake 
our thirsts and in the ante-
room the two beer engines 
were soon in action. Hop-
head, a delicious pale 3.6% 
bitter, and Belly Dancer, a 
darker 5.2% winter warmer, 
were soon being enjoyed be-
fore our tour of the adjoining 
brewery. The modern building 
was part of an agricultural 
store, to appease the local 
planners, and the ten barrel 

unit had only recently re-
placed the smaller original 
one. Sean explained the sys-
tem and described some of 
the ingredients and the fact 
that they use live moist yeast.  
Everything was sparkling 
clean as hygiene for both the 
brew plant and the casks was 
of paramount importance. 
They did do some bottled ale 
but as the order book seemed 
very healthy cask sales were 
the most important. 

LUNCH 

A magnificent buffet lunch 
followed, all the ingredients 
being from local suppliers. 
The delicious pork pies, sau-
sages and stilton cheese 
proved that these local skills 
could not be bettered. The 
superb beer was served on a 
help yourself basis and flowed 
freely as the pleasant social 
progressed. All too soon it 
was time to thank Sara and 
Sean, shoehorn ourselves 
back into the mini bus and 
depart. 

GRANBY 

A short ride took us to the 
village of Granby and we 
pulled up at the Marquis of 
Granby, a past East Midlands 
CAMRA Pub of the Year and a 
national runner up in 2003. 
This pub, which acts as the 
brewery tap for Brewster’s 
and has seven real ales, 
shows that the village pub can 
succeed. I think that between 
us we tried all of them, and 
there were no complaints, 
before we had to head back 

Brewery Trip Report 

Brewster’s Bash 
to Nottingham. 
Our driver 
dropped us at 
the door of the 
Vat and Fiddle, 
the brewery tap for the adja-
cent Castle Rock brewery, 
which had ten hand pumps 
offering a wide selection of 
beers. We had about half an 
hour in this popular pub be-
fore a short walk took us back 
to the coach station to board 
the coach for Birmingham. 

THE RETURN 

It was quite late when we ar-
rived back at Digbeth. Some 
of us filled the waiting time 
for our bus home by squeez-
ing into the packed Anchor, 
but it was really too crowded 
for comfort so the dedicated 
finished the day at the Red 
Lion, Bromsgrove. The excur-
sion had been very enjoyable, 
particularly the warm wel-
come at Brewster’s that had 
made all the travelling worth-
while. More information about 
Brewster’s Brewery can be 
found at www.brewsters.co.
uk  
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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 
 

 
 

EVERY DAY is a BEER 
FESTIVAL at THE WAGGON 

 
 

THE ‘WAGGON’ puts the 
REAL ALES  

into  
HALESOWEN 

WAGGON & HORSES 

Scarfield Wharf 
Alvechurch 
Worcestershire 
 

0121 445 5111 

www.the-weighbridge.co.uk 

FREE HOUSE 
 

Enjoy lunch or an evening 
meal in this cosy traditional canal-side pub. Home 

cooked meals and bar snacks served daily.  
Resident & Guest Ales 

 (Sandwiches only on Tuesday & Wednesday) 
 

Redditch & Bromsgrove  
CAMRA Pub of the Year 2005 

CAMRA has launched the 
‘Good Beer Guide Germany’, 
the ideal companion for the 
discerning beer drinker who is 
visiting this year’s World Cup 
or for the beer enthusiast that 
regularly visits the host nation. 
This groundbreaking guide, 
which has taken four years of 
preparation, is the first ever 
comprehensive book to find-
ing and enjoying good beer in 
Germany, from Cologne to 
Munich and Berlin to Bam-
berg. 

WAYNE ROONEY 

Despite Wayne Rooney’s in-
jury, England still stand a fan-
tastic chance of going all the 
way to the final on 9th July 
and the guide covers all of the 

cities that our national team 
will play in. 

ALL CORNERS  
OF GERMANY 

Author Steve Thomas has 
devoted four years to building 
up an intimate knowledge of 
more than 1,250 breweries, 
around 2000 pubs and 7,500 
beers from all four corners of 
Germany. 
    Steve said: “This book is 
the result of my own exhaus-
tive research into Germany 
and its beers that began as a 
simple hobby. As time went 
by the amount of data I 
amassed continued to in-
crease inexorably and I real-
ised that fellow fans of Ger-
many and its brewing industry 

would find 
the infor-
mation 
extremely 
useful. 
    “When I 
began the 
book I had no idea the next 
World Cup would be held in 
Germany, but any fan of foot-
ball who appreciates a pure 
beer of almost unequalled 
quality will need a copy of this 
guide.” 

AVAILABILITY 

Good Beer Guide Germany is 
available from all good book 
shops or direct from CAMRA 
priced £16.99. Call 01727 
867201 or visit www.camra.
org.uk/books. 

CAMRA’S Good Beer Guide Germany is here in time for the World Cup! 

Get More from Germany 
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Worcester Branch Walk to their Pub of the Year 

Talbot Comes Top 
With a spring in their step, 
five brave souls from Worces-
ter branch set out to explore 
the region’s most westerly 
borderlands. 

KIND WEATHER 

The weather was kind as the 
group alighted from the bus at 
Knightwick for the first stage 
of the proceedings, up the hill 
to the Fox and Hounds at Lul-
sley. Some felt it was a little 
early for imbibing, but the ales 
on offer – Hook Norton Bitter, 
Hobsons Best and Cotleigh 
Tawny - proved too inviting for 
most. 
   Having been joined by a late 
arrival, the group, now com-
plete, set off for the main ex-
ercise of the day. After a 
pleasant two-hour walk we 
found our way to The Wheat-
sheaf near Whitbourne just in 
time for some well-deserved 

lunch…or so we 
thought! 
The Wye Valley 
HPA on offer 
was in good con-
dition and very 
reasonably-
priced so we 
ordered our food 
and enjoyed a 
pint while we 
waited. One pint 
became two, and, after an 
hour and still no sign of the 
food, three. Eventually one 
lucky member of our group 
was served, followed – 20 
minutes later – by three oth-
ers. After two hours in the 
pub, starvation finally got the 
better of the last of the group 
who gave up, got a refund 
and headed off for some de-
cent hospitality, beer and 
FOOD at The Talbot in  

Worcester CAMRA Chairman Richie Oak presents 
the award to Annie Clift from the Talbot 

Knightwick. 

PRESENTATION 

With the choice of locally-
crafted ales (Teme Valley This, 
That and T’other), a pleasant 
welcome from behind the bar 
and the ready supply of de-
cent filled rolls for suste-
nance, it is no wonder that 
Worcester branch was pre-
senting their 2005 Pub of the 
Year award to the Talbot that 
afternoon. 

Pubs Worth Seeking Out 

Little Gems 
THE WHITE HORSE 

HEDGERLEY 

It is now quite common for 
people flying on holiday from 
Heathrow to book a nearby 
hotel for one night and get 15 
days parking. This gives you 
the opportunity, after a 
leisurely drive down the M40, 
to spend lunchtime at this 
lovely pub. Although only a 
few miles from Heathrow the 
White Horse is set in a quiet 
village in the pleasant Buck-
hamshire countryside, close 
to junction 2.  
   The pub is an outstanding 

15th century Grade II listed 
building near the village 
church. It has a covered, 
heated patio, an attractive 
garden and a small car park.  

INTERIOR 

There are two public rooms in 
the main building. The bar has 
a stone flagged floor, an open 
fire with an inglenook and is 
furnished in a rustic style. The 
larger lounge is carpeted and 
also has an open fire. Both 
rooms have a serving hatch 
into the cellar where the 
barrels are set up for gravity 
dispense. Locals’ pewter 
tankards are attractively hung 
on hooks over the barrels. The 
two regular beers are Greene 

King IPA and Rebellion IPA 
and there are five changing 
guest beers. There are two 
real ciders and continental 
strong beers plus other 
bottled and bottle-conditioned 
ales. Those beers sampled on 
a recent visit were excellent. 
    The lounge has a cold food 
counter and rolls and 
sandwiches are available. 
There is also a varied menu of 
good home-cooked food. The 
present landlord has been 
there 15 years and the 
previous one was there 25 
years. There is an annual beer 
festival in May and the pub is 
regularly the local CAMRA 
pub of the year. Give it a try as 
the perfect start to a holiday. 
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• CAMRA has slammed the 
Chancellor’s decision to 
freeze champagne duty while 
increasing beer duty. CAMRA 
Chief Executive Mike Benner 
said: “Given that beer is our 
traditional drink and the World 
Cup is being held in Germany, 
it’s outrageous that the 
Chancellor has frozen duty on 
champagne. I hope millions of 
English drinkers can look 
forward to toasting England’s 
success in the summer with a 
good pint of British real ale – 
not champagne.” 
    CAMRA welcomed the 
freeze on cider duty which will 
help support Britain’s 150 
small independent cider and 
perry producers. 
 
• Two pubs that were closed 
for a period of time have 
reopened. The Dog,  
Harvington and the Park Gate, 
Bromsgrove are now fully 
open. The Dog has ales from 
Banks’s plus a guest beer (a 
Wychwood beer has been 
spotted) and the Park Gate is 
serving Marstons Pedigree 
and Adnams bitter. 
 
• A planning application to 
build three houses on the car 
park of the Dewdrop Inn, 
Lower Broadheath has been 
refused by the Malvern Hills 
District Council Planning 
Committee. 
 
• The Good Beer Guide listed 
Fruiterer’s Arms in Uphamp-
ton has stopped serving food 
at lunchtimes. 

• The Gate Hangs Well in 
Headless Cross has started 
serving a range of guest 
beers. Spotted have been Hop 
Back Crop Circle, Gales 
Festival Mild and Mordue 
Workie Ticket. 
 
• Walsh's Bakehouse Brewery 
in Warwick has closed after 
three years of operating. 
 
• The Pheasant in New Street 
Worcester is currently closed. 
Work is being carried out on 
the Pheasant and at this stage 
there is no indication when 
the pub will reopen. 
 
• The Golden Goose (formerly 
The Wild Goose) in Redditch 
is now serving three real ales. 
It is believed that all are guest 
ales. Marston's Pedigree,  
Draught Bass and Morland 
Old Speckled Hen have been 
spotted. Also in Redditch, the 
Golden Cross  has recently 
achieved it's Cask Marque 
Award.  
 
• The results of the 2006 
CAMRA Champion Beer of 
Warwickshire competition 
have been announced. The 
competition which looked at 
beers that complemented 
cheese, took place at the 
Newbold Comyn Arms in 
Leamington Spa. The winner 
was Nelson's Column, brewed 
by the Tunnel Brewery. 
Second place went to Pure 
Ubu from newly opened Purity 
Brewery near Studley and 
Sou'Wester from Slaughter-
house was third.  

Quick Halves 

The Fox Inn  
Chaddesley Corbett  

FREE HOUSE 
01562-777247  

 
 

Permanent real ales include  
Malvern Hills & 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 

The Manor Arms  
at Abberley 

Right on the Worcestershire Way   
CAMRA Member Offer  

40% Off Mon-Thu Night 
Accommodation 

 

A traditional country village inn 
with ingle nook fireplace & indi-
vidually furnished accommoda-

tion. Restaurant and bars serving 
quality home-cooked food, sau-

sage menu, grill menu.  
Ales include - Hooky Bitter,  

London Pride, Wye Valley HPA, 
Flowers IPA,  

Timothy Taylors Landlord 
 

Large patio and garden 10 en-
suite letting rooms available.  

Netherton Lane,  
Abberley Village, Worcs.  

WR6 6BD  
TEL. 01299 896507 

 

www.themanorarms.co.uk 
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Steve and Lesley 
welcome you to the 

Robin Hood 
 

Open for food and real ales 
 
 
 

Three real ales including London Pride, Black Sheep, 
plus Addelestones Cider 

 
Large grounds and children’s play area 

 
 

Drayton Road, Drayton, 
Nr Belbroughton DY9 0BW 

 
01562 730255 

THE LYGON ARMS 
FECKENHAM 

This friendly village pub is 
serving three real ales, one of 
which is a regularly changing, 
interesting guest. The regulars 
are London Pride and Old 
Speckled Hen. The guest ale 
is usually on for a week but 
should the locals take a real 
fancy to one it will be re-
ordered. Young’s St Georges 
Bitter was on for three weeks 
recently and was very drink-
able. Things may change 
shortly as it is hoped to intro-
duce a house beer, probably 
produced by the Salopian 
Brewery. There have been 
some problems getting the 
beer just as Hayden, the land-
lord, wants it, but when 
sorted it would be likely to 
replace one of the regulars. 
The pub has a pleasant res-
taurant with excellent, good 
value food. There is also a 
wide range of bar snacks and 
sandwiches available. 

PACKHORSE,  
HOLLYWOOD 

A welcome return to the fold 
to the Packhorse Inn on the 
Alcester Road near Wythall 
which has installed a hand-
pump and is dispensing cask 
ale once again. 
   M&B removed the old hand 
pulls a few months ago but 
after local CAMRA member 
Mike Village had a meeting 
with the brand Director and 
area manager they committed 
to restoring the availability of 
a cask ale.  The first offering is 

Black Sheep from Yorkshire 
so if you are in the area pop in 
and help ensure that real ale 
remains at the Packhorse. 
Mike has said that the alterna-
tive will be that he will have to 
put his money where his 
mouth is and drink it all him-
self! Well done Mike. 

Pub News from your Area 

Down your Way 

Food served  
Mon to Sat 12 - 2;  5.30 - 9  

Sunday 12 - 7 
 

Garden to rear, Tables to frontage 
 

4 cask ales (2 changed every week) 
E.g. Theakston Best & Paradise Ale, 
Courage Directors, Bateman's  May-

pole, Hydes Dr's Orders, Taylors 
Landlord, Bulmers Still Cider 

Fresh ground coffee 
 

Function room with separate bar 
Conservatory overlooking garden 

Car park 
 

 Open all day every day from 11am 
approx, sometimes a bit earlier. 
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New Local Guide 

Best of the 
Black  
Country 
A new local guide published 
by the Black Country branches 
of CAMRA doesn’t fail on it’s 
promise to be “reet bostin”.  
Featuring nearly 200 great 
pubs across the area along 
with maps, photos and places 
to visit, the pocket sized book 
takes you to some of the fin-
est pubs in Britian. The na-
tional explosion in new brew-
eries is also reflected here as 
well with no less than nine 
breweries and that doesn’t 
include another three in Staf-
fordshire. 
   The Black Country Good 
Beer Guide can be found on 
sale in pubs in the Black 
Country or direct from 
CAMRA, priced just £4.95. Go 
to www.camra.org.uk/books 
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TALBOT INN 
Chaddesley Corbett 

01562 777388 
www.talbotinn.net 

 

• CAMRA Pub of the Season 
Summer 2005 

• 4 Real Ales always avail-
able 

• Smoking and non-smoking 
rooms 

• Large patio and garden 
• Freshly-cooked home-

made food available 
lunch time and evenings, 
seven days a week 

• Reservations accepted for 
upstairs restaurant 

The Great British Beer Festival 
will be hosted this year at 
Earls Court between 1st – 5th 
August, following 14 success-
ful years at London Olympia. 
Over 47,000 people attended 
last year’s ‘Showcase of Brit-
ish Beer’. This event has now 
outgrown the London Olym-
pia venue and will move to 
Earls Court allowing us to of-
fer more choice, variety and 
beer than ever before! 

OVER 700 TIPPLES 

Over 700 tasty tipples from 
the smallest microbreweries 
and large regional brewers 
have been handpicked for 
visitors to try. More than ever 
before! These include wheat 
beers, ciders, golden ales, 
stouts, porters, bitters, milds, 
bottle-conditioned beers, per-
ries and real lagers from all 
over the world. 

THERE IS MORE 

The festival is not only about 
the ale! You will also be able 
to enjoy food, live music, en-
tertainment, games, tombo-
las, and quizzes in the comfort 
of a family friendly atmos-
phere. Other Festival high-
lights include a family room, 
tutored beer tastings and cor-
porate hospitality. 

TICKETS TO BE WON 

Win a pair of Great British 
Beer Festival tickets! 
   CAMRA is offering 25 lucky 

winners a pair of Great British 
Beer Festival tickets. All you 
need to do to enter this com-
petition is email or post your 
answer to this simple ques-
tion by Friday 7th July. 
Where is the Great British 
Beer Festival moving to in 
August 2006? 
Please email your answers to 
tony.jerome@camra.org.uk or 
post to Tony Jerome, Market-
ing Manager, CAMRA, 230 
Hatfield Rd, St Albans, Herts, 
AL1 4LW. Winners will be 
notified and sent their tickets 
before Friday 14th July. If you 
are not a CAMRA member 
and would like to be sent 
some more information on 
our organisation then please 
let us know on your email or 
posted entry. 

MORE DETAILS 

For more information on 
GBBF please go to www.
camra.org.uk/gbbf 

Great British Beer Festival 

Britain’s  
Biggest  
Festival 
Gears Up 

THE OLDSWINFORD 
 
 
 
 
 
 
 
 

Hagley Road, Oldswinford,  
Stourbridge Tel: 01384 376637 

 
Monday - Wednesday 11am - 
11pm, Thursday 11am - 12am 
Friday & Saturday 11am - 1am, 

Sunday 12noon - 11pm 
 

The Oldswinford is a pub where 
you can unwind with a drink or 

enjoy a meal in a relaxed 
setting.  With a wide range of 
events and live music staged 
throughout the year, this pub 

attracts and appeals to all age 
groups.  Real ales from Hardys 

and Hansons. Everyone who visits 
us will receive a warm welcome 
and can sample some superior 

beers, real ales and meals. 
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land have gone a step further 
in supporting the cause of 
their favourite drink. They 
have also tabled an Early Day 
Motion calling for Progressive 
Beer Duty to be extended to 
all brewers producing up to 
200,000 hectolitres, as in 13 
other European Union coun-
tries. 

Uphampton Lane 
Uphampton, Ombersley, 

Worcestershire 
Tel: 01905 620305 

 

Home of Uphampton ales 

from the  

Cannon Royall Brewery 
 

CAMRA GOOD BEER GUIDE & 
AWARD WINNER 

CAMRA has announced the 
winners of its search for the 
best real cider and perry in the 
UK. The winners are: 
Cider: Hecks Kingston Black - 
Somerset 
Perry: Seidr Dai  - Cardiff 
   Gillian Williams, CAMRA’s 
Director of Cider and Perry 
campaigning said: Commer-
cial ciders are enjoying some-
thing of a boom at the mo-
ment thanks to lavish advertis-
ing, but it should not be for-
gotten that exceptionally high 
quality real cider is still being 
made all over the UK.   

HECKS 

Judges described the overall 
winning cider, Hecks Kingston 

Cannon Royall’s Arrow-
head bitter has hit a new 
target. For the beer is 
now being served In the 
Strangers Bar in the Pal-
ace of Westminster, 
thanks to bipartisan col-
laboration between Mid-
Worcestershire Conser-
vative MP Peter Luff, 
left, and Leeds North-West 
Lib Dem MP Greg Mulholland, 
right. 
   The MPs, who share a pas-
sion for real ale, persuaded 
the bar's mangers to stock the 
beer, which is brewed at the 
Fruiterers Arms in Ombersley. 
And Mr Luff and Mr Mulhol-

Cannon Royall Brewery Beer Honoured 

Local Beer at the  
Palace 

CAMRA announces winners of The National Cider And Perry Championships 2006 

Cider At Its Best  
Black, as having a “ripe fruity 
aroma matured in oak casks 
providing a complex rich ex-
perience.  This cider lingers 
on the tongue and makes it 
burst into flower.”   
    On being told that his King-
ston Black cider had won 
gold, Andrew Hecks of Hecks 
Farmhouse Cider said: “It’s 
marvellous, we had no idea 
we were likely to win”.     
    The Hecks family has been 
producing cider since 1840 
and has been established as 
cider producers in Street for 
110 years.  Their winning cider 
is made using Kingston Black 
apples grown locally in their 
own orchards.   
 

SEIDR DAI 

 The gold award winning 
perry, Seidr Dai, was de-
scribed as having a “Very 
pleasant, fruity, earthy aroma.  
A mellow, delicately balanced 
perry which is slightly sweet. 
This is a very drinkable, more-
ish perry which would com-
plement many types of food.” 
Seidr Dai run by Dave 
Mathews is a newer producer 
based in Wales, where cider 
is seeing a revival with the 
assistance of the Welsh Perry 
and Cider Society of which 
Dave Mathews is Chairman.  
Seidr Dai, specialises in the 
production of perries and ci-
ders from fruit grown in 
Wales.   
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It takes all sorts to  
campaign for real ale… 
 
 
 
 
 
 

 

Don't just think about it... 

increased, sending a stronger 
electrical signal to the brain 
and resulting in an enhanced 
taste.  
 

Beer Health Spa 
If you prefer to be pampered, 
and are a member of CAMRA 
to boot, perhaps you would 
prefer to visit the Czech Re-
public, where the world's first 
beer health centre has opened 
at the Chodovar Family brew-
ery in Chodova Plana. 
    Guests on £80 weekend 
packages can indulge in a 
range of health treatments 
including beer wraps, starting 
at £12 per session.  
    Owner Jiri Plevka said: 
“Beer can treat a range of 
conditions, particularly skin 

Taste Revealed 
A new study reveals why our 
taste perception is enhanced 
as the temperature of food 
and beverage products 
increases, explaining why 
beer is more bitter and ice 
cream is sweeter when 
consumed warm, according 
to the report from 
Foodproduction Europe.  
   According to the Belgian 
researchers, who have 
published their work in 
Nature, the reaction of 
microscopic channels in our 
taste buds are responsible for 
different taste perception at 
different temperatures. These 
channels are much more 
sensitive when the 
temperature of food or fluid is 

And Finally... 
conditions, and the health 
centre should appeal to men 
who are put off by 'posh' tradi-
tional spas. I have heard of 
some places in other coun-
tries where people can swim 
in beer but it's just a gimmick. 
We believe in the healing 
properties of beer and we 
offer the full range of treat-
ments. We are a fully-fledged 
beer spa.“ 

CAMRA West Midlands  
Club of the Year 2005 

 
 

Open every evening 
Lunches served Tuesdays 

Bar snacks available  
most  evenings 

 

Cannon Royall Mild, Arrowhead 
or King’s Shilling on tap at all 
times PLUS three guest beers 

changing weekly. 
 

The ONLY British Legion with 
a beer festival  

365 days of the year! 
 

CAMRA members  always welcome 

Hartlebury Village 
RBL 

 
 
 

01299 250252 
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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 (07976 610 144) 

Wed 7 Jun       Branch meeting - The Boars Head, Worcester St, Kid-
derminster (the future of Kidderminster sub-branch) 

 
Redditch and Bromsgrove branch (01527 870522) 

Fri 9 Jun           Trip to Tunnel Brewery. Ring for details  
Tue 13 Jun       Branch meeting - Jubilee, Studley (Kidderminster sub-

branch)  
Tue 11 Jul        Branch meeting - Bromsgrove Rugby Club (Beer  

Festival) 
13-15 Jul          Bromsgrove Beer Festival  

www.bromgrovebeerfestival.org.uk  
Sat 22 Jul         Trip to Kinver and Windsor Castle Breweries. Ring for 

details  
Tue 8 Aug        Branch meeting - Hop Pole, Droitwich  
 

Worcester branch (01684 573018) 
Sat 3 Jun          Social trip to the Swan at Birlingham Beer Festival. 

Starts 7pm 
Wed 14 Jun     Branch meeting - Farmers Arms, Birtsmorton 
Sat 17 Jun        Evening crawl of Kempsey (ring for details) 
17-19 Aug        Worcester Beer Festival 
 

Shakespeare branch (01789 778726) 
Covering Evesham area 

 

 

CAMRA Beer Festivals 
 

Bromsgrove Beer Festival 
Bromsgrove Rugby Club 

July 13th - 15th 
 

Worcester Beer & Cider Festival 
Worcester Race Course 

August 17th - 19th 
 
 

For more information on these events go to 
www.pinttaken.org.uk 

© Redditch & Bromsgrove / Stourbridge / Worcester CAMRA 2006 

Pint Taken is published by 
the Redditch & Bromsgrove, 

Stourbridge 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. 

To subscribe to Pint Taken 
for a year, send four 

stamped addressed enve-
lopes to Subscriptions,  

14 Cladswell Lane, Cookhill, 
Alcester, B49 5JU 

Contributions, letters, pub 
reports and news are always 

welcome.  
Please write to 

Pint Taken,  
3 Oakalls Avenue, 

Bromsgrove, 
B60 2LP 

email: 
 editor@pinttaken.org.uk 

Advertising rates are  
available from the above  

address or from  
advert@pinttaken.org.uk. 

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 

Items for publication should be sent by July 31st 



23 

The Bell at Pensax 
Abberley, Worcs, WR6 6AE 

 

01299 896677 
 
 
 

Herefordshire & Worcestershire CAMRA Pub of the Year  
2002, 2003 and 2004 

West Midlands Region Pub of the Year 2003 
 

Opening times: 
 Mon-Sat 12-2.30  

(Closed Mon lunch),  
5-11 

Sun 12-10.30 
 

 
 

Near Abberley on the B4202 

At least five real ales, all from inde-
pendent and micro-breweries 

 Real Cider and Perry 
Home made food available 

Lunchtime Specials 

Beer Festival 

23rd, 24th, 25th of June.  
At least 65 real ales 

Open 6pm Fri, 12 Sat and Sun  
Live music evenings. 
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73 High Street 
Bromsgrove 

Redditch and Bromsgrove CAMRA  

Pub of the Year  

2003 and 2004 

 

Regular Beer Festivals Held 
 

The little pub with the big welcome 

The Gate Hangs Well is a traditional country 
pub set in the heart of the Worcestershire coun-
tryside. Log burning fires, snug areas a beautiful 
beer garden and a warm and friendly welcome.  

A family run pub with passion for quality. 

 

• Cask Marque 
accredited 

• Up to seven real ales 
changing daily 

 

• Two Belgian beers 
always on draught  

• Home-made, home-
cooked curry every  

Monday night 5-8 

The Gate Hangs Well 
Woodgate Road, Woodgate, Stoke Prior, Bromsgrove. B60 4HG  

Tel: 01527 821957  
www.thegatehangswell.co.uk  
info@thegatehangswell.co.uk  

Opening times:  
Mon - Fri 12.00 - 3.00pm  

5.30 - 11.30  
Sat & Sun All day 

A la Carte menu served daily with a  
traditional roast carvery on Sundays.  
Bookings for the restaurant advisable  

to avoid disappointment.  
Six superb real ales including guest ales  

Members of the British Institute of Innkeeping  
Cask Marque certification  

Winners of Redditch & Bromsgrove Pub of the Autumn Season 2005  
One of the first pubs in the country to win the Beautiful Beer Award from the British Beer & Pub Association  

 

Bromsgrove’s Best Kept Secret  


