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Campaign to restore village pub nears completion

Dodford Inn to Re-open
After several years of campaigning by various groups,
including The Save the Dodford Campaign and Redditch &
Bromsgrove CAMRA, it has
been confirmed that the Dodford Inn, Whinfield Road, Dodford is to re-open.
WELL KNOWN COUPLE
In an interview with Pint
Taken, Richard and Minnie
Scott said they were delighted
to announce they were to
become the new licensees of
the pub. Richard and Minnie
are well known as having
been the licensees of the
award winning Red Lion, situated in Bromsgrove town
centre for the past eight years.

CHALLENGE
During the
interview Richard said they
were looking
forward to the
challenge and
had great
plans for the
future at the
Dodford Inn.
The Dodford Inn prior to its closure
They are heavily involved in the refurbishtime, and have supported him
ment of the pub and hope to
throughout the process wishbe able to move in very soon.
ing Richard and Minnie all the
best, and looking forward to
SUPPORT
having a pint with them in due
The Save The Dodford Camcourse!
paign said they had known
There is no information yet
that Richard was negotiating
regarding the future tenancy
with the owners for some
of the Red Lion.

Coming to a pub near you

National Cask Ale Week
CAMRA (the Campaign for
Real Ale) has teamed up with
Cask Marque, The Independent Family Brewers
of Britain, Enterprise Inns and
Punch Taverns to
launch the first
ever National Cask
Ale Week taking
place 6th-13th
April 2009.
National
Cask Ale Week will

be a week of campaigning
across the UK to promote the
importance and pleasures of
drinking real ale in pubs whilst
also promoting real ale as the
unique selling point for the
British pub.
OFFICIAL WEBSITE
The event now has an official
website where licensees can
start ordering their packs. Visit
www.caskaleweek.co.uk for
more information and to order
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publicity packs.
IDEAS
Julie Gillespie of the Wildmoor Oak, near Bromsgrove
is already planning what to do
for National Cask Ale week
with ale and food matching
and a take away ale service for
those who are driving or who
fancy a pint when they get
home!

Review of the Redditch Winter Ale Festival 2009

Festival Success
Around 550 people made their
way to the Bridley Moor and
Batchley Social Club to attend
the Redditch Winter Ale Festival. The festival, organised by
members of Redditch &
Bromsgrove CAMRA was
making a return appearance at
the venue after an absence of
one year.

NEW MEMBERS

SUCCESSFULL

Thirty two people saw the
benefits of becoming
CAMRA members and
signed up at the event.
Doug Robinson, Membership Secretary thanked Fuller's
for their sponsorship as each
new member received a
Fuller's polo shirt and a bottle
of their famous London Pride.

Organiser Charlie Ayres said
that much of the success was
down to the fantastic volunteers who gave up their time
to set up the venue and ensure that the visitors enjoyed
the 36 real ales and five ciders
in a comfortable and safe
environment.

546 people attended the festival drinking 263 gallons of
beer. £460 was raised through
a raffle and donations to
Acorns Children's Hospital
Trust, the festival charity. The
winning beer of the festival
judged by those attending

THE FACTS

was Kinver Brewery's 'Over
the Edge'. In silver medal position was Weatheroak Hill Bitter
from the new Weatheroak Hill
Brewery at the Coach &
Horses, Weatheroak. The cider of the festival was Barkers
Cyder.
NEXT EVENT
Redditch & Bromsgrove
CAMRA's next event will be
the Bromsgrove Beer Festival
9th - 11th July 2009. See you
there!

Scarfield Wharf, Alvechurch, Worcestershire, B48 7SQ
0121 445 5111
Open Monday - Friday 12 - 3 & 7 - 11
Saturday 12- 4 & 7 - 11
Sunday 12 - 4 & 7 - 11

Enjoy lunch or an evening meal in this cosy traditional canal-side pub.
Home cooked meals and bar snacks served seven days a week.
(Special offers on Tuesdays & Wednesdays)
A selection of real ales from independent breweries
Redditch & Bromsgrove CAMRA Pub of the Year 2005 & 2007
Worcestershire CAMRA Pub of the Year 2008

www.the-weighbridge.co.uk
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CAMRA Responds to Pub SOS Calls

‘Save Our Pubs’. We urge pub
goers to use this site and forum to help save the nation's
viable pubs.'

Save our Pubs
CAMRA, the Campaign for
Real Ale, has followed up its
warning that one in eight pubs
in the UK could close by 2012,
by forming a new advice and
support initiative. CAMRA’s
own research has shown how
84% of people believe a pub
is as essential to village life as
a shop or post office, with
57% of the population citing
the public house as an important part of their daily lives.
NEW INITIATIVE
‘Save our Pubs’ is a new initiative to show pub-goers the
best practices in helping to
protect and save Britain’s
pubs. With the current national rate of closure standing
at 39 pubs per week, CAMRA
has taken the opportunity to
allow consumers to share
ideas and experiences of fighting successful pub closures.
ONLINE FORUM
& WEBSITE
A major emphasis of ‘Save
our Pubs’ as an online forum,
is to encourage people to
discuss ways in which to help
pubs under threat of closure.
The website which is at
www.saveourpubs.org.uk will
also give free access to
downloadable resource material by CAMRA.
EXPERIENCE
Julian Hough, Chair of
CAMRA’s Pub Campaigns
Committee, said:
‘CAMRA is brimming with
knowledgeable people, young
and old, who have active experience in campaigning
against the closure of pubs.

LOCAL PUBS WEEK

With the aid of advisory literature and our online forum, we
have created an ideal environment for people to share ideas
and devise effective campaigning strategies to promote and protect Britain’s
57,000 pubs.
PIVOTAL YEAR
‘Due to gloomy economic
forecasts, 2009 will no doubt
be a pivotal year for pub campaigning, therefore we believe
this is the ideal time to launch
a support initiative such as

To further champion the cause
of British beer and pubs,
CAMRA has launched a separate initiative called ‘Local
Pubs Week’, an ongoing campaign where local CAMRA
branches have the flexibility to
organise a celebration of great
beer and pubs around their
local calendar. The Week will
aim to raise the profile and
importance of pubs in the
community and encourage
people of all ages and backgrounds to use community
pubs and visit the pub more
often than they currently do.
See www.pubsweek.org for
more information.

The Brewer’s Arms
Lower Dingle
West Malvern
WR14 4BQ
A traditional village pub with a
friendly atmosphere in the heart
of the Malvern Hills

Real ale, real food, real fire and a real welcome
MHB Black Pear, Marston’s Bitter, Wye Valley HPA
plus 5 ever changing guest ales
Excellent home made food served daily
Breakfasts and newspapers on sale from 9 a.m. Sunday
Function room available with free hire
Worcester CAMRA most
improved pub of 2007
Open: Mon - Fri 12-3 6-12
Sat & Sun 12-12
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Best view from a pub garden
award 2005
Tel: 01684 568147
brewersarmswithaview.co.uk

The licensee’s view from

The other side of the Bar
Your name: Roger Beesley
Your pub and location:The
Postal Order, Foregate Street,
Worcester
What makes for a successful
real ale pub? A good selection
of good quality real ales; well
trained cellar staff to ensure
the ales are in tip top condition and a good interaction
with customers to ensure we
are stocking the ales that they
want.
CAMRA – help or hindrance?
A great help. We have good
interaction and feedback from
the local branch. I always ask
for their views on what ales I
should order for our regular
‘local brewers’ showcase festivals.
Most memorable event last

year: The Spring and Autumn
festivals. We had over 50 different ales, and in the two
weeks we sold just over 7,000
pints of real ale. The favourable comments we received
from customers were very
pleasing as it showed we had
got it right.
Biggest challenge facing pubs
this year: The downturn in the
economy and the amount of
disposable income customers
have to spend. We must be
competitive and have good

offers to survive. We can’t
afford to be complacent we
have got to work hard in providing what customers want.
Single wish for the future: A
busy, friendly pub throughout
the year. I want to sell a lot of
real ale and with our two festivals coming up I hope we get
the customers that will make it
an even better year than last
year.
Favourite tipple: I hesitate to
say it, but a glass of good red
wine.
Most enjoyable thing to do
when away from the pub: I’m
a big motor racing fan. I go to
the British Grand Prix every
year and being a big Ferrari
fan I would love to go to the
Italian GP at Monza.

Voted '2005 Midland Mild of the year' CAMRA, '2004 Mild of the year' SIBA and three times winner
at the International Brewing Awards. judges from around the world agree that Highgate Dark Mild
is big on taste.
We've been producing ales from the nations heart for over 100 years. Small enough to keep in
touch with our drinkers, but big enough to serve leading pub companies across the UK.
This is one instance where bigger is better.
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Local
News
FEATURED ON TV
The recent Oz & James Drink
to Britain TV series featured
two well known local attractions. The first was the Windsor Castle, Lye home to the
Sadler's Brewery where an
evening of merriment took
place. The second being a trip
to Worcester Beer Festival.
The festival was the venue for
the judging of their individually brewed beers. A number
of local CAMRA members
were involved in the judging
of two very suspect ales!
The series has one aim; to
find the drinks that speak to
modern Britain. A book, published by Pavilion at £19.99
accompanies the series.

whose lives he touched. As
well as being a footpath warden for the Alvechurch Village
Society and leader of many
walks around the local area,
Paul was also a founder member of the Alvechurch and
Redditch Real Ale Society
(ARRAS) and was renowned
for his affection for beer.
Given such dedication to
the real ale cause, it seemed
natural to try and have a special beer made in Paul's memory. With the generous help of
Dave Smith of Weatheroak
Brewery and the efforts of
Mark Collinson (ARRAS) to get
the commitment of a number
of local licensees to take the
beer, “Sweet Moll” with an
ABV of 5.3% was born. The
pump clip depicts Paul in his
stellar role as Sweet Moll.
The beer has been available

SWEET MOLL
“In Comes I Sweet Moll...”
With these immortal lines
Sweet Moll makes her entrance in Alvechurch Mummer's “almost” traditional play
every New Year's Day at the
Crown, Withybed Green.
For many years the part of
Sweet Moll was played by
Paul Newby in various interpretations of the costume
instructions which said
'Handbag/Old Tart's gear'
Sadly Paul passed away
very unexpectedly in May
2008 and Alvechurch Morris,
of which Paul had been a long
standing member, tried to
think of some way to celebrate
the life of a man who will be
missed by the many people
5

from mid-December in a number of pubs in the South Birmingham, Worcestershire and
Warwickshire areas and made
a special appearance at the
Redditch CAMRA Winter Ale
Festival in January.
So, beer lovers, please raise
your glasses and join us in the
toast! “Cheers Sweet Moll!
Cheers Paul!”

Brian Partridge reveals how a beer was born

The Story of Old Speckled Hen
Following news that Greene
King is to turn its Loch Fyne
restaurant site in Mere Green,
Sutton Coldfield into a new
gastro-pub concept called Old
Speckled Hen; the story of
how this famous brew came
into being has been adapted
from an article by W T Mellor,
Head Brewer, Morland & Co,
1982- 94.

to Morland houses in the Abingdon area. The brew proved
so popular that a second
batch had to be brewed in
time for the main celebrations.
Old Speckled Hen continued
to enjoy local support and was
sold throughout the Morland
estate, of about 220 pubs, in
the same bottled form, for the
next ten years.

EXPERIMENTAL CAR

FULL LAUNCH

In 1979 the MG Car Company
celebrated the 50th anniversary of its move from Cowley,
Oxford to Abingdon. They
asked Morland & Co Ltd to
brew a special commemorative beer for the occasion. The
MG Company would suggest
the name for the beer and
design the label for the bottled
version. The name chosen
was Old Speckled Hen, which
was the nickname of a strange
car brought from Abingdon
when the factory moved. The
vehicle, originally built as an
experimental car in 1927, was
called the MG Featherlight
Saloon. This was made from
cellulosed fabric stretched
over a wooden frame, and
was black speckled with gold.
The name evolved from the
locals calling it the ‘owd
speck’ld un’.

In 1990, in order to fill a gap in
the product range, it was decided to market test the beer
in draught form, since high
gravity, cask conditioned
beers were very much in demand. A number of tied
houses across the Morland
estate were selected and 50
firkins of Old Speckled Hen
were offered to regulars at a
special price and reactions
were monitored. The results
were extremely positive and
further tests were carried out
over an extended area. One
house reported it had auctioned the contents of the drip
tray! The beer was launched
in the spring of 1990 and national distribution was
achieved through a host of
other brewers and wholesalers by October 1990. The
bottled variety was also repackaged and a canned version introduced.

CELEBRATION BREW
The beer, an amber coloured
pale ale, was brewed at a
gravity of 1050 to denote the
50th anniversary. Twenty five
barrels and 1,200 dozen halfpint bottles were produced
mostly for the promotional
activities at MG, however
there was limited distribution

GREAT DEMAND
The demand for the beer became so great that the company withdrew from lager
production to give the additional brewhouse capacity
required. Eventually a new
brewhouse was built.
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BREWERY TAKEOVER
In June 1999 Morland accepted a takeover offer from
Greene King and the brewery
was closed in 2000. Old
Speckled Hen continues to be
produced and is as popular as
ever although its ABV was
reduced from 5.2% to 4.5%
about two years ago.
This article was produced with
permission of the MG Car
Club. For membership details ring
Jean Bryce on
01235 849734.

The Weighbridge
Beer Festival

Friday 5th &
Saturday 6th June
24 Ales
plus

Cider, Perry
& Fruit Wines
Opening times
Friday 5pm - 11pm
Saturday 11am - 11pm
Food available all day
Entertainment
Morris Dancing
Samba Band
Saturday from 12pm

Chiltern Railways competition

Winners!

Congratulations to Carol Farr
from Studley who won the
first prize of two tickets for
travel on Chiltern Railways in
our Winter newsletter competition. Carol, who said as she
always ends up as the designated driver, wanted to let the
train take the strain, go out,
and celebrate her birthday.
RUNNER UP
Chris Zaremba from Gerrards
Cross, Buckinghamshire was
the runner up with
a rhyming plea
to visit Bewdley
Brewery and a
request to drink
some Sadler’s
Ales.

The
Talbot
Newlands (road),
Pershore
...plus one other
guest ale
always
available.

Homemade food served
lunchtimes,
Tuesday to Saturday,
and Wednesday evening
Sunday Roast 2 - 4 pm

Open fires and a friendly
atmosphere—just look out for
the resident mimicking ghost!
Mon - Thurs 12 —3, 5 —11;
Fri - Sun 12—11

01386 553575
WR10 1BW
the-talbot@tiscali.co.uk
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Pint Taken wins award

Winner x 2!
At the CAMRA West Midlands
Regional awards ceremony in
December, Pint Taken was
declared the region's
'Newsletter of the Year' by Nik
Antona (Regional Director).
SECOND TIME
This is the second year in
succession that Pint Taken has
won this prestigious award.
The newsletter will now be
judged against the other
twelve CAMRA regional winners for the title of "CAMRA
Newsletter of the Year."
Charlie Ayres (Editor) said
"The newsletter is not just the
work of one person, it is a
team effort to ensure Worcestershire has a great newsletter."

The
HOP POLE
Friar St, Droitwich
Open 12-11, Sun 12-10.30
Great Value Lunches - £2.99
Wye Valley HPA and Butty Bach plus
guest ales
A traditional pub that offers a friendly
atmosphere and staff who are always
pleased to see you.
Enjoy the rustic oak beams and the
charm that comes with a building that is
over 300 years old.

www.
thehoppoleatdroitwich.
co.uk
01905 770155

The Retired
Soldier
Newtown Road, Link Top
Malvern WR14 1PD

The best
“smallest pub in
Malvern”
3 Real Ales
and more to come

Meeting room available
contact Steve
Tel 07880 652317
Mon - Thu 5 - 11.30
Fri - Sun

12 - 11.30

Hollies Hill, Bromsgrove Road, Belbroughton, Stourbridge.
Booking Advisable.
Meals served all day (12 noon - 9pm)
Large beer gardens, Traditional guest ales, Extensive wine list.

Telephone:
01562
730 332
WWW.THE-FOUR-WINDS.CO.UK
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Keven Parker explains chemistry, beer and pork pie

Hobsons Brewery visit and more!
19 hardy souls made the early
start for the coach ride to
Hobsons Brewery, Cleobury
Mortimer and Nick Hobson
greeted us with temperatures
well below zero and eight
firkins of his finest products
for us to sample.
NEW BEER
Indoors it was still very cold
but freshly baked warm pork
pies made with Hobsons beer
were chopped up and devoured washed down by pints
of Best Bitter, Mild, Town
Crier, Old Henry and their new
offering Twisted Spire. The
latter new beer was an amazingly tasty 3.6% abv hoppy
tangy bitter which belied its
low alcohol strength.
KNOWLEDGE
By lunchtime Nick had given
us lots of information and
facts and figures about
Hobsons, along with the opportunity to sup some more
samples, buy some beer, Tshirts, spice jars and jugs, but
with a busy schedule to meet
we had to be on our way. We
all very much enjoyed our visit
to Hobsons and we were, as
last time, very impressed with
Nick’s exceptional brewing
knowledge (particularly of the
chemistry) and passion for the
business. We can’t wait to go
back and see his wind turbine
when it is erected hopefully
later this year!
BEWDLEY TREATS
Our next stop was, by comparison, a much smaller business. Dave Carr greeted us at
the recently formed Bewdley

brewery in a small unit at the
Bewdley Craft centre on Lax
Lane, Bewdley. His son Tim
and his wife Christine met us
and we were treated to some
samples of two of their beers
Old School and Senior
School. Dave displayed infectious enthusiasm for brewing
and explained that they deliver their beer to pubs as far
as Birmingham and the Black
Country. The building was
indeed an old school which
gave the origins for the names
of the beers.
While some members of
our party were dropped off for
their ride by steam train to
Bridgnorth, the rest of us enjoyed a few more halves before we departed by minicoach.
BRIDGNORTH TOUR
We then enjoyed several
hours in Bridgnorth, a fine
medieval market town over
the border in Shropshire. The
steam train buffs beat us into
Bridgnorth and were waiting
for us in the Kings Head when
we arrived. This 17th century
pub has been a major new
contributor to the real ale
scene in Bridgnorth. It had
been refurbished in recent
years and the ale choice included HPA, Bridgnorth Brewery beers and others. However it was explained that the
brewer had recently left the
business and the Bridgnorth
beers were being brewed
temporarily by Holdens. While
they looked for a new brewer
the Bridgnorth brewery kit at
the back of the pub lay idle.
We then called in briefly at
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the Golden Lion to take note
of the football scores and
some more Hobsons and the
Friars Inn for some Ma Pardoes Old Swan bitter. Last
stop was the Railwayman's
Arms which had a huge range
of beers and lots of steam
train memorabilia. I tried a pint
of Bathams while we watched
the steam loco's get put to
bed for the night outside on
the Severn Valley Railway.
SHORT STOPS
A quick stop at Enville's brewery tap revealed that the pub
and Enville Brewery are both
under new management.
Keeping to our schedule it
was on to Kinver where we
enjoyed a visit to the Constitutional Social Club secreted
at the back of the high street
to see a choice of nine ales
including the following breweries; Bathams, Wye Valley,
Hobsons and Kinver. Mike Lee
and I disappeared for 15 minutes to the Plough and Harrow down the road too, just
for research of course!
Finally we returned back to
Bewdley for the ubiquitous
'chippie' food stop and Bewdley brewery beer at the Mug
House by the river. I made it
up the hill to the Woodcolliers
to enjoy beers from Three
Tuns, Ludlow and Hobsons
where the Twisted Spire was
excellent again. It was then
homeward bound with a bit of
a sing song on the way.
Thanks to Hobsons and
Bewdley breweries for their
kind hospitality.

Editoreale
The snow has
gone and the
weather is
improving which can only
mean that Mild
month will soon be with us.
Mild is a style of beer that is
enjoying a revival and with a
low gravity in most cases, but
no shortage of flavour, I would
encourage everyone to try at
least one in May!
Over 100 MPs have signed
up to a campaign calling on
the government to end plans
to increase beer tax in this
year's budget. I hope the
Chancellor takes note of this
when he makes
his budget
speech. Until
the other day I
didn't realise
that one third of
the cost of a pint
now goes in tax.
You may think
that surveying pubs for the
Good Beer Guide, or judging a
pub for the title of Pub of the
Year, could become tiring?
Not a bit! Being involved with
CAMRA does have its rewards
and meeting Oz Clarke and
James May at Worcester Beer
Festival was one of them, but
their beers were rubbish!
I'm off to pack my bucket
and spade ready for the Members’ Weekend in Eastbourne
in April.

The Teme Valley
Brewery
The Talbot
Knightwick
Worcester
WR6 5PH

Tel: 01886 821235
Fax: 01886 821060
info@temevalleybrewery.co.uk

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...

This That T’other blond
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
connoisseur.

3.5% ABV
Light taste
showcases
delicate
Goldings
fragrance.

4.4% ABV
A rich,
smooth
character
that is in a
class of its
own.

Seasonal Beer:
Springs First 4.7%
Tasting notes now listed on Cyclops www.cyclopsbeer.co.uk

The Talbot - Knightwick
Worcester CAMRA Pub of the Year 2007
Teme Valley Market March 8th, April 12th, May 10th
Just off the A44 between Worcester and Bromyard
First Midland Red route 420

Cheers,
Charlie Ayres,
Editor
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Redditch & Bromsgrove CAMRA presents their Winter award

Pub of the Season
The Redditch & Bromsgrove
CAMRA Branch Winter Pub of
the Season Award went to
Rod and Donna Chamberlain
at the Woodland Cottage,
Redditch. Young Member Coordinator Paul Richards presented Rod with the award in
January and commented on

“An essential
resource for
Pub Quizzes”

Create thousands of
original
questions on
International Units
and Symbols.
S Sv T TV
the superb condition of the
four cask ales and the
friendly atmosphere that
the pub offers.
Members of Redditch &
Bromsgrove branch were
on hand to help celebrate
the achievement.

“What’s the
s ym bol fo r the uni t
lumen:'Lm', 'Ln',
'lm', or 'ln'?”

For details see:
www.simetricmatters.com
A Dictionary Of
International Units
by Philip Bladon
Av ai l ab l e fr om
Internet bookstores
and good bookshops

Rod Chamberlain receiving the
award from Paul Richards

E`n`P Events
E`n`P Events provide transport to various CAMRA organised events throughout the year from
Kidderminster, Redditch and Bromsgrove areas. Visit our website for up to date information.
Current planned transport for:Sat 7th Mar – Walsall Beer Festival £19
There will be over 100 different real ales available with a wide range of fruit beers, ciders and perries.
Sat 28th Mar – Coventry Beer Festival £24
There will be 90 plus real ales from local breweries plus Ciders, perries and Country Wines.
Sat 25th Apr – North Worcestershire Brewery Tour (TBC) £TBC
Visiting award winning Worcestershire breweries (price includes lunchtime meal).
Sat 31st May – Wolverhampton Beer Festival £19
Over 100 Real Ales, Ciders, perries and Foreign Beers.
Sat 13th June – Great Welsh Beer & Cider Festival £30
Exclusive range of 170 Real Ales and 50 Ciders plus German and Belgian Beers
Contact Details: Website: enpevents.co.uk
Email: enquires@enpevents.co.uk
Tel: 07549 702878
We look forward to seeing you on our coaches soon.
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Book review by Brian Partridge

Love Curry?

THE ROAD TO VINDALOO
BY DAVID BURNETT
& HELEN SABERI
Most real ale drinkers love a
curry so for them this book is
a goldmine of information.
What this book aims to do is
trace the history of the British
curry from its origin as a medieval spiced stew to its modern interpretation. This is
achieved by reference to the
writings of cooks and historians from medieval times to
the twenty-first century.
EVOLUTION
The book traces how a style of
cookery favoured by a few
intrepid adventurers to the
Indian subcontinent, in the
eighteenth century, evolved
into Chicken Tikka Masala,
supposedly the nation’s most
popular dish. There are a host
of recipes including the first
curry in an English cookery
book in 1747.
Launched in 2008, the book is
new and therefore currently
available through most good
bookshops, although you may
have to order it. Priced at
around £9.99 it is well worth it.
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A new book on cider making

Ciderland

vintage.
He also
takes a
look at the
rise of perry making and profiles the companies dedicated
to getting the best out of the
West Country pears.

CIDERLAND BY
JAMES CROWDEN
The West Country is justly
famous for its wide variety of
delicious ciders. Over the last
thirty years there has been a
quiet revolution in the area
with a steady growth in cider
producers, from small, local
companies to well-established
outfits pumping out millions of
gallons a year.
DIVERSE INDUSTRY
In this book, James Crowden
charts the development of
cider making in the West
Country, from the sixteenth
century monks to the diverse
industry of today.
Crowden takes us on a tour

TRADITIONS
around the beautiful and fragrant West Country orchards,
outlining the differing manufacturing methods, and investigates the differences between a farm-house cider and
an industrially manufactured
one. He shows how the best
cider makers translate their
passion into the process and
treat each different batch of
cider like winemakers would a
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Ciderland includes comprehensive summaries and descriptions of every cider and
cider producer in the West
Country and covers topics
such as cider folk traditions
and remedies, placing cider
making firmly within the local
culture.
Ciderland can be purchased
from all good bookshops
priced £20.

Adrian Stone's travels take him to Luxembourg and India

A Couple more Weeks' Work
My visit to the former Luxembourg was not quite as beersoaked as I had expected. I
have stayed in Luxembourg
City a number of times, and
always been delighted with
the number of Belgian, German and French beers available; however this trip was to
complete business on the
Luxembourg side of the Belgian border, an area consisting of a number of small villages and not a vast amount
else.
TRACTOR TRAVEL
I arrived on a Sunday lunchtime, and found my way to the
hotel I had booked. The Threeland Hotel in Rodange offered
a great surprise as I arrived,
every Sunday local farmers
have a beer together, arriving
on their oldest but shiniest
vintage tractors. Despite not
having any dormant passion
for tractors, they made interesting viewing from the hotel
patio.
My beer trail started with
Bofferding, the local brew, a
rather tasteless offering, produced to Pilsener style, that
would be more at home on a
beach in Spain than here. As
this was the only draught beer
available I moved my focus
onto bottles. The choice was
not advertised anywhere and

Bofferding Brewery

could only be identified by the
glasses that hung above the
bar. To avoid confusion I decided to work through the
glasses from left to right, so
started with a strong Orval.
The first taste that popped into
my mouth was one of fried
bananas, which helped overcome the strength of the beer.
I followed this with a few
standard international beers
which were of good quality
but nothing to write about,
apart from the Leffe Blonde
which for some reason today
gave me a faint taste of
cloves. My final drink of the
day was Belle Vue Kriek,
the wonderful cherry brew
that is created with wild
yeast. This was beautifully
sweet with a taste that
brought back memories of
Corona Cherryade, in the
dimpled bottles. The only
cherryade that didn’t taste
of cough medicine.
Time for dinner now and
I went for a local speciality,
a slice of cows heart, fried
like a steak, with a sweet
mustard sauce together
with a second glass of
Kriek.
REWARD
After completing a days work,
I rewarded myself with a trip
to the next village, Bascharge,
where incidentally, Bofferding
is produced in a sparkling
mega-kegary. Heading for the
Avenue de Luxembourg, I
knew I would find the Brasserie Beierhaasct, a smallish
brewery with its own hotel,
bar, restaurant, butchery and
smokehouse. This was my
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first choice of hotel for the trip
but was fully booked. The
beers here are all produced to
the German Purity Law, and
were both clean tasting and
refreshing. I started with the
Blonde, at 5.1% the lowest
strength beer, the beer was
fresh with a hint of summer
fruits that exploded in your
mouth.
The next beer was Amber, a
5.2% copper brown beer with

Brasserie Beierhaascht, Bascharage

a lot of flavour but a little too
much gas. The third and final
offering was Brun, a full bodied 6.3% dark beer with a
taste and aroma that reminded me of the smell of
rotting wood in winter, but
very pleasant all the same. To
accompany these beers I indulged in a “farm selection”, a
platter of meats and treats
from the butchery and smokehouse. If you ever find your-

So I put my taste buds to
good use and concentrated
on the variety of curry
dishes available.
FLAVOURS

self having to visit Luxembourg book this hotel. The
diversity and quality of the
food and drink available

makes it a real treat.
DESTINATION INDIA
After a week at home, my next
city was Mumbai (or Bombay
as the British named it). Not
renowned for it beer, I sampled the local Kingfisher beer.
This is even worse in India
than its British brewed (under
license) version. Seeing my
face as I tried the first mouthful, the barman offered me a
dish of the hottest chilli and
mustard coated dried peas
that I have ever tasted, explaining “these will make the
beer taste okay sir”.
The rest of the week was
spent beer free, as in the Maharashtra state, there is no
other option apart from Kingfisher or bottles of Euro-fizz.

Even in the top hotels (I
stayed in the Taj, two
weeks before the terrorists
checked in!) they usually have
a less formal buffet restaurant,
where the local people eat,
and you can sample the most
fantastic and diverse range of
flavours. When wanting to eat
in the city, look for the signs
which state “Pure Vegetarian”
and it’s a pretty good guarantee that you will get a brilliant
meal for next to nothing.
BEER TRAIL
Next month I will be back on
the beer trail, visiting Nigeria,
and hopefully sampling the

21 STOURBRIDGE RD, HALESOWEN
2006 COUNTY PUB OF THE YEAR
2008 BRANCH PUB OF THE YEAR

WE SERVE
UP TO

14 REAL ALES
5 REAL CIDERS
&

6 BEERS FROM THE CONTINENT

WE PUT THE ‘ALES’
INTO HALESOWEN
FIND US 10 MINS WALK FROM
HALESOWEN TOWN CENTRE ON
THE STOURBRIDGE ROAD
(NO 9 BUS PASSES THE PUB)

Taj Hotel, Mumbai

WE’RE IN THE
CAMRA GOOD BEER GUIDE
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CAMRA Membership news

More Deals
In addition to the many existing CAMRA benefits all current members are now entitled to a number of new membership benefits.
These additional benefits
include a 10% discount on all
cottages4you holidays; 6% off
holidays from the Holiday
Service, operated by Thomas
Cook and competitive premiums with INSURANCE for you.
There is also the CAMRA
ISA from Charity Bank and
finally those renewing their
membership before 30th October 2009 will also receive
£20 worth of JD Wetherspoon
real ale vouchers.
For full details of all offers
go to www.camra.org.uk

Richard Reynolds of Barbourne Cider continues to speak about his work

Diary of a Worcestershire Cider Maker
MARCH 2008
The month of March sees the
continuation of the major job
of racking, where clear cider
and perry is siphoned off its
lees (yeast) into clean tanks.
Some of the juice pressed in
the previous September has
now been racked twice, having completed its fermentation, and is clear and fruity.

conditioning. This is done by
taking the cider or perry
through a coarse filter, which
allows a tiny amount of yeast
through, and then adding a
small quantity of sugar syrup
back before bottling. Nothing
else except time is needed to
produce a naturally sparkling
product. Look out for our
Kingston Black bottle conditioned cider and Blakeney Red

APRIL 2008
A good month or more following racking, certain ciders will
be ready for blending and
bottling. At Barbourne we try
to blend apples at the start of
the process to produce ciders
that are naturally well balanced, for example Foxwhelp,
a full sharp, is pressed with
Major, a full bittersweet. This
means in many cases blending is not necessary. However
where balance is needed we
will blend a sharp cider with a
full bittersweet to achieve the
best results.
Some of ciders and perries
will now be ready for bottle
16

bottle conditioned perry this
year.
MAY 2008
May Day Bank Holiday signals
the annual Big Apple Trials at
Putley Village Hall, near Ledbury in Herefordshire. This
unique competition is held
each year and is the only one I
know judged by the participants, who spend most of the
day tasting and scoring the
entries. The hall is opened to
the public and Morris dancers
the following day, who carry
on the tasting and merriment.
When the cuckoo sings in
May, it is the traditional signal
that the previous years’
draught cider is perfect for
drinking which often coincides
with the appearance of a burst
of bubbles in the cider. This
phenomenon is a mao-lactic
fermentation, where malic
acid is converted to lactic acid
when a steady temperature of
15 degrees Celsius is reached.
As a result, the young cider is
softened and given ‘life’.

Kidderminster CAMRA

Pub of the
Season

THE OLD OAK

Sample our award
winning ales at:
Stonebow Road,

THE PLOUGH

Drakes Broughton,

Shenstone
Worcestershire
DY10 4DL
Tel: 01562 777340

WR10 2AP
(01905) 840239
Paul & Pat with their award

The winter Pub of the Season
award for Kidderminster
CAMRA (Campaign for Real
Ale) sub branch has been
awarded to the Black Boy in
Bewdley. This pub is well
worth the heart thumping
climb up Wyre Hill from the
town centre for a taste of its
fantastically well kept beers.
Landlord Paul has many certificates commending him for
his cellarmanship and the
Black Boy has been a CAMRA
Good Beer Guide regular for
many years.
COSY PUB
The Black Boy is a cosy three
roomed pub with open fires,
beams and horse brasses. The
walls are lined with certificates
and accolades from the 20
years Paul has been in charge,
but he says this is the first
CAMRA award he has received. Commenting on the
quality of the ales on offer,
Glenda Harvey (Branch Chairman) said, "The beers here are
always top notch. Good, well
kept beer always wins out in
the end."
Many thanks to Paul and Pat
for an enjoyable evening
when the award was presented in January.

∗ Traditional village pub
∗ Large enclosed beer garden
∗ Food available daily

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

THE SWAN

∗ Home-cooked Sunday

High St
Chaddesley Corbett
DY10 4SD
Tel: 01562 777302

lunches
(booking advisable)

∗ Outside bar now available

Restaurant, Real Fire,
Beer garden, Live Jazz.

for your special occasion

102 Mount Pleasant
Redditch
Worcestershire
B97 4JH
Telephone:
01527 402299

Four ales on sale
Regular Ales
Timothy Taylor’s - Landlord
Greene King - Abbot Ale

Opening times:

Current Guest Ales
Holdens - Golden Glow
Purity - Pure Gold

12 till Late Every Day
except Tuesday 5 till late

Cask Marque approved
17

Paul Richards provides dates for your springtime diary

Young Members’ Events
Our young member events are
open to all, regardless of age
or CAMRA membership. For
further details and more
events, check out the Young
Members web page at
www.rbcamra.org.uk, e-mail
ym@rbcamra.org.uk or join
our Facebook group, Redditch
& Bromsgrove CAMRA Young
members.
BIRMINGHAM PUB
CRAWL, SATURDAY
MARCH 14TH
A tour of the lesser known
pubs of the city centre. Meet
in the Wellington at 12pm.
CURRY AND CRAWL,
THURSDAY 2ND APRIL
An opportunity to get together

over a curry and beer! Meet at
the Rising Sun, Redditch
(Wetherspoons) from 7.30pm.
TRIP TO LICHFIELD,
SATURDAY 25TH APRIL
Join us as we scout out the
best pubs around the city.
Meet outside the Golden
Cross in Redditch at 10.45am
(if you’re coming from elsewhere, please get in touch to

arrange a suitable rendezvous).
EVERY SUNDAY
Join us on our pub game
marathon as we visit pubs
around Redditch to shoot
some pool, play some darts,
and most importantly, taste
some ales! Meet in the Seven
Stars, Redditch at 8pm.

• Traditional British Food
• Real Ales - Wye Valley HPA,
Wells Bombardier & guests
• Caribbean Specialities
• International Cuisine
• Walkers & Coach
Parties Welcome
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CAMRA West Midlands Regional top award

Good Year for Pure Gold
Purity brewery from Warwickshire is toasting its latest success after being awarded the
CAMRA Champion Beer of the
West Midlands 2008 for its
Pure Gold ale.
REAL ALE GROWTH
Nik Antona, Regional Director
from CAMRA said: “In these
times of economic
crisis, real ale is continuing to show an
increase in popularity
with real ale breweries
and pubs reporting
increases in sales up to
20%. We are fortunate
in the West Midlands to
have a multitude of
quality real ale breweries and none more
deserving than Purity
who were informed at
the BBC Good Food
show that they had
won the CAMRA
award.”

looking for innovation.”
NATIONAL AWARD NEXT?
Pure Gold became a contender for the Champion Beer
of the West Midlands competition when it was awarded the
Champion Bitter of the West
Midlands at the Birmingham
CAMRA Beer festival and will

PROUD
Paul Halsey, Managing
Director at Purity Brewing Co. responded by
saying: “Our Pure Gold
has not only gathered a
fan base amongst existing ale drinkers, but
also attracted a lot of
new fans who were
previously lager drinkers. We are very proud
to have won this latest
award, it is a real testament to the hard work
of the team. Creating
ales of true premium
quality has really put
Purity Brewing Co. on
the radar for drinkers
19

now go through to the national competition, which will
be held at the CAMRA Great
British Beer Festival (4th-8th
August 2009), when it will be
judged with other regional
contenders to determine the
CAMRA Champion Beer of
Britain 2009.

Portman Group reach decision on beer names

Great Result for Brewers
Following a comprehensive
examination of a random sample of 485 drinks against the
Portman Group’s Code of
Practice on the Naming, Packaging and Promotion of Alcoholic Drinks, products from
three breweries have been
given the 'all clear'.
PRODUCTS CLEARED
The beers cleared by the
panel included three offerings
from BrewDog Brewery
(Riptide, Punk IPA and Hop
Rocker), two from Hogsback
Brewery (Brewster’s Bundle
and Old Tongham Tasty
(OTT)) and Skull Splitter from
the Sinclair Brewery.
The complaints varied from
labels that the panel felt could

encourage anti-social behaviour to those they felt might
imply beneficial health properties.
WORLDWIDE SUPPORT
Skull Splitter, created over 20
years ago, sold internationally
and a former Champion Winter Ale of Britain was highlighted as being associated
with violence, aggression and
alcoholic strength.
Already commended for
leading the way with efforts to
increase awareness of sensible drinking, the brewery
stressed that the ale was in
fact named after Thorfinn
Hausakluif, the Seventh Viking
Earl of Orkney - nicknamed
“Skull Splitter”. The brewery’s

campaign received support
from around the world and
had the backing of several
politicians.
BREWDOG BITES BACK
After the judgement, Brewdog
Brewery commented on the
effectiveness of the Portman
Group, hoping it would take a
serious look at its remit and
how it operates focusing on
the real issues surrounding
irresponsible alcohol consumption in the UK.

Need a bar for your party, wedding, fete or other event?
Give us a call.
We specialise in using real ales and ciders.
www.alewrightnow.co.uk
Email: info@alewrightnow.co.uk
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Tel 07968 381890

Letters
Dear Pint Taken,
I enjoyed your Winter 2008/9
magazine. In the "Little Gems"
article you stated that the Lord
Nelson was the only Warwickshire pub to have a Bar Billiards table. I have to correct
you as I know where there is
another. It is located at the
Case is Altered in Shrewley. It
is very old and takes the old
sixpenny pieces. Have you
ever been there? It's my favourite pub, as I have been
going there for over 40 years.
It never changes and keeps its
charm.

Uphampton Lane
Uphampton, Ombersley,
Worcestershire
Tel: 01905 620305

The Fox Inn
Chaddesley Corbett
FREE HOUSE
01562-777247

Home of Uphampton ales
from the
Cannon Royall Brewery
CAMRA GOOD BEER GUIDE &
AWARD WINNER

Three ever changing guest
real ales
Over 1500 guest beers
over the last nine years!

Fun Quiz night every
Thursday
Traditional carvery &
home cooked specials

Christine Weir
By email
I wasn't aware that the Case is
Altered had a Bar Billiards
table, but I do know of one at
a Brewery! Wye Valley in
Herefordshire have one in
their Visitor Centre bar. I have
been to the Case is Altered
following a trip to the Solihull
Beer Festival and very good it
was too! Ed

It takes all sorts to
campaign for real ale…

Don't just think about it...

The Anchor Inn
Eckington

Real Ales & Ciders Excellent Food
Bar Lounge Restaurant Accommodation
Pensioners Lunches Wednesday Sunday Lunches
Thursday Steak Special
Live Music Friday Nights
Large Car Park Coaches Welcome
www.AnchorEckington.co.uk
Tel: 01386 750356
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Quick Halves
• Following the recent success
of Redditch Winter Ale Festival
a real ale revolution seems to
be going on in the Redditch
area with the Meadow Farm,
Bordesley having two more
handpumps installed adding to
the six already available.
• Several pubs in the Redditch
area have become part of a new
group that is planning to
introduce real ale in place of
keg beer. The pubs involved so
far are believed to be the Park,
Headless Cross, Sportsmans
Arms, Peakman Street, the Oast
House on Church Hill Estate and
the Nags Head, Studley.
• The Cricketers in Worcester
has recently been given Cask
Marque approval. It serves four
cask ales with Black Sheep and
Deuchars IPA as regulars as
well as two guest ales.
• Mark Roskell from the Lark,
Studley is finalising his events
programme for the next six
months. Another of the Lark's
famous Cheese Festivals is
being held on Saturday 7th
March with up to 30 quality
cheeses from the UK and the
Continent. They are always very
well supported so it is worth
booking a table in advance.
Prices available from the Lark.
• In a dramatic extension of its
sell-off programme, Punch is
inviting any of its 7,560
licensees to make an offer for
the pub they currently run.
• The future of the Somers
Club, Halesowen has been
secured with an agreement

between
the Club and the trustees of the
Walter Somers Employees
Trust.
• Four members of staff from
Bromsgrove Golf Centre
recently attended Wye Valley
Brewery's Cellar Management
course. All agreed it was a good
course as were the samples!
Wye Valley beers are regularly
available at the club.
• The Wells Club, Malvern
Wells continues to support
Malvern Hills Brewery beers
whilst Hogans Cider (pressed
and fermented locally at
Castlemorton) has replaced
Strongbow and has proved
popular.

• Three young people with
learning difficulties have
become club promoters in
order to establish a safe and
fun environment for them to
socialise in. Rachel Barrett,
Tim Perry and Tom Langfield
wanted to be able to enjoy a
great night out with friends so
they decided to begin their
own club night at the Vaults,
Link Top. For more details call
07531 513824.
• The Morgan, Link Top,
Malvern was recently sold at
auction. Solihull-based
Enterprise put the pub up for
sale, but with a restrictive
covenant, stopping the buyer
from using it as a pub,
restaurant or hotel, or for any
use involving the sale of
alcohol.

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 beverages. 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.
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Pubs worth seeking out

Little Gems

Abberley, Worcs, WR6 6AE

WOOLPACK,
SLAD
The author Laurie Lee’s most
famous book is 'Cider
with Rosie', an autobiography that describes
his time growing up in
the Gloucestershire
village of Slad, which
lies a few miles from
Stroud. Lee would
have spent many a happy
hour in the rustic Woolpack in
Slad enjoying the wonderful
countryside.
UNSPOILT
The pub is still a proper unspoilt place to enjoy a drink, it
only just fits onto the edge of
Slad ridge but the views are

01299
896677

magnificent. A
proper bar
with drinking
areas and to
the right two more small
rooms. These are more for
eating – the food is a little
classier than average. Beers
from Uley brewery feature –
Bitter, Old Spot, Pig’s Ear and
a guest ale all in excellent
condition at this CAMRA Good
Beer Guide regular. The real
cider and perry is from
Weston’s.

HEADLESS CROSS,
REDDITCH
01527 550448

Up to three guest
beers including
Hobsons
Town Crier
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Herefordshire & Worcestershire
CAMRA Pub of the Year
2002, 2003, 2004 and 2007
West Midlands Region
Pub of the Year 2003 and 2007
At least five real ales, all from
independent and micro-breweries
Real Cider and Perry
Home made food available
Lunchtime Specials
Open Mon-Sat 12-2.30
(Closed Mon lunch), 5-11
Sun 12-10.30

Near Abberley on the B4202

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 (Contact Ian on: 07818 401046)
www.kidderminstercamra.org.uk
Tues 24 March
Tues 28 April
Tues 12 May

Meeting at New Inn, Shrawley WR6 6TE then on to Hundred
House, Great Witley and the Dog at Dunley.
Stourport crawl meet at Bird in Hand, Stourport DY13 9BA
Hartlebury crawl 7.30pm Fruiterers Arms, Uphampton WR9 0JW
See website for more details

Redditch and Bromsgrove branch (contact Doug on: 07842 135354)
www.rbcamra.org.uk
Tues 10 Mar
Sun 29 Mar
Tue 14 April
Tues 12 May

Branch Meeting Bowling Green, Stoke Prior B60 4BH
Pub of the Season presentation - see website for details
Branch Social Golden Cross, Bromsgrove B61 8HH
Branch AGM. Venue to be decided

Worcester branch (contact Peter on: 01684 573018)
www.worcestercamra.org.uk
Tue 10 Mar
Sat 21 Mar
Tue 14 Apr
Sat 18 Apr
Tue 12 May
Sat 16 May

Branch Meeting The Swan, Newlands WR13 5AY
Social darts night (new members) The Berkeley Arms, School Rd
WR2 4HF
Branch Meeting Flyford Arms, Flyford Flavell WR7 4DA
Hereford/Ledbury crawl by train from Worcester 2.30pm
Branch AGM The Plough, Deansway WR1 2HN
Gt Malvern crawl and curry, meet Foley Arms WR14 4QS 7.30pm

Shakespeare branch (contact Vaughan on: 01789 766644)
www.shakespearecamra.org.uk
Covering Evesham area

CAMRA Beer Festivals
Walsall Beer Festival
Walsall Town Hall, Walsall
March 5th - 7th
2nd Burton Spring Beer Festival
Town Hall, Burton upon Trent
March 13th - 14th
Coventry Beer Festival
Coventry Rugby Football Club, Butts Road
March 27th - 28th
For more information on these events go to
www.pinttaken.org.uk
Items for publication should be sent by April 30th 2009
© Redditch & Bromsgrove / Kidderminster / Worcester CAMRA 2009
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Pint Taken is published by
the Redditch & Bromsgrove,
Kidderminster 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 C5
stamped addressed envelopes 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:
advert@pinttaken.org.uk.
Worcestershire County
Council
Trading Standards
County Hall
Worcester, WR5 2NP
Tel: 08454040506
www.worcestershire.gov.uk/
tradingstandards
CAMRA Ltd:
230 Hatfield Road,
St Albans, AL1 4LW
Tel: 01727 867201

PINT TAKEN (WORCESTERSHIRE)
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And Finally...
The indicator on your
glass says…
Guinness producer Diageo
has launched the industry's
first pint glasses containing
unit information. The new
glasses are being launched in
celebration of the 250th anniversary of the signing of the
original 9,000 year lease on
the St James' Gate Brewery by
Arthur Guinness.
NUMBER OF UNITS
The new glassware has been
launched with the aim of helping drinkers know exactly how
many units are in a pint of
Guinness (2.3) and making it
easier for them to stay within
Government recommended
guidelines. Guinness is to

distribute 500,000 glasses to
pubs, bars and other retailers.
BESPOKE GLASSES
Guinness marketing director
John Roscoe said "We know
that not all alcohol is served in
bespoke glasses like Guinness
is, but if the glasses are effective it would be good to see
units on glassware becoming
more widespread. This is one
way we can help people drink
sensibly."
WILL IT WORK?
Whilst perhaps a useful idea
for a well known brand, this is
unlikely to work for real ale
where the ABV is most often
clearly marked on the pump
clip. It would be unworkable
for bar staff serving a selection of real ale - where would
they store all the glasses?

TALBOT INN
Chaddesley Corbett
01562 777388
www.talbotinn.net

• CAMRA Pub of the Season
Summer 2005
• 4 Real Ales always available
• Large patio and garden
• Freshly-cooked homemade food available
lunch time and evenings,
seven days a week
• Reservations accepted for
upstairs restaurant
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FREE HOUSE

REAL ALES:

FROM OUR OWN WEATHEROAK HILL BREWERY
& 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

Open 11.30 - 11 Mon - Sat & 12 - 10.30 Sun

Foregate Street, Worcester
Tel. - 01905 22373
Cask Marque Approved
A traditional Wetherspoon’s pub offering a wide range of cask conditioned
real ales and traditional ciders. A minimum of 6 real ales on at any time and 2
ciders.
Monthly mini-beer festivals are held featuring local brewery's.
A small smoking area has been constructed in the rear to accommodate
those who wish to have a drink and a smoke.
Opening times:

Sunday – Thursday 9am ‘til Midnight
Friday/Saturday 9am ‘til 1am
Good value meals are served all day every day from 9am ‘til 10pm
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