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Local Charities benefit from generosity of Festival visitors 

Community Spirit at Beer Festival  

Continued on page 8 

This year’s Bromsgrove Beer 
and Cider Festival will take 
place from Thursday June 
30th to Saturday July 2nd 
2011 at Bromsgrove Rugby 
Club, Finstall, Bromsgrove 
B60 2HF. 

WORKING TOGETHER 

The Festival is being held 
earlier this year through an 
arrangement with the Rugby 
Club to share resources. The 
Rugby Club have agreed to 
the sharing of their marquee 
and related equipment, which 

benefits both organisations. 

THEMED LOGO 

The logo has been chosen 
with a ninth theme as it de-
picts a Mk IX Spitfire which 
took part in ‘Operation XXX’ 
in 1944 after D-Day. Aircraft 
MJ329 was converted to carry 
beer barrels to the continent 
in a propaganda exercise  
typical of the period. 

FURTHER DETAILS 

More information about 
the Festival can be found at 

The Worcester Branch of the 
Campaign for Real Ale 
(CAMRA) recently handed 
over a cheque for £951 to 
Community Action Malvern & 
District as a result of the gen-
erosity of visitors to the 2010 
Worcester CAMRA Beer, Cider 
and Perry Festival. 

LARGEST FESTIVAL 

The Worcester Beer, Cider and 
Perry Festival has grown since  
1999 into one of the largest 
CAMRA beer festivals in the  
country. Last year nearly 
11,000 thirsty drinkers en-
joyed 240 different real ales 
and 99 ciders and perries at  
the three day Festival held 

inside huge marquees on 
Worcester Racecourse. 

TOKEN EVENT 

The Festival operates what is 
called a token bar where cus-
tomers exchange money on 
entry to the Festival for special 
tokens that can then be used 
to buy their drinks. At the end 
of the evening, as people are 
going home, they are invited 
to donate any spare tokens 
they have to Festival charities 
rather than convert them back 
into money. Many are happy 
to do so with some being very 
generous indeed! In 2010 
visitors to the Festival donated 
a total of £2853, which was 

divided between the three 
chosen Festival charities giv-
ing them £951 each. 

VOLUNTEERS 

This amount of money is only 
raised because the Festival is  
entirely run by unpaid volun-
teers from CAMRA branches,  
locally, regionally and from 
across the UK. Without their 
input it would not be possible 
to run the Festival at all due to 
the logistics and costs in-
volved. 

ANNUAL SELECTION 

The Festival charities are se-
lected each year by the Festi-

Redditch & Bromsgrove CAMRA prepare for the Summer 

Ninth Bromsgrove Festival 

www.bromsgrovebeerfestival.org.uk 
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CAMRA is celebrating its 40th 
birthday in 2011 and we hope 
you will join us in raising a 
glass of real ale to celebrate 
this landmark. 

DISILLUSIONED  

CAMRA was formed on 16th 
March 1971 by four founding 
members – Michael Hardman, 
Graham Lees, Jim Makin and 
Bill Mellor whilst visiting a pub 
on holiday in Ireland. The 
quartet had become deeply 
disillusioned with the domina-
tion of the market by a handful 
of national brewing compa-
nies, determined to push 
lower quality keg beer brands 
into the market, displacing 
smaller, local breweries and 
ales from the bars of pubs 
across the land.  

NOT ALONE 

It turned out they weren’t 
alone in their anger at the 
rapidly reducing choice and 
quality available to drinkers 
across the UK – hundreds and 
then thousands joined the 
cause. Forty years later and 
CAMRA now has more than 
120,000 members who like 
you, love a good pint of beer 
in a great pub.  

SUCCESSES 

CAMRA has achieved many 
successes over this period. 
Saving pubs and breweries 
under threat from closure, the 
introduction of Small Brewers 
Relief, LocAle and Licensing 
Hours Reform and the promo-
tion of endangered beer styles 
are just a few of the successes 
CAMRA is proud of over the 
last 40 years. These and many 

other achievements have 
played a major role in there 
now being more than 3,000 
different real ales being 
brewed in the UK by over 750 
real ale breweries.  

TOP CAMPAIGNERS 

To help celebrate CAMRA’s 
40th birthday, we are asking 
CAMRA members to help 
compile a list of the ‘Top 40 
CAMRA Campaigners of All 
Time’.  
 Whether alive or sadly 
passed away, CAMRA would 
like you to vote for those 
CAMRA members you feel 
went that little bit further to 
help promote CAMRA, real ale 
and pubs in the last 40 years.  
Please submit your nomina-

tions by visiting 
camra.org.uk/40thbirthday  
Deadline for entries is 1st April 
2011. The Top 40 will be an-
nounced in August at the 
Great British Beer Festival.  

NOT A MEMBER? 

If you are not yet a CAMRA 
member and want to join the 
organisation then please sign-
up in this newsletter (page 29)
or visit www.camra.org.uk/
joinus  

The Campaign for Real Ale celebrates its 40th anniversary 

Happy Birthday CAMRA  
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 The licensee’s view from 

The other side of the Bar 
Your Name: Roy Fuchco MBII  
Your Pub and Location: The 
Swan, Chaddesley Corbett, 
Worcestershire.  
What makes for a successful 
real ale pub? Well kept beers 
and not too many real ales on 
the bar!  
CAMRA – help or hindrance?  
In the past I have found 
CAMRA to be hypocritical. But 
with lots of customers using 
the CAMRA Good Beer Guide 
to look where they can get a 
good pint my opinion has 
definitely changed.  
Most memorable event last 
year: I’m a classic car fan, so 
having a meeting of the Clas-
sic Car Club on our car park 
last year was fantastic, along 

with the regular meetings of 
the MG Owners Club.  

Biggest challenge facing pubs 
this year: Working for a large 
lease company (Pubco) be-
cause of the VAT increase. 
This will have a damaging 
effect on the pub industry. 
Single wish for the future: 
People to get out of the super-
market and rediscover their 
local pub.  
Favourite tipple: Batham’s 
Bitter of course! I also enjoy 
Wye Valley Butty Bach when 
out and about visiting other 
pubs. 
Most enjoyable thing to do 
when away from the pub: 
Driving out into the local 
countryside in my classic Tri-
umph TR6, taking in the local 
pubs in Worcestershire. 
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Local  
News 

New Venture for  
Cannon Royall 
Local brewery Cannon Royall 
is branching out and trying a 
new venture at the Hartlebury 
Club, Hartlebury. The club, in 
Millridge Way, is affiliated to 
the Royal British Legion and 
was CAMRA regional club of 
the year in 2005. Steward 
Trevor Allen is proud of the 
quality of his beers and is 
looking forward to working 
with Cannon Royall and for 
the club to become a real ale 
haven.  
 Currently there are five 
beers on offer, including spe-
cials brewed specifically for 
the club. Future plans are to 
extend the opening hours of 
the club, start serving cider 
and perry and to host a beer 
festival. The club will be un-
dergoing some refurbish-
ments in the coming months 
with plans to re-roof and to 
improve the driveway and 
exterior lighting.  
 The Hartlebury Club, Mill-
ridge Way, Hartlebury, Worcs, 
DY11 7TJ. Opening times 
from 1st February will be 4 – 
11 daily, 12 – 11 Tuesday, 
Saturday and Sunday. 

Redditch Beer  
Festival 
Having changed venue this 
year organiser Gez Quinn 
from Redditch & Bromsgrove 
CAMRA was delighted that 
590 people attended the sell-

out event held recently at the 
Rockands Club, Headless 
Cross, Redditch.  
 The Beer of the Festival, as 
voted by the visitors was Mill-
stone True Grit, with equal 
second place votes for Thorn-
bridge Jaipur IPA and Hoppe 
Wood Old Time Porter. The 
Hoppe Wood Brewery has 
only just commenced brew-
ing. 
 The Cider/Perry of the Festi-
val award went to Gwynt Y 
Ddraig Farmhouse Perry, with 
their Fiery Fox Cider second 
and Titlark Farmhouse Perry in 
third place. 

Cider pub award 
As part of CAMRA’s National 
Cider and Perry month, Red-
ditch & Bromsgrove CAMRA 
presented the Cider Pub of the 
Year Award to The Wildmoor 
Oak, Wildmoor, Bromsgrove. 

Branch members met to con-
gratulate Lorenzo and Julie 
Richards on receiving the 
award.  
 Branch Chairman Paul Rich-
ards said: “Cider is becoming 
an increasingly popular part of 
CAMRA as more and more 
people are discovering the 
flavours of naturally produced 
real cider.” 
 Katie Hoskins, Redditch & 
Bromsgrove CAMRA’s Cider 
Coordinator added: “Julie and 
Lorenzo always have a range 
of ciders available which in-
clude an interesting guest”.  

 

Teme Valley Market March 13th, April 10th, May 8th 
 Just off the A44 between Worcester and Bromyard  

First Midland Red route 420 

The Teme Valley 
Brewery 
The Talbot 
Knightwick 
Worcester 
WR6 5PH 

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

This That T’other blond 

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

Featuring all year round in the West Midlands... 

3.7% ABV 
Virtues of 
an easy 
drinking 
light ale 

with vivid 
hop aroma. 

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. 

Five bottled beers 
available 

Cider Pub of the Year Presentation 
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Ye Olde Severn Stars has 
been awarded the Kiddermin-
ster ‘Winter Pub of the Season 
2010/2011’. 

EXCELLENT CONDITION 

Ye Olde Severn Stars has at 
least seven real ales on at any 
one time. It is a 
warm and friendly 
pub, located in the 
heart of Kiddermin-
ster. Licensee Robin 
Copeman has 
worked extremely 
hard over the past 
three years to en-
sure that all the ales 
are always kept in an 
excellent condition 
leading Branch 
members to select 

this pub to win the award yet 
again. 

PRESENTATION 

Photographed below is Nigel 
Rutter (Chairman) presenting 
Mat Copeman (Manager) with 
the award. 

Kidderminster CAMRA presentation 

Pub of the Winter Season 

Open 7 days a week,  
12pm - 12am 

Food served Mon - Sat 12pm - 
9pm 

Sunday roasts  12pm - 4pm 
  

3 real ales on rotation 
warm friendly atmosphere 

dog and walker friendly 
  

3 self contained B&B rooms 

Royal Oak 
Kinnersley 

   01905 371482 
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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 

• Large patio and garden 
• Freshly-cooked home-

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

• Reservations accepted for 
upstairs restaurant 

The Weighbridge 
Beer Festival 

Friday 13th &  
Saturday 14th May 

 

32 Beers 
Cider & Perry 

 

Opening times 
Friday 6:00pm - 11:00pm 

Saturday 12:00pm - 11:00pm 

 More details at 
www.the-weighbridge.co.uk 

Hot & cold food available 

Morris Dancing & Samba Band 
Saturday Lunchtime 

Bar open as normal 

The 16th Century Three Kings 
Inn, Hanley Castle near Upton 
Upon Severn is celebrating 
the wonderful achievement of 
being 100 years in the stew-
ardship of the same family in 
2011. 

THIRD GENERATION 

The pub’s licensees have been 
members of the Roberts fam-
ily since 1911. Fred and Ethel 
Roberts were the first family 
licensees in 1911, passing the 
licence on to their son George 
in 1960, with his widow Sheila 
taking over in 1990. Today it is 
in the hands of the third gen-
eration of Roberts, George 
and Sheila’s daughter Sue. 
Through all this time the pub 
building has been owned by 
the nearby Lechmere Estate. 

AWARD WINNER 

The pub has had an illustrious 
CAMRA history having been 
the Worcester Branch’s Pub of 
the Year in 1991, 1995, 1996, 
and 2001 and being given the 
accolade of CAMRA National 
Pub of the Year in 1993 and 
runner-up in the same compe-
tition in 1998. A truly wonder-
ful set of awards which are 
testament to the pub’s and the 

family’s commitment to real 
ale over this period. 

LISTED 

The pub is also of architectural 
significance being Grade II 
Listed and featured on 
CAMRA’s National Inventory 
of Historic Pub Interiors. The 
listing on the inventory men-
tions many of the interesting 
features of the pub.  
 The original pub on the left 
dates back to 1540 with a re-
faced exterior, and it has an 
interior which is virtually un-
spoilt. The separate and older 
timber framed building was 
added to the pub in 1991 hav-
ing been schoolmistress Nell's 
house until 1989. The front 
section was Nell's living room 
and contains a fine stone in-
glenook fireplace with bread 
oven and log fire. The bar 
fittings were added in 1991 
when part of the wall between 
the two bars was removed to 
link them.  

PLANNED EVENTS 

To celebrate this wonderful 
anniversary a series of events 
are planned throughout 2011 
culminating in the Centenary 
Party in October 2011. The list 

of planned events 
includes two beer 
festivals. One with a 
1911 theme in April 
and the 18th Annual 
Beer Festival in No-
vember. To find out 
more about the 
events you can 
phone Sue on 01684 
592686, as other 
methods of commu-
nication, such as 
email and websites 
have not yet intruded 
into the historic 
Three Kings scene.  

The Three Kings, Hanley Castle reaches a milestone 

100 Year Celebration 
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www.the-weighbridge.co.uk 

Enjoy lunch or an evening meal in this cosy traditional canal-side pub. 
Home cooked meals and bar snacks served Thursday to Monday.  

(Lunchtime 12 - 2, Evenings 7 - 9 ) 

A selection of real ales from independent breweries 

Redditch & Bromsgrove CAMRA Pub of the Year 2005, 2007, 2009, 2010 
Worcestershire CAMRA Pub of the Year 2008 

Scarfield Wharf, Alvechurch, Worcestershire, B48 7SQ 
0121 445 5111 

Open Monday - Friday 12 - 3 & 7 - 11 
Saturday 12 - 3 (4 pm summertime) & 7 - 11 

Sunday 12 - 3 (4 pm summertime) & 7 - 10.30 

Continued from page 1 

val organising committee with 
the aim of supporting charities 
that have some connection 
with committee members. For 
the 2010 event, community 
Action Malvern was selected 
on the recommendation of 
committee member and Mal-
vern resident Peter Bottomley, 
who as well as being a real ale 
enthusiast is one of the Com-
munity Action volunteer driv-
ers for both the car service 
and the minibus service. More 
volunteers are always needed 
and welcomed – please con-
tact Community Action Mal-
vern for further details. 

PRESENTATION 

The cheque handover was 
completed recently in the  
convivial surroundings of the 
Nags Head, Malvern. Its 

owner, Duncan Ironmonger, is 
a strong supporter of  
Community Action and of real 
ale (he also owns the local St  
George’s brewery in Callow 
End and two other local pubs). 
Jacci Phillips, the Community 
Action Manager accepted the  
cheque from Peter Bottomley 
and 
thanked 
Worcester  
CAMRA, 
all the 
volunteer 
workers at 
the Festi-
val and all 
the Festi-
val atten-
dees for 
their  
generos-
ity.  

PLANNING UNDERWAY 

Planning for the 2011 Festival 
to be held from 11th to 13th  
August on Worcester Race-
course is underway, but the 
2011 charities have not yet 
been decided. 

Jacci Phillips accepting the cheque from Peter Bottomley 
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Editoreale 
As CAMRA pre-

pares to cele-
brate forty 
years of cam-

paigning I 
thought back to 

my earliest intro-
duction to real ale and realised 
I’ve been ‘at it’ almost as long 
as CAMRA has. My introduc-
tion was Harvey’s Best Bitter 
at a pub called the Elephant’s 
Head, Hook Green, Kent. 
Since then I have tried many 
different ales in many parts of 
the country and only in later 
years joined CAMRA.  
 The stereotyped image of 
bearded, cardigan wearing, 
sandal shod members is a 
distant memory as today's 
CAMRA membership covers a 
huge spectrum of our society. 
However the desire to protect 
our national drink and watch 
what government and multi-
national brewers are up to is 
as important now as when the 
those first four members got 
together, disillusioned by the 
rise of keg beer. If you are not 
a member why not join today 
and help keep up the fight? 
 

Cheers, 
Charlie Ayres,  
Editor 

COMPETITION 

Hobsons Brewery is very 
proud of its Mild and about 
the work that went in to its 
creation. If you would like to 
win a 10 litre polypin of this 
award winning Mild, simply  
answer this question: 
 What year did Hobsons Mild 
win the CAMRA Champion 
Beer of Britain?  
Email your answer to: 
beer@hobsons-
brewery.co.uk.  
Terms and conditions apply 
and Hobsons choice is final! 

Rocklands Club 

59 Birchfield Rd, Headless Cross, Redditch, Worcs B97 4LB 
Tel 01527 544356 

Large and Small Function Rooms Available for  
Weddings, Parties, Christenings etc. 

Dance Sessions for Jive, Line Dancing  & Ballroom. 

Rooms available for Meetings and Conferences. 

New Members and Families Welcome. 

Now Serving a range  
of Real Ales  

including Bathams Best 
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The Fox Inn  
Chaddesley Corbett  

FREE HOUSE 
01562-777247  

 
 

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 

Just before the New Year, a 
number of members from 
Redditch & Bromsgrove 
CAMRA decided to pay a pil-
grimage to what must truly be 
one of the best places in the 
UK to have a pub crawl. Trav-
elling by train we arrived in 
Derby in good time and first 
made our way to the Bruns-
wick Inn, Railway Terrace, a 
legendary watering hole with 
its own in house brewery. The 
locally brewed ales, including 
White Feather (3.6%), Rockin 
Johnny’s Derby Pride (4.6%) 
and the one off 2010 - A Beer 
Odyssey (10%), were comple-
mented by a range of other 
real ales from around the 
country such as the organic 
version of North Yorkshire’s 
Flying Herbert (4.7%). It was 
at the Brunswick that most 
people decided to have a bite 
to eat, prior to making the 
long and arduous journey 50 
yards up the road to the Alex-
andra Hotel, Siddals Road.  

NEW TENANTS 

This pub had just changed 
hands and had only been 
open a few days before our 
visit. Now owned by the Cas-
tle Rock brewery and man-
aged by a very nice young 
couple. The interior has been 
tastefully renovated without 
losing any of the previous 
‘olde worlde charm’. Beers on 
offer here included Older-
shaw’s Holly Daze (4.1%) and 
Castle Rock Lords and Ladies 
(5.1%). 

MUSIC VENUE 

We went on to the Flowerpot, 
another tremendous drinking 

haunt, which is also a very 
popular local venue for live 
music. This was quite a way 
from the Alexandra Hotel and 
an excellent opportunity to 
walk off the tasty fare from the 
Brunswick Inn. Here we sam-
pled the wonderful porter 
Whim Black Christmas (6.3%). 

ENCHANTING 

Next stop was the Old Dol-
phin Inne, Queen Street with 
its enchanting olde worlde 
interior, snug and two 
lounges. Nottingham Brewery 
has taken over the brewing of 
the house beer, which is 
called Dolphin 1530 AD after 
the time when this pub 
(Derby’s oldest) was sup-
posed to have been estab-
lished. It was cosy and warm 
and a shame to leave, but our 
curiosity regarding a pub that 
we had passed on the way to 
the Flowerpot had to be satis-
fied. This was called the Old 
Silk Mill, Full Street and has 
featured on the real ale scene 
over the last couple of years. 
The interior was quite chic 
and the beers on offer in-
cluded Falstaff Phoenix (4.7%) 
and two brews from the 
nearby Leadmill Brewery 
called Apocalypse Now (5.2%) 
and Winter Warmer (5.5%). 

LAST CHANCE 

We just had time for a quick 
drink at the Station Inn, Mid-
land Road which is very handy 
for the railway station. All in all 
a thoroughly good time was 
had, and it was great to get 
out and about after the Christ-
mas excesses without having 
to put on the galoshes. 

Redditch & Bromsgrove CAMRA members venture north 

Christmas Trip to Derby 
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Richard Scarth and four friends cycle the length of Great Britain  

The Wetherspoon Challenge 
What do you do? You are five 
60 plus quite fit cyclists who 
have decided to do the ‘End to 
End Challenge’ and need 
somewhere reasonably priced 
to eat each evening. The ideal 
would also be to have some 
real ale to wash the food 
down, to provide plenty of 
carbohydrates and protein to 
replenish the weary muscles 
and mind. All this after fifty 
five sometimes gruelling miles 
riding through Scotland and 
England for eighteen days 
without any rest days.  

JUST HAPPENED 

It did not start as a JDW 
(Wetherspoons) crawl. As with 
all good tales it just happened. 
Our accommodation and 

route was planned in fine de-
tail months before. The way-
points, defined with diligent 
detail, were programmed into 
the satnav, but where should 
we eat each evening? No 
thought had been given, we 
just knew we would be OK as 
there are an amazing number 
of different places to eat 
across this land. In our jour-
ney we tried most of them, 
from a Garden Centre near 
Lancaster; a fish and chip 
shop in Fort William; to coffee 
shops far and wide and a hid-
den cafe in Crediton, but 
mostly pubs for our evening 
meals. 

GRAND DESIGN 

The first Wetherspoon was at 

Ayr in Dumfries and Galloway. 
This is a very pretty county, 
which we all by-pass on the 
M74, on the way up into Scot-
land. When you get the 
chance go there, it’s beautiful, 
especially if you get off the 
main roads as we did 90% of 
the time. The West Kirk, Ayr is 
one of the grandest I have 
been in. It is an old church 
which is in fantastic condition, 
still with lots of its original 
features. The formula for the 
beer and food was just the 
same as my local one, pity I 
had forgotten my membership 
beer vouchers! There was a 
JDW in Dumfries, the Robert 
the Bruce but it just seemed 
too far to walk from our B & B, 
so the next was in Carlisle.  

BIG CLIMB 

This was the William Rufus. 
Steak was our favourite that 
evening to provide protein to 
prepare our muscles for the 
big ride up Kirkstone Pass the 
next day. What a climb it was, 
up to about 1500 feet and we 
all made it through. In Kendal 
we went to the Miles Thomp-
son. It was a short stroll past 
the party goers to join a 
thronging mass of boozers, 
out for the special Thursday 
night curry deal. What value 
and great choice of beer and 
good hot curries.  
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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 

WATERFRONT VIEW 

We seemed to miss out on 
Wetherspoon’s until we got to 
Bristol, where their waterfront 
hostelry is rather like a split 
level warehouse. This was the 
V-Shed, however the value 
again was amazing. £55 pro-
vided for beer, main course 
and puddings for all six of us 
including our support driver.  

LAST SUPPER 

On our 17th day we had our 
final supper on a very busy 
Friday night in the Towan 
Blystra, Newquay. Some of 
our first choices were off the 
menu but it was great value as 
ever. We were a little con-
gratulatory with ourselves on 
our success and good luck 
with the weather. We had had 
less than five hours’ rain by 
then with only a tiny bit of 
drizzle on our final day. 
  The last day was tough, 
however the adrenalin kicked 
in to help with the final push 
to Land’s End and the waiting 
welcoming party. 

PREPARATION 

It was the thorough training 
and preparation for the chal-
lenge that was the key to our 
success and enjoyment of the 
ride. For three of us it was the 
tenth long distance ride we 
had done over the years. Each 

evening ‘Bob the Blog’ one of 
the riders, tussled with the 
local Internet connection at 
our latest stop-over to keep 
the blog up to date. Bob even 
carried two cameras one re-
cording pictures at lower reso-
lution to make the photos 
easier to up load. The blog 
was a snap-shot of each day’s 
events, allowing family and 
friends to see our progress. 

CHARITY 

Over the 1010 miles we cov-
ered we raised over £1700. 
Before you ask, we all cycled 
every last millimetre from top 
to bottom, after all it is all 
downhill. The link to the blog 
is below. 
 
http://jogle2010-progress. 
blogspot.com/2010_09_01_arc
hive.html 
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WE ARE IN THE 
CAMRA GOOD BEER GUIDE 

WE PUT THE ‘ALES’ 
 INTO HALESOWEN 

10 MINS WALK FROM HALESOWEN 
TOWN CENTRE 

 

Hot food available soon 

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 
9 BELGIAN BEERS 

REAL ALES: 
FROM OUR OWN WEATHEROAK HILL BREWERY 

& Guest Beers 

 

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

FREE HOUSE 

Tel: Pub/Restaurant  
01564 823386 

The Coach & Horses, Weatheroak, Alvechurch B48 7EA  

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

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

A visitor to the recent Red-
ditch Beer Festival was sur-
prised to be asked to accept 
an award for his cider 

SWEET VICTORY 

Steve Cooper, with his wife 
Christine, of Tardebigge Cider 
had arrived to check that all 
was well with the cider they 
had supplied to the Festival 
when they were asked if they 
had a few moments to spare.  

DELIGHTED 

Once the reason for the re-

quest was explained a de-
lighted Steve accepted the 
award from Lynn Fitton, who 
had organised the selection of 
ciders and perries for the Fes-
tival. 
 The award had been an-
nounced at the CAMRA West 
Midlands Regional Awards 
ceremony, held annually, each 
December at the Bartons 
Arms, Birmingham. 

Regional award for Cider Producer 

Tardebigge Cider Victory 
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Hobsons Brewery is a strong 
advocate of Mild. Having 
picked up the acclaimed 
CAMRA Champion Beer of 
Britain in 2007 and more re-
cently the West Midlands 
winner of the Mild Category, 
owner Nick Davis reveals the 
tricky journey for the love of a 
pint of Mild. 

CHALLENGE 

Having seen a decline in the 
producers of Mild especially in  
the neighbouring heartlands, 
Hobsons felt Mild was an hon-
est authentic beer, which 
would compliment its range  
and become a natural second 
product to its Best Bitter. 
Hobsons wanted to create a 
dark Mild of around 3.5% 
gravity with lots of flavour, the 
challenge was to create a full 

mouth feel to the beer.  
 Our research involved drink-
ing a lot of dark strong coffee 
(not just to keep us awake) but 
to understand how you can 
create a strong flavour without 
the harsh bitterness. Hobsons 
also wanted to stay true to its 
region and create a Mild with 
some hop character. 

PASSED THE TEST 

After four months of develop-
ment the first barrel of Mild  
marked up as “N” went to the 
Crown, Oakengates as a  
taster, but it wasn’t right, the 
taste was too bitter and didn’t  
achieve a good depth of fla-
vour. Following some refine-
ments, the second barrel 
passed the tasting test and  
Hobsons launched its 3.2% 
Mild to the trade in February 

2003. 

FLAVOUR 

Today Mild is a firm favourite 
in our range and is brewed  
every week. We have a loyal 
following and believe we have 
a great beer with longevity, 
which despite being only 
3.2% is packed full of flavour 
from complex roasted malts, a 
richness and distinct creamy 
head. 

REGIONAL CHAMPION 

Hobsons Mild the current 
regional Champion, winning 
the CAMRA West Midlands 
Mild Category, is popular 
amongst CAMRA members 
and found in many local wa-
tering holes.   

Nick Davis on the history of Hobsons Mild 

The Origins of a Winner 
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an added attraction for cus-
tomers, which you will be able 
to maintain because of your 
low overheads.  
 Ideally, there is no bar which 
encourages the customers to 
talk to each other, saves space 
and adds to the individuality 
of the place. 

LOCATION 

Location is also important. 
Plenty of chimney pots nearby 
are certainly helpful, and pub-
lic transport availability is a 
good idea. The Butcher’s 
Arms has a daytime bus ser-
vice every 10 minutes, stop-
ping outside (half hourly in the 
evenings) and the Rat Race 
Ale House, Hartlepool is actu-
ally on the railway station. The 
Conqueror, Ramsgate has a 
frequent bus service, about 
every seven minutes, stopping 
outside.  
 For a relatively small outlay 
which would equate to the 
cost of the lease of a small 
shop, an air conditioning unit/ 
cellar cooler, lavatory, sink 
and a few second hand tables 

Would you like to open a mi-
cropub? The hours do not 
have to be long, a reasonable 
income can be made and set 
up and running costs are low 
compared with a conventional 
public house. 

CONVERSION 

CAMRA members who at-
tended the Eastbourne Mem-
bers’ Weekend might well 
recall the presentation that 
Martyn Hillier gave on the 
concept of the micropub.  
 Martyn created The 
Butcher’s Arms in the village 
of Herne, which is a couple of 
miles landward of Herne Bay, 
Kent. The Butcher’s Arms is a 
conversion from a butcher’s 
shop and opens five days 

each week. There is seating 
for just 12 customers and 
there is no bar. There is a 
communal lavatory and a 
‘cellar’ which doubles as a 
corridor to the lavatory. The 
total area of the seating 
space is only 12ft. x 14ft, 
but Martyn sells approxi-
mately 500 pints of real ale 
per week. Neither lagers 
nor spirits are sold and all 
beers are dispensed directly 
from the cask. The 
Butcher’s Arms is open 
from Tuesday to Saturday, 
from 12 -1.30pm, but if 
customers are present, until 
3pm. In the evening from 6-
9.30pm but if customers are 
present until 11pm. Evenings 
are busier than afternoons. In 
the five years since Martyn 
started his business, he has 
made a profit each year. 

MODEL 

The model for a micropub is 
small size equals low costs 
and maximum use of space; 
no music equals a friendly 
atmosphere with conversation 
and no costs for music li-
cences; no food equals less 
work and no additional costs 
and interference by environ-
mental health officials plus 
less space needed; no keg 
beers or lagers equals no 
complicated equipment and 
the need for bar space; beers 
from micro breweries equals 
an interesting choice which 
cannot usually be matched by 
neighbouring public houses; 
no electronic machines equals 
less space needed and a more 
pleasant environment and 
lastly reasonable prices equals 

Martyn Hillier advises on how you could set up your own pub 

Have your own Micropub 
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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. 

and chairs, you could have a 
business on your hands. Com-
pare this to leasing a conven-
tional public house. 
 Martyn, who is a fan of well 
brewed real ales, is passionate 
about his business and is keen 
to encourage others to open 
micropubs. So far, partly 
thanks to his example, micro-
pubs have opened in Hartle-
pool, Newark and Ramsgate.  

LICENSING ACT A HELP 

It is, in a great part, thanks to 
the 2003 licensing act which 
permits the change of use 
from a shop to a public house, 
and does not allow your 
friendly regional brewer to 
challenge the granting of a 
new license.  

PLEASED TO HELP 

Martyn is only too pleased to 
help other potential micropub 

entrepreneurs, and to provide 
them with all the help and 
advice that they might need. 
As more and more of our 
public houses close and com-
munities and villages are de-
prived of their public houses 
there is room for the micro-
pub, which with a small capital 
outlay and low running costs 
could be opened by someone 
with the right personality and 
dedication. Also a little bit of 
redundancy, or money from 
retirement. 

MORE DETAILS 

Martyn can be contacted via 
his website 
www.micropub.co.uk  
There is a link on how to set 
up a micropub, with more 
helpful information, including 
links to other micropubs. 
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Friar St, Droitwich 
Open 12-11, Sun 12-10.30 

Great Value Lunches - £3.50 
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  
HOP POLE These young member events 

are open to all, regardless of 
age or CAMRA membership. 
For further details and more 
events, check out the Young 
Member’s web page at  
www.rbcamra.org.uk, e-mail 
ym@rbcamra.org.uk or join 
our Facebook group, Redditch 
& Bromsgrove CAMRA Young  
members. 

FOOLS CRAWL 

Fri 1st April: The Golden 
Fool’s Crawl. We’ll be taking 
on Redditch’s golden mile of 
pubs starting at the Eagle, 
Evesham Road from 8pm, 
calling in at Steps, The White 
Hart, Gate Hangs Well, Park, 
Woodland Cottage and finish-
ing at the Golden Cross. 

WOLVERHAMPTON 
WOMBLE  

Sat 4th June: Join us as we 
visit Wolverhampton Beer 
Festival at the city’s Wulfrun 
Hall. With a choice of 100 
beers, ciders and perries 
there’s bound to be some-
thing for everyone. We’ll also 
visit some of the best pubs in 
the city. Meet in the Festival 
from noon or contact us to 
discuss travel times and dis-
counts. 

STEAK NIGHT 

Tue 26th July: Steak Night 
and Pub Crawl starting at the 
Golden Cross Hotel, 
Bromsgrove. 

 

 
 
 

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         Tel 07968 381890 

Paul Richards provides more dates for your diary 

Young Member Events 
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selection of six hand-pulled 
cask conditioned beers all of 
which were served by the 
imperial pint (and charged at 
the metric €7 a pint or €4.50 a 
half). To say the beers were 
‘okay’ would be enough 
praise. They lacked condition 
and whether through poor 
cellarmanship or a lack of 
care, all tasted rather past 
their prime.  

SAMPLING TIME 

There were a number of beers 
on offer during my visit, the 
first of which 
was Frog Natu-
ral Blonde, a 
4.2% blonde 
lager, that due 
to lack of condi-
tion was not 
even refreshing. 

 TRAVELS RESUMED 

Suitably recovered (and nicely 
bronzed), I resumed my more 
local, European travels, start-
ing with a trip to Paris. This 
city has a number of good 
bars tucked into its side 
streets but none impressive 
enough to warrant page 
space. I managed to locate 
one brew-pub, The Frog & 
Rosbif, 116 Rue St Denis, (Les 
Halles), which as part of The 
Frog Group, is loosely based 
on the old Firkin style of pub 
chain. This offered a varied 

As regular readers of my 
travel articles know, it is of 
great importance for me to 
locate the best brew-pubs and 
bars on my travels. There has 
however, been a temporary 
respite in my search for the 
pleasures of the hop, caused 
by some rather excessive 
indulgence during a tour of six 

Belgian towns.  

ICONIC 

Each town offered its own 
brews along with fantastic 
selections of other national 
delights, (with my favourite 
bar being Le Cathedral in 
Antwerp, a small bar abso-
lutely filled with religious  

statues and icons). 
The higher strength 
of these brews 
resulted in an effect 
that strikes fear into 
the heart of beer 
lovers everywhere - 
gout. Only this time 
not the big toe but 
my wrist! So after 
this a trip to the 
‘dry’ Kingdom of 
Saudi Arabia was 
most welcome. 

Adrian Stone tries to sample brewing delights in Paris 

There Must Be One Somewhere? 
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I decided to move onto a sec-
ond and tried their Dark de 
Triomphe, a 
5% Stout. This 
was very dark 
with lots of 
roasted malt 
flavour, but 
unfortunately 
a “gone off” 
tang. 
I pressed on 
and tried the Inseine, a 4.4% 
Bitter, very British in style, but 

lacking inspi-
ration. Work-
ing my way 
through the 
list I came to 
the Ginger 
Twist, 4.2%. 
This was a 

powerful tasting heartburn in 
a glass! Finally I tried the aptly 
named Parislytic, a 5.2% Ruby 
coloured premium ale again 
unfortunately lacking in condi-
tion. 

CARE AND PRIDE 

Whilst this is a welcome wa-
tering hole, in a city full of 
gassy beers, it still doesn’t feel 
right paying €7 (£5.60) for a 
less than average pint. Al-
though it may have just been 
an off-day, perhaps just a little 
care and pride from the 
“patron” would make this an 
oasis worth searching for, it’s 
not difficult and they would 
surely see the difference. I am 
heading back to Paris very 
soon so will re-visit this pub 
and hopefully change my 
opinions. 

POINTS EAST 

My next expedition takes in 
Ljubjiana (Slovenia), Warsaw 
(Poland) and 
Athens (Greece) 
none of which 
are famous for 
beers.......we 
shall see! 

CAMRA has voiced serious 
concerns over the future of 
Sharp’s Brewery and real ales 
following the acquisition of 
the Cornish brewery by Mol-
son Coors. The global beer 
giant has gobbled up Corn-
wall's leading microbrewery in 
a £20m deal. 

FUTURE PLANS  

Assurances are being sought 
from Molson Coors about the 
future of not only the Sharp's 
Brewery in Cornwall but also 
all the Sharp's real ale brands.  
 Regular drinkers of Sharp’s 
Doom Bar, Own and Cornish 
Coaster can only hope that the 
new owners from Burton 
upon Trent will treat their 
Cornish beers with respect.  

Molson Coors buys Sharp’s 

Doomed? 
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Opening times 
 12pm till late Mon to Fri except Tuesday 5pm till late. 

9am till late Sat & Sun. 

Food Now Being Served 
 

 Full English breakfasts Saturday/Sundays 9am till 11.30am 
Sunday Roasts – 12pm till 4pm Bookings Only 

 Listed In CAMRA Good Beer Guide 2011 

Four ales on sale  
Regulars: 

Timothy Taylor Landlord,  
Sharp’s Doom Bar. 

 
Guest Ales (currently):  

Theakstons Mild 
Thornbridge Jaipur IPA  

Quiz Night 
Every Sunday Night  
Start 8.30pm with  

Play Your Cards Right. 
 

Live Bands 
Saturday Nights- Telephone or 

visit our Facebook  
page for details  

www.facebook.com/
woodlandcottage 

102 Mount Pleasant,  
Redditch,  

Worcestershire,  
B97 4JH 

Telephone: 01527 402299 
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Latest guide from CAMRA publications 

Lake District Pub Walks 

The beer index lets you find all 
the routes that serve your 
favourite pint and there are 
special background notes on 
sites of historical importance 
and natural beauty. 
 The book is available to buy 
now from the CAMRA shop at 
just £7.99 for CAMRA mem-
bers.  

CAMRA’s Lake District Pub 
Walks is the latest addition to 
CAMRA’s successful series of 
practical, pocket-sized guides 
to some of the best pubs and 
best walking in the United 
Kingdom.  
 This guide features 30 walks 
that take in the best of Eng-
land’s largest national park. 
The walks are of varying 
length and contain alternate 
trails and linked routes, mak-
ing the book perfect for every-
one from casual walkers to 
serious hikers.  

FULL COLOUR MAPS 

The routes include both short 
town circuits and cross-
country treks and each has 
been selected for its inspiring 
landscape, points of historic 

interest and its beer, with the 
walks touring the best real ale 
pubs the area has to offer. Full
-colour Ordnance Survey 
maps and complete route 
information with details of 
public transport links and 
recommendations for local 
accommodation, make 
CAMRA’s Lake District Pub 
Walks an essential guide for 
anyone interested in getting a  
true taste of the Lakes. 

BEER INDEX 

The book is packed with fea-
tures and information that 
make planning any length of 
trip to the Lake District easy. 
There are carefully chosen 
walks of the area including 
Lake Windermere, Hawk-
shead, Kendal and Coniston. 
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Festival promotion scheme launched by local licensees 

Pub Festivals in Worcestershire 
Julie and Lorenzo Richards, 
licensees from the Wildmoor 
Oak, Wildmoor, Bromsgrove 
have been co-ordinating re-
sponses from local landlords 
to produce a list of beer festi-
vals that are planned to take 
place in Worcestershire this 
year.  

PUBLICITY MATERIAL 

Posters for distribution to 
participating pubs are cur-
rently in production. To get 
the scheme off the ground this 
year Lorenzo and Julie are 
covering the cost themselves 
in a bid to encourage pubs to 
take part. Next year there will 
be a small administration 
charge of just £10 for each 
participating pub with each 

pub receiving four posters.  

UPCOMING EVENTS 

The Dodford Inn, Dodford will 
be celebrating its second anni-
versary with an event from 
Saturday 23rd to Sunday 24th 
April. 
 
The Weighbridge, Alvechurch 
beer festival takes place from 
Friday 13th to Saturday 14th 
May, with another later in the 
year from Friday 23rd to Sat-
urday 24th September. 
 
The Bell, Pensax will be hold-
ing its beer festival from Fri-
day 24th to Sunday 26th June. 
 
The Wildmoor Oak, Wildmoor 
will be repeating its successful 

beer festival from Friday 8th to 
Sunday 10th July. 
 
Looking further ahead, The 
Brewers Arms, Malvern will 
be holding a beer festival from 
Friday 9th to Saturday 10th 
October. 

MORE DETAILS 

If you are a licensee and 
would like you beer festival to 
be advertised in conjunction 
with participating pubs more 
details can be obtained by 
contacting Mitchell on 0121 
453 2696 or by emailing 
enquiries@wildmooroak.com 

Top Road, Wildmoor,  
Nr Bromsgrove 

B61 0RB  
Tel: 0121 453 2696 

 
www.wildmooroak.com 

• Wells Bombardier & chang-
ing guest ales. Real ciders.  

• We are in the CAMRA  
Good Beer Guide 

• Traditional British Food.  
Caribbean Specialities and  
International Cuisine. 

• Discount on meals for card-
carrying CAMRA members 

• Walkers and coach parties  
welcome  
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Letters 

Dear Pint Taken, 
As one who uses public trans-
port to visit pubs both locally 
and further afield I wanted 
readers of Pint Taken to be 
aware of a threat to rural bus 
services. Here in Worcester-
shire the County Council 
budget for subsidising rural 
buses is to be cut from 
£4million to £1.5million. Inevi-
tably this is going to mean 
loss of many rural services 
and reductions in others, es-
pecially evening and Sunday 
services. 
The County Council is under-
taking a public consultation, 
details can be found at:  
www.worcestershire.gov.uk/
public& 
busserviceschoolreview 

Or contact the Worcestershire 
hub on 01905 765765. 
May I encourage you all to 
please make your views 
known by taking part in the 
consultation. This is a huge 
reduction planned to cut ser-
vices. If you are concerned 
about the future of your local 
bus service contact your local 
County Councillor. 
 
Regards 
Jan Hurst 
(by email) 
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• New licensee of the Bell, 
Belbroughton, John Smedley is 
keen to promote good cask 
beer. The local CAMRA branch 
was invited to sample the three 
guest beers on offer and this 
was supplemented by some 
fine food. Beers are from the 
M&B portfolio. The roadside 
pub has roaring fires, a large 
terrace and is cask marque 
approved. 
 
• The Queens Head, Stoke 
Pound is currently closed. High 
rent increases by the Pub 
company are cited as the 
reason for closure. 
 
•The Queens Head, Iron Cross 
has reopened. The licensees are 

• The Firefly, Lowesmoor, 
Worcester has become a 
member of the Oakademy 
of Excellence for the high 
quality of Oakham Ales served 
there. As a result the Firefly will 
have access to 'limited edition' 
ales specifically brewed and 
ONLY available to member 
outlets. Also, the Firefly will 
soon be installing new hand 
pumps which will allow them to 
sell five real ales and one real 
cider. 
 
• The Rose and Crown, Tenbury 
Wells has a number of real ales 
available during the week rising 
to four at the weekend. Licen-
see Chris Whitehead says a 
warm welcome awaits all 
visitors and regulars. 
 
• The Malvern Hills Hotel, 
Malvern had a refit of the bar 
area and kitchen at the start of 
this year. To promote this event 
a collectable set of six bar mats 
depicting the surrounding area 
has been commissioned. An 
example is opposite. The other 
mats are only available from the 
hotel, so a visit is worth making. 
 
• The Wishing Well, 
Bromsgrove has new licensees, 
Richard Howard and Pippa 
Langhorne. They claim to be 
the youngest pub landlords in 
Worcestershire. They want to 
develop the pub to feature on 
entertainment. 
 
• According to the Malvern 
Gazette the Vaults, Link Top, 
Malvern has closed and has 
been sold for £300,000 to a 
developer. 
 

Quick Halves trying to encourage walking 
groups to use their car park 
and take lunch at the pub. 
There is one changing real ale 
on at present but they hope to 
have more as trade picks up. 
 
• The Lygon Arms, Fecken-
ham has three handpumps. 
On these there is an ever 
changing range of real ales, 
many of which qualify under 
the rules for Locale. The ales 
are kept very well and go well 
with the excellent food 
available. 
 
• The Boat & Railway, Stoke 
Prior has new licensees Lisa 
and Dean Taylor having 
previously run the Crown & 
Anchor, Worcester. They are 
looking to develop it and the 
restaurant. 
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Regular changing guest ales 
including  

Wye Valley HPA, Butty Bach  
and Abbott Ale 

National Pub of the Year 

Harp wins top Accolade 
CAMRA has announced that in 
the year of the organisation's 
40th anniversary, The Harp, 
Covent Garden, is the first 
London pub to win its National 
Pub of the Year competition.  
 CAMRA's National Pub of 
the Year accolade recognises 
all the criteria that make a 
great pub, including atmos-
phere, decor, customer ser-
vice, value for money, clien-
tele mix, and most impor-
tantly, the quality of the beer.  

COMPLETE SHOCK 

Bridget Walsh, The Harp 
owner, said: “This news came 
as a complete shock but of 
course we are delighted to be 
named CAMRA's National Pub 
of the Year. We pride our-
selves on the range and qual-

ity of our real ale and to be 
London's first ever National 
Pub of the Year is a real hon-
our. I would like to thank my 
locals, CAMRA members and 
particularly my brilliant staff, 

who made this a real team 
effort”.  
 The Beacon Hotel in Sedg-
ley, Westy Midlands was one 
of the four finalists in the com-
petition. 
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© Redditch & Bromsgrove / Kidderminster / Worcester CAMRA 2011 

 

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 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: 

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 Items for publication should be sent by April 30th 2011 

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 David on: 07732 924616) 

www.kidderminstercamra.org.uk 
Tue 1 Mar Branch Annual General Meeting - Olde Severn Stars, Kiddermin-

ster, DY10 2BG 7.45 pm  
Tue 5 Apr  Great Western, Wribbenhall, DY12 1BY 7.45 pm followed by Black 

Boy Hotel, Wribbenhall DY12 1AG.  
Tue 3 May King & Castle, Comberton Hill, Kidderminster, DY10 1QX 7.45 pm  
  

Redditch and Bromsgrove branch (contact Paul on: 07974 889553) 
www.rbcamra.org.uk 

Tue 22 Mar  Branch Meeting - Vernon Arms, Hanbury B60 4DB  
Tue 19 Apr  Branch Meeting - Bull's Head Inn, Inkberrow WR7 4DY  
Tue 24 May  Branch Annual General Meeting - Cross, Finstall B60 1EW  
 

 Worcester branch (contact Peter on: 01684 573018) 
www.worcestercamra.org.uk 

Wed 9 Mar  Branch Meeting - Wheatsheaf, Worcester St. John's WR2 5PF 
Wed 23 Mar  Social - Great Malvern crawl - start at The Unicorn WR14 4PZ 
Sat 9 Apr  Social - Trip to Bewdley by train/bus - midday departure - see 

website for details 
Wed 13 Apr  Campaigning Meeting - Tything Survey - start at Postal Order 

WR1 1DN 
Wed 27 Apr  Social - Malvern Link Survey - start at Gloster Arms WR14 1ND 
Wed 11 May  Branch Annual General Meeting - Plough, Worcester WR1 2HN 
 

Shakespeare branch (contact Liz on: 01386 761313) 
www.shakespearecamra.org.uk 

Covering Evesham area 
 

CAMRA Beer Festivals 
 

32nd Burton Beer Festival 
Town Hall, Burton Upon Trent B97 4LB 

March 17th - 19th 
 

30th Walsall Beer Festival 
Walsall College, Littleton Street, Walsall WS2 8ES 

April 14th - 16th 
 

Stourbridge Beer Festival 
Town Hall, Stourbridge DY8 1YE 

May 12th - 14th 
 

For more information on your local branch go to 
www.pinttaken.org.uk 
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Abberley, Worcs, WR6 6AE 
 

01299 
896677 

 
 

 

Worcestershire CAMRA  
Pub of the Year  

2002, 2003, 2004, 2007, 2009 and 
2010 

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 
 

THE OLD OAK 

Stonebow Road,  
Drakes Broughton,  

WR10 2AP 
(01905) 840239 

∗ Traditional village pub  

∗ Large enclosed beer garden 

∗ Food available daily 

∗ Home-cooked Sunday 
lunches  
(booking advisable) 

∗ Outside bar now available 
for your special occasion 

And Finally... 
Beer Scoring 
It is relatively well known that 
CAMRA members are encour-
aged to score beers from zero 
to five when they go into a 
pub. The scores help CAMRA 
branches ensure that only 
pubs serving consistently well
-kept real ale are selected for 
the CAMRA Good Beer Guide. 
It has been reported that a 
rather unique but definitely 

unofficial promotional method 
has been spotted. Apparently 
some CAMRA members have 
been spotted wearing badges 
asking, “Have you scored 
today?”.  
 

Mine’s two thirds. . . 
The Government has con-
firmed plans to allow a two 
thirds pint measure to become 
a legal measurement of 
draught beer and cider sold in 
the UK. This will mean that a 
third, half, two thirds and pint 
could all be available in your 
local. Science Minister David 
Willets said that the govern-
ment wanted to offer flexibility 
and scrap laws banning cer-
tain measures of drink being 
sold.  
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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 breweries. 
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 

Foregate Street, Worcester  
 

Tel. - 01905 22373 

Cask Marque Approved  
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