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Pint Taken AWARD WINNING 

Winter 2010/11 
The Worcestershire County CAMRA Newsletter FREE FREE 

www.pinttaken.org.uk 

CAMRA, the Campaign for 
Real Ale, is continuing its cam-
paign to secure reform of the 
beer tie regardless of the an-
nouncement by the OFT, Of-

fice of Fair Trading, that it will 
take no action. This is despite 
considerable evidence provid-
ing reasonable grounds to 
suspect anti-competitive be-

haviour by the large pub com-
panies.  

A PROBLEM EXISTS 

The inaction of the OFT, 
whose 

enthusiasts from 
across the area and 
beyond. 
There will be up to 
30 ales available, 

including locally brewed ales 
and others from farther afield, 
as well as eight ciders and 
perries. 

RENOWNED INDUSTRY 

The festival logo this year 
commemorates the needle 
making industry, of which 

The 5th Redditch Winter Ale 
Festival will be held on the 4th 
and 5th of February 2011.  

CHANGE OF VENUE 

After spending a number of 
years at its previous location 
this year’s Winter Ale Festival 
will take place at the Rock-
lands Social Club, Birchfield 
Road, Headless Cross, Red-
ditch B97 4LB.  
The Rocklands Club is a great 

venue that regularly has two 
real ales available and is lo-
cated in an area of the town 
well served by other local 
pubs selling real ale. Situated 
approximately 1½ miles from 
Redditch Station, and served 
by the local 55 and 56 bus 
routes it is a must for real ale 

 

Redditch was renowned as 
the world centre during the 
19th century.  

OPENING TIMES 

Festival opening times will be 
5-11pm (Friday) and 11-11pm 
(Saturday). Entrance is just £2 
(£1 CAMRA and Rocklands 
Club members) and £2 de-
posit for a festival glass. 
 Full details can be found on 
the festival website 
www.redditchwaf.org.uk 

New venue and new date for Redditch & Bromsgrove CAMRA’s Winter Festival 

Fifth Winter Ale Festival 

CAMRA vows to fight on despite rejection of full enquiry 

Anti Beer-Tie Campaign to Continue 

Continued on page 3 



2 

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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Teme Valley Market December 12th, January 9th, February 13th 
 Just off the A44 between Worcester and Bromyard  

First Midland Red route 420 

responsibility is to ensure 
markets work well for con-
sumers, is all the more re-
markable given that the Com-
mons Business Select Com-
mittee and the Government 
recognise that a competition 
problem exists and are work-
ing to find a fair solution.  

ON PROBATION 

Mike Benner, CAMRA Chief 
Executive, said that CAMRA's 
initial reaction to the OFT's 
decision is that it is based on a 
blinkered and selective con-
sideration of the evidence. 
The OFT appears to have 
squandered an opportunity to 
support a process of industry 
self regulation to improve 
competition and benefit con-
sumers. The OFT decision 
does nothing to change the 
fact that the Business Secre-
tary, Vince Cable MP, has 
publicly stated that the pub 
companies are on probation 
and that they will face legisla-
tive action if they fail to reform 
by June 2011.  

DISMISSIVE 

The OFT report recognises the 
concerns of tied pub landlords 
but fails to recognise the im-
pact of these on consumers. 
The OFT appears to have dis-
missed as irrelevant the treat-
ment of tied pub landlords by 
the large pub companies. A 
balanced and fair relationship 
between tied pub landlords 
and the large pub companies 
is crucial to ensuring the pub 
market works well for con-
sumers.  

TIED LANDLORDS 
PAY MORE 

The OFT's own analysis recog-

nises that tied pub landlords 
on average pay around 
£20,000 more for their beer 
every year as a result of being 
tied and unable to purchase 
beer on the open market. 
CAMRA, unlike the OFT, rec-
ognises that higher costs im-
posed upon tied pub landlords 
will inevitably be passed onto 
consumers through higher 
prices, under investment and 
pub closures. 

SQUEEZED TO DEATH 

Dr. Rick Muir, author of the 
Institute for Public Policy Re-
search groundbreaking 'Pubs 
and Places' Report said that 
research had shown commu-
nity pubs are the embodiment 
of the "big society" principle 
yet many risk being squeezed 
to death as a result of re-
stricted competition. The OFT 

Award for Editor Tom Stainer 

BEER Wins! 

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... 

Seasonal Beer:  
Talbot Porter 4.4% 

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. 

Polypins and casks available for 
Christmas, New Year and all 

other festive occasions 

Tom Stainer, Editor of 
CAMRA's BEER Magazine (and 
of course, 'What's Brewing') 
was recently voted Editor of 
the Year in the Customer 
Magazine (consumer reader-
ship) category of the British 
Society of Magazine Editor 
awards.  

PUBLISHED QUARTERLY 

BEER, which was launched in 
August 2008, is CAMRA's 
membership magazine and is 
produced quarterly. The 
award was presented to Tom 
by TV's 'Pub Landlord' Al 
Murray. 

Continued from page 1 has failed to stand up for indi-
vidual pub landlords and it will 
be consumers who suffer as 
yet more pubs close. 
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 The licensee’s view from 

The other side of the Bar 
Your Name: Matt Copeman  
Your Pub and Location: Ye 
Olde Seven Stars, Kiddermin-
ster, Worcestershire.  
What makes for a successful 
real ale pub? A range of real 
ales, from lights to dark 
stouts, incorporating local and 
national brands. A comfort-
able atmosphere and at the 
heart, good friendly staff. A 
proper beer and banter pub!  
CAMRA – help or hindrance?  
I have always found the local 
CAMRA members to be a 
great asset to the pub.  
Most memorable event last 
year: Our promotional party 
for Norwich City, Champions 
of League One, including a 
special brew from Sadlers 

‘Let's be havin ya’ and the 
attendance by the nephew of 
a great goalkeeper Kevin Kee-
lan.  
Biggest challenge facing pubs 
this year: The increase in VAT 
leading to an increase in the 
cost from suppliers which 
means higher prices for the 
customers.  
Single wish for the future: 
The continued emergence of 
micro breweries.  
Favourite tipple: Far too 
many ales dear to my heart, 
but the one that got me 
hooked on real ale has to be 
Enville. 
Most enjoyable thing to do 
when away from the pub: 
You will have to ask the mis-
sus.  
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Local  
News 

Opening times:  12 till Late Every Day except 
    Tuesday 5 till late. 
 
Quiz Night:        Every Sunday Night Start 8.30pm 
                                   With Play Your Cards Right. 
 
Live Bands:        Saturday Nights - call for details  

Listed In Good Beer Guide 2010 

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

 
Four ales on sale  
Regulars 
Timothy Taylor’s- Landlord,  
Greene King- Abbot Ale, 
 
Guest Ales, currently  
Cannon Royall – Fruiterers Mild 
Purity- UBU 

PURITY TO EXPAND 

Good things happen in threes 
for Purity Brewing Co Ltd as 
they have announced drastic 
expansion plans following an 
optimistic Cask Ale Report and 
glowing year end results. The 
new 5000 sq ft brew house 
will almost triple Purity’s cur-
rent brewing capacity to 5.9 
million pints per year. The first 
brew should take place in 
summer 2011. 
 At a time when a troubled 
future looms over a shrinking 
public sector, business is 
booming for Purity which 
started out as a three man 
business just five years ago. 
 The expansion will make 
further use of empty barns at 
the Warwickshire farm on 
which the brewery is located. 
The state of the art brew 
house will have the potential 
to brew up to 400 brewer’s 
barrels per week (115 000 
pints) and will give the oppor-
tunity to implement new heat 
exchange technology cutting 
energy use by up to 30%. 

WEATHEROAK HILL 
SEEKS NEW BREWER 

Gary Meads, part owner of the 
Coach & Horses Inn, 
Weatheroak is currently seek-
ing a new brewer for their 
attached brewery.  
 In a short statement Gary 
said that they had parted com-
pany with Mark Shepherd, 
who had been brewing at the 
brewery since Weatheroak Hill 

started. Gary further stated 
that Mark had been very help-
ful in getting Weatheroak Hill 
Brewery off the ground and 
they were eternally grateful to 
him for that. He added they 
were now looking for an ex-
perienced brewer to take over 
the position and if anyone has 
any advice on sourcing a 
brewer, to get in touch. The 
position could be live in if 
preferred, any help and advice 
would be most useful.  
 Brewing is currently being 
carried out by a contract 
brewer at the site once a 
week. Gary Meads can be 
contacted by email at 
pg.meads@btconnect.com 

PUB CLOSURES 

There have been a number of 
pub closures in the Hanbury 
area of the county. The Gate 
Hangs Well, Woodgate and 

the Country Girl, Sharpway 
Gate both Enterprise proper-
ties, are without tenants fol-
lowing difficulties in reaching 
working financial arrange-
ments for the licensees. This 
is at a time when the Office of 
Fair Trading (OFT) has re-
jected CAMRA’s request to 
reform the beer tie (see page 
3). Discussions are currently 
taking place with potential 
tenants for both locations. 

DEERS LEAP DEMOLITION 

Locals and Worcester CAMRA 
members appear to have lost 
a campaign to halt demolition 
of the Deers Leap, Droitwich 
Road, Worcester. Local GP’s 
in the area want the land to 
build a £3.5 million medical 
centre. The pub was owned 
by Admiral Taverns but was 
sold to a private landlord in 
February 2010. 
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As a 40th birthday surprise, 
Cannon Royall Brewery 
brewed a special beer for pub 
champion Greg Mulholland 
MP, Chair of the All Party Par-
liamentary Save the Pub 
Group and CAMRA's Parlia-
mentary Campaigner of the 
Year.  

 REGULAR VISITOR 

Greg celebrated his 40th birth-
day with a party at one of his 
favourite pubs, his father-in-
law Bob’s local and home of 
the Cannon Royall Brewery 
the Fruiterers Arms, Uphamp-
ton Worcestershire where 
Greg is also well known as a 
customer, for his pub cam-
paigning and for having 
helped arrange for Cannon 
Royall beers to be a guest 
beer in Parliament.  

 GREAT SUCCESS 

The beer, christened Old 
Speckled Greg was brewed by 
brewers Jim Wonders and 
Rob Barker and was a very 
quaffable hoppy 4.3% ABV 
bitter which went down well 
with locals as well as those 
celebrating Greg’s 40th. The 
party was also a great success 
with food and entertainment, 
including live music and kara-
oke, laid on by Ted and Do-
reen May, the long established 
landlord and landlady of the 
Fruiterers; owners of the 
brewery, Gerald and Glenda 
Harvey also attended. 

 WONDERFUL SURPRISE 

Greg said that it was a won-
derful surprise having a beer 
brewed for his 40th birthday 
and a very fine beer it was 
too! He thanked Jim and Rob 
for brewing it and his father-in
-law Bob, another ale fan, for 
commissioning it.  
  He also made mention of 

how brilliant it was to have 
such a wonderful party laid on 
by Doreen, Ted, the staff and 
Glenda and Gerald. 

FANTASTIC NIGHT 

Those attending agreed it was 

a fantastic night in the perfect 
setting – a fantastic commu-
nity pub – and was thoroughly 
enjoyed by 
Greg’s friends 
and locals 
alike.  

Celebrations in Worcestershire for Leeds North West MP 

Special Birthday Beer Brew For Greg 

Helping Greg pull a pint are Doreen May, landlady and Glenda Harvey  
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port and Community Action 
Malvern & District. 

OUR PASSION 

The festival is organised  
and run by volunteers who 
put in many hundreds of 
hours of their own time to 
ensure that Worcester contin-
ues to have one of the best 
CAMRA festivals in the coun-
try. It is very rewarding to see 
so many people of all ages 
from all walks of life come to 
the festival to share in our 
passion for real ale, cider and 
perry in a relaxed trouble free 
environment. Long may it 
continue. 

The Eleventh Worcester 
CAMRA Beer, Cider and Perry  
Festival had another fantastic 
year. Not even the bad 
weather could put off 11,000 
people from attending. This 
year saw several improve-
ments to the visitor’s experi-
ence including a new queuing 
system, which reduced queu-
ing times dramatically, an 
eTicketing system and a pro-
totype WI-FI service that al-
lowed customers to interro-
gate the selection of beers 
available. 

 WIDE SELECTION 

The festival opened with 4500 
gallons of 240 ales and over  
1840 gallons of 99 ciders and 
47 perries. At the end of the  
festival there were still 400 
gallons of 73 ales and around 

80 gallons of 53 ciders and 
perries left. 

GENEROSITY 

The winner of the West Mid-
lands CAMRA Bitter of the 
Year was Shropshire Gold 
from Salopian, with the win-
ner of the West Midlands 
CAMRA Cider of the Year, 
Tardebigge Sweet.  
 The festival champions, as 
selected by the public, were 
Trevor, brewed by Malvern 
Hills; Brown Snout Whisky 
made by Severn Cider as the 
champion cider and Moorcroft 
made by Malvern Magic as 
the champion perry.  
 Through the generosity of 
festival customers over £2,850 
was raised for this year’s 
charities Midlands Air Ambu-
lance, Macmillan Cancer Sup-

Bill Ottaway reflects on his role as Organiser of the County’s largest Festival 

Worcester 2010 review 
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The Dodford Inn 
THE PUB IN THE FIELD! 

Richard & Mini Scott welcome you to... 
 

• Four ever changing guest ales 
• Real cider always available 
• Home cooked food - The Black Rock Grill unique dining 

experience 
• Campers and caravanners welcome 
• Live music Friday evenings  
• Regular Beer Festivals 
• Special evenings e.g. cheese and sausage nights 
• Walkers, ramblers, bikers, cyclists, dogs and horses all  

welcome 
• Real fire in the winter months 
 

 

www.dodfordinn.com 
Whinfield Road, Dodford, Bromsgrove 

01527 575 815 

Open 
Mon 5 - 11 

Tue - Sun: 12 - 11 
 

Food served 
Tue - Fri 12 - 2.30, 6 - 9 

Sat 12 - 9 
Sun 12 - 4 

Enjoy a relaxing pint in beautiful Worcestershire countryside 

John and Trudy Greaves licen-
sees of the Bell Inn, Pensax 
are once again proud holders 
of the Worcestershire Pub of 
the Year award.  

HONOUR 

Winning the Pub of the Year 
competition is a big honour 
for any pub - nominations 
come from CAMRA members 
at branch meetings. 
 The pub was se-
lected by judges 
from a shortlist of 
four. Other nomi-
nated pubs were the 
Brewers Arms, West 
Malvern, the Fleece, 
Bretforton and the 
Weighbridge, Alve-
church. 

REGIONAL WINNER 

The Bell went forward to the 
regional round for the title of 
West Midlands Region Pub of 
the Year, where the eventual 
winner was the Beacon Hotel, 
Sedgley. This is a title the Bell 
has held on two previous 
occasions. 

Worcestershire Pub of the Year 

Bell Does it Again 

John and Trudy Greaves receiving their latest award 
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Editoreale 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 

I was saddened 
to see just how 
quickly empty 
premises ap-

pear to deterio-
rate when not 

used for a period of time. 
Whilst out driving near Han-
bury I came across the Coun-
rty Girl, Sharpway Gate and 
Gate Hangs Well, Woodgate. 
Notices in the windows on 
both premises announcing 
that they were closed and 
nothing of value remained on 
the premises added to the 
abandoned look with autumn 
leaves piled up against the 
doors. Hopefully Enterprise, 
the pub company who own 
both these, and many other 
premises around the area, will 
agree sensible terms with new 
licensees that are both benefi-
cial and realistic. I often won-
der why deals done to encour-
age new tenants are not of-
fered to the existing ones first 
before destroying reasonable 
business relationships? 
 
Work on the canal system in 
Droitwich has resumed at 
quite a pace and walking 
through Vines Park recently I 
could imagine what things will 
be like when finished. Many 
pubs in Droitwich serve excel-
lent real ale and will undoubt-
edly benefit from the tourist 
trade that the waterway will 
bring.  
 
Seasons Greetings! 
 
Cheers, 
Charlie Ayres,  
Editor 

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 

The 2011 National Winter Ales 
Festival fast approaches and 
once again the festival will be 
held in the Sheridan Suite, 
Oldham Road, Manchester. 
 Although not in central Man-
chester, the venue is just over 
a mile from the City Centre’s 
edge. Victoria Station and the 
adjacent interchange for Pic-
cadilly are close by and with 
First Bus offering a £1 flat rate 
fare from the City (and back) it 
is easily accessible by twelve 
bus services. The venue also 
has a huge free car park which 
is ideal for those organising 
coach trips to the event.  

FREE ENTRY 

The National Winter Ales Fes-
tival will take place from 19th - 
22nd January 2011, with the 
Champion Winter Beer of 
Britain competition taking 
place on the Wednesday 
morning, followed by a Trade 
Session and general public 
entry from 5pm. The winners 
of the competition will be 
announced during the Trade 
Session. Entry on the Thurs-
day will be from noon and 
card carrying CAMRA mem-
bers will be entitled to free 
entry all day. CAMRA mem-
bers will also get discounted 
entry at every other session 
(including the Wednesday 
evening).  
 Food will be available at all 
sessions and to make things 
more comfortable, there will 
be a dedicated dining area 
and plenty of seating, so visi-
tors can relax whilst enjoying 
the great range of Winter 
beers on offer. 

EXCELLENT VENUE 

With a larger capacity, all 
beers on one level, easy ac-
cess with escalator and dis-

abled lift facilities to the hall 
on the 1st floor, this promises 
to be an excellent venue for 
CAMRA’s Winter Ales show-
case.  
 For more details go to 
www.alefestival.org.uk/
winterales 

CAMRA Winter Ales Festival News 

All Set for Manchester 
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you’re over that way.  
 One tip though for 
anyone organising a 
coach trip, large 53 
seat coaches can’t 
negotiate narrow 
country lanes quite as 
fast as a car, so allow 
extra time onto the 
figure you first 
thought of, or you’ll miss valu-
able drinking time - like we 
did! 

BACK IN TIME 

Our next stop was another 
jaunt, skirting the Hereford-
shire border to the Three 
Kings, Hanley Castle. This 
building dates back to 1500 
and the current family have 
been running it since 1911. It’s 
very much a case of stepping 
back in time at the Three 

Kings and this is 
emphasised by the 
old style dimple jugs 
in use. A good se-
lection of beers 
were on offer in-
cluding Butcombe 
Bitter and Birds 
Black Widow Stout, 
all of which were in 
fine form. 
We then moved on 
for a visit to Eve-
sham, hoping to 
sample a drop of 

Hook Norton at the Trumpet 
Inn, but unfortu-
nately found it 
closed when we 
got there. As the 
choice on offer at 
Ye Olde Red 
Horse and the 
Royal Oak were 
rather uninspiring, 
we ended up in 
the Olde Swanne 
Inne on the High 
Street, a Wether-

This Magical Mystery Tour 
was organised to say thank 
you to everyone who volun-
teered to work at the 2010 
Bromsgrove Beer, Cider and 
Perry Festival. Organising a 
mystery tour means that 
you’re able to listen to every-
one trying to predict where 
the next stop will be; perhaps 
in future I should start taking 
bets, I could have funded a 
few more trips if I had! 

DIFFERENT LOCATIONS 

The idea behind this trip was 
to visit some of the far flung 
pubs of Worcestershire that 
some people wouldn’t nor-
mally get to visit.  
 We started off at The Fox, 
Hanley Broadheath. This is a 
lovely unspoilt pub in its own 
right, but with the added bo-

nus of being the home of the 
JHS brewery, so we had a 
choice of JHS Amy‘s Rose, 
Snooty Fox and Foxy Lady as 
well as Batham’s Bitter. This 
pub is well worth a visit if 

spoon’s pub serving a won-
derful pint of Cairngorms 
Black Gold. Even if you don’t 
normally like the darker beers, 
you really must try this one. 
This was accompanied by 
RCH Old Slug porter as well as 
the usual Wetherspoon's 
range. 

NOT TO BE MISSED 

We finished the trip off with a 
quick sprint down the road to 
the Fleece Inn, Bretforton. If 
you were a Hollywood direc-
tor looking for a stereotypical 
‘Olde Worlde’ English country 
pub, this National Trust prop-
erty would tick every box. In 
addition to this, a varied range 
of beers and cider makes this 
another pub that shouldn’t be 
missed if you find yourself in 
this part of the world. 
 All in all, a very enjoyable 
day out with some great com-
pany, the only problem now 
being that I’ve got to come up 
with some more ideas for next 
year’s trip. 

Gez Quinn leads the celebrations for volunteers from Bromsgrove Beer Festival 

Magical Mystery Tour 
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Neil, Les and Sue Overton invite you to  

The Defford Arms 
UPTON ROAD, DEFFORD VILLAGE, WR8 9BD 

 Tel: 01386 750378 
 

Open: Mon - Fri  12-2; 5-11 Sat 12-12 Sun 12-6 

• Open log fire 
• Family run 
• Landscaped beer garden 
• Annabel - the pub ghost 
• Rural pub 
• Traditional values 

BII Registered 

Cask Marque Accredited 

FOUR CASK BEERS ALWAYS AVAILABLE 

Taylors Landlord 

Wye Valley Bitter Wye Val
ley HPA 

Dorothy Goodbody 

Golden Ale 

Fullers London Pride 

Draught B
ass Wells Bombardier 

A good selection of   
home cooked food 

Monday 
Homemade curry and a pint night £4.95 

Tuesday 
Pies and a pint night £6.95 

Saturday 
Steak night 

Sunday roast 
Food served: 

Mon-Fri 12-2, 5-9 
Sat  12-9 
Sun 12-4 
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The first time I visited Worces-
tershire I stayed at the Golden 
Cross Hotel, Bromsgrove. At 
that time it was an under-used 
Art Deco hotel; the entrance 
was through the set of double 
doors on the left of the front-
age. The bar was at the front, 
the restaurant behind that and 
there was a ballroom where 
the present raised seating area 
at the rear, is now situated. 
From my hotel room I enjoyed 
a free concert coming from a 
reception in the ballroom be-
low. 

 ABOVE AVERAGE 

The hotel rooms have now 
gone and it is now an above-
average Wetherspoon’s pub. 
Though the company has its 
detractors, you can always get 
a meal at one of their prem-
ises mid-morning or mid after-
noon when rivals have closed 
their kitchens. This is very 
useful if you need to eat out-
side of the usual meal-times. It 
seems to attract a younger 
clientele than many other 
pubs in the chain. The patio 
area at the back is better than 
many. 
 The Golden Cross is listed 
in the 2011 edition of the 
CAMRA Good Beer Guide. 

John West visits a past haunt 

Golden Era? 
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Regular changing guest ales 
including  

Wye Valley HPA, Butty Bach  
and Abbott Ale 

The Navigation Inn, Stoke 
Prior, just outside Bromsgrove 
is now run by Susanne and 
Moez Oueslati. Moez is from 
Tunisia and is a trained chef. 
He has previously worked 
with Lorenzo Richards at the 
Wildmoor Oak, Wildmoor and 
at a five star hotel in Portel 
Kantaoui, Tunisia.  

EXCELLENT CHOICE 

The food is not all Tunisian as 
there are French and English 
specials. The three main Tuni-
sian dishes are Tunisian 
Chicken, with a delicious but 
delicately flavoured sauce, a 
Bean Curry and a Lamb Curry. 
From comments received and 
personal experience all are 
considered excellent. There is 

a very reasonably priced 
lunchtime menu with popu-
lar main meals and good 
quality sandwiches.  
 About every six weeks 
there is a Tunisian evening 
with a belly dancer. Sunday 
lunch is 12 noon - 4pm and 
breakfast is available 9am - 
11am Saturday and Sunday. 

COMFORT 

There is a large, comfortable 
bar, with a pool table and a 
television, a pleasant lounge 
and a restaurant. Food may be 
eaten in all areas including the 
garden, where, in summer, 
you may watch swallows 
swoop into their nests in adja-
cent buildings. 

THREE ALES 

Normally there are three real 
ales on offer, London Pride 
and two guests. These are 
consistently good and there is 
an extended happy hour from 
5pm to 7pm. Wednesday eve-
nings there is entertainment 
and, during the interval, a free 
curry is served. The pub is 
popular with walkers and ca-
nal users and has a good sized 
car park. 

Brian Partridge navigates the menu in Stoke Prior 

A Taste of Tunisia 
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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 

Adrian Stone visits New Zealand 

A Trip Down Under 
I arrived in Auckland, New 
Zealand with a list of places to 
visit while here, and wasted 
no time at all in heading for 
the first. This was the Shake-
speare Ale House, a comfort-
able sports influenced pub 
with a micro brewery at the 
rear of the bar. Disappoint-
ment hit initially when it was 
noted that all of the products 
produced, including the Eng-
lish Ale, were filtered, kegged 
and chilled. Despite this I sam-
pled all of their regular prod-
ucts, which were acceptable 
and flavoursome despite the 
gas, before moving on to a 
very special weiss-beer fla-
voured with raspberries. This 
was a beautiful combination 

and really 
worked, bal-
ancing the 
citrus wheat 
hints with the 
soft fruitiness 
of the rasp-
berries. Very 
refreshing 
and unfortunately more-ish. 

OLDEST BAR  
IN THE WORLD 

The second days work was 
rounded off with a trip to 
Galbraiths Ale House. Housed 
in the former site of The Car-
negie Auckland Library, the 
building makes an imposing 
stand at the start of Mount 
Eden, this fantastic impression 
is continued as you enter the 
main doors and are hit with a 
view of the brewery. The pub 
itself boasts the oldest bar in 
the world, which was formed 
from one piece of Kauri, a 
swamp tree, and has been 
carbon dated at 40,000 years 
old. 
 I decided to work my way 
through the beers starting 
with a standard session beer, 
Bitter & Twisted. This was full 
of flavour and easy to drink. 
Next came the more flavour-
some and hugely popular 
Bellringers Ale, named after a 
group of customers that used 
the pub when it first started 
brewing. I sampled a swift 
Porter and the premium Bob 
Hudsons bitter, both enjoy-
able, but nothing special be-
fore finding the seasonal ale 
Sirocco, a zesty, seasonal 
wheat beer that despite hav-
ing nothing added, held some 
interesting ginger tones. Per-

fect for my palate, light, fresh 
and citrusy. I continued with 
this gem until leaving missing 
out on the Bohemian and 
Munich style beers, but happy 
none the less. 

COCK AND BULL 

My last beer experience in 
New Zealand came about by 
accident, when leaving my last 
meeting in the Newmarket 
area, I walked past a pub 
called the Cock & Bull, which 
boasted a selection of self 
produced beers, so despite 
being a little early in the day 
decided to sample their wares 
in the form of a tasting rack. 
The beers were promoted 
heavily and included a variety 
of styles, including an English 
style ale, Fuggles, dispensed 
by handpump. This was 
clearly a real beer but one that 
had been drawn bright and 
had no natural conditioning 
whatsoever. The other beers 
were pasteurized, filtered, and 
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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 

gassed, and offered a reason-
able amount of taste although 
not enough to justify all of the 
awards that the brewery com-
pany claimed to have won. 
None of these inspired me 
enough to actually purchase 
any further quantities. 

REWARD 

During the ride back I passed 
the Lion Brewery, a mega-
keggery, that produces much 
of the country’s lager, and to 
my great amusement dis-
played proudly, at Gate 2, a 
giant orange sign that read 
HAZCHEM, well it is a lager 
brewery! Perhaps lager 
pumps in this country should 
display these. 
 I decided that as a reward 
for working hard I would re-
turn to Galbraith’s for a sec-
ond session, and was lucky 

enough to meet 
Keith Galbraith, 
owner and 
brewer, who 
told me the 
history of the 
pub, showed me 
around the 
brewery and 
explained that 
the malt and 
hops used in 
most of the brews were im-
ported from England. The 
afternoon was pleasantly 
rounded off with a few more 
pints of their Sirocco. The 

pride taken in producing the 
beers here was reflected in 
the quality and taste, it was a 
real pleasure to spend some 
time in this establishment.  
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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. 

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. 

 REDDITCH CURRY 

Thursday 9th December: Red-
ditch curry and pub crawl  
starting at the Royal Enfield, 
(Redditch B97 4QR) for a curry  
before embarking on a tour of 
Redditch pubs.  

SUNDAY SPORT  

 From 1st Jan 2011, every last 

Sunday 
of the 
month, 
join us  
on our 
pub 
game 
marathon 
as we 
visit pubs around Redditch  
to shoot some pool, play 
some darts; and most impor-
tantly, taste some ales! Meet 
in the Seven Stars at 8pm. 

 LIGHTS, CAMRA, ACTION 

Friday 28th January: 
‘Cinemale’! Love Beer? Love 
the cinema? Then why not 
mix the two? We’ll be meeting 
at the Electric Cinema in Bir-
mingham (B5 4DY) which 

serves real ale and allows you 
to take your drinks into the 
theatre. Please contact if inter-
ested as film and time infor-
mation will be available at a 
later date. 

 STEAK AND ALE 

Tuesday 15th February: Steak 
Night. Steak and Pub Crawl 
starting at the Golden Cross 
Hotel in Bromsgrove B61 8HH,  
7:30pm. 

Paul Richards updates what the young members have planned 

Young Member Events 
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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 Local CAMRA members and 

pub regulars got together 
recently to present the Ring O’ 
Bells, Droitwich with the Red-
ditch & Bromsgrove CAMRA 
Summer Pub of the Season 
Award. 

 TURNED TO CASK 

Licensees Colin 
and Kerrie Stinton 
have been run-
ning the pub for 
two years and 
have turned the 
pub from a cask 
ale desert to one 
with a choice of 
four real ales. The 
offering includes 
guests from Wye  
Valley and Can-

non Royall Breweries.  

 COMMUNITY PUB 

Branch Chairman Paul Rich-
ards said: “It’s great to see 
quality cask ale kept in local 
community pubs such as the 
Ring O Bells”.  

Redditch & Bromsgrove CAMRA Award 

Pub of the Season 
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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 

cannot comment on the qual-
ity but there was certainly a 
large choice. The cheese cobs 
were good value and the beef 
burger seemed enormous and 
I was told the German style 
food was good as well. 

BEST LOCAL FESTIVAL 

Unfortunately by the time I 
had to leave for my bus in mid 
afternoon the weather had 
deteriorated and there was 
moisture in the air. I sincerely 
hope that this did not dampen 
the enjoyment of the locals 
and visitors at what I think is 
one of the best local festivals. 

Once again Belbroughton 
village organised an autumn 
beer festival, the fourth, and 
each year they grow better. 
Run by the school PTA on the 
school playing fields this 
event is aimed at a relaxing 
family day out. A large mar-
quee held the beer and cider 
bars with 40 beers and 24 
ciders, a stage for the enter-
tainment and masses of seat-
ing, both inside and out. Vari-
ous stalls had hot and cold 
food and there was also a 
wine and soft drinks bar. 

GO BY BUS 

Because of the bus times I 
arrived early so had the dis-
tinction of being the first cus-
tomer, definitely a first, and 
was soon enjoying a glass of 
Abbeydale Fascination while 

sitting in the fresh air watching 
the final preparations being 
put into place. Before long the 
bar had plenty of customers 
and I was joined by a few 
fellow CAMRA members. 
What could be more pleasant 
than to sit with friends sam-
pling real ale on a nice day?  

LARGE CHOICE 

The choice of beers, mostly 
from local breweries, was 
quite wide and covered most 
tastes. My favourite was Brad-
field Farmers Pale Ale from 
the Peak District. It was inter-
esting to see that most casks 
of ale and ciders had been 
sponsored by local busi-
nesses. Cooling was by ice 
packs and one could not com-
plain about the temperature. 
Not being a cider drinker I 

Colin Scrivener travels to Belbroughton for their fourth Festival 

An Enjoyable Autumn Event 
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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 
 

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 

Wye Valley Brewery has been 
named a finalist in the BBC 
Radio 4 Food and Farming 
Awards 2010 - ‘the Oscars of 
the food world’ - in the new 
Best Drinks Producer cate-
gory.  

INSPIRATIONAL 

The BBC team from Radio 4’s 
Food Programme was looking 
for inspirational drinks produc-
ers bringing new ideas to the 
market whilst keeping old 
traditions alive. Wye Valley 
Brewery impressed the judges 
and was selected as just one 
of three national finalists in its 
category. 

SPECIAL 

The judges visited the brew-
ery in Stoke Lacy to find out 
more about the brewery, their 

links to the local community 
and what makes the finished 
product so special.  

GOOD FOOD SHOW 

The awards ceremony was 
held in November during the 
BBC Good Food Show in Bir-
mingham. The event, hosted 
by Sheila Dillon, presenter of 
The Food Programme, fea-
tured chefs Raymond Blanc 
and Mark Hix and former Blur 
band member turned cheese 
maker, Alex James.  

FINAL RESULT 

Further details of the awards 
ceremony and final winners 
will be in the Spring edition of 
Pint Taken. 

Good Food Programme looking for a winner 

Wye Valley up for Award 
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rently it is reckoned that there 
are only three surviving cider 
houses in England. The other 
two cider houses are the Mon-
key House, Defford, Worces-
tershire and the Cider House, 
Quatt, Shropshire.  

A Devonshire licensee has 
won CAMRA's National Cider 
Campaigning Award. Richard 
Knibbs, licensee of Ye Olde 
Cider Bar, Newton Abbot was 
presented with CAMRA's na-
tional Pomona Award for his 
dedication to real cider and 
perry over the last 40 years.  

PROMOTION 

CAMRA's annual Pomona 
Award is named after the Ro-
man Goddess of apples and is 
presented to the person, place 
or thing that has done the 
most to promote real cider or 
perry in the last 12 months or 
for their ongoing outstanding 
work in this field.  
 CAMRA received many en-
tries for the award from 
CAMRA members and mem-
bers of the public but it was 

Richard Knibbs, licensee of Ye 
Olde Cider Bar, who won the 
committee's approval to re-
ceive this prestigious acco-
lade.  

OUTSTANDING 

Andrea Briers, CAMRA's Cider 
& Perry Campaigning Chair 
said that Richard Knibbs thor-
oughly deserved CAMRA's 
Pomona Award, having pro-
vided the community of New-
ton Abbot with an outstanding 
range of quality real cider and 
perry for the last 40 years in a 
bar that has changed very 
little in the last 100 years.  

DWINDLING RESOURCE 

Cider houses have dwindled 
over the centuries. They are 
not pubs and do not sell any 
beer or any spirits and cur-

CAMRA National Cider Campaigning award presentation 

Forty Years of Dedication 
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CAMRA has added another 
membership benefit in part-
nership with Ramada Jarvis, 
who own 41 hotels through-
out the UK. The offer for 
CAMRA members is 20% off 
their 'Bed and Breakfast Flexi-
ble Rate of the Day'*.  

TOWN OR COUNTRY 

With Ramada Jarvis' range of 
hotels one can enjoy a 
relaxing country retreat 
or an exciting city break. 
With Sebastian Coe 
Health Clubs and beauti-
cians available at 20 of 
the Ramada Jarvis hotels 
and individual key fea-
tures such as executive 
suites, outdoor activities 
and helipads, why go 

anywhere else?  

START SEARCHING 

All CAMRA members need to 
do is log-in to the Ramada 
Jarvis area of the CAMRA 
website and start searching 
for a hotel!  
 
*Terms and conditions apply.  

Latest CAMRA Membership benefit 

Discount at Ramada 
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• After being closed for a 
number of months, the Rose & 
Crown, Severn Stoke has 
reopened serving a good range 
of real ales and home cooked 
food, open all day every day. 
 
• A new management team is 
now in place at Highgate 
Brewery. The new company is 
called HWBC Ltd. The company 
has taken on a five year lease 
from Empire Star, creating 
twelve new jobs, eleven of 
which have gone to ex-
Highgate employees. They are 
hoping to produce 3000 barrels 
of Highgate / Davenports beer 
in the first twelve months. 
 There are plans to develop the 

• It is rumoured that the owner 
of the Pheasant, Welland has 
plans to turn it into an old 
peoples home. According to 
local residents, recent landlords 
have been fighting ever increas-
ing rentals. The pub is currently 
closed. 
 
• The Bulls Head, Inkberrow has 
new management (although still 
under Punch). Mad Goose is the 
resident ale alongside a regu-
larly changing guest beer. 
 
• After being closed for seven 
months but now refurbished, 
the Shakespeare Inn, Studley is 
again open for business. Three 
real ales from the Marston’s 
range are on offer with Banks’s 
Bitter as the regular beer. The 
licensee says the Shakespeare 
will be a traditional pub with 
ale, crib, dominoes and good 
company. 
 
• Ros Bache has taken over as 
manager at the Greyhound, 
Bromsgrove. Mandy Frizzel has 
left to follow pastures new. Ros 
has a wealth of experience 
having worked at the award 
winning Queen’s Head, Stoke 
Pound for over two years. 
 
• The Swan, Alvechurch 
recently re-opened and has 
been fully refurbished. The 
young couple who have taken it 
over have retained the policy of 
two real ales, which they aim to 
periodically rotate. At present 
Hobgoblin and Marston’s EPA 
are available.  
 
• Drummonds, Worcester now 
sells a real ale on Friday and 
Saturday evenings. 

Quick Halves site for the future as a micro 
brewery and working craft 
museum. Another priority is to 
resolve a number of issues the 
Health and Safety Executive 
have raised to do with the 
fabric of the building. 
 
• The Rose & Crown, Fecken-
ham has new licensees. It is 
still doing good food with a 
choice of lunchtime specials 
and more importantly, now 
serving three cask ales.  
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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 

CROSS INN, FINSTALL 
BROMSGROVE 

This 350 year old building is 
set on high ground dominat-
ing the crossroads within the 
small village of Finstall.  

POPULAR LOCAL 

The Cross Inn has a large one 
level room plus a small back-
room frequently used by 
many local clubs and societies 
for their meetings. The 70’s 
style décor actually adds to 
the ambience of this popular 
and friendly local run by gen-
ial host Dave Neal who has 
been on site for several years 
after a varied award winning 
career. As well as the excel-
lent ales, with Timothy Taylor 

Pubs worth seeking out 

Little Gems 
Lorenzo Richards’ wish list 

Festivale 
After the last beer festival at 
the Wildmoor Oak, Wildmoor 
it occurred to licensees 
Lorenzo and Julie Richards 
that with the number of local 
pub festivals happening, licen-
sees should work together to 
advertise their festivals for 
everyone’s benefit and avoid 
clashing with other events. 

SIMPLE IDEA 

Their plan is to produce a 
poster listing local pub beer 
festivals which could be dis-
played in all participating 
pubs. Customers would see 
when festivals are on and plan  
their time to visit them all! For 
more details contact Mitchell 
on 0121 453 2696 or email 
enquiries@wildmooroak.com  

Landlord and Enville White 
regularly available, there is 
local cider from Tardebigge, 
which is just a 10 minute walk 
from here. Guest beers from 
local breweries are also 
served.  

LOCAL PRODUCE 

Handmade rolls are available 
at lunchtimes and themed 
food evenings are held. Also 
worthy of note is the library of 
books that you can borrow 
and a selection of local pro-
duce including home made 
scotch eggs, piccalilli and 
chutney. 
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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 January 31st 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 
Sat 4 Dec King & Castle,  SVR Station, Kidderminster DY10 1QX 12.30 pm 
Tue 4 Jan Wagon & Horses, 91 Kidderminster Rd, Wribbenhall, Bewdley, 

DY12 1DG 7.45 pm  
Tue 1 Feb The Hollybush, Stourport on Seven, DY13 9AA 7.45 pm   
  

Redditch and Bromsgrove branch (contact Paul on: 07974889553) 
www.rbcamra.org.uk 

Tue 14 Dec Branch meeting - Wythall Community Club, B47 6LZ (Theme GBG 
Selection) 

Mon 27 Dec Regional Awards Presentation - Bartons Arms, Birmingham, B6 
4UP 12 noon 

 Tue 25 Jan Branch meeting - Talbot, Chaddesley Corbett, DY10 4SA (Theme 
Redditch Winter Ale Festival)  

 Tue 22 Feb Branch meeting - Village Inn, Beoley (nr Redditch), B98 9AT 
(Theme GBG Shortlist) 

  

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

Wed 8 Dec Social - The Nelson, Longley Green, WR6 5DU 
Sat 18 Dec Social – The Plough Worcester, WR1 2HN (Christmas Drinks) 
Wed 12 Jan Branch meeting - Foley Arms, Great Malvern, WR14 4QS 
Wed 26 Jan Social - The Fox, Hanley Broadheath. Ring Peter for details 
Wed 9 Feb GBG Surveying Trip - See website or ring Peter for details 
Wed 23 Feb Social - Upton. See website or ring Peter for details 
 

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

Covering Evesham area 
 

CAMRA Beer Festivals 
 

National Winter Ales Festival 
Sheridan Suite, Oldham Road, Manchester M40 8EA 

January 19th - 22nd 2011 
 

Redditch Winter Ale Festival 
Rocklands Social Club, Birchfield Road, Redditch B97 4LB 

February 4th - 5th 2011 
 

For more information on your local branch go to 
www.pinttaken.org.uk 
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And Finally... 
Juicy definition. . . 
New regulations that set a 
minimum juice content for 
cider have been passed in 
parliament via the Alcoholic 
Liquor Duties (Definition of 
Cider) Order 2010. This man-
dates that cider must have at 
least 35% apple juice content 
and that perries must have a 
minimum pear juice content of 
35% when sold in the UK .  

NO MINIMUM BEFORE 

The National Association of 
Cider Makers (NACM), wel-
comed the rules stating that it 
would benefit quality produc-
ers, protect the smaller craft 
end of the market and also 
clarify the issue for everyone. 
 Previously there was no 

minimum juice content level 
for a drink to be defined as 
cider. Products below the 35% 
level are classified as "made 
wine" and will be subject to 
higher duty rates.  
 

Not the Good Beer 
Guide... 
Pubs are set to be charged up 
to £200 for the privilege of 
appearing in the Good Pub 
Guide from next year. An 
announcement stated that 
charges will be introduced for 
the 2012 edition. Fees will be 
either £99 or £199, depending 
on the size of the outlet. 

 PAY TO BE JUDGED 

Letters have been sent to 
licensees advising them of the 
change and informing them 
that they will need to pay the 

fee to be included in the next 
edition but that the judging 
criteria would remain the 
same and pubs would still 
have to reach the same stan-
dards to gain a listing. The 
reason cited was the cost of 
producing the guide itself. 

GOOD BEER GUIDE 

Confusion has arisen as a 
result as some commentators 
thought this was the Good 
Beer Guide introducing 
charges to pubs. This is com-
pletely incorrect as inclusion 
in the Good Beer Guide is 
free. Organised through local 
CAMRA branches, entries are 
decided by democratic proc-
ess over the year through 
surveys by volunteers of the 
pubs and the real ale they sell. 
It’s a hard job, but someone 
has to do it - and it’s fun! 

 

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

• We are in the 2010 CAMRA 
Good Beer Guide 

• Traditional British Food.  
Caribbean Specialities and  
International Cuisine. 

• New menu available 

• Discount on meals for card-
carrying CAMRA members 

• Walkers and coach parties  
welcome  
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