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 Beer Festivals Galore 

 Hobsons 20th Anniversary  

 Pub Awards 

 Worcester City Revival 

 Fair Deal for Your Local 

The Ladybird Inn, Aston Fields, Bromsgrove 

BROMSGROVE BEER FESTIVAL 4 - 6 JULY 2013   WORCESTER BEER FESTIVAL 8 - 10 AUGUST 2013 
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The Government backed beer 

and pubs in the recent Budget 

by abandoning plans for a 

beer duty hike and instead 

cutting beer duty for the first 

time in over 50 years. They are 

now building on their support 

for pubs by taking on the large 

pub companies who are ex-

ploiting pub licensees and 

putting the future of thou-

sands of pubs at risk. 

THE PROBLEM 

The large pub companies are 

taking more than is reasonable 

from the profits of each pub 

so licensees and pub goers 

suffer alike. A fair deal could 

result in the average tied pub 

being £4,000 better off annu-

ally. 

 Around a third of pubs in 

the UK are owned by large 

pub companies. These pubs 

are contractually obliged to 

buy their beer only from the 

Pubco, preventing their licen-

sees buying on the open mar-

ket; this is known as the beer 

tie. Licensees can pay at least 

50% more for beer than a free 

of tie publican. Alongside this 

Pubco licensees often find 

themselves paying above 

market value rents and have 

no independent adjudicator to 

settle disputes. 

TIME FOR REFORM 

The Government is proposing 

a package of measures to 

deliver a fair deal for local 

pubs with a powerful new 

Code and a Watchdog to stop 

abuses by big pub companies; 

a new choice for licensees to 

opt out of restrictive tied 

agreements and just pay a fair 

market rent to their Pubco; 

and fair rents and beer prices 

for tied publicans, allowing 

them to thrive. 

 Pub companies with fewer 

than 500 pubs will be exempt 

from these proposals but must 

abide by a separate voluntary 

code. 

GET INVOLVED 

The ‘Axe the Beer Tax’ cam-

paign was hugely successful 

and if this campaign succeeds 

we can expect better pubs, 

fairer prices and fewer pub 

closures. 

 We need to ensure the Gov-

ernment sees its plans 

through. There are three 

things you can do right now: 

Take five minutes to complete 

the Government’s Pubco re-

form survey; help build the 

case for reform by sending in 

your own submission to the 

consultation. (there are ideas 

on the campaign’s website); 

and sign up to be a ‘Fair Deal 

for Your Local’ campaign sup-

porter to hear more about the 

campaign and how you can 

get involved.  

 Submissions need to be 

made by 14th June to ensure 

that this campaign is sup-

ported. Visit the website for 

more details on how to get 

involved and get a fair deal for 

your local! 

www.fairdealforyourlocal.com  

CAMRA campaigns news - time for Pubco reform! 

Fair Deal for Your Local 
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The Cross Inn, Finstall has had 

its popular charity library re-

furbished. The main structure 

was kindly constructed by 

local businessman Mike 

Baldrey, a director of KTC 

Edible Oils, Wednesbury in 

support of the Primrose Hos-

pice. The library features the 

Primrose Hospice livery and 

donations can be made even if 

you don't want to borrow a 

book, so keep your small 

change handy when visiting 

the Cross. 

FUND RAISING 

The library was originally 

started by previous landlord 

Phil Barry and carried on by 

the present landlord, Dave 

Neale, when he took over the 

pub after Phil sadly passed 

away. Since Dave took over 

the pub some six years ago 

around £6000 from the library 

alone has been raised for the 

hospice. 

UNUSUAL ASSET 

Other charity events have 

raised a substantial amount 

for the Primrose Hospice with 

events including a charity 

cycle ride, quizzes and a regu-

lar golfing day. 

 Dave said the locals enjoy 

this unusual asset at the pub 

and regularly donate books for 

it; he also added that anyone 

is welcome to borrow books 

from the library and welcomes 

anyone else donating books to 

keep things interesting. 

PERSONAL SUPPORT 

Dave praised the immense 

help and support that the 

Primrose Hospice offers to 

people as he continues to 

support the charity in which 

ever way he can. 

 If you fancy a good read 

over a pint, why not drop into 

the Cross Inn and also help 

the Primrose Hospice. 

(Photo courtesy Tarncroft 

Photography, Bromsgrove). 

Martin Hancox and Richard Wood drop in for a pint and a book  

Time For a Good Read 

Dave Neale and the refurbished library 
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Breweries United 
It’s been over 20 years since 

Martin Wilkins set up the Wyre 

Piddle Brewery at a time when 

brewing in the county had 

almost ceased. Sonia Jones 

has brewed and run the busi-

ness for a number of years but 

at the beginning of this year 

due to personal circumstances 

they decided that it was time 

for a change. However, they 

were also keen that the brew-

ery continued and so last April 

the brewery was taken over by 

the Nowacki family, who had 

already set up the Ambridge 

Brewery. 

 Wyre Piddle beers will con-

tinue to be brewed and the 

name retained alongside the 

Ambridge name for which 

there will be a different range 

of beers, including Bulls Head 

Bitter brewed for the Bulls 

Head, Inkberrow. 

Openings and  

closings 
The Country Girl, Sharpway 

Gate and the Queens Head, 

Stoke Pound were sold off by 

Enterprise Inns earlier this 

year. The Country Girl has 

already re-opened, offering 

carvery meals each day of the 

week, whilst building work is 

at present being carried out at 

the Queens Head. 

 The Navigation Inn, Stoke 

Prior has reopened as a mem-

ber of the Number Works Pub 

Company. The emphasis is on 

local ciders and ales, the food 

offer is a similar theme to the 

normal 2468 menu but with a 

steak and cider twist. There is 

a strong emphasis on local 

home cooked produce. 

 The Wishing Well, 

Bromsgrove is currently 

closed and the windows cov-

ered over. Despite making 

enquiries Pint Taken has been 

unable to find out what is to 

become of this previously 

successful music orientated 

town centre pub. 

Weighbridge award 
The Redditch & Bromsgrove 

Branch of the Campaign for 

Real Ale (CAMRA) recently 

presented their Pub of the 

Year 2013 award to the 

Weighbridge, Alvechurch. 

During the pub’s May Beer 

Festival the award was pre-

sented to delighted licensees 

John and Jane Humphreys. 

  Branch Chairman Paul Rich-

ards said: ‘Our volunteers 

have been out surveying 

around two hundred pubs but 

it’s the friendly community 

atmosphere and the fantastic 

selection of real ales that have 

made the Weighbridge our 

premier choice.’  

 The pub will now be en-

tered into the Worcestershire 

Pub of the Year 2013 Competi-

tion alongside the Hollybush, 

Stourport, the Plough, 

Worcester and the Fleece Inn, 

Bretforton. 

Local  
News 
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Real ale is not only alive and 

kicking in Worcester, it is ex-

ploding! In the first five 

months of this year there have 

been two real ale pubs re-

open, two new breweries start 

up and a brand new real ale 

pub open. All this making a 

very pleasant change from 

seeing pubs close. With ru-

mours of a new Worcester 

brewpub starting up soon it 

looks like Worcester might be 

bucking the trend and its pubs 

and real ale scene is about to 

take off in a really big way. 

NATIONAL INVENTORY 

The Paul Pry, 6 The Butts, 

WR1 3PA, on CAMRA’s Na-

tional Inventory of historic pub 

interiors and a Grade II listed 

building, reopened in March 

this year. Built in 1901 for 

Messrs R Allen & Son Brewers, 

the pub consists of two rooms 

separated by a corridor with a 

terrazzo floor and floor to ceil-

exterior 

consists of 

red brick 

and stone 

with Art 

Nouveau 

detailing. 

The public 

bar, to the right of the en-

trance contains the original 

curved mahogany bar counter 

with an elaborate five bay 

mirrored bar back containing a 

clock as a centrepiece.  

 In its last incarnation the 

building was used as a restau-

rant. With the possibility of the 

pub reopening as a restaurant 

again, a local licensee, Cath-

erine Ottaway and her partner 

decided enough was enough 

and they have brought to-

gether their experiences of 

running two of Worcester’s 

award winning pubs, the 

Dragon, the Tything and the 

Plough, Fish Street, to reopen 

the Paul Pry in its traditional 

role of a city centre public 

house.  

REDECORATION 

The pub has been redecorated 

with the rear room receiving a 

lot of attention to brighten it 

up and it now has a pleasant 

warmth to it. The walls are 

decorated with artwork from a 

local artist and there is also a 

subtle Queen Victoria theme, 

in memory of a great lady who 

died in the year that the pub 

was built. 

 Currently the pub is open 

Tuesday to Saturday, noon to 

8pm, focusing on the daytime 

trade. As well as having four 

guest ales, food is served until 

3.30pm. 

Bill Ottaway reports on exciting developments in the City 

Real Ale Boom in Worcester 

Manager Mark at the bar 

ing decorative tiles. The build-

ing is similar in style to many 

Birmingham Victorian pubs. Its 
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as one of the depots for the 

city’s fire hooks. It consists of 

three wood panelled rooms, 

two of which have open fire-

places, and a front to back 

corridor that leads to an en-

closed outdoor drinking area. 

 The pub had been an Aus-

trian bar for ten years serving 

beer in metric units, bringing it 

national attention when Trad-

ing Standards tried to force 

the pub to use pint measures. 

It was then that Nigel began 

visiting and came to the deci-

sion that one day he would 

like to run it. This has now 

become a reality but it was a 

close call, as Nigel had to fight 

off stiff competition, not only 

to ensure that he could add 

another historic pub to his 

portfolio, but also to ensure 

that the Cardinals Hat re-

mained a pub.  

WORCESTER’S OLDEST  

The Cardinals Hat, 31 Friar 

Street, WR1 2NA, a grade II 

listed building and reputedly 

Worcester’s oldest pub, re-

opened in April. The new land-

lord, Nigel Smith, is quite ac-

customed to historical pubs as 

he also runs the CAMRA 

award winning Fleece Inn, 

Bretforton. The first reference 

to the Cardinals Hat was in 

1497 when it was designated 

There are 

six guest 

ales, most 

of which 

are local. 

In addition 

there is 

real cider 

and a 

broad 

range of 

bottled beers and lagers to 

complement a local and arti-

san led menu. Nigel hopes to 

be able to provide a meeting 

venue for local clubs and so-

cieties as well as hosting live 

music. Opening times are 

from breakfast to late. 

THE KING CHARLES 

Worcester’s newest, but also 

oldest, pub is the King 

Charles, New Street, WR1 

2DP, which 

Continued on page 22 

Nigel Smith pulling a pint of LocAle 
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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 
 

Name and location  

Kevin Joyce, Bromsgrove. 

 

When did you join CAMRA?  

I last joined in June 2012, but 

have been a member intermit-

tently over the years. 

 

What made you join?  

In the past I have joined just 

for the Wetherspoon's vouch-

ers - like many people - but 

this time I joined because I 

wanted to find out why beers 

were running out at 

Bromsgrove Beer Festival on 

Saturday night none of which 

were light ones! I thought that 

the only way to change things 

would be to get involved! 

 

What do you like about being 

in CAMRA?  

The camaraderie - I have met 

some great people with a 

common passion. There are 

far more benefits than just the 

Wetherspoon's vouchers. 

Many social events like bowls 

tournaments and rambales 

take place - all with a choice of 

venue which has great beer. I 

have also got to try many 

other pubs with good beer, 

which I would not have other-

wise frequented or in some 

cases, even known they were 

there! 

 

What do you do in CAMRA?  

I go to most of the meetings 

to find out the latest news and 

recently produced the pro-

gramme for the Redditch Win-

ter Ales Festival, helped with 

setting up the stillage and 

performed various duties dur-

ing the festival. 

What do you think are 

the most important 

things that CAMRA does 

or should do?  

It is important to have a 

body like CAMRA to 

stand up against not only 

the government (CAMRA 

has been recently instru-

mental in removing the 

beer duty escalator 

which was ruining the industry 

generally) but also against the 

large pub companies who 

charge landlords excessive 

rents and tie them into buying 

beers only from them, pre-

venting them from offering 

"guest beers" (which are usu-

ally far superior). Just this 

week, the government's "fair 

deal" plans have been an-

nounced following CAMRA's 

lobbying. Also, lobbying to 

stop pubs being demolished 

or turned into fast food estab-

lishments. 

 

What are your favourite real 

ales or ciders?  

My tastes have changed - ten 

years ago I would have said 

dark strong beers like RCH 

Firebox, but now I prefer 

lighter beers. At the moment 

my favourites are Oakham  

JHB or Citra but I am open to 

persuasion! 

 

What are your favourite 

pubs? 

For a simple Black Country 

pub with a real fire, great 

cheese and onion cobs 

(amongst proper meals) and a 

consistent choice of 10 great 

beers, you can't beat the 

Pretty Bricks, Walsall. For a 

more family oriented pub, my 

favourite would be the French 

Hen, Clent - a lovely, quirky, 

themed pub with cracking 

food, real fire and a great pint 

of ‘Woodman Pale Ale’ (Wye 

Valley HPA). With its outdoor 

decking and garden it is a 

great retreat after walking the 

Clent Hills on a summer's day. 

CAMRA members share their experiences 

Me and CAMRA 
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 Rediscover a ‘REAL’ pub 
 

 Modern British menu 
 

 Locally sourced produce 
 

 Good Beer Guide 2012 & 2013 

Worcestershire’s hidden gem 

The Old Chestnut Tree Inn, Lower Moor, WR10 2NZ 

Tel: 01386 860380        www.oldchestnuttreeinn.co.uk 

It is not going to be long be-

fore the doors will open on 

this year’s Bromsgrove Beer & 

Cider Festival and the festival 

committee have been working 

tirelessly to again bring a great 

selection of real ales, cider 

and perry to the venue located 

at Bromsgrove Rugby Foot-

ball Club, Finstall B60 3DH. 

 The festival takes place from 

Thursday 4th July to Saturday 

6th July 2013.  

FESTIVAL DETAILS 

Thursday 4th July is the 

CAMRA members evening, 

open from 6pm to 11pm. Fri-

day 5th July is different to 

previous years as the opening 

times will be 3pm to 11pm, in 

response to requests made by 

visitors. The opening times  

for Saturday 6th July will be 

11am to 9pm. 

 With at least 100 beers, 

many from local breweries in 

the LocAle section, there will 

also be a showcase for beers 

specifically brewed using 

Herefordshire hops in support 

of this local industry.  

 Over the years the demand 

for cider and perry has dra-

matically increased and this 

year there will be 50 different 

varieties available. 

 Entry to the festival has 

been maintained at £10 which 

includes entrance to the festi-

val at £3, a refundable festival 

glass for £2 and £5 worth of 

tokens. CAMRA members 

benefit from discounted entry. 

GET INVOLVED 

This year’s theme recognises  

the avocet, which celebrates 

11 years successfully breeding 

at Upton Warren, near Wy-

chbold.  

 Sponsorship opportunities 

are available to get your pub 

or business advertised at just 

£50. All details about the festi-

val, the avocet and the festival 

charity can be found on the 

festival website 

bromsgrovebeerfestival.org.uk 

Bromsgrove Beer & Cider Festival news 

Bigger and Better 
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Editoreale 

When I moved to 

the Midlands in 

1984, one of the 

things I found so 

interesting was 

the history of the 

area, particularly that of the 

canal system. Real ale and ca-

nals seem naturally to go to-

gether and the Dudley Canal 

Trust thinks so too! They are 

holding their first Real Ale and 

Cider Festival on their site just 

around the corner from the 

Black Country Living Museum.  

The event is open from Thurs-

day 27th to Saturday 29th June 

2013. More details are available 

in the news section of the 

Trust’s website at 

dudleycanaltrust.org.uk 

 I was saddened to hear of the 

passing of Jeff Lowe, a previous 

Redditch & Bromsgrove branch 

CAMRA member. Jeff was very 

much a ‘larger than life’ individ-

ual with many interests, as well 

as his family and was involved 

in the early days of Bromsgrove 

Beer Festival. His funeral was 

marked with friends dressed in 

tribute to him in Hawaiian Shirts 

and shorts and a rousing chorus 

of ‘Always look on the bright 

side of life’ as the closing num-

ber. Dave Smith, of Weatheroak 

Brewery produced an excellent 

ale in celebration of his life and 

achievements. Bless you Jeff. 

 I look forward to meeting 

many of you at the Pint Taken 

workshop in September at the 

Legion, Droitwich (see page 13 

for further de-

tails).  

 

Cheers, 

Charlie Ayres,  

Editor 
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Three pubs have scooped Pub 

Of The Year awards from Kid-

derminster CAMRA.  

Out of nearly a hundred pubs 

in the Wyre Forest area the 

three were judged to have the 

best quality real ale, along 

with community focus, atmos-

phere, friendliness, service 

and welcome. Deciding on 

which is the very best is al-

ways tricky so the solution 

was to make not just one, but 

three, awards this year. 

KIDDERMINSTER 

The Bronze award was pre-

sented to the Olde Seven 

Stars, Kidderminster and land-

lord Robin Copeman asked 

delighted Lois Cooksley to 

accept the honour since she 

has been pulling pints 

since he first took over 

in 2005. The Stars has 

picked up a number of 

CAMRA awards includ-

ing Worcestershire 

CAMRA Pub of the Year 

2011. There are always 

six tip-top condition 

real ales and a real 

cider and the pub encourages 

people to bring or order in 

their own food - with plates, 

cutlery, condiments and wash-

ing up all provided. 

CAUNSALL 

The Silver award was ac-

cepted by jovial landlord Pete 

Green of the Anchor, Caunsall, 

amidst an excited gathering 

including one of his oldest 

customers Ted Clark, a regular 

for over forty years. Pete has 

been at the Anchor for forty 

years. The pub is famous for 

generously filled rolls that 

people travel from miles 

around to enjoy and the beers 

are superb! 

STOURPORT 

The Gold award was pre-

sented to Maggie Smith, land-

lady of the Hollybush, Stour-

port and her trusty cellarman 

Rob Bayliss, applauded by a 

packed crowd of regulars. 

Maggie took over three and a 

half years ago and has built up 

a loyal following with regular 

events, clubs and popular 

weekly live music. There are 

six ales in fantastic condition 

plus a cider always available. 

HIGH STANDARDS 

Kidderminster CAMRA chair-

man, Nick Yarwood, said “All 

three pubs have exhibited 

consistency and high stan-

dards and all three had picked 

up seasonal and annual 

CAMRA awards previously. 

They are thriving and lively 

community pubs providing 

great service that attracts a 

regular following. It was really 

difficult to place them in order 

as they are each really shining 

examples. Congratulations to 

all three”. 

 

Teme Valley Farmers Market at the Talbot June 9th, July 14th, August 11th 

 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 
 

www.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. 

 

The “Flying Pig” Beer Festival  

at The Talbot 

7th, 8th & 9th June  

featuring rare and unusual beers 

Kidderminster CAMRA Pub of the Year awards 

Award Winners 

Nick Yarwood with Gold winners Maggie Smith and 

Robin Bayliss at the Hollybush, Stourport 
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102 Mount Pleasant, Redditch,  

Worcestershire, B97 4JH 

Telephone: 01527 402299 
 

Four ales on sale  

Regulars: 

Timothy Taylor’s - Landlord  

Sharps  - Doombar 
 

Current guest ales:  

Hobsons - Mild 

Oakham - Citra 

Opening times :  12pm  till Late Mon to Fri except 

  Tuesday 5pm  till late. 

  12pm  till Late Sat & Sun. 

 

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 

LISTED IN THE GOOD BEER GUIDE 2012 

 Staff at the Rising Sun, Red-

ditch have been celebrating 

spring in style for winning 

Redditch & Bromsgrove 

CAMRA’s Spring Pub of the 

Season Award.  

 COMMITMENT 

CAMRA member Doug Fitton 

nominated the pub for the 

commitment that the staff put 

into their knowledge of real ale 

and for providing a dedicated 

community notice board 

about CAMRA. On the evening 

Redditch & Bromsgrove CAMRA award 

Pub of the Spring Season 

Pint Taken Readers and  

Contributors Workshop 

Calling 

you!  
 

Readers (that means you) 

of Pint Taken are invited to 

a special event being held 

in the county. 

The Pint Taken Readers’ 

Workshop is an opportunity 

for you to let the editorial 

team know which part of the 

magazine you like, which 

you don’t like and what 

other features you’d like to 

see.  

Also included will be tips for 

submitting articles and 

items. In fact anything to do 

with Pint Taken. 

The event will be held at 

noon on Saturday 21st Sep-

tember at Droitwich Legion, 

a few minutes walk from 

Droitwich station.  

Key facts: 

 The workshop is free and 

open to all 

 Droitwich Legion can be 

found at Salwarpe Road 

Droitwich, WR9 9BH 

 Times 12pm to 4pm 

 Date Sat 21st September 

 Plenty of real ales from 

Cannon Royall Brewery 

available 

 Hot and cold food avail-

able to purchase 

 

So please join us for a 

friendly and entertaining 

afternoon. 

 

of the presentation, there was 

an impressive range of twelve 

different real ales to try. Cellar-

man Jake Edwards was jubi-

lant in accepting the award 

and said: ‘It’s great to be rec-

ognised for the hard work that 

the team have put into provid-

ing quality real ales’.  

 REDEVELOPED 

Located close to Redditch 

Town Hall, the Rising Sun 

takes its name from a previous 

pub on this site, which was 

demolished in the early 1970s 

as part of the new town devel-

opment. Food is served all day 

until 10pm each evening. 

 Pictured is branch chairman 

Paul Richards presenting the 

award to Jake Edwards, with 

John Seabourne and Doug & 

Lynn Fitton joining in the cele-

brations. 



14 

The West Midlands biggest 

CAMRA festival will be held 

from Thursday 8th to Saturday 

10th August 2013 on Worces-

ter’s Pitchcroft racecourse. 

THE ONE FOR YOU 

If there is nothing you would 

rather do than sit out on the 

grass, in the sun (weather 

permitting), having a pint or 

two and listening to music 

then look no further, this is the 

festival for you! And if you 

would prefer no music at all 

then come along on the Friday 

day time session. 

RECORD BREAKING 

The festival is proving to be 

one of the nation’s top 

CAMRA festivals. It has seen 

attendance figures increase 

year on year and last year a 

record breaking 13,250 people 

attended. 

 There will once again be 

over 200 ales and over 100 

ciders and perries 

from the local area 

and afar to delight 

your taste buds 

and quench your 

thirst. Including 

ales from Popes 

Brewery, Worcester’s newest 

brewery, and with Worcester 

Brewing Company just starting 

to brew in Worcester, there 

may be some more treats 

available for real ale drinkers. 

 A wide variety of bands will 

be playing on the Thursday 

and Friday evenings and all 

day Saturday.  

 Several food options will be 

available including burgers, 

chips, pies, pasties, curry, 

jacket potatoes and baguettes. 

FULL DETAILS 

The festival website provides 

full details of the festival, al-

lows you to buy eTickets and 

provides information on the 

very reasonable sponsorship 

opportunities available starting 

from £50 (ex VAT), which 

allows you to display your 

banner at the festival site and 

includes three festival tickets – 

an absolute bargain! 

GET INVOLVED 

If you would like to get in-

volved in the fun and excite-

Worcester CAMRA Beer, Cider and Perry Festival news 

Number Fourteen 
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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. 

What Over 200 beers and 100 ciders and perries plus 

fruit and grape wines. A good selection of food 

and soft drinks. Bands Thursday and Friday 

evenings plus all day Saturday 

When Thursday 8
th
 August 5pm to 11pm 

Friday 9
th
 and Saturday 10

th
 August  

11am to 11pm 

Where Pitchcroft Racecourse, Worcester 

 

 

Admission 

Price 

Tickets on the door or in advance from the festi-

val website 

Entrance is £5 except for after 5pm on the Fri-

day when it is £8. 

CAMRA members receive £2 of drink tokens at 

the token desk on production of a valid mem-

bership card. 

Admission prices include a souvenir glass and 

programme. 

Advance eTickets available, and recommended 

for Friday night, from the festival web site. 

More  

Details 

www.worcesterbeerfest.org.uk 

teer area on the festival web-

site. 

ment of this truly tremendous 

festival please visit the volun-

FESTIVAL FACTS SUMMARY 

http://www.worcesterbeerfest.org.uk/
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Hobsons Brewery was formed 

in April 1993 and this year the 

brewery celebrates 20 years of 

producing great tasting ales.  

EARLY GROWTH 

The father and son partnership 

of Jim and Nick Davis set up 

the brewery in an old con-

verted sawmill in Cleobury 

Mortimer, on the borders of 

Shropshire and Worcester-

shire. Very quickly the busi-

ness outgrew the small Bre-

whouse and relocated to a 

farm site nearby at Newhouse 

Farm, where the brewery re-

sides today. 

 The Davis family set out to 

brew wholesome ales and 

crisp bitters utilising 

neighbouring Worcestershire 

hops and pure River Severn 

water.  

 The first brew was Best 

Bitter, which today is still their 

main seller; this sits alongside 

its Champion Mild, golden 

ales of Town Crier and 

Twisted Spire, plus the strong 

auburn ale of Old Henry mak-

ing a seasonal appearance. 

CHAMPION MILD 

2007 was a major turning 

point for the brewery when it 

won the Champion Beer of 

Britain top accolade at 

CAMRA's Great British Beer 

Festival in London with its 

3.2% Mild. 

 The distinctive Hobsons red 

delivery trucks serve an abun-

dance of freehouses, clubs, 

restaurants and hotels pre-

dominantly in the Worcester-

shire, Shropshire and Here-

fordshire counties.  

 As the brewery expanded, 

Hobsons developed a range of 

bottle conditioned beers sold 

to local farm shops, food cen-

tres, delicatessens and off 

licences. 

NEW TECHNOLOGIES 

Over the past 20 years the 

brewery has maintained the 

tradition of its craft but also 

brought a splash of contempo-

rary passion. Hobsons has 

embraced new green tech-

nologies as it has grown - next 

time you’re in the area look 

out for their wind turbine, 

working in tandem with geo- 

thermal technologies to create 

a cool barrel store, yet warmth 

Hobsons 20th Anniversary 

Celebration Time 
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for fermenting bottles. 

NEW INITIATIVES 

Community has been the heart 

of the brewery from the very 

start; Hobsons is passionate 

about its locality and support-

ing local people. The brewery 

has been involved in a range 

of events, constantly champi-

oning its publicans and has 

supported charity projects 

over the years. 

 Hobsons is committed to 

brewing beer locally using 

local producers, employees 

and businesses. The latest 

initiative has been to recruit a 

network of Maris Otter Malting 

Barley growers within a 30 

mile radius of the brewery, 

completing the loop of a ‘local 

pint’ with the majority of their 

hops from the yard seven 

miles down the road. 

 The brewery now has plan-

ning permission to develop a 

special tasting room and visi-

tor centre at the Newhouse 

site. This will open up the 

brewery to regular group visits 

and is expected to open in late 

Autumn 2013. For further in-

formation visit the website at  

www.hobsons-brewery.co.uk 

20TH CELEBRATIONS 

As part of the celebrations 

Hobsons is supporting a local 

event called the ‘Hole in the 

Wall’ Festival, held near to the 

brewery. This is a fantastic 

outdoor music festival and a 

great venue for Hobsons to 

have its own party! 

 Tucked away in the South 

Shropshire countryside the 

festival is held in the grounds 

of Hopton Court. Top quality 

bands are welcomed each 

year to perform in the stun-

ning 19th century walled gar-

den and the line-up this year is 

definitely quality. Hobsons will 

be there to refresh the festival 

goers with its Real Ale Runner. 

The event takes place Friday 

12th to Sunday 14th July with 

tickets available from  

holeinthewallfestival.co.uk 

COMPETITION TIME 

For a chance to win a case of 

“Hobsons Evolution” a special 

edition bottled beer, brewed 

for its 20th year, plus two 

adults tickets to the Saturday 

night concert at the Hole in the 

Wall Festival on 13th July just 

answer this simple question: 

What year did Hobsons win 

the acclaimed CAMRA Beer of 

Britain?  

 Send your entries to Kate 

Pearce, Hobsons Brewery, 

Newhouse Farm, Tenbury Rd, 

Cleobury Mortimer, DY14 8RD 

or send an email to 

kate@hobsons-brewery.co.uk. 

stating your name, contact 

phone number, answer and 

reference Pint Taken. Closing 

date 30th June 2013, and the 

judges decision is final. 
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I have three events planned 

and our usual Sunday night 

events. These events are open 

to all, regardless of age or 

CAMRA membership, so why 

not come and join us as we 

explore the pubs and festivals 

around the local area? 

STRATFORD FESTIVAL 

On Saturday 15th June we are 

off to the Stratford Beer Festi-

val. Catching the 26 bus from 

Redditch at 11.10am and arriv-

ing at the festival just after 

noon. After sampling a selec-

tion of beers at the festival we 

will head into the town centre 

to check out some of the local 

pubs. 

PROMOTION TIME 

Thursday 27th June will find 

us socialising to promote 

Bromsgrove Beer and Cider 

Festival in Bromsgrove town 

centre, including a meal. We 

shall start at the Hop Pole, at 

about 7pm, then work our way 

down the High Street to the 

Black Cross. 

STUDLEY DELIGHTS 

On Friday 12th July we will be 

conducting a pub crawl in 

Studley. Starting at the Little 

Lark at 8.30pm, finishing at 

the Victoria Works. 

MONTHLY GAMES NIGHT 

On the last Sunday of the 

month meet at Steps, Head-

less Cross and then visit a 

handful of the local pubs 

nearby for a game of pool, 

darts and even a quiz. 

Latest event news from Ali Fitton - local Young Members contact 

Young Member Events 

Friar St, Droitwich 

Open 12-11, Sun 12-10.30 

Great Value Lunches - £3.50 

Wye Valley HPA and Butty Bach plus 

guest ales 
 

An award winning traditional pub that 

offers a friendly atmosphere and staff 

who are always pleased to see you.  

 

Redditch & Bromsgrove CAMRA  

Pub of the Year 2011 

www. 

thehoppoleatdroitwich. 

co.uk 

 

01905 770155 

The  

HOP POLE 
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The Clent Club 

Pool Furlong 

Clent 

Nr Stourbridge 

DY9 9RE 

 
Tel 01562 731156 

 

Dawn & Steve Bubb  

welcome you 

 

Serving 4 real ales (HPA 

permanent and 3 guest 

ales) each week plus 2 

traditional ciders 

 

 Sky TV Free Wi-Fi 

 Best views in Clent 

 Warm friendly  

atmosphere 

 Saturday night  

entertainment 

The Clent Club 

Top Road, Wildmoor,  

Nr Bromsgrove 

B61 0RB  

Tel: 0121 453 2696 
 

www.wildmooroak.com 

 Continually changing guest ales and 

real ciders  

 We are in the CAMRA Good Beer 

Guide 

 Take away hoppers for real ales and 

ciders 

 Traditional British Food.  

Caribbean Specialities and  

International Cuisine 

 Discount on all food and drink for 

card-carrying CAMRA members 

 Walkers and coach parties welcome  

 BEER FESTIVAL - 26-28th July 

 CARIBBEAN NIGHTS - 4th Thurs-

day each month 

 LIVE JAZZ NIGHTS 6-10pm on the 

1st Sun each month 

 See website for more details 

2012 

Most Loved Business  

in Bromsgrove  

2012 

Most Loved English & 

Caribbean Restaurant  

in the UK  

2012 
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On a cold February afternoon, 

a band of brave beer enthusi-

asts decided that all that nasty 

white stuff had vanished for 

the year and that it was time 

to venture out for the fourth 

CAMRA RambAle. How wrong 

we were! Twenty-one boots 

came back with mud and 

muck all over, alongside one 

lost sole. 

 Leaving the Neville Arms, 

Astwood Bank, it wasn't long 

before we encountered our 

first swamp. Heading east 

through Coughton Park, there 

were a number of times we 

ventured off the beaten path in 

order to keep our boots as dry 

as our thirst; which was rap-

idly refreshed upon arrival at 

the Throckmorton Arms. This 

historic pub opposite Cough-

ton Court has a very comfort-

able lounge with an open fire 

and three beers were avail-

able, including Hobsons Mild, 

St. Austell Tribute and Hooky 

Bitter. 

OFF THE BEATEN TRACK 

Our next hostelry was in Stud-

ley; and we followed the main 

road north for a click before 

heading off the beaten track. 

Crossing a series of fields, we 

walked north into Middletown 

then up a country lane to 

reach the Jubilee. This Num-

ber Works pub has been refur-

bished over the winter and 

offered two real ales on our 

visit, Wychwood Hobgoblin 

and Wadworth 6X. This stop 

was an excellent opportunity 

for some pub grub; with clas-

sics like chicken curry, chilli 

con carne and fish ‘n' chips all 

at £2 on the menu and reason-

able portions too. 

CLASSIC COUNTRY PUB 

A short walk down the lane to 

Middletown found us back on 

track and heading south. After 

hurling a stile and crossing an 

uncharted stream we tumbled 

out onto the village green of 

Sambourne, with the Green 

Dragon right in front of us. 

 This 17th century inn is a 

classic country pub with slate 

flooring, oak beams and three 

real ales. We relaxed in front 

of a real fire in the bar with 

bitters from Adnams and 

Hobsons; while one of our 

Nearing the Throckmorton Arms 

Paul Richards leads the walkers on another RambAle 

Walking in a Winter Wonderland 
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graced the bar here, and it 

was very pleasant to relax and 

sup these very acceptable 

pints while we rested our 

weary feet. Despite the mud, it 

was still an enjoyable day as 

the sun had shone throughout, 

as it has done with all our 

walks. 

NEXT TIME 

If you're interested in pubs and 

the countryside, why not join 

us for our next RambAle on 

Sunday 2nd June? It will be a 

7.5 mile walk taking in the area 

of Chaddesley Corbett, and 

there will be six pubs includ-

ing a stop for pub food along 

the way. We'll be leaving the 

Talbot at 1pm following a 

special presentation to the 

pub. More details are on our 

branch website: 

www.rbcamra.org.uk  

walkers provided the enter-

tainment by attempting to 

save his sole with duct tape. 

ALL CHURNED UP 

Resuming our jaunt, we 

headed past the chapel and 

headed west through the 

fields. Although the snow had 

melted, the wintry weather 

had done an excellent job of 

churning up the footpaths. 

However, with a few slips and 

slides we finally managed to 

conquer the ridge and enter 

the Bell, Astwood Bank. This 

modern pub has a comfy 

lounge bar serving two real 

ales and a restaurant at the 

rear, it’s also an excellent 

venue for abandoned soles! 

The noted beer here was Black 

Sheep Ale, a best bitter with 

Goldings hops and a bitter-

sweet taste. 

BACK BY ROAD 

As the day grew colder and 

darkness began to set in, it 

was much easier to finish 

our walk by road, especially 

with one less boot in our 

group.  Walking past the 

closed Why Not pub, we 

returned to the Neville 

Arms, a local freehouse 

with local ales. Beers from 

Weatheroak and Purity 
Rebooting outside the Green Dragon 
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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, Families and Card Carrying CAMRA 
Members Welcome 

Now Serving a range  

of Real Ales  

including Bathams Best 

opened in May. The former 

King Charles Restaurant, 

which was notorious for the 

large amount of food on your 

plate, has been converted to a 

pub that has the potential to 

become notorious for the 

amount of 

ales avail-

able. Cur-

rently 

there are 

eight ales 

but with 

aspirations 

to increase 

this, and a 

bar that is 

easily long enough to accom-

modate more, only time will 

tell. Also available are Bar-

bourne Cider and Perry and 

bottled Belgian and American 

beers. 

The King Charles is the first 

venture between Sadlers and 

Craddocks breweries, who 

have converted the former 

restaurant into a two floor 

traditional pub. Here you can 

soak up the history of this 15th 

century building, where a 

defeated King Charles II es-

caped his pursuers after the 

Battle of Worcester in 1651, by 

‘slipping’ out the back door 

where a horse was waiting to 

take him out of the city. The 

building has wood panelling, 

open fireplaces and a dun-

geon! A small trapdoor at the 

rear of the bar hides a small 

round opening, which one 

assumes 

was used 

to drop 

people into 

the dun-

geon. The 

plan is to make a feature of 

this unusual curiosity with a 

transparent cover. 

 The pub opening hours are 

11am to 11pm. 

POPE’S BREWERY 

Pope’s Brewing Company, 

Unit 73a, Blackpole Trading 

Estate West, WR3 8TJ became 

Worcester’s second brewery 

when its first brew, Worcester 

Gold, was produced in Febru-

ary. They now have four ales 

with plans for more including 

monthly specials, all having a 

link to Worcestershire. The 

current brews are Worcester 

Gold, Hop Market, Hope & 

Glory and Hive.  

 Wendy, her husband Gra-

ham and 

son Alex 

have a 4.5 

barrel brew-

ery produc-

ing two 

brews a 

week. 

 Pope’s 

beers are 

already in 

several pubs in Worcester and 

Droitwich, as well as directly 

from the brewery in bottles 

and up to 30 litre containers. 

Pope’s Brewing Company can 

be found on Facebook. 

WORCESTER BREWING 

COMPANY 

The Worcester Brewing Com-

pany, Arch 49, Cherry Tree 

Walk, WR1 3BH started pro-

duction at the end of April. 

This is a six barrel brewery 

and the owner/brewer Brian 

Tonks plans to produce a var-

ity of ales ranging from pale 

hoppy ones through to porters 

and stouts. Brian is very keen 

to help put Worcester firmly 

on the nation’s real ale map.  

Continued from page 7 

Wendy and Graham 
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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  

Hereford Beer and Cider Festival 

Beer on the Wye IX 

After falling foul of England’s 

wettest year on record, when 

rain turned the ground to 

mud, and the river threatened 

to invade the site, Beer on the 

Wye IX is back. The event runs 

from Friday 5th July to Sun-

day 7th July, 2013 at Hereford 

Rowing Club, Greyfriars Ave-

nue, Hereford. HR4 0BE. 

BEER AND MORE 

The festival will showcase 

over 120 different real ales 

from breweries the length and 

breadth of the UK, with the 

Foreign Beers Bar offering 

over 40 eclectic and interest-

ing beers from overseas. 

 As you might expect for an 

event based in Hereford, there 

will be a showcasing of the 

very best from local produc-

ers. Every cider and perry at 

the festi-

val will 

come 

from the 

county of 

Hereford-

shire. 

There will 

be around 

120 

draught 

ciders 

and perries and not a ‘Pear 

Cider’ in sight! 

FURTHER DETAILS 

Details of entertainment, food 

availability, camping and just 

about anything else can be 

found on the festival website 

www.herefordcamra.org.uk 

along with opening times, 

entry costs and how to get 

there. 

The first CAMRA West Mid-

lands Regional Cider and Perry 

Festival will take place at West 

Bromwich Town Hall, B70 8DT 

from Friday 6th to Saturday 

7th September 2013. Bars will 

be open from 12 noon to 

10.30pm. 20 British ciders and 

perries will be available along 

with ten real ales from Wye 

Valley and Beowulf Breweries.  

 Admission will be £2.50 

(£1.50 CAMRA members) and 

entertainment will be provided 

in the evenings after 8.30pm. 

Visit the website at 

www.westmidlandsciderandp

erryfestival.co.uk 

for more details 

and latest infor-

mation.  

See you there! 

West Midlands first event 

New Event 



24 

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 

We’ve all had a rough winter 

this year, some worse than 

others, so, with Easter ap-

proaching, thoughts turned to 

a short break, you know the 

picture, take in a few sights, 

have a few pints of real ale; 

perhaps one or two more than 

we normally would and gener-

ally, see the World! 

NOT DISAPPOINTED 

We chose the Welsh Valleys, 

to be a bit different, and we 

weren’t disappointed. Steam 

railways, museums and red 

kites were the order of the 

day, but finding some out of 

the way pubs, not normally 

visited by Worcestershire 

Man, would not go amiss. 

The first major find was the 

Cross Inn, Cwmfelin, near 

Maesteg, way up in the indus-

trial Valleys. Typical of a min-

ing village and straight out of 

the ‘60s, its only concession to 

the present was the TV, show-

ing, as you would expect 

round here, a rugby derby (I 

think it was Blues v Scarlets, if 

you’re interested). We, how-

ever, were more interested in 

the range of Cerddin Ales, 

brewed by Dave Morgan at 

the rear of the pub and served 

on four hand pumps. We tried 

all four while there and bought 

six bottles for later consump-

tion. In fact, the 

Cwrw Tri (Tree 

Beer?) we’ve 

sampled since 

was memorable.  

VIOLET COTTAGE  

BREWERY 

Accommodation that evening 

was in the Gwaelod Y Garth 

Inn, overlooking the Taff River 

valley, north of Cardiff and one 

of the busiest pubs we’ve 

seen, outside of beer festivals. 

 Most people were there for 

the excellent Welsh fare, but 

of more interest to us was the 

microbrewery that Richard 

Angell, the landlord, had re-

cently opened. A lovely sur-

prise as it only began brewing 

recently, it was named the 

Violet Cottage Brewery, after 

the building where it had been 

installed. For anyone wishing 

to try this brew, we hope to 

have a firkin of this beer at the 

Bromsgrove Beer Festival in 

early July. 

SOLE SURVIVOR 

The following night found us 

at the Goose & Cuckoo, near 

the end of a narrow winding 

valley at the edge of the Bre-

con National Park. A bit of a 

time warp, it is the sole survi-

vor of eight pubs once exist-

ing in the village of Upper 

Llanover, the other seven 

being closed in a ‘teetotal 

holocaust’ in the 19th century, 

leaving the New Inn, as it was 

then named, to carry on the 

alehouse tradition for anyone 

who wished to call in. 

AWARD WINNING 

The Grade II listed pub, over 

250 years old, is run by the 

doughty Carol Dollery, a Berk-

shire migrant who has held 

the reins here for 12 years and 

has gained an excellent repu-

tation with the local Gwent 

Doug & Lynn Fitton visit the Valleys 

Getting Away For a Cwrw 
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See website 

for 

more details 

CAMRA branch, winning sev-

eral awards for her beer, four 

being available at any one 

time and all well looked after 

by Carol herself.  

 We must also mention the 

German lager, Dortmunder, 

that Carol sells, brewed under 

the strict German Pure Beer 

law, the Reinheitsgebot, which 

was instigated to stop adul-

teration of beer. Some would 

say it’s a pity we don’t have a 

similar law in Britain, so we 

could avoid bland–tasting ice-

cold so-called lagers, with 

spurious foreign sounding 

names, so beloved by our 

national brewers. 

FANTASTIC LOCATION 

The New Inn became the 

Goose & Cuckoo in the early 

part of the last century, that 

name being used by locals to 

describe the two spinsters 

who ran the pub at the time. 

 The breathtaking view from 

the rear of the pub overlook-

ing the fertile valley of the Usk 

River is a must. Further to the 

east, you can see the Forest of 

Dean and the sparkling River 

Severn. Even further, I was 

sure I could see Bredon Hill, 

just south of Evesham, but 

had no map to check my the-

ory. 

 We were sorry to leave the 

Goose & Cuckoo and the old 

drovers road it sits upon. Situ-

ated between Abergavenny 

and Blaenafon, it is a place 

that pub purists, walkers and 

nature lovers should all visit. 

You’ll not regret it. 
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Drum & Monkey, Tunnel Hill, 

Upton upon Severn currently 

serving Wye Valley Butty Bach 

and Bitter. Also the Masons 

Arms, Wadborough now 

serving Sharp’s Doom Bar and 

Wadworth 6X. 

 

 The Holly Bush, Hollies Hill, 

Belbroughton has re-opened 

after being closed for four 

months due to flooding. Three 

ales from Hobsons are avail-

able, Mild, Twisted Spire and 

Town Crier. 

 

 The Swan Inn, at Birlingham, 

has been put up for sale by 

owners Nic and Imogen Carson. 

They have had the traditional 

ale and cider pub for 11 years, 

 Pint Taken has been advised 

that the Monkey Cider House, 

Defford is 'alive and kicking' and 

open for business. The times of 

opening are restricted to a 

number of lunch times and 

evenings each week. However 

the unique traditional cider is 

just as wonderful and the 

atmosphere that landlady Jill 

Collins fosters is as homely and 

genuine as ever. 

 

 The Ivy Cottage, Catshill is 

currently under threat of 

demolition in order to build 

residential flats. The pub, which 

has been a business on the site 

for over a hundred years has a 

smart bar area, a pool room and 

a lounge which has been a 

restaurant in the past. It is 

currently owned by Punch 

Taverns which is attempting to 

sell the pub to developers in 

order to raise capital towards 

their £2.4 billion debt. Members 

of Redditch & Bromsgrove 

CAMRA have objected to the 

planning application alongside 

Catshill Parish Council, who 

have concerns that the new 

development would not be in 

keeping with the rest of the 

village. A decision from 

Bromsgrove District Council is 

expected soon. 

  

 The Seven Stars, Redditch is 

currently closed. After careful 

consideration, licensee Donna 

has decided to discontinue 

trading at the pub, but hopes 

that Enterprise Inns will find 

someone quickly to take the 

helm. 

 

 Readers have confirmed the 

following pubs open again. The 

Quick Halves 

The Old Cock Inn  
77, Friar Street, Droitwich, Worcestershire WR9 8EQ 

 

GRAHAM & STUART WELCOME YOU 
 

REAL ALES 
 

UPTO 3.6% ABV £2.65  
4.0% - 4.4% ABV £2.75  
OVER 4.5%ABV £2.85 

 

10% OFF ALL ALES FOR CAMRA MEMBERS 
 (CAMRA membership required)  

E: pub@oldcockinn.co.uk  W: oldcockinn.co.uk  

T: 07864878406  or 01905 770754  

 Facebook: Old Cock Inn Droitwich  

but for personal reasons Nic is 

finding it difficult to cope with 

the day to day demands of 

running a pub. They are 

looking for someone to take 

over who is younger and able 

to push it a bit further than 

they are able to. The Swan 

hosts two beer festival each 

year in May and September 

 

 This year’s Great British Beer 

Festival will take place at 

London Olympia from 13th to 

17th August 2013. With over 

800 real ales, ciders, perries 

and foreign beers to choose 

from there will be plenty of 

choice to suit everybody’s 

taste buds! Tickets are now on 

sale and can be purchased by 

calling 0844 412 4640 or 

visiting www.gbbf.org.uk/

tickets. Visit the website 

www.gbbf.org.uk for more 

details and how to win tickets.  

mailto:pub@oldcockinn.co.uk
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Pubs worth seeking out 

Little Gems 

THE COACH & HORSES AND 

CHALK HILL BREWERY, 

NORWICH 

This pub, as it is today, is a 

delight to visit. It is very popular 

and there is a friendly welcome 

and a great atmosphere. It con-

sists of a large room, roughly U-

shaped, surrounding the bar. 

Two thirds of the floor is par-

quet or wood block and the rest 

is tiled. The furniture is solid 

wood and the walls are deco-

rated with many old photo-

graphs, old posters and three 

flying Toucans from Guinness. 

There is a good selection of 

food some of which is quite 

innovative. The portions are 

large and tasty. Six real ales are 

served and these are from the 

brewery at the back of the pub. 

The ales cover a good range 

of strengths and styles to cater 

for most tastes. For more de-

tails check in the Good Beer 

Guide. It is cheaper to buy the 

ales in four pint jugs and a 

notice says that no jug innuen-

dos will be frowned at. There 

is also a good wine list. 

 The pub was built as a pub-

lic house, called the Yarmouth 

Coach, in 1811 and renamed 

the Coach & Horses in 1830. 

When the railway arrived 

in1844 the area expanded and 

the pub was well served. This 

continued with trams bringing 

in customers from1900 until 

1935. The pub was acquired 

by Bullards in 1961 after previ-

ous owners, Youngs, Craw-

shay and Youngs, went into 

liquidation.  

 When the pub was bought 

by publican David Blake, in 

1993, he carried out a total 

renovation and refurbishment 

of the Grade II listed building. 

This included the installation 

of a brewery behind the pub; 

initially to be a five barrel 

plant, installed by friend and 

fellow publican, Bill Thomas. 

However, another publican 

and brewer, Tiny Little, was 

included in the discussions 

and they decided to pool re-

sources to build a larger plant. 

They finally settled on eight 

vessels giving a maximum 

brew length of thirteen bar-

rels. This is how the Chalk Hill 

Brewery was formed and the 

first brew was mashed at 

7.00am on 30th November 

1993.  

 Chalk Hill Road runs behind 

the pub and there was a chalk 

pit nearby at one time which 

helped name the brewery. 
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Campaign for Real Ale 

(CAMRA) 

www.pinttaken.org.uk 

9000 copies are distributed to 

real ale pubs in and around the 

county of Worcestershire. 

The views expressed in  

Pint Taken are not  

necessarily those of the  

Campaign for Real Ale Ltd. 

To subscribe to Pint Taken for a 

year, send four C5 stamped 

addressed envelopes to  

Subscriptions,  

14 Cladswell Lane,  

Cookhill, Alcester,  

B49 5JU 

Contributions, letters, pub re-

ports and news are always wel-

come. 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 31st July 2013 

Meetings & Events  
Worcestershire branches of the Campaign for Real Ale 

You are most welcome to attend our meetings.  

All meetings start at 8pm unless stated. 

 

Kidderminster sub-branch (Contact Tina on 07870 856316) 

www.kidderminstercamra.org.uk 

Tue 4 Jun Branch meeting - Rock Cross Inn, Rock, DY14 9SD 

Sat 15 Jun Beer and Pub tour - Severn Valley Railway (see website for more 

details) 

Tue 2 Jul Branch meeting - Bell, Pensax, WR6 6AE 

Tue 6 Aug Branch meeting - New Inn, Shrawley, WR6 6TE 

Tue 3 Sep Branch meeting - Duke William, Bewdley, DY14 9XH 

 

Redditch and Bromsgrove branch (Contact Simon on 07879 553733) 

www.rbcamra.org.uk 

Tue 25 Jun Branch Meeting - Blackwell Social Club, Blackwell, B60 1BS 

Sun 30 Jun Beer Festival Setup (2pm) - Bromsgrove Rugby Club, B60 3DH 

Tue 23 Jul Branch Meeting - Golden Cross Hotel, Bromsgrove, B61 8HH 

Tue 27 Aug Branch Meeting - Bull’s Head, Inkberrow, WR7 4DY 

 

Worcester branch (Contact Simon on 01684 563857) 

www.worcestercamra.org.uk 

Wed 12 Jun Branch Meeting - Berkeley Arms, Egdon, Spetchley WR7 4QL 

Wed 26 Jun Social Meeting - Oak Inn, Defford, WR8 9BW 

Wed 10 Jul Branch Meeting - White Hart, Fernhill Heath WR3 8RP 

Wed 24 Jul Social Meeting - Bridge, Stanford Bridge, Great Witley, WR6 6RU 

Mon 5 Aug Beer Festival Setup - Worcester Racecourse, WR1 3EJ (9am) 

  

Shakespeare branch (contact Liz on 01386 761313) 

www.shakespearecamra.org.uk 

Covering Evesham area 

 

CAMRA Beer Festivals 
7th Stratford-Upon-Avon Beer & Cider Festival 

Stratford-upon-Avon Racecourse, Stratford-Upon-Avon CV37 9SE 

14-15 June 2013 

 

11th Bromsgrove Beer & Cider Festival 

Bromsgrove RFC, Finstall, Bromsgrove B60 3DH 

4-6 July 2013 

 

Beer On The Wye IX 

Hereford Rowing Club, Greyfriars Avenue, Hereford HR4 0BE 

5-7 July 2013 

 

14th Worcester Beer & Cider Festival 

Worcester Racecourse, Worcester WR1 3EJ 

 8-10 August 2013 

 

For more information on your local branch go to 

www.pinttaken.org.uk 
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And Finally... 
a pint (Guest Ales only).  

The Ladybird Inn, Aston 

Fields, B60 2DZ. 10p off a pint. 

The Wildmoor Oak, Wild-

moor, B61 0RB. 10% off food 

and drink.  

The Old Cock Inn, Droitwich, 

WR9 8EQ. 10% off a pint. 

The Hare and Hounds, Rednal, 

B45 8UU. 20p off a pint 

(Monday Cask Ale Club Dis-

counts) and 20% off food 

when signed up to database.  

The Rose and Crown, Fecken-

ham, B96 6HS. 50p off a pint 

(Mondays only).  

 If you are a licensee and 

interested in your pub joining 

the CAMRA Discount Scheme 

please email Doug Robinson 

at doug@rbcamra.org.uk 

 

(Please note that offers may 

be subject to change or can-

cellation at any time). 

More for your money 

with CAMRA... 
CAMRA members already get 

discounts and offers with their 

membership, but many pubs 

now offer a discount on pro-

duction of a valid CAMRA 

card. Here are details of some 

of the pubs and their offers in 

the local area.  

The Bramley Cottage, Red-

ditch, B97 5QB. 10p off a pint 

(Monday Cask Ale Club Dis-

counts).  

The Rising Sun, Redditch, B98 

8AE. 20p off a pint (Guest Ales 

only).  

The Washford Mill, Studley, 

B80 7BQ. 20p off a pint.  

The Golden Cross, 

Bromsgrove, B61 8HH. 20p off 

83 Newtown Road 

Malvern WR14 1PD 

01684 439104  

The best little pub 

in Malvern 
 

Butcombe Bitter  

always on Tap  
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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 
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