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2014 sees CAMRA’s National
Winter Ales Festival move
from Manchester to Derby.
The venue is historic as
Derby’s Roundhouse is the
worlds first and oldest surviv-
ing railway roundhouse. It was
originally developed in 1839
by four rival rail companies,
including North Midland Rail-
way (NMR) for whom George
Stephenson and his son
Robert were engineers.

WELL PLACED

Located in the Midlands,
Derby is excellently placed to
receive real ale from all
around the country thereby
ensuring there is a good selec-
tion of different beers from all
over the UK.

The Roundhouse itself
(pictured above) will have
stillage around it serving real
ale, cider, perry, continental
beer and mead (honey wine).
There is a corridor leading to
another stillaged area known
as The Carriage Room which
will include the Champion
Beer of Britain beers to be
judged in four style categories.
Live music in the evenings will
be in an additional marquee.

Registration is now open for
CAMRA members to attend
the 2014 Members’ Weekend.
It will take place from 25th –
27th April 2014 at The Spa
Complex, Scarborough. After
the success of the Norwich
event in 2013, it is a great
opportunity for members to
play their part in shaping
CAMRA for the future. Scar-
borough is home to some first
class attractions and with over
60 pubs and hundreds of real
ales to try from the surround-
ing area, there will be plenty
to keep members entertained.

CAMRA latest news, campaigns and events

Derby to Scarborough

Overall the capacity for the
venue is 2,500.

The National Winter Ales
Festival 2014 will take place
from 19th - 22nd February at
The Roundhouse, Derby, DE24
8JE. For full details visit
www.nwaf.org.uk
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The Little Pack Horse, Bewd-
ley, has been recognised by
Kidderminster CAMRA with an
award presented for Pub of
the Season, Summer 2013.
The pub has been amongst
the top half a dozen pubs lo-
cally for great beer quality this
year and it was the obvious
choice for the seasonal award.

HISTORIC PUB

Chairman of Kidderminster
CAMRA, Nick Yarwood, said
"Licensee Mark Payne and his
team are doing a great job
looking after this historic old
pub and providing their cus-
tomers with a friendly wel-
come, a variety of food and of
course, excellent beer.” Nick
also said, “Added to that,

there is always one beer avail-
able from Bewdley Brewery
that is so nearby that there are
no beer miles at all used in its
delivery!"

The pub offers a discount
for CAMRA members on
Bewdley Brewery beers and

Worcestershire Way is always
available.

In the picture: Nick Yarwood,
Tim Wilkins of Bewdley Brew-
ery and Mark Payne.
(photo courtesy Colin Hill)

Kidderminster CAMRA presentation

Pub of the Season Award

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

 CARIBBEAN NIGHTS - 4th Thurs-
day each month

 LIVE JAZZ NIGHTS 6-10pm on the
1st Sun each month

 QUIZ NIGHTS

 See website for more details

2012/13

Most Loved Business
in Bromsgrove

2012

Most Loved English &
Caribbean Restaurant

in the UK
2012
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Winter Festival off
The future of the Redditch
Winter Ale Festival 2014 was
recently discussed by Red-
ditch & Bromsgrove CAMRA
members. The present venue
had reached maximum capac-
ity in both attendance and
logistical terms and to move
forward the event needed to
be in an area closer to public
transport links.

Volunteers set out to seek a
location to fulfil this aim, and
negotiations were held with a
more central Redditch venue.
Sadly this was unsuccessful.

Branch chairman Paul Rich-
ards said, “It would be great if
we could put some money on
a counter somewhere and say
'one beer festival please' but
sadly the world does not work
like that. The branch needs
time to recruit volunteers, plan
a budget, design and distrib-
ute publicity and order beer
too! The branch already runs a
summer beer festival and
without more people getting
involved, it becomes difficult
to host events of this nature.”
He finished by saying, “We
hope that the decision to post-
pone Redditch Winter Ale
Festival 2014 will encourage
more members to step for-
ward and become active
within the branch.”

Any comments or sugges-
tions for alternative venues
can be sent to
chair@rbcamra.org.uk

Micro pub update
Bromsgrove now boasts its
own micro pub. The Little Ale
House, located on the Worces-
ter Road opened in early Octo-
ber. On a CAMRA members
welcome evening, Licensee
Terry Bacon was presented
with a certificate from
Bromsgrove’s Town Crier,
Kevin Ward, to show that the
ale offered for sale was good
and wholesome for all includ-
ing the Town Crier’s tonsils! A
range of up to six real ales are
served straight from the cask,
along with cider, perry, tea
and coffee.

It is pleasant to visit a pub
where you are able to hold a
conversation without compet-
ing against background noise.

The venue is open from
noon until 10pm each day and
noon until 6pm on Sundays.

Brew it yourself
Just opened in time for Christ-
mas is a new home brewing
shop in Bromsgrove. Run by
Phil Thorneywork and his
partner Cheryl, BrewBadger
opened at the end of October
just opposite the Little Ale
House in Worcester Road,
Bromsgrove. Phil says that the
badger name for the shop was
Cheryl's idea and for those
who wish to know more
please speak to Cheryl!

Phil has a passion for home
brewing, as he started at the
age of eleven, encouraged by
his father. Finding that the
Bromsgrove/Reddich area had
been without a local home-
brew supply shop for about 15
years he decided to give it a
go.

Boasting a full range of kits

for beer, wine and other home
brewing essentials, there is all
you could need to brew your
own. Phil also states that if
they haven’t got what you
want for brewing they can get
it.

Future plans are to fit out a
room above the shop as a
training room, so that intro-
ductory basic brewing courses
can be offered at a small
charge to show not only how
easy it is to brew beer, but
also to tailor make a brew to
individual specifications and
personal taste.

Ivy Cottage to go
After eight months of deci-
sions, Bromsgrove District
Council’s Planning Committee
has finally approved plans to
demolish the Ivy Cottage in
Catshill. Twenty four letters of
objection were submitted to
the council from both the gen-
eral public and CAMRA mem-
bers, addressing concerns
such as the loss of a commu-
nity asset, concerns about
inadequate parking and the
impact on refuse collection.
However, the council’s plan-
ning officer argued that there
were other public houses
within a ten minute walk of the
Ivy Cottage, and that the new
building would be ‘an ecologi-
cal improvement to the area’.
Let’s just hope that the new
residents of Catshill will be
CAMRA members…

Good news for the village is
that real ale is becoming more
popular at the Royal Oak, a
short distance from the Ivy
Cottage which now features
three ales  from the likes of St
Austell, Purity and Wye Valley.

Local
News
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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

A warm round of congratula-
tions were in order when Red-
ditch & Bromsgrove CAMRA
unveiled their Autumn Pub of
the Season Award to the Holly
Bush, Belbroughton. Licensee
Graham Keightley had to close

the pub in November last year
as heavy rain flooded the cel-
lar. Since the pub re-opened
in April, this freehouse has
gone from strength to
strength, offering three real
ales from the Hobsons range

in superb
condition,
and a great
community
atmos-
phere.
Branch
Chairman
Paul Rich-
ards also
presented
the pub with
an external
banner to
display their

Redditch & Bromsgrove CAMRA presentations

Pub of The Season Awards
award to the public, which will
travel around the branch area
each season.

SUMMER AWARD

Earlier this year the Redditch &
Bromsgrove branch Summer
Pub of the Season Award
winner was the Gardener’s
Arms, Droitwich. During a
Friday night gathering in Au-
gust, members of the branch
presented Simon Berry and
his team with the award.

Paul Richards said that the
pub had worked hard to pro-
mote real ale and that the
branch was impressed by the
variety of events hosted in the
pub’s bar-lounge style mar-
quee.

Licensee Simon said that he
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was very proud to be recog-
nised by CAMRA for the pub’s
service to the community and
that it is one of the highest
accolades in the pub trade to
earn.

Each month the pub fea-
tures a weekend beer festival
at £2.50 a pint, as well as a
weekly Curry Club. For full
details and how to register
visit the pub’s website.

2013
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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.

Name and location
My name is Gemma Halstead
and I live in Worcester.

When did you join CAMRA?
My husband Steve and I
joined CAMRA at the 2006
Worcester Beer, Cider and
Perry Festival.

What made you join?
Our good friend Bill Ottaway
(long-time Worcester Beer,
Cider & Perry Festival organ-
iser) convinced us of the many
benefits!

What do you like about being
in CAMRA?
The opportunity to meet so
many different people from all
walks of life, the likes of whom
we'd never have met in any
other context!

What do you do in CAMRA?
My husband and I both help
with organising and running
the Worcester Beer, Cider &
Perry Festival. My husband
joined the committee a few
years ago and encouraged me
to join. Over the last few years
I have volunteered for a vari-
ety of roles, including steward-
ing, being chief steward, and
this year I was the staffing
manager. It's hard work but
extremely rewarding knowing
that such a small team organ-
ises and puts on one of the
biggest CAMRA festivals in the
country. We're always looking
for people to join us and help
with the organising and volun-
teering at the actual festival!

What do you think are the
most important things that
CAMRA does or should do?
Building enthusiasm for and
awareness of real ale and
cider and championing local
breweries and pubs is really
important. Real ale is becom-
ing more and more popular in
our local town, and recently,
there have been new pubs
and breweries opening in
Worcester.

What are your favourite real
ales or ciders?
I don't drink real ale but I am a
real cider fan! My favourite
local cider is Barborne's Whis-
key Cask. My husband is the
real ale drinker of the family
and prefers dark beers and
stouts. We visit St George's
brewery every now and then
for some Dragon's Blood!

What are your favourite pubs
and why do you like them?
It's too hard to pick one or
two! At weekends, we're often
found in Worcester in the
Dragon, Tything (which is near
to a few good Indian restau-
rants) or the Plough, Fish
Street with its traditional feel
and great choice. We also like
the King Charles II, a new pub
in a fantastic old building,

which is charming and unique
with its wobbly floors. The
Cardinal's Hat has a new
owner and has been redeco-
rated, but has kept all of its old
charm and the Firefly has a
modern and traditional inte-
rior. The Fleece, Bretforton,
the French Hen, Clent and the
Talbot, Knightwick are great
places to go on Sundays for
dinner and a few pints!

CAMRA members share their experiences

Me and CAMRA
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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

In late Septem-
ber, a Pint Taken
readers and
contributors

workshop was
held at the Legion,

Droitwich. This provided an
opportunity for me to gain feed-
back on what readers enjoyed
and what they felt could be
improved with your Worcester-
shire County magazine. Al-
though the number attending
was small, a great deal was
gained from the event. Several
suggestions for new articles
were made and those attending
were given tips on submitting
articles and items. The spring
edition will include some of
these articles and suggestions.
My thanks go to the team at the
Legion for making us very wel-
come and also congratulations
as it celebrated its first birthday
under the control of Cannon
Royall and manageress Tina
Rutter, ex secretary of Kidder-
minster CAMRA. Tina said be-
ware when on a brewery tour to
Cannon Royall because you
don't know where it will lead!

In the next few weeks we will all
be out celebrating the festive
season and hopefully our pubs
will benefit from the extra trade
generated. However it is the
quiet time after the New Year
that concerns licensees, so
remember ‘A pub is for life - not
just for Christmas!’ Do support
your local this coming year!

Cheers,
Charlie Ayres,
Editor
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Our fifth RambAle began on a
sunny spring afternoon in the
charming village of Chadde-
sley Corbett, with a visit to the
16th century Talbot Inn. After
a farewell toast to licensees
Rupert & Hillary Boden with a
pint of Ringwood Boondogle,
we left the Talbot and headed
towards the allotments at the
back of village.

Crossing a series of fields,
we re-joined the main road via
Rowberry’s nurseries, and just
round the corner was the Fox
Inn, a cosy pub with Theak-
ston’s Lightfoot and Hooky
Bitter on offer. As we had only
walked a mile so far I thought
that the Lightfoot would be
very fitting and we relaxed in
the beer garden at the
back of the pub.

FAST PACE

Our next jaunt was to
be a mission as we
had to cover nearly
three miles before the
Plough, Shenstone
called time on its Sun-
day lunchtime ses-
sion. Leaving the
Fox, we headed
south and crossed a footpath
to emerge at the Cricket Club,
then headed west through
Cakebole. We slowly climbed
the hill across some farmland
and arrived just in time for a
sip of Bathams Best Bitter.

Once we had refreshed and
regrouped ourselves it was
time to continue up the hill to
the nearby Hare & Hounds,
Shenstone, an Attwoods pub
selling three real ales.

It wasn't long before we
found ourselves in the pub's

secret garden, where I opted
for the O’Ryan's at 5%. This
strong bitter was well enjoyed
and was a treat for some as
for once they weren't driving.

SECRET GARDEN

After a quick head count it was
time to continue onto our fifth
pub. Crossing the road, we
followed a footpath through a
field of blueberries and rhu-
barb to the main Kiddermin-
ster road. Continuing north
past the church, we followed
the wall of the Stone Cottage
nursery to our own secret
garden, the Fenny Hill Rough.
A woodland path took us
straight down into the depths
of the thicket, over a stream

and to a neat line of silver
birches on the other side. We
then followed the footpath
west to the Dog Inn, Harving-
ton. This Marston’s pub was
very popular with diners but
we still enjoyed a refreshing
drink of Jennings Cocker
Hoop in the rear beer garden.

SUNG GREETING

Leaving the village, we headed
towards Harvington Hall then
followed a footpath east over
some fields.

Paul Richards leads a trek around Chaddesley Corbett

RambAle Number Five

Our triumphal entry back to
Chaddesley Corbett was
greeted by a chorus of singing
from the locals of the Swan. I
don’t think they’ll be featured
in this year’s ‘X Factor’, but we
enjoyed a welcoming pint of
Bathams in the beer garden as
our reward for completing the
7.7 mile walk.

If you’re interested in pubs
and the countryside, a map of
this walk can be obtained via
our branch website, alongside
details of the next RambAle.
Our walks are open to all re-
gardless of CAMRA member-
ship. Be seeing you?

Everyone ‘Cockerhoop’ at the Dog Inn, Harvington

Finishing off with a Bathams at the
Swan, Chaddesley Corbett
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Did you know that CAMRA run
a national cider trip each year
and that a different cider pro-
ducing area is visited each
autumn? This year it was to
the Hereford area. It is adver-
tised but you have to be quick,
as it sells out very quickly,
mainly because it isn’t practi-
cal to have more than one
coach visiting the rural loca-
tion of many producers.

FAMILY BUSINESS

We caught the train from
Bromsgrove to Hereford and
met up with other cider and
perry enthusiasts. Our coach
took us off into the Hereford-
shire countryside.

Our first stop was to Gwat-
kin Cider, Appledore. Cider

and perry producers for many
years, Gwatkin Cider Company
is a family business started by
Denis’s father. Denis was pre-
sented with an award for be-
ing in the top ten cider and
perry campaigners over the
last 25 years. We then sam-
pled the ciders and perries. I
tried the Norman and Diane
had Yarlington Mill, both me-
dium and excellent. There was
a large range of ciders and
perries available, but we
couldn’t try them all. However
Foxwhelp, a dry cider was
sampled enthusiastically by
many others on the trip.

Cider making is all done on
a traditional farm which also
rears cattle and sheep. The
fruit is pulped and pressed

and then fermented in oak
casks. The yeasts on the fruit
providing the fermentation,
the process is very like wine-
making. Denis explained that
although the casks add to the
flavour they are hard to clean
even with steam.

After buying a container of
cider (we finally agreed on
Yarlington Mill) we were off
again, this time to Oliver’s
Cider, Ocle Pychard.

EVER FRIENDLY

Here we were greeted by the
ever friendly George, the Lab-
rador - apparently he meets
and greets everyone who
arrives. He doesn’t quite pour
you a pint, but does do a lot of
tail wagging!

Dave & Diane Scrivens visit Herefordshire

CAMRA National Cider and Perry Trip
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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

Tom Oliver was presented
with an award for being in the
top ten cider and perry cam-
paigners in the last 25 years,
and with the CAMRA Pomona
Award for 2013. His perry
came fourth in the West Mid-
lands Perry competition, and
will go through to the National
Championships held in Read-
ing in 2014.

We then saw how they pro-
duced their ciders and perries.
All the producers have large
boxes of fruit ready to be
processed - they don’t look at
all like supermarket eating
apples but it’s the end result
that matters.

My wife and I sampled
some of the perries here. I
liked the cocktail and medium
perries as well as the bottle
conditioned sparkling perry.
We bought some of the latter

to enjoy at home. Again there
was a large range and a well
stocked shop to buy favourite
tipples from.

TRADITIONAL PROCESS

The last visit was to Butford
Organics, Bodenham. Martin
Harris showed us round his
operation, and built a tradi-
tional cheese while we
watched. He was presented
with a certificate for second
place in the West Midlands
Cider Competition 2013, so his
cider will go through to the
National Championships in
Reading next year. His perry
also made the final of the
West Midlands Perry Competi-
tion, and will go forward to the
National Championships.

We had the opportunity to
take a walk round one of his
organic orchards. These have

many varieties of apples and
pears, including Dabinett,
Browns and Kingston Black
varieties. We watched his
press in action whilst sampling
dry and medium ciders and
Tom’s medium dry perry. The
shop also stocked a sparkling
perry. We also sampled apple
juice straight from the press.

ENJOYABLE DAY

After a very enjoyable day we
finally got back to Hereford
Station allowing all to catch
their trains home. A big thanks
to the organisers for yet an-
other very successful National
Cider and Perry Trip.
All the producers have web
sites if you wish to know
more:
www.gwatkincider.co.uk
www.theolivers.org.uk/
www.butfordorganics.co.uk
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Most people think that the
largest hop growing area in
the UK is in Kent, but actually
it’s the so-called Hopshires
comprising Herefordshire and
Worcestershire. Local branch
member, Doug Fitton, con-
tacted Ali Kapper following the
article she wrote in What’s
Brewing and members of Red-
ditch & Bromsgrove CAMRA
were offered the chance to
visit the Hop Farm in Suckley
that she runs with her hus-
band Richard. Ali is President
of the British Hop Growers
Association and works tire-
lessly to promote the great
British hop varieties.

THE TOUR

Our plan was to first visit

Bromyard, have lunch at the
Bell, Pensax on the way to
Stocks Hill Farm, visit the two
brewery taps in Hereford and
make a final stop in Ledbury.

Starting in Bromyard we
discovered that the Queens
Head had recently closed so
we made our way to the Rose
and Lion. This tastefully refur-
bished Wye Valley pub made
us feel very welcome, offering
the usual HPA, Butty Bach and

others in fine condition.
After a lunch stop at the

award winning Bell, Pensax,
we set off for Stocks Hill Farm
and the hops.

TALL AND HEDGEROW

Stocks Hill Farm grows a vari-
ety of hops including Phoenix,
Pilgrim, Goldings, Target and
Bramling Cross along with the
recently developed Excelsior –
which is only available on this
farm.

Two types of hop are
grown; the Tall Hop, which is
grown in the traditional way,
and the Hedgerow Hop. This
shorter variety (in this case the
Sovereign hop) has been spe-
cially cultivated to make it
easier to harvest mechanically
through the so-called ‘up and
over’ method, which is well
used for blackberry picking.

The hops grown at Ali’s
farm are used by many brew-
ers, including St Austell, Mar-
stons, Fullers, Greene King
and Wye Valley and four hop
merchants are used. We also
learned some interesting dif-
ferences in terminology be-
tween the Hopshires and Kent.
In the Hopshires the fields are
called Hop Yards and the dry-
ing houses Hop Kilns, whereas
in Kent they are called Hop
Gardens and Oast Houses
respectively. At the end of the

Mark Collinson reports on a day among the hops

A Day in The Hopshires
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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

trip we were taken around the
processing plant whose aim is
to separate the leaves and
other foliage from the hop
flowers.

BREWERY TAPS

After a thoroughly enjoyable
and informative tour we
headed off to Hereford, visit-
ing the two brewery taps. The
Victory, now home to the
Hereford Brewery and the
Barrels, birthplace of Wye
Valley Brewery.

MORE KNOWLEDGE

Our last stop was Ledbury
with most of the party visiting
the Prince of Wales and the
Royal Oak Hotel.

We made our way home
more knowledgeable about
the hop industry and our Hop-
shire heritage.
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When Kathy and I go away for
the weekend we always try
and visit some interesting
places on the way up and back
(not only pubs, but these do
tend to feature at some point
along the way).

LIMITED TIMETABLE

On this occasion we were
staying in the Peak District and
visited Nottingham on the
way. We charted a course for
Beeston, one of the legendary
real ale venues in the Notting-
ham region. Our timetable
unfortunately only allowed us
to sample a couple of hostel-
ries. So we picked two of the
three Good Beer Guide entries
and what great venues they
were; each boasting ‘olde
worlde’ atmospheric interiors
with much memorabilia on

show.

RARE TREAT

Our first port of call was the
Victoria Hotel near the railway
station in Beeston, hard to find
for the uninitiated and ‘satnav-
less’, but a rare treat once
found.

Boasting 16 real ales and six
continental beers on draft
there was a great deal to
choose from. A Burns Night
theme was well in evidence
with Jarl, Vital Spark and Mav-
erick (Fyne Ales), Auld Lang
Syne (Caledonian) and Schie-
hallion, Bitter & Twisted and
Haggis Hunter (Harviestoun)
all on offer.

A good reasonably priced
menu on a chalk board was
also available and many peo-
ple were tucking in to the food

as well as the beers.

SHOWCASE

At the other end of the town
on Church Street we finally
located the Crown (despite
unhelpful road works and no
church anywhere to be seen).
Another very interesting inte-
rior welcomed us along with
14 hand pumps including a set
of three on their own which
permanently showcase Leath-
erbritches beers. On this occa-

sion they were all themed
around characters noted for
their bad behaviour in films.
Bounder (sporting a picture of

THE OLD COCK INN | DROITWICH
REAL ALES WITH 10% DISCOUNT FOR CAMRA

MEMBERS EVERY DAY

77. FRIAR STREET DROITWICH
T: 01905 770754     W:  www.oldcockinn.co.uk

WE SHOWCASE AT LEAST 3 REAL ALES EACH DAY
ALES UPTO 3.9% ABV = £2.75

ALES BETWEEN 4.0% & 4.4% ABV = £2.85
ALES 4.5% ABV & ABOVE = £2.95

10% OFF EACH REAL ALE & REAL CIDER WHEN A VALID CAMRA
MEMBERSHIP CARD IS SHOWN

Mark and Kathy Collinson explore the Peak District

The 4.42 to Beeston and Derby
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phone box.
On the day we visited the

owners were kind enough to
show us the micro-brewery in
the building behind the pub,
which brews a range of
around ten beers that are
linked in theme to the First
World War. There are four
pumps together which feature
the in-house range, which is
complemented by four micro-
brews from elsewhere and
three national brands to give a

total of eleven hand-pulls. On
the day we visited the in-
house beers on offer were
1914 (Stout), The Red Baron,
Sniper and Lord Kitchener
(IPA), and the micro brews
included Liverpool Organic
Kitty Wilkinson Vanilla and
Chocolate Stout and Raw Win-
ter Solstice.

Terry Thomas), Scoundrel and
Cad (sporting pictures of
someone else, one of whom
could have been Oliver Reed).
Other interestingly named
beers on offer included El-
goods Mortal Wombat; Black
Iris White Fang and Welbeck
Abbey West Australian
Golden. Two pint take-outs are
also available, which was wel-
come on this occasion as I
was driving.

For cider and perry lovers
the pub was also a bit of a
find, with eight available from
wooden barrels set into the
back of the bar. Clearly this
pub likes drinks with interest-
ing names, and so these in-
cluded Scrumpy Wasp Amne-
sia and Ross on Wye Scally-
wag, continuing the same
theme as the Leatherbritches
beers.

ALL SORTS OF WARES

That night we were staying
outside Ashbourne on the
road out of Derby at the Dog
and Partridge, Simscoe. Offer-
ing excellent reasonably
priced food, this former
coaching inn usually stocks
two real ales but on this occa-
sion had just the locally
brewed Peakstone Nemesis
available.

The other points of interest
were the inclusion of an in-
house gift shop next to the
restaurant, a spectacularly
large collection of teddy bears,
nice dark wood panelling and
a range of gift pack beers
sporting ‘colourful’ titles. If
you have a wry sense of hu-
mour you will enjoy both the
beer titles and the artwork on
the bottles, which contain
around nine different beer
styles (including mild, bitter,
best bitter, IPA, porter and
stout). The bottles include
references such as ‘brewed by
liars’ which link to the names
of the beers, but the brewery

is not stated just the fact that
they are from the Direct Beer
Company. Apparently they are
brewed somewhere near
Ashbourne.

MEMORABILIA

And lastly the piece de resis-
tance as far as the whole trip
was concerned. Kathy and I
fell instantly in love
with Mr Grundy’s
Tavern, situated on
the A52 from
Ashbourne just
outside of Derby
City Centre. Located
next to the Victorian
Georgian House
Hotel, itself with a
lovely interior, this
pub is packed with
wonderful memora-
bilia which includes
whole walls covered with pho-
tos of old film stars and a red

The tavern supports the Lo-
cAle scheme and offers third
pint tasters on a special tray
for £3.10, or one third of a pint
individually for £1.10. Just in
case you needed an excuse to
visit this truly excellent pub,
they also do a very good Sun-
day lunch and for the more
ambitious this can be scaled
up for an extra £1.

All in all it was a great week-
end – so why not try these
four pubs with their 42 ales
and enjoy some good food at
the same time?

Kathy with the sample tray
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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

Support for scheme grows

CAMRA Discount Pubs
All over the Country there are
hundreds of pubs offering dis-
counts to card carrying CAMRA
members. The pubs listed here
are members of this scheme
locally.

LATEST ADDITIONS

The Little Ale House,
Bromsgrove, B61 7DL. 20p off a
pint & 10p off a half pint.

CURRENT PUBS

The Rising Sun, Redditch, B98
8AE. 20p off a pint (Excludes
Abbots & Ruddles).
The Abbey, Redditch, B98 8AE.
20p off a pint/10p off a half pint.
The Forge Mill, Headless Cross,
B97 5ER. 10p off a pint & 10%
off food.
The Bramley Cottage, Redditch,
B97 5QB. 20p off a pint.
The Railway Inn, Studley, B80
7JS. 10% off a pint & 10% off
food.
The Washford Mill, Studley,
B80 7BD. 20p off a pint.
The Golden Cross, Bromsgrove,
B61 8HH. 20p off a pint.
(Excludes Abbots & Ruddles).
The Ladybird Inn, Aston Fields,
B60 2DZ. 10p off a pint.
The Wildmoor Oak, Wildmoor,
B61 0RB. 10% off food & drink.
The Old Cock Inn, Droitwich,
WR9 8EA. 10% off a pint.
The Old Hare and Hounds, Red-
nal, B45 8UU. 20p off a pint.
The Rose & Crown, Feckenham,
B96 6HS. 50p off a pint
(Mondays only).

To get your discount you must
show your CAMRA membership
card. (Offers may be subject to
change or cancellation at any
time).

If any other pub would like to

join the scheme, please call
Doug on 07842 135354 or
email doug@rbcamra.org.uk

MEMBERSHIP BENEFITS

CAMRA members also benefit
from other offers and dis-
counts from their membership
in addition to the Wether-
spoon's voucher offer.

These include a 10% dis-
count from Cotswold Outdoor;
20% discount off Red Letter
Days; 10% discount off holi-
days with Cottages4you; 15%
off boat hire with UK Boat
Hire; 15% discount with Na-
tional Express Coach Ser-
vices; 10% discount off hotel
rooms with toprooms.com
and up to 52% discount at
Alton Towers.
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83 Newtown Road
Malvern WR14 1PD

01684 439104

The best little pub
in Malvern

Butcombe Bitter
always on Tap

CAMRA National Inventory presentation

Historic Interior Award
drinkers and has been pre-
served for over two hundred
years. Members particularly
enjoyed the high backed set-
tles found in the snug while
enjoying Enville White and
Timothy Taylor Landlord.

Licensee Joanne Nar-
bett (pictured with
branch chairman Paul
Richards) was de-
lighted to hear that the
pub is included on
CAMRA’s Inventory of
National Historic Pub
Interiors. The Bell &
Cross is also featured
in Britain’s Best Real
Heritage Pubs guide,
which is now available
from CAMRA books.

Redditch & Bromsgrove
CAMRA members took a step
back in time as they called into
the Bell & Cross, Holy Cross,
Clent. This pre-Victorian vil-
lage pub has a public bar that
is reserved exclusively for
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Weaver's Real Ale House
opened in June this year and
quickly became popular with
an expanding range of real
ales and ciders served in a
relaxed pub atmosphere
where conversation is easy.

ATMOSPHERE

The bar is on Comberton Hill
on the site of a former Polish
restaurant. Licensees Jeff Ide
and Richard Davis said the
intention was to recall the
atmosphere of pubs as they
used to be with good local
beers and ciders, traditional
pub snacks and somewhere
for people join in conversa-
tion.
Kidderminster CAMRA recog-
nised its success recently by

presenting a Merit Award for
Outstanding New Pub of the
Year. Chairman of Kiddermin-
ster CAMRA, Nick Yarwood,
said "The Weaver's success

Kidderminster CAMRA Merit award

Outstanding New Pub of The Year
shows that real ales and ciders
are in demand and it is par-
ticularly pleasing for a local
pub to open against the Na-
tional trend that is sadly see-
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ing 26 pubs close every week.
There is much, much more
that Government and Local
Authorities could be doing to
protect our pubs heritage by
further reducing damaging
duties on ciders and beers,
and by using Planning Policy
Guidance on assets of com-
munity value and the powers
enshrined in the Sustainable
Communities Act."

NO LAGER

The pub has six real ales, two
ciders and a perry on hand
pump plus wines by the glass.
And it does not sell lager - the
clue's in the name of the pub!

In the picture:
Nick Yarwood, Chairman of
Kidderminster CAMRA; Licen-
sees Jeff Ide and Richard
Davis.
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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

Doug Fitton reports on a survey trip

Border Patrol
There’s always something that
CAMRA volunteers can do to
improve their knowledge of
local pubs and share it with
others. Recently a group from
Redditch & Bromsgrove
CAMRA set off for the far ex-
tremes of our area, to imbibe,
to socialise, to rate the beers
available and to collect up-
dates for the new whatpub.
com CAMRA national online
pub guide.

OMBERSLEY AWAITS

After picking up other mem-
bers of the party in Redditch
and Bromsgrove, we headed
for Ombersley and our first
call, the Kings Arms. A Grade
2 listed building and the pur-
ported stopover of King

Charles II. A large part of
the interior still looks to be
in the Middle Ages.

First tipple of the day for me
was Ringwood Boondoggle,
while others tried other offer-
ings from the Marston's range.

Next door, at the Crown &
Sandys, I had my first half of
Wye Valley HPA. This was in
excellent condition and sev-
eral of us agreed at least a
score of four out of five on the
CAMRA Beer Scoring
Scheme. Please note the
choice of half pints, as full
pints on these trips are never
a good idea!

Further down the road, we
visited the Cross Keys where
the range included Taylors

Landlord and Wye Valley HPA
again.

INTREPID DRIVER

Returning to the minibus, our
intrepid driver, Rachel, then
took us to Doverdale, a small
hamlet which is home to the
Honey Bee, a pub that only a
few of us had heard of, al-
though once it was quite fa-
mous as one of the Mad
O’Rourke chain, having it’s
own Confessional Box and
real bees to watch in transpar-
ent hives. Today it is largely a
food pub and the beer was
almost an afterthought. I had a
premium priced Fullers Lon-
don Pride, however, the food
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was varied and of excellent
value.

UPHAMPTON NEXT

After lunch, it was up the road
to the Leaking Well, which
was serving a rather rare York-
shire Brew, Taylors Golden
Best, not normally found lo-
cally. The pub is named after a
well that is visible inside the
pub, but I’m not sure if it leaks.

Our next call was the Fruit-
erers Arms, Uphampton, the
home of the Cannon Royall
Brewery. The beer was excel-
lent, as befitted brews in the
Brewery Tap. My Arrowhead
Extra and Fruiterers Mild were
in excellent condition.

CLOSURES

Onwards to the Reindeer, a
quarter of a mile away, which
we found had sadly closed a

week or so previously so we
set off for Droitwich and the
Fox & Goose, where, again,
locals said the place had been
closed for about a year but
was reopening soon as a pub
and restaurant.

We moved on to the Pillar
of Salt, a relatively new estate
pub built by Marston's in a
modern ‘Transport Café style’.
Beers were from the standard
Marston's range. I tried the
Banks’s Mild. Not spending
too long here, we were soon
off to another estate pub, the
Spring Meadow.

The group then voted to go
straight to the Hop Pole, Droit-
wich where good beer could
be guaranteed.

AWARD WINNING

The Hop Pole has won awards
for its beer in the past so we

were pleased to find the beers
in excellent condition. My
choice, Malvern Hills Green
Pear, a fresh green hop beer
was superb and probably my
best beer of the day.

Our last call was to the Wy-
chbold Legion. Since being
leased by Cannon Royall
Brewery, a number of hand-
pumps have been installed.
About four, I recall, though it
was getting late! I did note the
beer I had, it was Ol’ Gusty
and in excellent condition.

FINISH AS WE STARTED

Rachel, our wonderful driver
from Dudleys Coaches agreed
to various drop off’s on the
way home. The rest of us
were left at the Bramley Cot-
tage to finish off our very
comprehensive tour the way
we had started – with a beer!

12 - 3.30  6 - 7.30

Quiz night 2nd or 3rd Sunday of the month

We have a selection of real ales from

small and micro breweries far and wide

See our website for a list of current & forthcoming ales

Opening times:  Mon - Fri 12 - 11,  Sat 11 - 11,  Sun 11 - 10.30
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For the first time in many
years the Worcester CAMRA
Beer, Cider and Perry festival
had fantastic weather and it
brought the crowds out.
13,900 people came along to
enjoy the 205 ales, 94 ciders
and 27 perries available. How-
ever, the good weather and
the fact that more people
came to the festival earlier
than in previous years and
stayed for longer meant that
the organisers were unable to
keep up with the demand and
the festival had to close its
doors four hours earlier than
intended on its final night.

HIGH DEMAND

Co-organiser Bill Ottaway
commented that the demand

was far greater than
expected. “We did
still have 78 ales, 30
ciders and 8 perries
at 4pm on the final
day but it was not
enough to keep the
festival open until
11pm. In the end
over 55,000 pints
were consumed
over the two and a
half days, which is
quite staggering.
We had nearly
14,000 people that
had a great time at the festival
but we know there were dis-
appointed people who weren’t
able to get in and that is some-
thing that we regret. Unfortu-
nately, it is not possible for us

to get more ale in when we
see that it is being consumed
quicker than expected as it
needs a couple of days to
settle. This year we had the
weather on our side which
made for a very successful
festival, and puts the Worces-
ter CAMRA festival in a strong
position for future years, but if
the weather had not been so
good we may have been
throwing surplus beer away!
The focus now is on next
year’s festival and we will take
on board lessons learned this
year to make further improve-
ments to the festival to give
our customers an even better
time and hopefully next year
the festival will not have to
close early.”

NEXT YEAR

Once details of next years
festival are available they will
be placed on the festival web-
site worcesterbeerfest.org.uk.
Anyone wishing to get in-
volved in the festival or be-
come a sponsor can email
organiser@
worcesterbeerfest.org.uk

Worcester Festival is a record breaker

Sell Out Event

Teme Valley Farmers Market at the Talbot Dec 8th, Jan 12th, Feb 9th
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.

Seasonal Beers
Tipple XXX 4.3%

Talbot Porter 4.4%
Bottles and Polypins available

Festival visitors having a storming time
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Dear Sir,
I look forward to each edition
of Pint Taken. A really good
read, it's great that so many
pubs across the region stock it
now.

I'm coming up to my 30th
year as an advocate of Real
Ale. How do I know? Well,
while sorting through some
boxes of old stuff I came
across my brochure for the
Great British Beer Festival at
Bingley Hall, Birmingham in
September 1983. I remember
it well. This is what got me
‘hooked’ and it makes fascinat-
ing reading today. I thought I
would share a little of the con-
tents with you and your read-
ers.

There was a feature on
Hook Norton Brewery, near
Banbury - good to see them
still going strong. Coming
from Halesowen at the time, I
particularly liked the article on
Pubs and Bus Routes which
detailed the bus route from
Birmingham-Halesowen-Lye-
Stourbridge which I would
often do myself.

There were over 200 beers
featured. Today, we see lots of
new micro breweries opening;
but it is clear from the bro-
chure that many are closing
too. It reflects the core pur-
pose of CAMRA very well as
many of the breweries who
took part in 1983 had either
been gobbled up by national
and multi-national companies
or simply closed down, within
five years. Such a shame that
the ambitions of the founders
were not allowed to flourish.

Letters Here's just a few to whet
your appetite. Gone, but not
forgotten include: Ansells
Mild, Birmingham; Bailey's
Bitter, Malvern; Smiles, Bris-
tol; Chudley Strong Ale, Lon-
don; and Vaux, Sunderland.

Those that have stood the
test of time include: Adnams,
Suffolk; Batham's, Brierley
Hill; Cameron's, Hartlepool;
Old Swan, Netherton and
Samuel Smith's, Tadcaster.

Here's a tester for readers -
who can remember Allsopp's

Gold Cross, cask lager? Happy
Days! Keep up the good work!
Good luck to all real ale brew-
eries. Britain is a better place
with you.

Rob Cartwright
Bromsgrove - by email.

Thanks Rob for the picture of
what was happening with real
ale, the Great British Beer
Festival and brewing 30 years
ago. Ed
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in the old school building in Lax
Lane off Severnside South,
produces a range of beers in
bottles as well as in cask, many
named after steam locomotives.
These are specially produced
for the Severn Valley Railway
and cask ales are available in a
number of nearby local pubs in

 In the Autumn edition of Pint
Taken a comment regarding the
White Hart, Headless Cross was
printed. This item was without
substance and Pint Taken
apologises unreservedly
regarding this article and for
any upset that it may have
caused.

 Pete Hedges, Licensee of the
Hop Pole, Bromsgrove recently
used 26lbs of hops grown in the
garden of the pub to flavour 22
firkins of the pub’s signature
beer, OBJ (Oh! Be Joyful!).

 Bewdley Brewery's beers are
in such high demand direct
from the brewery that a new
visitor reception has been
created. The brewery, which is

Quick Halves

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

Bewdley such as the Little
Pack Horse and the Mug
House, as well as the wider
surrounding area.

The visitor centre has been
taking shape over the summer
and its inaugural opening
celebration was the venue for
Kidderminster CAMRA's
October meeting. Thirty
members enjoyed beers in
naturally perfect condition
served through hand pumps

in very comfortable
surroundings with
decorative newly
harvested hops
adorning the bar. The
visitor centre is
available for special
occasions and is
expected to be open
to visitors during
weekends from Easter
2014.

 Jonathan from JHS brewery
based at the Fox Inn, Tenbury
Wells is due to resume
brewing after several months
of being unable to do so due
to technical problems with the
gas supply. He thanked Dave
Smith at Weatheroak Brewery
for his help in brewing the
Foxy Lady while he was
unable to do so.

The brewery has been
made more visitor friendly and
will be offering brewery tours
from mid November, with a
pie and pint for £5. (The
minimum tour size will be
three persons, with a maxi-
mum of 25.) Brewing is
planned to take place at least
twice a week now that Jona-
than’s son Nathan has joined
the business. A winter beer
festival is currently being
planned to take place at the
Fox Inn.
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Pubs worth seeking out

Little Gems
TAFARN SINC, PRESELI,

ROSEBUSH,
PEMBROKESHIRE

Described as the highest li-
censed pub in Pembrokeshire,
Tafarn Sinc is located in the
small hamlet of Rosebush, Clun-
derwen. This pub can be
reached by driving through the
strikingly beautiful Preseli
Mountains. Built in 1876, on a
former railway line that ran from
Clunderwen to Rosebush to
attract tourists to the area, it
was called the Precelly Hotel.
The original Maenclochog Rail-
way was constructed to trans-
port slate from the nearby quar-
ries to the main line at Clunder-
wen and still today the sounds
of the railway can still be heard
in the well maintained beer

garden.
The pub gets its name from

the corrugated galvanised iron
sheeting used in its construc-
tion. Inside the pub features
sawdusted floors, dressers,
settles and plenty of historical
memorabilia. Salt-cured hams
also hang from the ceiling. A

range of real ales are served
including Cwrw Tafarn Sinc,
brewed especially for the pub.
A good range of food, includ-
ing vegetarian options is avail-
able using locally sourced
ingredients.

A visit is highly recom-
mended. Hwyl!
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© Redditch & Bromsgrove / Kidderminster / Worcester CAMRA 2014

Pint Taken is published by the
Redditch & Bromsgrove,

Kidderminster and
Worcester branches of the

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,

3 Oakalls Avenue,
Bromsgrove,

B60 2LP

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 January 2014

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 Nick on 07951 024154)
www.kidderminstercamra.org.uk

Tue 3 Dec Branch Meeting & social - Anchor, Caunsall, DY11 5YL
Tue 7 Jan Branch Social & meal - Rock Tavern, Wilden Lane, Stourport,

DY13 9LR
Tue 4 Feb Branch AGM - Valley Suite, Severn Valley Railway, Kidderminster,

DY10 1QX

Redditch and Bromsgrove branch (Contact Simon on 07879 553733)
www.rbcamra.org.uk

Tue 10 Dec Branch Meeting - Little Ale House, Bromsgrove B61 7DL (Sausage
& Cheese Night)

Tue 28 Jan Branch Meeting - Wychbold Legion, Droitwich WR9 7PN
Sat 22 Feb Social Meeting - National Winter Ales Festival, The Roundhouse,

Derby DE24 8JE (by rail to arrive for noon)
Tue 25 Feb Branch Meeting - Railway, Studley B80 7JS (Good Beer Guide

Selection)

Worcester branch (Contact Simon on 01684 563857)
www.worcestercamra.org.uk

Wed 11 Dec Branch Meeting & Social - Dolphin, Bishampton WR10 2LX
Sat 21 Dec Christmas Social - starting at Plough, Worcester WR1 2HN
Wed 8 Jan Branch Meeting & Social - Drum & Monkey, Upton upon Severn

WR8 0QP

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

Covering Evesham area

CAMRA Beer Festivals

19th Tewkesbury Winter Ales Festival
George Watson Hall, Tewkesbury GL20 5PX

6 - 8 February 2014

National Winter Ales Festival
Roundhouse, Derby DE24 8JE

19 - 22 February 2014

For more information on your local branch go to
www.pinttaken.org.uk
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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

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

And Finally...

establishment where recycling
and style can be seen in one
area - the Gents! This listed
17th Century building near the
city centre features casks as
its plumbing facilities. A good
range of guest ales and cider
is available to encourage a
visit.

Thanks to Andrew Paul for
supplying the photographs.

Extreme recycling…
It is a well known fact that at
some point whilst having a
relaxing drink in a pub that a
visit to the toilets is inevitable.
The quality of these facilities
can be very varied and some-
times uniquely styled. The
Famous Royal Navy Volun-
teer, King Street, Bristol is one
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A traditional Wetherspoon’s pub offering a wide range of cask conditioned
real ales and traditional ciders. A minimum of 6 real ales on at any time and 2
ciders.
Monthly mini-beer festivals are held featuring local breweries.
A small smoking area has been constructed in the rear to accommodate
those who wish to have a drink and a smoke.

Opening times: Sunday – Thursday 9am ‘til Midnight
Friday/Saturday 9am ‘til 1am

Good value meals are served all day every day from 9am ‘til 10pm

Foregate Street, Worcester

Tel. - 01905 22373

Cask Marque Approved
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