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The Clent Club 

Pool Furlong 

Clent 

Nr Stourbridge 

DY9 9RE 

 
Tel 01562 730 279 
 

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 

Beer Festival  

Friday 25th - Sunday 27th July 



3 

Tom Blakemore and Simon 

Wiseman are both very active 

campaigners within their re-

spective branches, but the 

nomination for them as Joint 

Campaigners of the Year, was 

in recognition of their role in a 

very special project,  

WhatPub, CAMRA’s new na-

tional online pub guide.  

LOCAL CHAIRMAN 

Simon, branch chairman of 

Worcester’s CAMRA branch, 

has been involved in develop-

ing pub database systems for 

many years and Tom has been 

very active as a volunteer 

software developer since he 

stopped being a member of 

CAMRA’s headquarters staff in 

February 2010. 

CORE TEAM 

Tom and Simon came to-

gether as the core team to 

develop WhatPub in the mid-

dle of 2010, and they worked 

tirelessly for over two years 

until WhatPub was ready for 

use by CAMRA members in 

2012. For the next 12 months 

while continuing to develop 

the website, they also sup-

ported hundreds of branch 

members to compile their own 

branch pub databases, and 

responded to feedback from 

hundreds of members. These 

early users of WhatPub, many 

of whom provided excellent 

suggestions for enhance-

ments, created more and 

more development work for 

Tom and Simon to implement.  

DEDICTED VOLUNTEERS 

The most critical period was 

just prior to the launch of 

WhatPub in September 2013, 

when as well as doing chal-

lenging day jobs, they were 

each regularly working as 

volunteers for as many hours 

as their day jobs. Very often 

those requesting help from the 

WhatPub “team” had an ex-

pectation that the team was 

more than a dozen people, 

when in fact all development 

was being carried out by just 

two people! 

CONTINUING CHALLENGE 

Since the launch of WhatPub 

to the public in September 

2013, the challenges for Tom 

and Simon have continued, as 

visitors to the site each day 

have grown from 1,000 to 

6,000. 

 Colin Valentine, CAMRA’s 

National Chairman said that 

WhatPub is a significant pub 

campaigning success and 

whilst the larger team of vol-

unteers who have played a 

part is measured in terms of 

thousands, the special contri-

bution of Tom and Simon in 

this project was beyond meas-

ure. 

Local member wins National CAMRA award 

Campaigners of The Year 

 

Teme Valley Farmers Market at the Talbot June 8th, July 13th, August 10th 

 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, Knightwick 

6th - 7th June 2014 all day 

8th June 10am - 6pm 

Featuring rare and unusual beers 

Live music Saturday evening 

Simon receiving the award from CAMRA  

National Director Brett Laniosh 
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Dave Layton, chairman of the 

Clent Club, Pool Furlong, 

Clent gave an outline presen-

tation earlier this year of what 

the community social club is 

planning for its centenary in 

2019. The draw of a bacon 

butty was enough to entice 

me to attend and hear how it 

is hoped to develop the club in 

the next few years. 

ENHANCED FACILITIES 

The development proposals 

consist of obtaining outline 

planning permission to extend 

the sun terrace, providing 

disabled access and facilities 

to enable better use of the 

building for community and 

family use, so that the club 

continues as a base and focal 

point for the locals. 

QUICK LESSON 

There is a real push within the 

community to see the club 

improve its facilities; local MP, 

Sajid Javid visited the club to 

give his support to refurbish-

ment works. With the help of 

grants the expected cost will 

be around £100,000. Dawn 

(joint steward) seen here, re-

portedly gave Sajid a quick 

lesson on how to pull a perfect 

pint of real ale. 

COMMUNITY 

The club was formed in 1886 

and has gone though many 

reincarnations, since it was 

formed into a Friendly Society 

in 1919. The name was re-

cently changed to Clent Com-

munity and Social Club. 

 With around 320 members, 

the Club is host to many other 

local clubs and societies. The 

view south over Worcester-

shire from the rear terrace is 

absolutely spectacular.  

 The Club is open Monday to 

Thursday from 5pm-11 pm, 

Friday and Saturday 11am-

11pm and Sunday afternoons. 

Three guest ales are regularly 

served, along with a selection 

of ciders including locally 

produced Clent Cider. CAMRA 

members are most welcome 

as guests. 

Clent Club planning for the future 

Centennial Developments 
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Cannon Royall  

expansion 
Cannon Royall brewery is 

opening another pub, its 

fourth in eighteen months. 

The Red Lion, Evesham last 

functioned as a pub in 1910. 

Work is currently being carried 

out for the opening, which 

should be complete by June. 

A new ale, The Ale of Eve-

sham, has been specially 

brewed for the opening. In 

other news regarding Cannon 

Royall, owner Gerald Harvey 

told Pint Taken that his experi-

ence as an engineer had been 

put to good use recently as he 

has tweaked the layout of the 

Uphampton brewery. This 

now means that capacity has 

been increased to ten barrels. 

In addition the brewery has 

launched new logo branding 

for its pumpclips. 

Studley Festival 
Publicans in Studley are or-

ganising an all-around Studley 

Beer Festival, to include many 

of the licensed premises in 

and around Studley in a week-

end of fun. At this stage in the 

planning it is hoped to include 

the Studley wheelbarrow race 

with other events to be an-

nounced. The dates for the 

diary are Friday 26th to Sun-

day 28th September 2014. 

 Pubs already signed up are 

the Victoria Works, Redditch 

Road; the Shakespeare, Red-

ditch Road; the Barley Mow 

Hotel, Priory Square; the Bell, 

Alcester Road; the Swan Inn, 

High Street; the Railway Inn, 

Station Road and the Entaco 

Club, Eldorado Close. 

 It is planned to have a mini-

bus running between the vari-

ous locations, with prizes and 

competitions organised too. 

No further details were avail-

able as Pint Taken went to 

press, but there will be a small 

fee for this service. 

Local  
News 

Local award 
The Redditch & Bromsgrove 

CAMRA branch Spring Pub of 

the Season Award has been 

awarded to licensee Pete 

Savin of the Royal Oak, Cat-

shill. Since taking on the lease 

fifteen months ago, beer qual-

ity has been praised with Wye 

Valley HPA and St. Austell 

Tribute always available, and a 

third hand pump often show-

casing a local guest beer. 

 As well as serving great 

value meals, the Royal Oak 

also offers a discount to card-

carrying CAMRA members. 

“It's great to be recognised for 

the hard work that's gone into 

the pub over the fifteen 

months we've been here” said 

Pete, who hopes to host his 

first beer festival in Septem-

ber. 
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The Friday Brewery 
Last August, Malvern’s Friday 

Brewery moved to larger 

premises to give it the capac-

ity to brew 200 barrels per 

year. This was timely as the 

Christmas period saw record 

sales of its premium bottled 

beers, especially at the Christ-

mas markets in Malvern and 

Worcester. The on-site shop at 

the brewery in Malvern Link 

boosted sales as did the Link 

Wines off-licence which is well 

known for selling a range of 

locally produced bottled 

beers.  

INCREASED AGAIN 

The brewery has also pro-

duced a new ale which has so 

far only appeared in cask 

form. This is called Friday 

Light, whose light malty fla-

vour comes from the unusual 

use of rye malt. It made its 

debut at the Cardinal’s Hat in 

Worcester.  

 The brewery has since ex-

panded its capacity to produce 

five barrels each week and has 

put this to good use producing 

a new bottled beer called 

Summer Hill Blonde.  

Pope’s Brewery 
Pope's brewery on the Black-

pole West industrial estate is 

going from strength to 

strength. The family run enter-

prise is currently running at 

full capacity and they are com-

ing up with new and interest-

ing brews all the time. Latest 

Updates from Brewery Liaison Officers Simon Wiseman and Alan Grainger 

Worcestershire Brewery News  

in their line-up are Cavalier, a 

brown ale with a good mix of 

malt and hops and Spring 

Break a paler, hoppy bitter 

using a mix of US and New 

Zealand hops.  

 Another addition to the 

range is Mild With Attitude, a 

mild (of course) with the 

‘attitude’ being delivered by 

dry hopping with Mosaic hops 

- very unusual in a mild! This 

was brewed for CAMRA’s 

‘Mild In May’ campaign, but 

may become a regular so look 

out for it! 

 A new addition to the team 

is Marco. He has joined the 

brewery to promote sales and 

add his great experience in 

both beers and pubs. 
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Name and location 

Lynn Fitton, Redditch 

 

When did you join CAMRA 

and what made you join? 

I joined in 1975. Redditch 

friends, who were already 

active in the branch, invited 

my husband, Doug and myself 

to a local branch meeting 

which we really enjoyed, al-

though we were heavily com-

mitted to other activities at 

that time. 

 

What do you like about being 

in CAMRA? 

It's good to be part of an or-

ganisation whose aims com-

pletely tie in with your own. 

Over the 40 years that I have 

been a member, I have seen 

many changes in the brewing 

industry in particular the break 

up of the 'Big Six' brewers and 

subsequent appearance of the 

Pubco's. There has also been 

an upsurge in micro-brewing 

and an ever increasing appre-

ciation of good quality real ale. 

It's good fun to take part in the 

activities of our local branch 

(Redditch and Bromsgrove 

CAMRA), whether visiting 

other branch beer festivals, 

trips to breweries, joining pub 

crawls, or attending branch 

socials. There are lots of local 

campaigns to get involved in 

as well as beer scoring for 

local pubs and the Good Beer 

Guide. There are Pint Takens 

to be distributed to pubs in 

our branch area which gives a 

chance to sample their beer. 

 On a personal note, it's great 

to have both my husband, 

Doug and also my son, Alistair 

involved in CAMRA to share 

campaigning as a family. 

 

What do you do in CAMRA? 

I have volunteered to work in 

various positions at all of our 

branch beer festivals; serving 

beer, helping at the entrance, 

setting up/taking down etc. 

Since 2009 I have been the 

Cider Manager, responsible 

for the ordering and organis-

ing, setting up and running of 

the Cider and Perry Bar for 

each festival. Over those six 

years, traditional cider and 

perry has increased in popu-

larity and therefore the quanti-

ties have increased by over 

100% to cater for this. 

 

What do you think are the 

most important things that 

CAMRA does or should do? 

One of the most important 

things currently is the Com-

munity Pubs campaign which 

is designed to stop pub own-

ers and pub companies selling 

off the nation’s pubs for devel-

opment and profit. Hopefully 

this will slow down or even 

stop the indiscriminate de-

struction of our nation’s heri-

tage! 

 

What are your favourite pubs 

and why do you like them? 

The Weighbridge, Alvechurch 

is one of my favourites. I love 

the ambience created by all 

the different characters who 

congregate in the bar. It’s a 

pub with real atmosphere for a 

good chat and a laugh! The 

landlord, John, always keeps 

several good beers and a real 

cider. 

CAMRA members share their experiences 

Me and CAMRA 

 Another of my favourites is 

the Bull & Bladder (also know 

as The Vine), Brierley Hill, a 

combination of the best of 

beers (Bathams) and the finest 

value food in the Midlands. 

 We are very lucky to have a 

local brewery and tap house 

just down the road at the Vic-

toria Works, Studley, selling 

Weatheroak beers from the 

brewery just 30 yards away. 

As well as their own beer 

range they have an ever 

changing guest beer and a real 

cider. 

 I'm a traditionalist, so I pre-

fer small, cosy pubs with 

comfy seats and rustic sur-

rounds. A roaring fire is al-

ways welcome. I love some of 

the pubs I discovered in the 

new CAMRA Britain’s Real 

Heritage Pubs guide and the 

interesting history behind 

them. 

 

What are your favourite real 

ales or ciders? 

Ooh, difficult – I love so many. 

I have always loved Bathams 

bitter (even in 1976), but there 

are lots more. Weatheroak 

Ale, Kinver Noble 600, Byatt's 

XK Dark are all yummy!  

 Ciders are Tardebigge Me-

dium, which has won many 

awards, and Gwynt Y Ddraig 

Black Dragon and Two Trees 

Perry.  
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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 CAMRA members from Red-

ditch & Bromsgrove branch 

met at the Little Ale House, 

Bromsgrove on Good Friday 

to praise the efforts of licensee 

Terry Bacon. Terry opened 

Bromsgrove’s first micropub 

late last year and since then it 

has gone from good to great, 

offering customers a choice of 

up to eight real ales served 

straight from the cask along 

with an impressive range of 

real ciders and perries. These 

can all be enjoyed in an at-

mosphere where conversation 

is the focus.  

CONGRATULATIONS 

Branch Chairman Paul Rich-

ards congratulated Terry and 

his team on the quality of the 

beer and duly presented the 

Little Ale House with the Red-

ditch & Bromsgrove CAMRA 

Winter Pub of the Season 

Award. 

OPENING HOURS 

The Little Ale House is open 

12noon - 10pm each day. 

Redditch & Bromsgrove Pub award 

From Good to Great 

Terry Bacon receiving the award 
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Editoreale 

 By the time you 

read this possi-

bly something 

will have been 

announced in the 

Queen’s Speech 

regarding Pubco reform and 

support for those licensees who 

are tenants of these large com-

panies. Over 44,000 signatures 

were recently delivered to Busi-

ness Secretary Vince Cable 

calling for the Government to 

end the ‘Great British Pub Scan-

dal’. The Government launched 

its consultation into the prac-

tices of the large pub compa-

nies a year ago, but has so far 

failed to make an announce-

ment. In the meantime pubs 

continue to close at a rate of 

around 28 each week. 

 We are now into the beer 

festival season, with a number 

of CAMRA events occurring 

over the next few months. The 

volunteers work incredibly hard 

to make these events a very 

pleasant experience and I hope 

you have the opportunity to 

attend at least one this summer.  

 In the last edition of Pint 

Taken I said that I planned to 

walk through the bluebell 

woods around Dodford and I 

did achieve my objective. On 

the weekend I completed my 

walk, the woods were carpeted 

with blue and as an added bo-

nus I found that the Dodford 

Inn, Dodford had re-opened and 

was holding a beer festival. 

Good luck to them and to all 

licensees for a successful sum-

mer trading period. 

 

Cheers, 

Charlie Ayres,  

Editor 

Rocklands Club 

59 Birchfield Rd, Headless Cross, Redditch, Worcs B97 4LB 

Tel 01527 544356 

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

Dance Sessions for Jive, Line Dancing & Ballroom. 

Rooms Available for Meetings and Conferences. 

New Members, Families and Card Carrying CAMRA 
Members Welcome 

Now Serving a range  

of Real Ales  

including Bathams Best 
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It was a close call for the vol-

unteer judges of the Redditch 

& Bromsgrove CAMRA Pub of 

the Year competition this 

year as members prepared 

to sup in the branch's finest 

venues for real ale.  

OUTSTANDING ALES 

Both the Victoria Works, 

Studley and the 

Weighbridge, Alvechurch 

had outstanding beer in excel-

lent condition when the judges 

came to visit and it was a real 

struggle to decide who 

was ‘top of the hops’.  

TWO WINNERS 

"The scores were ex-

tremely close, but luckily 

as both pubs are in differ-

ent counties, it's great to 

know that they can both 

Redditch & Bromsgrove branch Pub of the Year selection results 

Two County Finalists 

go through to the respective 

Warwickshire and Worcester-

shire county rounds" said Red-

ditch & Bromsgrove Branch 

Chairman Paul Richards.  

SPECIAL PRESENTATION 

The runner-up was the Cross 

Inn, Finstall. CAMRA members 

are invited to help the pubs 

celebrate their award in a spe-

cial presentation to be held on 

Thursday 26th June at this 

year’s Bromsgrove Beer Festi-

val.  
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The Worcester CAMRA festi-

val is one of the biggest out-

door real ale, cider and perry 

festivals in the country, and 

last year saw 13,900 people 

come along to enjoy a few 

pints, sit out in the sun and 

listen to the bands. This year’s 

festival will have over 170 ales 

and over 100 ciders and per-

ries, and will be held on Pitch-

croft Racecourse from Thurs-

day 7th to Saturday 9th Au-

gust. 

CHANGES MADE 

Last year, for the first time in 

many years, the festival had 

dry weather throughout bring-

ing more people to the festival 

than had ever been seen be-

fore, who stayed for longer 

and drank more. This led to 

something else that hasn’t 

happened for many years, the 

festival, unfortunately, had to 

close early on the Saturday 

evening! Changes are being 

made this year in order to 

ensure that the festival will not 

finish early. But more of that 

later, as this isn’t the only 

change being made to this 

year’s festival. 

POPULAR DEMAND 

Due to popular demand the 

festival will be reverting back 

to having several food outlets 

rather than the single food 

court that was at last year’s 

festival. There will be an old 

favourite returning alongside 

some new outlets serving 

something for everyone.  

 Flaming Cactus will be sell-

ing Mexican food, including 

vegetarian food, out of their 

shiny converted 1950’s Air-

stream caravan. Indian food, 

including vegetarian food, will 

be provided by the Pasha 

restaurant. 

 A hog roast, sausages, bur-

gers, Kentucky style fried 

chicken, bacon rolls, chips and 

vegetarian food will be pro-

vided by local Pershore man 

Ken Tallis and Evesham based 

Starchip Enterprise will be 

beaming into the festival to 

serve out of this world fish 

and chips. There will also be 

homemade scotch eggs and a 

pork pie stand. 

STRIKE THROUGH CARDS 

If you have been to the festival 

before you will know that the 

bars do not accept cash; in-

stead you have to convert 

money to raffle ticket sized 

vouchers to use at the bars. 

How many of you stuffed your 

vouchers in a pocket and did-

n’t find them again until you 

got home? Or just simply lost 

these small pieces of paper? 

Well you won’t have that prob-

lem this year, as the festival 

will be replacing the vouchers 

with a strike through card. 

Some of you may have seen 

these at other festivals. You 

purchase a card that has 

monetary amounts printed on 

it and when you buy your 

drink the cost of the drink is 

crossed off the card. If you 

haven’t used this system be-

fore you will soon pick it up. 

GREAT MUSIC 

If you like to have a drink 

whilst listening to live music 

there will be bands playing on 

the Thursday and Friday eve-

nings and throughout the day 

on Saturday. This years line 

up, but possibly subject to 

change, is as follows. On 

Thursday the Sarah Warren 

Band, Retrophonics and Come 

Together will be playing. Fri-

day sees Dirty Pleasure, Lazio 

and The Conmittments on 

stage and on Saturday we 

have booked Our Way, Sweet 

Reason, Jennifer Ludlow, 

Worcestershire’s largest beer festival news 

Number Fifteen for Worcester 

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. 
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Done by Sunrise, Lou as Pink, 

Paul Winstanley and the 

Trevor Burton Band. 

ENTRANCE TICKETS 

So, what is being done to 

ensure the festival stays open? 

Well, there are two changes 

being made this year to en-

sure that the festival stays 

open. Firstly the hours that the 

festival will be open have been 

slightly reduced and secondly, 

and more importantly, the 

attendance numbers for each 

day are going to be strictly 

controlled. Why is this more 

important? Well it means that 

once the numbers for that day 

have been reached the festival 

will not be letting any more 

people in. And if tickets sold in 

advance reach the numbers 

then you won’t be able to get 

into the festival without a 

See website 

for 

more details 

What Over 170 beers and 100 ciders and perries 

plus fruit and grape wines. Bands Thurs-

day and Friday evenings plus all day Satur-

day. 

When Thursday 7
th
 August 5pm to 11pm 

Friday 8
th
 August 12pm to 11pm 

Saturday 9th August 1pm to 10pm 

Where Pitchcroft Racecourse, Worcester 

Admission 

Price 

Thursday £6, Friday £8 and Saturday £5 

(Session numbers will be limited) 

CAMRA members receive £2 of drink to-

kens at the token desk on production of a 

valid membership card.  

Admission prices include a souvenir glass 

and programme. 

More details www.worcesterbeerfest.org.uk 

ticket. Consequently, to en-

sure entry you need to buy a 

ticket in advance.  

MORE DETAILS 

Full details of the festival, as 

well as how to buy tickets can 

be found on the website  

worcesterbeerfest.org.uk. 

JOIN IN THE FUN 

If you would like to get in-

volved in the fun and excite-

ment of this truly tremendous 

festival please contact the 

festival via the volunteer area 

on the festival website. 

http://www.worcesterbeerfest.org.uk/
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The Anchor Inn 

Eckington 

Real Ales & Ciders Excellent Food 

Bar Lounge Restaurant Accommodation  

Pensioners Lunches Wednesday Sunday Lunches 

Thursday Steak Special Live Music Friday Nights 

Large Car Park Coaches Welcome 

  

www.AnchorEckington.co.uk 

Tel: 01386 750356 

Doug Fitton recalls a joint pub trip 

A Day in The Country 

Earlier this year a joint coach 

trip was organised by the 

Weighbridge Inn, Alvechurch 

and the Victoria Works, Stud-

ley, to visit some of the better 

known pubs in the Black 

Country and also celebrate a 

certain licensee’s birthday. 

 Prior to leaving the 

Weighbridge, we sampled 

Kinver Bargee’s Bitter and 

Cannon Royall Fruiterers Mild 

before 17 enthusiasts from the 

Weighbridge and 34 from the 

Victoria Works set off for the 

Beacon Hotel, Sedgley, home 

to the Sarah Hughes Brewery. 

The main tipple here was 

Sarah Hughes Ruby Mild, 

delicious, but strong. A more 

moderate beer, Surprise, was 

also available. Here a rousing 

chorus of ‘Happy Birthday’ 

was sung for John Hum-

phreys. 

BATHAMS LAND 

Leaving a packed Beacon we 

left for the Britannia, Upper 

Gornal. As this is a Bathams 

Pub, the choice was limited to 

Mild or Bitter, but no one com-

plained! Cheese & onion cobs 

were distributed here, a game 

of darts was enjoyed by some 

and further singing forced on 

John. We’d rung ahead and 

our drinks were awaiting our 

arrival. When 50 people arrive 

at the same time, delays occur 

and calling ahead greatly 

helps staff and visitors to get 

served. 

 Next stop was the Fountain, 

Lower Gornal, a free house. 

As it was very busy a break-

away group crossed the road 

to the Bulls Head, a Black 

Country Brewery pub. The 

Itchen Valley Pure Gold was in 

superb condition. 

The range in the Fountain, was 

dominated by regional brew-

ers, mainly Greene King, with 

their Abbott Ale, and IPA. 

 From here we departed for 

Doris Pardoe’s Olde Swan, 

Netherton. Calling it full was 

an understatement! We man-

aged to find seats in a side 

room and got talking to some 

locals, who wanted to talk 

about my favourite subjects, 

garden birds and steam trains. 

Lovely people! I had a pint of 

Original, a lovely hoppy beer 

and great value for money.  

 A quick hop brought us to 

Batham’s Bull & Bladder, Bri-

erley Hill. This was our final 

destination and considered by 

many to be the epitome of a 

Black Country local. The beer 

quality was exceptional and it 

was agreed that it was the 

best pub of the day. 

 As it was getting late and 

we had had enough, we said 

our goodbyes to our fellow 

imbibers and set off back to 

our respective starting points. 

A GRAND DAY OUT 

 All in all, a good day out, 

albeit a long one, with great 

company in some fantastic 

Black Country pubs - definitely 

to be recommended.  

 I understand that other 

events are at the planning 

stage so, if you’re interested in 

a trip out, look out for more 

information at the Victoria 

Works or the Weighbridge.  
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As a fan of Gloucester Brew-

ery beers I thought I would 

organise a trip for the Worces-

ter branch to the brewery to 

see how they make their very 

flavourful ales and meet the 

people responsible.  

DOCKSIDE LOCATION 

I'm very glad I did as we had a 

superb time there and were 

welcomed most heartily by 

Jared and Jody who are pas-

sionate about their beers. The 

brewery has been at the pre-

sent site on the dockside in 

the centre of Gloucester for 

over two years and, as brew-

eries go, it is one of the most 

picturesque of any I have vis-

ited. The beers are brewed on-

site and delivered throughout 

the region, including several 

Worcester pubs, so look out 

for Gloucester ales in your 

local!  

 Within Gloucester they are 

delivered by pedal tricycle 

which is very efficient and 

great for reducing beer miles! 

INTERESTING TALK 

Jared, the owner, gave a very 

interesting talk on the brew-

ery's aims, which include 

opening their own pub on site 

and expanding the beer range 

into (dare I say) experimental 

craft beers alongside the 

range of cask ales. They cur-

rently brew three times a week 

on a ten barrel run and are 

bottling a lot of their beers in 

house with all being bottle-

conditioned. 

 We were provided with 

three beers to sample being 

Dockside Dark, a Porter; Gal-

axy, a pale and hoppy bitter 

and Mariner, a more tradi-

tional bitter. They were all in 

superb condition and were 

gratefully sampled by the 

branch members on the trip. 

 The brewery shop is open 

regularly and the brewery tap 

bar is expected to open by the 

summer. If you are in Glouces-

ter do pay a visit and sample 

some great beers. On behalf 

of the branch I would like to 

say a big thank you to Jared 

and Jody for their time and 

generosity in hosting us.  

PUB REVIEW 

We continued our trip by visit-

ing a few of the pubs in the 

Alan Grainger organises a trip to the Docks and more 

The Tale of Gloucester 

Jared, Head Brewer with the minibus party 
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centre of Gloucester before 

heading to the Old Badger 

Inn, Eastington. This is a 

lovely village pub, serving 

good food and a range of local 

and national ales.  

 The next stop was in Stroud 

at the Alehouse, a fine build-

ing in the centre of the town 

with a truly superb selection of 

beer and cider! The bar held 

nine handpumps featuring 

beers and ciders from near 

and far including Kent, Sussex 

and Manchester brews. I 

had to go for the Dark Star 

Hophead - one of my fa-

vourites. 

CHELTENHAM STAR 

To round off the day we 

then stopped in Chelten-

ham which has a great 

array of pubs along the 

High Street. The star was 

the Sandford Park Alehouse, 

which again was serving 

a huge selection of var-

ied ale styles and ciders. 

I sampled Oakham Citra 

and Wye Valley Dorothy 

Goodbody’s Whole-

some Stout at opposite 

ends of the beer spec-

trum! 

Also worth a visit and 

very close by were the 

Strand and the Spectre 

pubs, both with a good selec-

tion of beers. 

WILL RETURN 

By this time we were all quite 

relaxed and ready for our re-

turn to Worcester. A swift half 

in the Plough rounded off a 

great day out for me and I look 

forward to visiting the 

Gloucestershire area again 

soon. 
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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  

Local pubs offering CAMRA membership benefits 

CAMRA Discount Pubs 
Across 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 Royal Oak, Catshill, B61 

0LU. 30p off a 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 Ladybird Inn, Aston 

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

The Wildmoor Oak, Wild-

moor, B61 0RB. 10% off food 

& drink. 

The Old Cock Inn, Droitwich, 

WR9 8EA. 10% off a pint. 

The Old Hare and Hounds, 

Rednal, B45 8UU. 20p off a 

pint. 

The Rose & Crown, Fecken-

ham, B96 6HS. 50p off a pint 

(Mondays only). 

The Little Ale House, 

Bromsgrove, B61 7DL. 20p off 

a pint & 10p off a half pint. 

The Cardinal’s Hat, Worces-

ter, WR1 2NA. 50p off a pint 

on presentation of valid Weth-

erspoon’s voucher. 

The Walter de Cantelupe, 

Kempsey, WR5 3NA. 10% off 

a pint. 

The Cricketers, Worcester, 

WR1 3QT.10% off food and 

drinks.  

The Retired Soldier, Malvern, 

WR14 1PD. 50p off a pint 

12pm-5pm Monday-Friday.  

 

To obtain your discount you 

must show your CAMRA 

membership card. Please note 

that 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 
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Bromsgrove Beer & Cider Fes-

tival takes place from Thurs-

day 26th June to Saturday 

28th June 2014. The festival 

committee has been complet-

ing plans to showcase a great 

selection of real ales, cider 

and perry at the venue located 

at Bromsgrove Rugby Foot-

ball Club, Finstall B60 3DH.  

FESTIVAL NEWS 

CAMRA members’ evening is 

on Thursday 26th June from 

6pm to 11pm. On Friday 27th 

June the opening times are 

12pm to 11pm, in response to 

feedback from last year’s visi-

tors. The opening times on 

Saturday 28th June will be 

from 11am to 9pm. 

ON OFFER 

With 120 real ales, including 

those brewed locally and a 

selection brewed using hops 

from Worcestershire and 

Herefordshire, there will be 

something to suit all tastes.  

 The demand for cider and 

perry continues to increase so 

there will be a great range and 

more of it this year. 

 Entry to the festival has 

been maintained once again at 

£10 which includes entrance 

to the festival at £3, a refund-

able festival glass for £2 and 

£5 worth of tokens. CAMRA 

members benefit from dis-

counted entry. 

JOIN IN THE FUN 

The chosen charity this year is 

Worcestershire Wildlife Trust, 

who will be running events 

and activities throughout the 

festival, highlighting the great 

work they do throughout 

Worcestershire. 

VISIT THE WEBSITE 

All details about the festival 

and the festival charity, 

Worcestershire Wildlife Trust, 

can be found on the festival 

website 

bromsgrovebeerfestival.org.uk 

Bromsgrove Beer & Cider Festival news 

Opening Soon 



20 

The newly formed Wyre For-

est Branch of CAMRA (the 

Campaign for Real Ale) has 

unveiled its Pub of the Year 

award winners. With so many 

splendid local pubs to choose 

from, and inspired by the 

recent Olympics, three awards 

were made this year, namely – 

Bronze, Silver and Gold.  

BRONZE & SILVER 

The Anchor, Caunsall was 

recently awarded Bronze and 

Wyre Forest Branch announce their top three  

Winning Pub Awards 
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shortly afterwards the Station 

Inn, Farfield, Kidderminster 

was presented with Silver.  

staff, Robin Copeman wel-

comed it back and stressed 

that the Seven Stars had 

evolved to be much more than 

a town centre pub. Recently 

hosting wedding and christen-

ing parties and wakes proved 

that it had now  become into a 

true community pub. 

 The choir played its part in 

the proceedings, serenading 

all present, getting into good 

GOLD AWARD WINNER 

The Gold Award was pre-

sented to Ye Olde Seven 

Stars, Coventry Street, Kidder-

minster. The pub was packed 

with CAMRA members, along 

with members of the Kidder-

minster Male Voice Choir, who 

are amongst the pub’s many 

regulars. Accepting the award 

on behalf of himself and his 

voice for its scheduled Friday 

night appearance at the immi-

nent CAMRA Beer Festival. 

The festival returned to Kid-

derminster Town Hall from 

Thursday 22nd to Saturday 

24th May, featuring guest 

beers from coastal breweries 

as well as the best of local 

ales, ciders, perries and wines 

along with food and entertain-

ment. (Photos courtesy of 

Colin Hill) 
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Writer Anne Bradford looks back at beer, brewing and motorcycles in Redditch 

Red Lion Heritage 

In Hunt End, at the far end of 

Enfield Road, Redditch and on 

the edge of the green belt, is 

the Red Lion, a small country 

pub popular with the locals. 

However, two or three times a 

year the noise of heavy rev-

ving fills the air and the pub is 

filled with leather-clad visitors 

from across the world, their 

bikes lined up along the road 

outside. For it was here that 

Royal Enfield began. 

AMBITIOUS 

George Townsend was an 

ambitious young needlemaker 

from Alcester. The laws on 

making and brewing beer 

were relaxed in about 1830 so 

that some years later, Town-

send was able to set up a little 

brewing centre at Hunt End, 

using a huge black cast iron 

vat and the cider mill now in 

Avoncroft Museum of Historic 

Buildings. He made enough 

money to acquire some land 

and build the Red Lion, a shop 

and, in 1851, a small needle 

factory known as Givry Works. 

At first it employed only 16 

men and two boys but by 

1871 he was employing 170 

workers and sending needles 

across the world. 

INTEGRAL PART 

 The pub played an integral 

part in the lives of the workers. 

Apprentices were sent there to 

fetch beer for the workers, 

especially at dinner time. Any-

one caught committing a mis-

demeanour was chained to 

the grate. The first aid centre 

was there, and the licensees 

dealt with any serious acci-

dent. Henry Wiggett would 

have been carried round there 

after being crushed while in-

stalling an underground boiler. 

NEW VENTURES 

George Townsend died in 

1879 and his son of the same 

name took over the factory. 

He decided to go into bicycle 

manufacture but in 1890 

Townsend overreached him-

self installing new develop-

ments and went bankrupt. 

Financiers took over the 

works. They brought in a bril-

liant designer, Robert Walker 

Smith, and a popular sales-
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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 on the 4th 

Thursday each month 

 LIVE JAZZ NIGHTS 6-10pm on the 

1st Sunday each month 

 See website for more details 

man, Albert Eadie. Their first 

profitable venture was for 

small arms parts to the Enfield 

factory in Middlesex, hence 

the name, to which Eadie 

added the word ‘Royal’. 

FIRST VEHICLE 

By 1897 they had built their 

first motorised vehicle, two 

bicycles clamped together 

with an engine in between. 

Bicycle manufacture moved to 

Redditch centre in 1906 leav-

ing car manufacture only at 

Hunt End. Had this succeeded, 

the Red Lion would have been 

at the head of an industrial 

estate such as Longbridge, but 

while the bikes prospered, the 

cars went bankrupt in1907. 

Only two walls have survived 

of the original Royal Enfield 

factory while the site itself is 

now a small industrial estate 

of some six or seven acres. 

FUTURE USE 

Adjacent to the Red Lion and 

belonging to it, is an old build-

ing built for meetings, dances 

and other entertainments and 

perhaps sometimes used as a 

law court. It’s now in a sorry 

state, waiting for some enthu-

siast to come along and con-

vert it into a club house. 

 This dog friendly pub has 

recently had a change of man-

agement. The pub serves 

Hook Norton Old Hooky and 

there are plans to install a 

second hand pump. 
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We all know that getting to our 

favourite pub can sometimes 

be hard and expensive. We’re 

all aware of the risks of drink 

driving and we’re often se-

duced by cheaper offers of 

lower quality drinks found on 

our supermarket shelves. But 

did you know that more and 

more pubs are supplying 

your favourite real ale 

straight from the landlord’s 

beer engine to take home 

with you? 

SOMETHING SPECIAL 

If you’re hosting a party and 

wanted to get something 

special for your guests, you 

could save time at your local 

pub rather than trek out to 

the brewery shop. Or if you 

fancied enjoying a quiet pint 

at home after a hard day’s 

work you could just pop into a 

pub for your favourite pick-me

-up without being late for din-

ner. 

BOOST TO PUBS 

If every Good Beer Guide pub 

each sold just two takeout 

containers of beer or cider a 

week, this alone would 

amount to an extra 936,000 

pints or 13,000 barrels annu-

ally. These extra pints would 

contribute significantly to a 

rural community pub’s in-

come simply by providing 

an extra service. 

ADHOC ARRANGEMENT 

Some pubs already offer 

their own containers, while 

others are happy to just fill 

up whatever you can find! 

But to make this idea avail-

able to a wider audience, 

CAMRA is currently trialing 

and researching the use of 

takeout containers at some 

of its beer festivals this 

year. A simple wraparound 

label has been produced 

which sticks onto the exist-

ing two pint container, while a 

more robust carry keg for the 

regular drinker is currently 

being discussed. Pictured 

above, at the recent 16th 

Stourbridge Beer Festival, is 

volunteer Tony Turpin in the 

process of carefully dispens-

ing two pints of Enville Ginger.  

FIND OUT MORE 

To find out more, join the 

debate on Twitter: 

@takeoutCAMRAproject.  

Paul Richards discusses how to get your favourite beer home 

Beer to Go 
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Lower Moor, as it also houses a 

shop and Post Office, so all 

three have been saved. Andy 

and Samir are keen to expand 

real ale in the pub and currently 

have two regular beers, Banks's 

bitter and Malvern Hills Brewery 

Black Pear, with a third hand 

pump for a regularly changing 

guest beer. They are planning to 

run beer festivals at the pub as 

well as monthly events, includ-

ing live entertainment. Why not 

support this excellent example 

of a true local enterprise and 

enjoy good beer and food in an 

historic setting. Opening hours 

are 12pm to 3pm and 5pm to 

11pm Monday to Thursday with 

Friday and weekends being 

12pm to 12am. 

 

 Licensees Kevin and Viv 

Sparrow took over the Plough 

Inn, Upton on Severn last 

October. Since taking over they 

have been steadily building up 

the trade and developing it into 

a community pub. Fortunately 

the town’s flood defences, 

erected in August 2012, held 

firm during the floods earlier 

this year, though access to 

Upton itself was very limited 

due to surrounding countryside 

and roads being flooded. On a 

recent visit Kevin pointed out 

where the waters rose above 

window level at the height of 

the flooding in July 2007. 

Although the pub fared better 

than other locations in the area, 

he went on to say how the 

raised water table had an effect 

on drainage and how trade 

generally in the town was 

affected by access issues. In a 

picturesque location, with a 

 Licensees Tony and Denise 

are on the move from the 

Gardeners Arms, Charlton, to 

take over the Masons Arms, 

Wadborough, just off the road 

between Worcester and Per-

shore. Expect to see a repeat of 

the combination of three well 

kept ales and great home 

cooking which made the 

Gardeners such a local favour-

ite. 

 

 Kidderminster has a new pub. 

The Weavers at Park Lane, 

Kidderminster opened in April. 

It has six real ales and three 

ciders on a central bar serving 

two comfortable lounges and 

has already proved to be very 

popular. 

 

 Nic Walsh-Gibbons, a former 

chef at Browns, Worcester, the 

Swan, Whittington and the 

Crown and Sandys Arms, 

Ombersley, has taken over as 

licensee at the Anchor, Diglis. 

The pub closed last year but re-

opened in December 2013. 

Since taking over, the pub has 

been refurbished. It now 

features two rooms, one for 

those dining and a room just for 

people enjoying a drink.  

 

 One of our best local 'Pub 

Hubs' has been saved from 

closure by new licensees taking 

over the Old Chestnut Tree, 

Lower Moor near Pershore. The 

previous landlords left unex-

pectedly and there was a 

chance that it could have been 

added to the list of pub clo-

sures. Fortunately Andy and 

Samir Pitt, have taken it on. The 

Old Chestnut Tree is more than 

just a pub to the villagers of 

Quick Halves 
raised riverside beer garden, it 

is an ideal place to watch the 

boats go by and enjoy beers 

from the Marston’s range and 

traditional cider along with 

occasional guest beers. 

Thatchers Heritage is available 

on hand pump and watch out 

for Hook Norton brewery's 

Lion and also Punter from the 

Upham Brewery in Bishops 

Waltham, Hampshire. 

 

 The Little Lark, Studley has 

reopened under a new 

landlord. 

 

 The Winning Post Brewery, 

Worcester is now brewing 

four mainstay beers, offering 

the drinker a choice across the 

board. The main products are 

Masons Premium Bitter, KP 

Premium Mild, Moores Pale 

Ale and Tullys Session Bitter. 

James McKeever, licensee of 

the Winning Post, Pope Iron 

Road, Worcester started the 

Winning Post Brewery in 2013. 

He had the idea for several 

years before deciding to move 

forward and invest in a 

premises and brewing equip-

ment. After taking on head 

brewer Jim Wonders, who has 

over thirty years as a master 

brewer, they sat together and 

created the recipes. The beers 

are available in multiple pubs 

across the West Midlands and 

of course in the Winning Post, 

Worcester.  To find out more,  

pop along to the Winning Post 

and give them a try! 

 

 The Paul Pry, The Butts, 

Worcester has been declared  

Worcester CAMRA’s Pub of 

the Year 2014. 
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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 
 

Pubs worth seeking out 

Little Gems 

GRANT’S FREE HOUSE, 

BURROUGH ON THE HILL, 

LEICESTERSHIRE 

 Grant’s Free House, Burrough 

on the Hill, was formerly a 16th 

century inn known as the Stag 

& Hounds. Recently redecorated 

and refurbished, a warm wel-

come awaits visitors. The pub 

features a bar and a restaurant, 

which doubles as a function 

room. The bar area is quirky, 

being on two levels, so at cer-

tain points visitors are higher 

than the staff serving them! The 

central servery is surrounded 

on three sides by the bar, with a 

games room on the fourth side. 

 Beers served come from the 

32 barrel Parish Brewery, lo-

cated next door. Beers regularly 

provided are Parish Special 

Bitter, Burrough Bitter and 

Parish Farm Gold. For those 

not driving, brewer Barrie 

Parish produces Baz’s Bonce 

Blower, a 12% strong, very 

dark beer that was a finalist in 

CAMRA’s 2013 Champion 

Beer of Britain competition. 

This is served in third pint 

measures. Oakham Citra is 

regularly served too. 

 There is an excellent, good 

value bar and restaurant menu 

available, featuring local pro-

duce. A visit to this little gem 

is highly recommended. 
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© Redditch & Bromsgrove / Kidderminster / Worcester CAMRA 2014 

 

Pint Taken is published by the 

Redditch & Bromsgrove,  

Wyre Forest 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,  

192 Exhall Close,  

Redditch,  

B98 9JA 

Contributions, letters, pub  

reports and news are always  

welcome. Please write to 

Pint Taken,  

3 Oakalls Avenue,  

 Bromsgrove,  

B60 2LP 

email: 

 editor@pinttaken.org.uk 

Advertising rates are  

available from: 

advert@pinttaken.org.uk. 

Worcestershire County  

Council 

Trading Standards 

County Hall  

Worcester, WR5 2NP 

Tel: 08454040506 

www.worcestershire.gov.uk/

tradingstandards 

CAMRA Ltd: 

230 Hatfield Road,  

St Albans, AL1 4LW 

Tel: 01727 867201 
Items for publication should be sent by 31st July 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. 

 

Redditch and Bromsgrove branch (Contact Paul on 07974 889553) 

www.rbcamra.org.uk 

Sat 14 Jun Minibus trip to Aylesbury Brewhouse & Village Pubs 

Sun 22 Jun Beer Festival Setup (2pm) - Bromsgrove Rugby Club, B60 3DH 

Sat 12 Jul Mystery Minibus trip to pubs on the west Worcestershire border 

Tue 22 Jul Branch meeting - Clent Club DY9 9RE 

Tue 26 Aug Social - Seven Stars, Redditch B97 4LB 

Sat 30 Aug Minibus trip to Monmouth & Wye Valley 

 

Worcester branch (Contact Simon on 01684 563857) 

www.worcestercamra.org.uk 

Wed 11 Jun Branch meeting - Fox, Hanley Broadheath WR15 8QS 

Sun 22 Jun Presentation - Monkey House, Defford WR8 9BW (12 noon) 

Wed 9 Jul Branch meeting - Pope’s Brewery, WR3 8TJ 

Wed 23 Jul Social - Camp House, Grimley, WR2 6LX 

Mon 4 Aug Beer Festival Setup - Worcester Racecourse, WR1 3EJ (9am) 

Wed 20 Aug Branch meeting - Chestnut, Lansdowne Road WR1 1SS 

 

Wyre Forest branch (Contact Nick on 07812 451547) 

www.kidderminstercamra.org.uk 

Tue 3 Jun Branch meeting - Weavers at Park Lane, DY11 6TG 

Tue 17 Jun Social - Enville Brewery, DY7 5LG 

Tue 1 Jul Meet the Brewer (Kinver Ales) - Swan, Vicar Street, DY10 1DE 

Tue 5 Aug Branch meeting - Olde New Inn, Pound Green, DY12 3LF 

Tue 2 Sep Branch meeting - Hampstall Inn, Astley Burf, DY13 0RY 

 

Shakespeare branch (contact Liz on 01386 761313) 

www.shakespearecamra.org.uk 

Covering Evesham area 

 

CAMRA Beer Festivals 

 

8th Stratford-upon-Avon Beer & Cider Festival 

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

13 - 14 June 2014 

12th Bromsgrove Beer & Cider Festival 

Bromsgrove RFC, Finstall, Bromsgrove B60 3DH 

26 - 28 June 2014 

Beer On The Wye X 

Hereford Rowing Club, Greyfriars Avenue, Hereford HR4 0BD 

11 - 13 July 2014 

15th Worcester Beer & Cider Festival 

Worcester Racecourse, Worcester WR1 3EJ 

7 - 9 August 2014 

For more information on your local branch go to 

www.pinttaken.org.uk 
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And Finally... 
Group (TARG) in the name of 

a (responsible) pint and sci-

ence. Although carried out as 

a bit of fun and part of the 

recent Food Connections Fes-

tival, there was a serious side 

to the investigation. Riskier 

behaviours, caused through 

alcohol can lead to individuals 

placing themselves in com-

promising situations, which 

can affect the safety of them-

selves and others. 

 Over 180 people took part in 

the study and the results will 

be available on the University 

website in due course. 

 The research group said 

that this had given ideas for 

other experiments that could 

be carried out in a pub envi-

ronment. The University web-

site is www.bristol.ac.uk and 

the details are in the Centre for 

Public Engagement section. 

Beer Goggles Test… 
Students at the University of 

Bristol have been researching 

the phenomenon known as 

‘beer goggles’ to investigate 

whether drinking alcohol does 

change people’s perceptions, 

particularly of attractiveness. 

The experiments were con-

ducted in laboratory condi-

tions and then in real life. 

Three pubs, owned by 

Dawkins Brewery, in the Bris-

tol area were host to the re-

search. The locations selected 

were the Green Man, 

Kingsdown, the Portcullis, 

Clifton and the Victoria, 

Clifton Village. 

 The studies were carried out 

through the Universities To-

bacco and Alcohol Research 

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 

83 Newtown Road 

Malvern WR14 1PD 

01684 439104  

The best little pub 

in Malvern 
 

Butcombe Bitter  

always on Tap  
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