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EditoriAle 

Phew, what a scorcher! This year’s summer was the hottest ever   

recorded; and many of us have taken advantage of the warm weather  

to squeeze in an extra holiday and cool off elsewhere; which is why this 

season’s issue is a few weeks later than usual.  

 

This season’s cover pub is the Coach and Horses, found in Harvington 

near Evesham. It’s the 2016 Worcestershire County CAMRA Pub of the 

Year, and our sincere congratulations must go to Steve and Di for running 

this fantastic countryside community pub. We’re thoroughly looking for-

ward to having a celebratory pint with them, and we hope you can too. 

 

Autumn is best known for its hop harvesting; and many brewers rush to 

get these newly grown buds into their beers to create exciting flavours in 

their green-hopped beers while the oils are still fresh. And let’s not forget 

Oktoberfest; where pubs and breweries across the globe all pay tribute 

to the world’s biggest beer festival in Munich. Wunderbar! 

   We hope that you find some awesome ales and cider this 

Autumn. Don’t forget to tell us what you’re up to! Cheers! 

 

 Paul, Sarah and Keith 
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Local  
News 

All details of pubs listed below can be found on 

CAMRA’s pub database; whatpub.com. If you 

have heard of any pub closures, happenings or re-

openings, please help us to keep up to date! You 

can get in touch with us through e-mail 

(editor@pinttaken.org.uk), post on our Facebook 

page or tweet us @pinttaken. We try to keep pub 

news as accurate as possible but please bear in 

mind that news may have changed since we went 

to press!  

 

Belbroughton 

The Belbroughton Beer Festival will not go ahead 

in 2016 as planned. The organisers were con-

cerned that the necessary licence would not be 

secured in time for September and did not want 

to risk asking suppliers and performers to commit 

to the event and face further irrecoverable ex-

penses. The festival is a not for profit event or-

ganised by the village community and all annual 

proceeds are donated to charity.   

 

Bewdley 

A new brewery is setting up in the Bewdley area. 

The Crafted Brewing Company is run by Director 

Matthew Soper and his team who have pur-

chased a five-barrel plant from Woodbury brew-

ery (Worcester) alongside the brewing rights to 

White Goose. Matt is very excited to brew this 

beer for the local community. 

 

The Horn and Trumpet is now under the new 

ownership of a private individual. It has been 

extensively redecorated and features four real 

ales including Wye Valley’s HPA and Hobson’s 

Town Crier. 

Bournheath 

The New Inn is under new ownership. We have 

received reports that the quality of the Enville Ale 

has been vastly improved. An application to pro-

tect the pub as an Asset of Community Value has 

been submitted to Bromsgrove District Council. 

 

Bromsgrove 

The Gate Hangs Well 

at Woodgate is up for 

sale. Originally tied to 

Enterprise Inns, the 

pub is on the market 

on a free of tie basis. 

 

A planning application 

has been put forward to demolish the Greyhound 

on Rock Hill, South Bromsgrove and build resi-

dential housing in its place. The pub was previ-

ously part of the Number Works pub chain but is 

now owned by Enterprise Inns. Bromsgrove Dis-

trict Council refused a similar request to build on 

the car park in 2013, but this was successfully 

appealed. The pub has since been allowed to fail 

by the owners. The latest application has received 

over forty objections from both local residents 

and CAMRA members alike. In response to the 

proposed demolition, Redditch and Bromsgrove 

CAMRA have also submitted an application to list 

the Greyhound as an asset of community value. 

 

Bromsgrove’s nightclub Love 2 Love will close in 

September following new ownership. The 

Worcester Road venue, previously known as Eu-

phoria, will be re-branded and refurbished, and it 

is planned to open in October.  

Dodford 

The Dodford Inn plans to hold a beer and music 

festival from Friday 30 September to Saturday 1 

October, continuing on Sunday session if any 

stocks remain. Around twenty real ales and ciders 

are planned to be featured alongside a selection 

of German-style lagers and a BBQ hog roast. 

 

Droitwich 

Cannon Royall’s Droitwich Legion Inn closed its 

doors at the beginning of July. This community 

venue previously belonged to the Royal British 

Legion, but had to close because of financial 

difficulties.  

Kidderminster 

A new micropub has opened in Kidderminster 

near the town’s bus station. The Beer Emporium 

& Cider House was converted from a shop in July, 

and serves four changing guest beers alongside 

three ciders and a menu of bottled continental 

beers.  

mailto:editor@pinttaken.org.uk
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Kidderminster (continued) 

A new micropub has opened in Kidderminster 

near the town’s bus station. The Beer Emporium 

& Cider House was converted from a shop in July, 

and serves four changing guest beers alongside 

three ciders and a menu of bottled continental 

beers.  

 

The Weavers Real Ale House on Comberton Hill 

has a new owner. Dean Cartwright of the Pig Iron 

Brewery in Brierley Hill has refurnished the bar to 

add extra beers dispensed through KeyKeg con-

tainers, and the pub also offers a 5% discount on 

real ale and cider to card-carrying CAMRA mem-

bers.  

 

The Yew Tree has been lost to housing. This for-

mer Marstons pub on Chester Road North was 

sold at auction in July. 

Redditch 

A Redditch printer who shot to fame with his 

‘Roundabouts of Redditch’ calendar has pub-

lished his latest project; ‘Perished Pubs of Red-

ditch’. Kevin Beresford, founder of the UK Round-

about Appreciation Society, has hand-picked 

twelve derelict Redditch pubs to feature in his 

2017 calendar. The pubs featured have either 

been abandoned or are in the process of being 

converted to housing, and include the Jolly 

Farmer in Woodrow, the White Lion in Astwood 

Bank and the Griffin Inn near Studley. Calendars 

cost £10 and can be ordered from amazon.co.uk 

The Black Tap in Redditch are holding an Oktober-

fest on 8 - 9 October. 

 

The Eagle on Evesham Road is now being run by 

Becky and John. Up to four real ales are now 

available; including Ringwood Old Thumper; 

Wychwood Hobgoblin; Marstons Pedigree and 

Marstons EPA. 

 

The Forge Mill on Evesham Road has been sold. 

The pub, previously named the Dog & Pheasant, 

has been advertised as a building plot. 

 

The Sportsmans Arms in Redditch is no longer 

selling real ale. The hand pump which previously 

sold Hobsons Town Crier has been replaced with 

a keg beer from the Caledonian brewery. 

 

 

Upton Snodsbury 

The Coventry Arms  closed in July following the 

departure of the management team. The pub was 

formerly owned by the Worcestershire Brewing 

Company (Attwood’s). 

 

Upton Warren 

The boating centre’s Boat Shack Café has applied 

for an alcohol license with restricted opening 

times. 

 

Worcester 

After six months of new ownership, the Paul Pry 

has closed. The licensees stated that they had 

enjoyed their time at the pub, but had to leave 

because of the “recent economic climate”. The 

pub is known for its Victorian interior and is listed 

on CAMRA’s inventory of nationally important 

historic interiors. 

 

The Three Shires Brewery now have a mobile bar 

available for hire at parties and festivals. They can 

be contacted on 07964 196194. 
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Redditch & Bromsgrove CAMRA’s Brett Laniosh Talks about the Talbot 

Recently acquired by Craddock’s Brewery is the Talbot in Droit-

wich, which now offers 8 fantastic real ales and a selection of real 

ciders. In addition to this, there is a great selection of bar snacks 

and cobs, as well as a loyalty card scheme. 

 

The pub joins the ranks of The Plough & Harrow and The Duke 

William in Stourbridge, along with The King Charles II of Worces-

ter; serving beers from both Craddock’s and Bridgnorth brewer-

ies.  

 

Over the next few months changes will be undertaken to this 

high street pub to enliven the traditional pub atmosphere, with 

log burners in the bar and hops adorning the walls. A more 

substantial menu including pies and mash, will be available 

in the middle of October.  

 

 But the outlook for now is to delve into its history and bring 

out some of the rich beauty of this old coaching Inn. With a 

knowledgeable and friendly team, any question will be an-

swered, whether it be about the vision of The Talbot or of its 

quality beers! 
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Wyre Forest CAMRA go round their branch in 80 pubs! 

Wyre Forest branch have taken on a new initiative to encourage mem-

bers to visit more pubs in the branch area!  Every week CAMRA mem-

bers will be visiting a different pub in the Wyre Forest, meeting the 

staff and locals and sampling the ale and cider on offer.  They started 

the new socials at The Weary Traveller in Kidderminster on 28
th
 July. 

Here’s the report from Kayleigh Turner: 

 

The Weary Traveller is a small and cosy pub located opposite Kidder-

minster Hospital. This watering hole offers one beer, which at the mo-

ment is Jennings Cockermouth Hoop. They are looking to add a second 

ale tap very soon (hooray!). 

From a personal point of view, this pub is a Local’s favourite and I feel 

that public houses like these need to be kept running so we see less 

small businesses turning bust, thus increasing the range of real ales 

and ciders. We hope to encourage more people to visit and support the 

Weary Traveller; increase the pub’s good reputation and help to boost 

Kidderminster’s out of town pubs. 

 

During August Wyre Forest CAMRA members taking part in 80 Pubs in 

80 Weeks have visited the Boars Head, the Beer Emporium, the Olde 

Crown, the Horn and Trumpet and the Running Horse; look out for more reports in the next edition. For 

more details and to take part, please contact the organisers on the Wyre Forest CAMRA Facebook page 

or tweet us @KidderCAMRA. Thanks to our friends at Barnsley CAMRA for the idea! 
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Nearly a thousand people attended the fourth Kidderminster Beer & 

Cider Festival held in Kidderminster Town Hall at the end of May. 

Beers from around the country were chosen for this year’s canal 

theme, celebrating 250 years since the start of the Staffordshire and 

Worcester Canal that threads its way through Kidderminster. There 

was also a selection of more unusual beers from local breweries. 

 

Some of the beers even arrived by canal! Local CAMRA 

members David and Liz Osborne used their 1937 nar-

rowboat Lacerta to transport three casks from Kinver 

Brewery, including the festival special Cutting Edge. 

Brewers Dave and Carol Kelly joined them for the jour-

ney. Dave said that he’s delivered beer by horse & trap 

and by sack truck, and so delivering by narrowboat was 

too good an opportunity to miss. What’s it going to be 

next, Dave? 

 

The well-attended three-day festival opened with a 

quiet session on Thursday. On Friday evening local 

Wyre Forest Young Musician of the Year, Ellisha Green, 

performed her own numbers to great acclaim, and other bands later included the Fabulous Bordel-

loes. As in previous festivals, the ever-popular beer tasting session gave folks an insight into beer styles 

with generous samples to sniff, taste and savour the subtleties. It was a great way to appreciate beer! 

 

On Saturday a dozen of the festival-goers enjoyed a tutored cider tasting session supported by Small Dog 

Fury Cider. This was the first time expert tasting has been offered at any festival in the Midlands, and 

possibly anywhere at a CAMRA festival! It was a great success, and participants learnt about what influ-

ences flavours in cider and the different styles. It was clearly successful, since afterwards the spread of 

enthusiasm for ciders and perries resulted in the cider bar being drunk dry! 

 

This year’s festival also supported the locally-based Severn Area Rescue Association, whose volunteers 

provide support and rescue during flooding and for emergencies along the Severn and its tributaries. 

Donations of unused beer tokens, coins and the breweriana stall raised a magnificent £587 towards the 

group’s target of £20,000 for a new incident support unit. 

 

Those attending the event voted Fixed Wheel Brewery ‘s seasonal beer Mild Concussion (5.5%) as the 

LocAle Beer of the Festival. The award was presented to brewer Scott Povey and his partner Sharon in 

front of members and customers in the Weavers Real Ale House, Kidderminster. Last year they won with 

their Single Speed IPA!  

 

The festival was made possible by support and sponsorship, and particular mentions go to Cannon Royall 

Brewery for the volunteer polos shirts, Kinver Brewery for pre-festival publicity, Weavers Real Ale House 

on Comberton Hill (2016 Branch Pub of the Year) for the festival glasses and the many local breweries 

that sponsored some of the beers. Thanks 

must also go to the Town Hall staff team that 

were so very helpful with making the festival 

a success. But the event wouldn’t have hap-

pened without the dedication and hard work 

of all the volunteers. Their reward was a great 

day out to pubs in and around Cheltenham in 

July, including lunch at the CAMRA National 

Pub of the Year, the Sandford Park Alehouse, 

where we were made very welcome and en-

joyed a superb buffet and beers. So, if you’re 

a CAMRA member and would like to help at 

festivals, there’s always something to look 

forward to afterwards! 
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Bromsgrove is invaded by beer-thirsty pirates… 

The thirteenth Bromsgrove Beer and Cider Festival took place at the end of June. 

Over 3,000 drinkers and thirsty pirates came through the door, which made it the 

biggest event ever. This year the bar team had sourced extra beer and cider to 

see the event through to the end, which meant that only five hundred pints were 

left out of the 10,500+ pints available. 

 

The festival was officially opened by 

Reverend Ray Khan of St. John’s Baptist Church, who began 

proceedings by blessing the beer. Members of Redditch and 

Bromsgrove CAMRA also held a tapping ceremony of Fixed 

Wheel’s Paxo’s Pale Ale which was brewed in memory of Branch 

Committee member Dave Morton; and a memorial plaque was 

presented to his family alongside pub licensee John Humphreys 

of the Weighbridge in Alvechurch.  

 

Friday evening saw a very crowded marquee and drinkers were 

also entertained by Nite 

Train and Dog named Steve. On Saturday Blackwell Concert 

Band made a welcome return alongside the tutored ale tastings 

with support from local bands from across the West Midlands. 

Visitors were particularly impressed with the London Bar, a range 

of beers on offer from microbreweries from within the M25 that 

had previously proved difficult to get these beers brought up to 

the Midlands. 

 

Of the 144 ales on offer there can be only be one festival favour-

ite; and this year’s winner as voted by customers was Instant 

Kalmer; a pale ale brewed by the Rock’ n’ Roll brewery in 

Digbeth, Birmingham. Not far behind was Kinver’s Cutting Edge and Olde Swan (Ma Pardoe’s) Original. 

Meanwhile, cider lovers enjoyed Butford Organics Perry, Gwynty Draig’s Black Dragon, and Headless 

Cross Community Orchard’s Cider.  The festival recruited 62 new members to the Campaign, and gener-

ous drinkers also donated over £450 in drink tokens to Macmillan 

Cancer Support.   

 

The festival would not have been possible without the hard work of 

Redditch & Bromsgrove CAMRA volunteers and their friends from 

neighbouring CAMRA branches. Thanks must also go to Wye Valley 

Brewery for sponsoring the polo shirts, the Weatheroak Taphouse 

for the strikethrough cards, Enville Ales for sponsoring the glasses 

and to the Olde Swan at Netherton (Ma Pardoe’s) for sponsoring 

the programme. Cheers me hearties!  
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Caring for the Community 

Pubs have always been at the heart of our communities serving 

great food and drink, but they also undertake vital fundraising work 

for local charities. In 2014, pubs across the country raised over 100 

million pounds for good causes. 

 

Over in Studley, Debbie Styles of the Needlemakers Arms runs an 

annual family fete day in aid of Birmingham Children’s Hospice, 

which raises thousands of pounds each year. As well as games to 

attract children such as a bungee run, crazy golf and a coconut shy, 

there’s a tombola, a hog roast, and traditional games like guessing how many pennies are in a bottle. It’s 

a great incentive to get people from the local community to come together for fun and games while rais-

ing money for a good cause at the same time. The pub also runs a harvest festival in September in aid of 

St. Mary’s Church.  

 

In our last issue, we incorrectly printed that the Needle-

makers Arms had closed. Our team did visit the pub to 

investigate before we went to print, but it seems that the 

door sticks and we weren’t pushing hard enough! We 

would like to clarify that the Needlemakers is indeed 

open and we would like to offer our sincere apologies to 

licensee Debbie Styles and her staff and customers for 

any inconvenience caused.  
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Worcester Beer Festival 2016 

Worcester CAMRA held its seven-

teenth beer, cider and perry festival at 

the city’s racecourse in the first week 

of August. Over 170 real ales were 

served in a giant air hanger-styled 

marquee, alongside a huge range of 

cider, perries and fruit and grape 

wines. Worcester Mayor Paul 

Denham officially opened the festival 

which saw over eleven thousand people pass through the gates. 

 

Festival Organiser Matthew Skilbeck said that volunteer CAMRA members worked extremely hard over 

the three-day event to ensure that a good time was had by the drinking public. A new range of fruit ciders 

proved to be very popular which included Barbourne’s Strawberry Cider, and the crowds were also enter-

tained by top bands such as Come Together, Under-

ground Ocean and The Outcasts.  

 

Generous drinkers also donated beer tokens to support 

the Midlands Air Ambulance, the Severn Freewheelers 

Emergency Volunteer Service; and Acorns Children’s 

Hospice. Saturday evening saw a little beer left and a 

fair bit of cider and perry, but not much considering 

how much there was to start with.  

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 

Runner-up of Redditch & Bromsgrove CAMRA 

Club of the Year - 2nd Year Running! 
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Champion Beer of Britain 

This year’s Supreme Champion Beer of Britain 2016 is Bingham’s Vanilla 

Stout which is brewed in Berkshire, and it also won a gold medal in the 

Speciality category. The silver medal in the Speciality category went to 

Titanic brewery in Staffordshire for its Plum Porter; while the Shropshire-

based Salopian brewery took silver in the Best Bitter category with Dar-

win’s Origin and joint bronze in the Bitter category with Salopian Gold.  

 

We hope that you’ve had the chance to try some excellent beers over the 

summer, from festival favourites to new discoveries…and now it’s make 

your mind up time! CAMRA members can vote for their favourite regional 

beers in eleven different categories from Best Bitters and Porters to Gold-

en Ales and Milds. Once the voting process has closed, the top beers from 

each category are put to blind tastings in competi-

tions around the region, and the final winners will be judged during the Great 

British Beer Festival in August 2017. Who knows, the next Supreme Champion 

Beer of Britain could be chosen by you! 

 

To vote, just log onto www.cbobvoting.org.uk with your CAMRA membership 

details before 1 November 2016 (if you haven’t joined yet, turn to page 31!). The 

overall winner will be announced at the Great British Beer Festival 2017 and it 

could be chosen by you! Join the debate at #votecbob    

http://www.cbobvoting.org.uk
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Ali Fitton checks out Studley’s first  

micropub 

Weatheroak Ales are proud to announce their 

latest outlet; The Weatheroak Taphouse in 

Studley! Brewers Dave and Toby Smith have 

been busy converting a former wedding shop 

on Studley High Street into the village’s first 

micropub; which has allowed them to downsize 

and move over from the Victoria Works. The 

result is just what they wanted; a micropub 

which allows them to sell their own beers in a 

great pub atmosphere.  

Up to five ales are available from the nearby Weatheroak 

Brewery; alongside a guest ale which is usually from the 

Warwickshire area. The pub also sells a Kolsch-styled 

keg lager from the Wye Valley brewery named 1985; 

which was launched this summer. Customers are wel-

come to bring their own food; and there’s no shortage of 

takeaways in Studley! The pub is perfect for a pint and 

quiet conversation; and Dave says that the Weatheroak 

Taphouse has been very popular with the locals. 
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Meet the Locals from Wyre Forest 

Branch 

Meet the Locals- our new feature where we’ll cele-

brate the success of our new members joining us 

and get to know those who’ve been with us a while 

longer! Introducing you to our new and existing 

branch members. 

 

Meet…Kayleigh 

Hi Kayleigh tell us 

something about your-

self…  

I was looking for some-

thing and I found ale!   

Why did you chose to 

join CAMRA? 

I went to the Kiddermin-

ster Beer and Cider 

Festival and was led 

astray by the volunteers 

there!   

What should the local 

CAMRA branch be fo-

cusing on? 

Pubs that are at risk of closing down, we should 

focus on supporting real ale pubs to avoid the 

same risk. 

What should the national CAMRA focus be? 

The same… work to keep our pubs open. 

Tell us your top tipple? 

Titanic Plum Porter 

Meet…Tracey and Justin 

Hi Tracey and Justin tell us something about your-

selves… 

Tracey- I like organising events and trips away, I 
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love horses and cheese (not together).   

Justin- I’m very laid back, love photography and 

collecting vinyl. 

Why did you chose to join CAMRA? 

For the beer and cider! It was ‘beer pressure’!  

We have friends who are members too. 

What should the local CAMRA branch be focus-

ing on? 

Tracey- Beer, Cider, horses and cheese!  I hope to 

see a bucking bronco at an event. 

Justin- Championing local ales and independent 

pubs and business.   

What should the national CAMRA focus be? 

Ensuring traditional beers are available, pub clo-

sures. 

Tell us your top tipple? 

Tracey- Hobsons Old Prickly or a Thatchers Herit-

age 

Justin- Hobgoblin 

Gold or a Thatchers 

Heritage 

Meet…Neil 

Hi Neil tell us some-

thing about your-

self… I am a part 

time supply teacher, 

I used to be married 

and have two chil-

dren aged 30 and 

28.  I collect guitars 

and play in two 

duos ‘The Ranters’ 

and ‘Neil and Nick’. 

 

 

Why did you chose to join CAMRA? 

Because of advice from friends, I went to visit 

Cannon Royale which was fabulous and cost £1! 

What should the local CAMRA branch be focus-

ing on? 

Good beer and trying to help pubs maintain quali-

ty beers. 

What should the national CAMRA focus be? 

To support pubs to continue to thrive, rather than 

sell to corporations or developers. 

Tell us your top tipple? 

Difficult to say but there are two, Titantic Plum 

Porter goes down well and a Golden ale from 

Clarks Brewery in Wakefield.  

 

If you would like to be featured in a future edition, 

contact editor@pinttaken.org.uk 
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A Bronze Win for the 

Rocklands 

The Rocklands Social Club in 

Redditch has scooped third 

place in the CAMRA West 

Midlands Club of the Year 

Competition 2016. Based in 

Headless Cross, the club is 

a great supporter of mi-

crobreweries and has its 

own Rocklands Ale Tasting 

Society (RATS) and also 

supports a local community 

orchard. In the last few 

months, the club has re-

ceived several visits by vol-

unteer CAMRA members 

from around the West Mid-

lands, who have been se-

cretly judging the club on 

the quality of its real ales, the club’s atmosphere and its sympathy with CAMRA’s aims and values. Tak-

ing the top title was the Kinver Constitutional Club in Kinver, Staffordshire, who will now go through to 

the final sixteen in the National Club of the Year Award. Second place was the Firs Club in Codsall near 

Wolverhampton. We’d like to congratulate bar manager Matt Hill, Club Presient John Brookes and all 

their team on reaching this stage of the competition. 
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Little Ale House  Scoops Cider Award 

The Little Ale House in Brmsgrove has been voted 

as Redditch and Bromsgrove CAMRA’s Cider Pub 

of the Year for 2016. The award was presented to 

licensee Terry Bacon at the branch’s Bromsgrove 

Beer and Cider Festival in July.  

Found on Worcester Road, this micropub sells a 

popular range of ciders and perries alongside 

eight real ales. 
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CAMRA’s Mick Lewis reflects on good cider as it used to be. 

Believe it or not, it is nearly 30 years since CAMRA published its first edition of the Good Cider Guide.  

This book first came out in October 1987, compiled, almost single-handed, by cider enthusiast David 

Kitton.   

 

He had originally produced an earlier version, published by Virgin, but this was the first time that CAMRA 

had seriously promoted real cider and perry to the outside world, and it is interesting today to see how 

the cider industry has changed, by looking at the producers and outlets that were around in those days. 

 

There were around 80 producers listed in the Guide, although there were a lot more that were not includ-

ed, but nothing like the hundreds of producers that you can find today, and only about a third of them are 

still going, with some areas having changed dramatically.  

 

One of the most remarkable changes has been in Wales.  This country was traditionally a big cider and 

perry area, but when the Guide came out there were no known producers at all.  Look how that has 

changed today, where there has been a big revival in cider and perry production and now several dozen 

makers. 

 

Similarly Dorset, another traditional cider area, has taken off again recently, with a whole range of new 

producers.  When this Guide was published, there were only two, and neither of them are still producing.  

Mill House at Overmoigne is now a museum, and has one of the most amazing collections of cider press-

es to be found anywhere.  Likewise, Captain Thimbleby at Wolfeton House no longer produces, but the 

eccentric medieval and Elizabethan house is occasionally open to the public. 

  

There were, of course, a number of producers who were subsequently bought up and closed down by 

the big companies.  One of them was Symonds in Herefordshire, whose family had been making cider 

since 1727.  But this meant little to Bulmers, who eventually bought them and closed them down, while 

still making a keg cider called Symonds Scrumpy Jack.  Likewise, Bulmers did the same with Inch’s in 

Devon, who had been making cider since the beginning of the 1900s.   

 

Those of you who have heard of Brogdale in Kent, who have the national collection of apple and pear 

trees, may not know that the cider apples and perry pears were originally at the Government-funded Long 

Ashton research Station in Bristol, and they made their own cider as well.   

 

In the East of England there was James White Suffolk Cider, no 

longer producing.  When the Cider Guide came out, it seemed 

that every other pub in East Anglia was selling it.  And in Here-

fordshire, Westons was still producing and seen in many pubs 

throughout the country.  But by far the largest number of out-

lets with cider (including a lot of off-licenses) were stocking 

Bulmers, so some things never change!  Indeed, in those days 

Bulmers had even owned a small number of their own cider 

houses, which were sold off.  The one at Quatt in Shropshire is 

the only one still open, although now independent. 

 

But the list of producers who are no more is a long one.  A lot 

of cidermakers were also farmers, and cider had been made for 

generations, and when they retired or died there was often no-

one to take over the business.  But luckily, as well as the hun-

dreds of new producers, some of the family businesses are still 

there.  So you can still say hello to makers like Roger Wilkins 

and Derek Hartland, both cidermakers in the old tradition, while 

welcoming all of the new ones as well.And I hope that they 

don’t mind me saying this, but thank goodness that a lot of the 

newer producers are just as eccentric as the old ones! 
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New Pubs Code comes into play 

The government has launched the Pubs Code, a new set of legislation in England and Wales which en-

sures fair and lawful dealings between tied pub tenants and large pub companies. Licensees that are tied 

to their pub companies could only buy their supplies through the pub company; a practice which has 

greatly harmed the pub sector; affecting pub prices and the livelihood 

of hard-working licensees.  

 

The new guidelines allow licensees to trigger a ‘Market Rent Only’ 

option (MRO); which will allow them to buy their products on the open 

market rather than the pub company. This process can be triggered 

during the tenant’s rent assessment (which must take place no more 

than every five years); an increase in cost of their current supplies; or 

an event which has an effect on the trading conditions of the pub. In 

addition to this, a Pubs Code Adjudicator has been appointed by the 

government which pubs tenants can apply to if disputes occur be-

tween licensees and their pub company.  

 

This news is welcomed by CAMRA; who have campaigned for many 

years to give tied licensees a fair deal. However, the British Pub Con-

federation; which represents the majority of tied pub tenants; has 

called for the Pubs Code Adjudicator to be replaced following a conflict 

of interest. Paul Newby, who took up the role in May, has been cited 

as a shareholder of Fleurets; a company that specialises in leasing 

Hotel, Pub and Leisure properties. MP Greg Mulholland; Chair of the 

Parliamentary Save the Pub Group; has asked for his resignation. 
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Worcester CAMRA invite you to step outside the city limits… 

The area of St Johns in Worcester sometimes gets overlooked as it is across the 

river from the central city. This is a big shame as there are several great pubs in this 

area and the odd thing is that most of them have names beginning with the letter ‘B’ 

as we found out on a reconnaissance crawl… 
We started our crawl at the Bush Inn, a lovely old pub run by Cannon Royall brewery 

and featuring up to 5 of their ales and a notably historic interior. The Black Coffee 

was a favourite being a dark mild just right to start the evening on a mellow note. 

From there it is a very short stroll up the hill to Worcester’s 

first micropub – the Bull Baiters. This is a converted shop 

featuring a splendid range of ales and cider both local and more far afield. The 

quiet and cosy interior is conducive to chatting and meeting new people which is 

surely what a pub is all about.                   

Moving on, the next pub was the Brewers 

Arms, very much a local’s pubs with a 4 ales 

on tap and friendly staff – well worth a visit 

when in the area. This was followed by the 

Berkeley Arms, a Marston’s pub featuring 

beers from Jennings and Ringwood. 

Our final destination was the Brunswick Arms (passing the sadly 

closed Fox Inn on the way) where we finished our crawl with a pint 

and a game of hoop-la in the bar. 

All-in-all a great night was had in this fine part of Worcester and we  fully recommend visitors to the city 

to cross the bridge and check out some classic pubs. Full details can be found on whatpub.com. 

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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New Books for Beer Lovers 

The CAMRA Good Beer Guide 2017 (£12.99) is now in its 44
th
 edition and lists the 

best venues in each county where that perfect pint can be found. It’s researched by 

volunteer CAMRA members from across the country to bring you an independent 

guide written by beer lovers for beer lovers. As well as an exhaustive brewery section 

listing full details of the UK’s 1,400+ micro, regional and national brew-

eries and their core beers, it also features articles from award-winning 

beer writer Roger Protz. 

The Year in Beer 2017 Diary (£9.99) is designed to help you plan your 

beer festival calendar for 2017, listing known dates of CAMRA beer festi-

vals as well as a wealth of information on beer-related dates, brewing 

facts and links each week of the year to a beer theme.  

Britain’s Best Real Heritage Pubs (new edition), priced at £9.99, has been thoroughly updated since its 

first publication in 2013. It contains detailed information on 260 of the coun-

try’s Victorian drinking palaces, unspoilt country locals and pubs with interiors 

of outstanding historic interest. The book also features articles on pub history 

including pub development; distinctions between pubs in different parts of the 

country; and how people used the pub before the pre-supermarket era. It’s the 

result of over 25 years of research by CAMRA with over 650 illustrations as 

well as a selection of the best regional inventory listings. 

     

To order these titles, visit shop.camra.org.uk or call the CAMRA sales team on 

01727 337855. Discounts are available for CAMRA members. Certain titles may 

also be available at beer festivals and other retailers. 

Meet the Brewer 

Based in Leominster, the Swan Brewery began brewing earlier this 

year, and is led by brewer Jimmy Swan and his partner Gill. Jimmy has 

over twenty years’ experience from being a former brewer at Wye  

Valley, and within this ten-barrel pant he aims to brew classic beer 

styles complemented by New World or Czech Republic varieties. 

 

Jimmy didn’t just name the beer after himself; he was actually inspired 

by watching a swan swimming on the river Wye and all the beers are 

swan-themed. Their first beer was Swan Gold, a 4% golden ale with Admiral and Saaz hops which  

delivers a floral and herbal aroma with a zesty taste. They’ve since increased the range to five beers, 

including Cygneture Ale, Swan on the Wye, and Arm Breaker; a 6% Indian pale ale which is deep golden 

in colour and uses crystal grains. 

 

With a taste for local food and drink, Swan Brewery have teamed up with a local butcher to produce a 

mouth-watering Steak and Swan pie.  Butcher Richard Jones at Quarry Farm Shop uses only Swan Ale in 

their steak and ale pies, and says that their customers love the novel idea of demonstrating that’s it’s not 

just the Queen who’s allowed 

to eat swans!  

 

You can find out more about 

the Swan Brewery online at 

www.swanbrewery.co.uk. 
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Beer and Cider on the Move 

We’ve heard about the numbers of pubs closing and consequently it’s getting more difficult to find one 

with a function room. This often leaves a problem for those of us looking to hold a party, a wedding or 

perhaps trying to organise a small festival. At a time when many people are looking for something differ-

ent, where do you go? Many of the village halls don’t have their own bar facilities nor does a marquee, so 

how do you go about getting a good pint?  

You may have been to Bridgnorth and seen the Beer Buz, a converted Volkswagen van, run from the Hare 

and Hounds in Bernard’s Hill, Bridgnorth. www.beerbuz.co.uk? Well, in the Wyre Forest area we have 

AleWrightNow based in Kidderminster. Started in 2009 as a hobby, it has been growing each year. It’s run 

by local CAMRA member John Wright, who also works at Bewdley Brewery, has close links with Teme 

Valley Brewery and is a partner in Small Dog Fury Cider. He also spent over 10 years helping to run Bewd-

ley Beer Festival, so know a thing or two about beer. You can regularly find the AleWrightNow trailer bar 

at the Severn Valley Railway Station at Bewdley for their steam galas, providing the bars for the Upton 

Blues Festival and at a wide range of local venues. 

John explains: “The beauty of a mobile bar is that it can be very responsive to the needs of those who 

book them. A lot of people want to give their event a unique feel, sometimes in unusual venues, some-

thing that reflects their own tastes and personality. With some pubs and hotels, you don’t get much of a 

choice about the range of drinks. We know a lot of people love real ale and cider and often have a favour-

ite. By hiring a mobile bar their event can be special by providing that particular beer or cider they prefer, 

but also recognising that some may want lager, wines, spirits and soft drinks.”  

“I’m passionate about real ales and ciders and love to promote the fantastic local products we have in 

and around the Wyre Forest. I try to bring that passion to the service we provide.” 

Mobile bars offer an opportunity to get away from the normal, often costly, range of venues and to pro-

vide your guests with something unusual. They are run by people who are passionate about the products 

they serve. So why not give them a try next time you have something to celebrate and support local 

breweries and cider producers as well! 

http://www.beerbuz.co.uk
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What’s Inn a Name? 

There are over 500 pubs that go by the name of the Red Lion, but did you ever 

think how these pubs got their name? Lions aren’t often part of our native 

wildlife; so why would someone name a pub after it? In this series we look at 

the meaning of pub names. 

 

Pubs were traditionally named after their inn signs; which were brought to 

Britain by the Romans. Pubs, or tabernas as our Italian friends called them; 

would use a piece of greenery (relating to hops) tied to a pole. The sign was 

actually called an alestake or a bush, which suggests that The Bush Inn could 

be one of the oldest pub names out there. Sometimes a chequers board was used to show that in addi-

tion to a pint, a games of chess or draughts could be played there.  

 

As time went on, the population increased, and so did the number of taverns and inns (unlike today!). As 

most of the population couldn’t read or write; businesses often used pictures to advertise their wares. 

Landlords would try to attract customers with the best signs, and name the pub after it. Then in 1393, 

King Richard II declared “whosoever shall brew ale [in London} with the intention of selling it must hang 

out a sign; otherwise he shall forfeit his ale”. Sounds like a great way to drink for free if you’re a King!   

 

So what of the Red Lion? It can be traced to a heraldic symbol back in the fourteenth century; belonging 

to John of Gaunt, Earl of Lancaster. Gaunt was the fourth son of Edward III and used his influence of the 

throne to claim large amounts of land; a Landlord in his own right. This made him England’s richest man; 

but it also made him very unpopular as he used his political power to increase 

taxation and introduce England’s first poll tax. His heraldic symbol was used to 

indicate his property or allegiance to his cause.     

 Some sources suggest 

that the Red Lion came 

from King James in his 

transition from James VI on 

the Scottish throne to 

James I when he became 

King of England and Ireland as well as ruling Scot-

land. In the early 17th century, James made a 

royal decree similar to King Richard II above, but 

this was to demonstrate those who were loyal to 

him since many people were not comfortable with 

the idea of one king ruling all sovereigns. The red 

lion was also James’s heraldic symbol and he 

asked that this was placed in all public buildings 

to show their allegiance to the throne.  

 

If you are interested in pub history, you may be 

interested in joining the Inn Sign Society. The 

group brings together those who have a common 

interest in pub signs; and has established  written 

and pictorial archives for its members. For more  

information, visit www.innsignsociety.com 
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Breweries with even more to offer… 

Each edition we will be telling you more about a local brewery to 

visit, as we see great opportunities to experience their ales and 

ciders differently. Increasingly, breweries are offering more than a 

tour or a shopping experience, with many offering food, music and 

events so we wanted to share the best! 

 

Our first feature is on Fixed Wheel Brewery; a family run microbrew-

ery in Blackheath, and is just a short distance from Halesowen. Head 

Brewer Scott Povey is very keen on cycling and many of the beers 

are cycle-themed. Their beers have been growing in popularity and 

have consistently won awards from local CAMRA branches, most 

recently at Kidderminster Beer and Cider Festival in May 2016.  

 

Fixed Wheel open their doors every Saturday between 11am and 

6pm where you can meet the brewer and the team; see where all the 

brewing takes place and enjoy a 

range of keg and cask ales at the 

brewery . You can also purchase 

bottles to take away; and occasion-

ally there are snacks and ciders. For 

more details and to find out what’s 

on next, search for Fixed Wheel 

Brewery on Facebook.  

Apple Day 

Headless Cross Community  

Orchard will be holding their  

annual Apple Day on Saturday 1 

October. It’ll be an apple-packed 

day to celebrate harvest and will 

feature a number of craft stalls, 

local food, live acoustic entertain-

ment as well as the Human Fruit 

Machine, apple pressing, and of 

course, Headless Cross cider. 

There’s also face painting, Stone 

the Crows, a rare-breed barbecue, 

a vegetarian food stall as well as a 

vegan stall. It’s a free event and it 

takes place on the green from 

11am to  3pm.  

 

For more information, visit the 

Headless Cross Green Facebook 

page or visit 

www.headlesscrossorchard.org.uk 
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Popping up Everywhere! 

 

A few of those amongst us that visit pub beer-festivals and enjoy brewery tours 

may have noticed a new breed of seating appearing. The now famous “Cask-

Cushion”. 

 

It was designed on a beermat on a Sunday afternoon while sitting in a micro-

pub where the empty casks were not only stored under tables, but were taking 

up vital people space. A prototype was made the following day, and a brief tour 

was made of a few ale houses to test the size. The seat fitted every 9/10 gallon 

cask perfectly, so the design was swiftly registered and the “Cask-Cushion” 

was born. 

 

What started as a hobby soon became a solid business, with the Cask Cushion 

being loved by all that saw it. The unique design means that not only can it be 

in place in seconds, but it won’t 

slip off and can be removed in 

an instant when the brewer 

comes for his cask. They are 

also small enough to store 

when not in use, unlike tradi-

tional seating, making them the 

perfect choice for beer festi-

vals, brewery tours and other 

occasional events. 

 

The “Cask-Cushion” isn’t only a 

great idea, but also fulfils  a 

green issue . They are made 

entirely from products that 

would usually be classed as 

waste! The bases are shaped 

from off-cuts at a bespoke 

Worcestershire joinery compa-

ny and are upholstered using 

excess fabrics from a top Black 

Country suite producer. This 

not only makes them environ-

mentally friendly, it also makes 

the “Cask-Cushion” very afford-

able.  

 

You can spot “Cask-Cushions” 

at a number of local pubs and 

micro-pubs including The Ris-

ing Sun (Tipton), The Swan 

(Halesowen), The Round of 

Beef (Halesowen), The Stratford 

Alehouse (Stratford upon Avon) 

and The Old Post Office 

(Warwick), as well as a number 

of pubs and breweries nation-

wide. To find out more,  

please visit 

www.beerweek.co.uk or call 

Adrian on 07845-092718.  

http://www.beerweek.co.uk
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© Redditch & Bromsgrove / Worcester / Wyre Forest CAMRA 2016 

Items for publication in our Winter edition (Dec - Feb) should be sent by 7 November 2016 

 

Autumn 2016 Branch Diary 

Redditch & Bromsgrove Branch: contact tony@rb.camra.org.uk or call Paul: 07974 889553; for social 

trips e-mail mark@rb.camra.org.uk or visit our website: www.rbcamra.org.uk 

Sat 1 October: Social trip to Swindon and surrounding villages 

Tues 25 October: Branch Meeting: Coach & Horses, Weatheroak Hill B48 7EA, 8pm  

Sat 19 November: Social trip to Derbyshire villages 

Tues 22 November: Branch Meeting: Talbot, Droitwich WR9 8ES, 8pm 

Sat 3 December: Social Trip to Buckinghamshire villages 

Tues 8 December: Branch Meeting: Black Tap Brew Pub, Redditch B98 8EP, 8pm  

 

Worcester Branch: contact@worcestercamra.org.uk or call Alan Grainger: 07967 546591. All meetings 

start at 8pm. Website: www.worcester.camra.org.uk  

 

Wed 19 October: Branch Meeting: Brewers Arms, West Dingle, Malvern WR14 4BQ, 8pm. 

Wed 16 November: Branch Meeting: Marlbank Inn, Welland, Malvern WER13 6NA 

Wed 14 December: Branch Meeting: Little Upton Muggery, Upton Upon Severn WR8 0HW 

 

Wyre Forest Branch: Contact Nick: v8nickr@gmail.com or call 07812 451547). Website: 

www.kidderminstercamra.org.uk  Meet at 7:45pm for an 8pm start. 

 

Tues 4 October: Lock Inn, Wolverley Kidderminster DY10 3RN 

Tues 1 November: Stourport Workman’s Club, Stourport on Severn DY13 8SB 

Tues 6 December: Penny Black, Kidderminster DY10 2AZ 

 

Covering the Evesham area is Shakespeare Branch (contact@shakespearecamra.org.uk) 

www.shakespearecamra.org.uk 

CAMRA BEER FESTIVALS IN THE WEST MIDLANDS AREA 

 

2
nd

 Shifnal Beer Festival 

War Memorial Club, Innage Road, Shifnal, 

Shropshire TF11 8AD  

www.tescamra.org.uk 

20 – 22 October 

 

36
th
 Stoke Beer & Cider Festival 

Fenton Manor Sports Complex, 

Fenton, Stoke-on-Trent ST4 2RR 

www.camrapotteries.co.uk 

20 – 22 October 

 

Birmingham Beer and Cider Festival 

Bingley Hall, 1 Hockley Circus, 

Birmingham B18 5PP 

www.birminghambeerfestival.org.uk  

27 – 29 October  

 

 

 

 

Dudley Winter Ales Fayre 

Dudley Town Hall, St James Road, 

Dudley DY1 1HP 

www.dudleycamra.org.uk  

24 - 26 November 

mailto:tony@rb.camra.org.uk
mailto:mark@rb.camra.org.uk
mailto:contact@worcestercamra.org.uk
http://www.worcester.camra.org.uk
http://www.kidderminstercamra.org.uk
http://www.shakespearecamra.org.uk
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