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Editorial
Pint Taken has taken a break over 

the summer and this Winter edition 
is a re-launch of the Worcestershire 
CAMRA branches magazine. 

We aim to publish every quarter so 
that it’s reliable, informative, at times 
controversial, and to bring you news 
about pubs, breweries and the real ale 
scene across the County and further 
afield.

Pint Taken is written and 
distributed by CAMRA volunteers 
from across Worcestershire and is 
supported by our advertisers. If you 
would like to get involved in any 
way, perhaps by writing an article 
or advertising your pub or business, 
please contact 
editor@pinttaken.org.uk.

CAMRA members are active in 
Worcestershire promoting cask ales 
and pubs in many different ways. 
Inside you’ll find articles on beer 
festivals, pub visits and tours as 
well as recognition awards given to 
outstanding pubs and clubs with 
awards for Pub of the Season and Pub 
of the Year. After all, without thriving 
pubs where would we be able to enjoy 
the fruits of the twenty breweries 
resident in the County and many 
more nearby? Pubs such as the Dragon 
in Worcester, purveyor of Goat’s Milk 
pale amber nectar by Church End and 
crowned Champion Beer of Britain 
2017.

But there are many pressures on 
pubs to survive – competition from 
discounted supermarket booze, the 
recent rates revaluation that has 
incurred significant additional costs 

for many, the highest beer duty in 
Europe (at the time of writing we don’t 
know if the Chancellor is going to 
act to reduce it), and overheads from 
national and regional breweries and 
Pubcos.

There are straight-forward 
measures that pubs can take to 
help as well. The most obvious one 
is to serve their beers in excellent 
condition. A poor pint is hardly likely 
to entice a return visit for more of 
the same! Rarely does a beer leave the 
brewery in a poor state – it’s all about 
what happens in the cellar to properly 
condition the beer, the cleanliness of 
lines and well-trained bar staff who 
know when to recognise a beer is in 
poor condition and stop serving it. 

Short measures don’t help 
especially with the price of beer often 
being high – if the head is excessive 
then it’s perfectly fine to request a top-
up which should be served with good 
grace.

Pubs are part of our heritage and 
traditions. They’re a big part of our 
community and social life, for people 
of all ages. They need to be good to 
thrive, and in turn, people will keep 
coming back for more.

Enjoy!

editor’s introduction
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The Dog & Pheasant on Worcester 
Road Bromsgrove is currently 
undergoing redevelopment and 
should be reopened soon offering 
several real ales. Not yet sure when 
that will be but keep your eyes open 
as it should be a welcome addition to 
Bromsgrove once it happens.

The long-running saga of the 
Greyhound on Rock Hill, Bromsgrove 
goes on. As you may or may not 
know the owners wish to demolish 
the pub in order to change the 
road layout so that they can then 
get planning permission for their 
housing development on Whitford 
Road. Back in July, the owners won 
an appeal against the listing of the 
pub as an Asset of Community Value 
(ACV), to speed up the demolition, 
but following a change in the law 
(which CAMRA campaigned for), they 
have now had to apply for further 
planning permission to demolish the 
building. This application and the 
larger application for Whitford Road, 
have still to come before the Planning 
Committee and so the Greyhound is 
still boarded up and looking forlorn. 
Let’s hope for a decision soon so that 
the pub can be brought back into use 
before it deteriorates any further.

** As we go to print the Planning 
Committee have rejected the latest 
application to demolish the pub. We 
are now awaiting the outcome of the 

larger application for the Whitford 
Road development.

After a month of closure, The Seven 
Stars in Headless Cross re-opened in 
July. John of the Red Lion in Hunt End 
has taken on the lease to keep this 
community pub running. The pub was 
listed as an asset of community value 
last year.

Just down the road, the Forge Mill 
is being considered for demolition to 
make way for 14 new apartments on 
its site. Formerly known as the Dog 
& Pheasant, the pub went through a 
transformation in its later years to re-
brand itself as a carvery pub; but ran 
into difficulties with flooding.

The Black Tap in Redditch has 
had a change of management. It’s 
now being run by Craig Woodley 
who previously ran The Ale Rooms 
in Knowle. Sadly, brewing at the site 
has been suspended and the brewing 
equipment has been removed. They 
are currently selling Ambridge beers 
with a guest beer from Walsall’s 
Backyard brewery.

After a period of closure, The Hare 
& Hounds in Shenstone is preparing 
to re-open and signs of ‘Two meals for 
£10’ have been spotted outside. The 
pub was previously part of the Katy 
‘O Ryan’s chain which sold beers from 
the Attwood’s Brewery.

The Wychbold British Legion 
closed in April, leaving stranded 
villagers without a venue to socialise 
in. The local community have since 
banded together to take over the 
premises, with residents volunteering 
their time and resources to rejuvenate 
the building; which re-opened as the 
Wychbold Sports & Social Club in late 
July. 

Redditch & 
Bromsgrove Pub 
News

local pub & brewery news



9

You may have noticed that some of 
the pubs in our area have become 
Greene King or Heineken pubs. This 
is as a result of a recent deal which 
saw Punch Taverns sell off a number 
of their pubs to both Greene King and 
Heineken. Whereas these pubs may 
continue to offer real ale, the beers on 
offer will inevitably be concentrated 
on the particular Greene King or 
Heineken portfolios, which may 
lead to a restricted choice. If you’re 
concerned, please contact your local 
CAMRA branch.

Former Good Beer Guide Pub up 
for Sale. The owners of The Cross in 
Finstall near Bromsgrove (EI Group) 
have announced that they are selling 
the pub. However, the pub has been 
listed as an Asset of Community Value 
which means that a “community 
interest group” can step in and buy 
the pub to ensure that it can continue 
to serve the local community. 
The clock is now ticking and an 
expression of interest in buying the 
property has to be made before 11th 
December 2017 which will then will 
trigger a six month “Full Moratorium” 
period. This period is intended to 
give the community group time to 
raise the funds and assemble a bid 
to purchase of the pub. Redditch and 
Bromsgrove CAMRA have announced 
full support to the local community 
in order to assist in the purchase of 
this pub which has been listed in the 
Good Beer Guide and received a Pub of 
the Season award in the past. Branch 
chairman, Gez Quinn said, 

“There are many examples of 
community purchased pubs that 
are now thriving as well run and 
profitable community locals. We 

are looking to provide support at 
a branch and national level to any 
local community group interested in 
taking on the Cross”.  

Expressions of interest should 
be sent to Jayne Pickering, Executive 
Director (Finance and Corporate 
Resources), Parkside, Market Street, 
Bromsgrove, B61 8DA, Telephone: 
(01527) 881400, e-mail: j.pickering@
bromsgroveandredditch.gov.uk. Gez can 
be contacted at chair@rb.camra.org.uk

Bewdley Brewery have their own 
one-off brand of gin. Called Element 
Gin, it’s a London Dry having a citrus 
lead, a first hit of juniper softened 
with coriander and herbs to finish 
with macadamia nuts. It’s named 
after the heating element that failed 
during a boil of Sir Keith Park! Rather 
than pour it away, it was sent off to be 
distilled and returned as 200 bottles 
of gin. It’s available from the brewery 
while stocks last.

Black Country Ales opened their 
new pub in Bewdley, the Real Ale 
Tavern, on 16 November. In the old 
Barclays Bank building, right in the 
centre of the main street, it’s been 
converted it into a traditional real ale 
pub. The single room has nooks and 
crannies and, on the bar, twelve hand 
pumps dispense three from Black 
County Ales, seven beers from mainly 

Wyre Forest & 
Worcester Pub 
and Brewery News
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local breweries and two ciders. Cobs 
are available and there’s no piped 
music, fruit machines or TV screens 
making it ideal for conversation. The 
pub is fully adapted for people with a 
disability.

The Hope and Anchor in Stourport 
has been acquired by the owners of 
the nearby Swan who plan to convert 
it into a modern craft beer bar.

The Black Boy on Wyre Hill, 
Bewdley, is in the process of being 
bought from Marston’s to become 
a free house. Beers from Bewdley 
Brewery are anticipated in this 
historic and ancient half-timbered 
community pub dating from 1642.

Crafted Brewing have moved from 
Bewdley to new premises in Broadwas 
on the A44 appropriately called 
the Hop Yard to expand brewing 
operations and to open a brewery tap. 
Brews from other nearby breweries 
are also to be offered, with opening 
planned for Thursdays to Sundays.

Ye Olde Seven Stars,  Kidderminster 
landlord of ten years Robin Copeman 
hung up his bar towels for the last 
time at the end of November. He set 
the standard for really good quality 
real ales in Kidderminster town 
centre that subsequently set the scene 
for a thriving real ale revival in the 
town.  Known as the ‘Beer and Banter’ 
pub it also brought the concept of 
bring your own food with cutlery 
and condiments provided. The pub 
entered the Good Beer Guide in 2008 
after an absence of twenty years and 
has kept up its presence since then. 
It’s also picked up a number of CAMRA 
awards including seasonal, branch 
pub of the year and Worcestershire 
Pub of the Year 2011. The tradition 

evolves with the pub’s manager and 
cellarman Laurence Goodwin taking 
over the reins.

Worcestershire Brewing 
Company at Hartlebury station, 
home of Attwood’s beers, has ceased 
production following the passing of 
its owner last year. The adjacent Tap 
House has been taken over by drinks 
distributor Spencer’s of Bromsgrove 
and is serving a variety of beers from 
local breweries.

In Hagley, Bathams opened its new 
pub The King Arthur in September. 
Sensitively created as an imaginative 
conversion of a double Victorian 
town house, it looks and feels like 
a proper Black Country pub. Selling 
the full range of Bathams’ beers, it’s 
surely going to feature in the famous 
Bathams pubs tour. It’s also very close 
to Hagley station.

Wyre Forest CAMRA at the opening 
of the King Arthur in Hagley on 29th 
September

local pub  & brewery news
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A Warwickshire brewery, originally 
located in an old coffin shop, has 
won the Campaign for Real Ale’s 
prestigious Champion Beer of Britain 
award on the opening day of the 
Great British Beer Festival at Olympia 
London.

Goat’s Milk by Church End scooped 
gold in the competition thanks to its 
blend of pale barley, crystal malt oats 
and aromatic hops.

The award comes after almost 
a year of local tasting panels and 
regional heats resulting in the best 
beers from across the UK being invited 
to compete at the Great British Beer 
Festival.

Nick Boley, CAMRA’s National 
Director responsible for the 
competition said: 

“Congratulations to Church End 
for winning the Champion Beer of 
Britain award for Goat’s Milk, which 
is the highest beer accolade in the 
country. Goat’s Milk is a stand out 
beer - it has a lovely balance of malts 
and hops and a full flavour. It is a very 
fine example of a bitter and incredibly 
refreshing.”

Paul Hamblett, sales manager from 
Church End says: 

“Goat’s Milk is our biggest selling 
beer - it’s a nicely balanced beer with a 
hoppy edge. We originally brewed and 
named it for a festival taking place in 
the Goat pub, and the beer just caught 
on. It’s the first time we’ve won the 
competition, and we expect it to put 
us on the map.”

Goat’s Milk by Church End is crowned 
Champion Beer of Britain

Pottering in the 
Potteries

On the last Saturday in October, 
30 members of Wyre Forest CAMRA 
visited the Titanic Brewery at Burslem 
and a few nearby pubs. This is the tale 
of that day…

On arrival at the brewery we 
entered the bar and were welcomed by 
Amy and Malcolm. They had a choice 
of two beers, the award winning Plum 
Porter (4.9%) and Iceberg (4.1%). 

After getting a beer we settled 
down in the bar and our tour 
guide Malcolm began his talk. 
He has many years experience of 
working in the beer and brewing 
industry. He gave an interesting and 
entertaining talk and his knowledge 
and passion about beer and brewing 
shone through.

After a tour of the brewery, we 
returned to the bar and enjoyed a 
hearty meal of Lobby, the local stew, 

followed by some more beer and a trip 
to the brewery shop. 

Afterwards, Ken, a member of 
Potteries CAMRA kindly took us on a 
tour of the town. Being so many, we 
split into smaller groups and spent 
a few hours sampling the delights of 
beers in the local pubs. 

Our group started by visiting the 
Bursley Ale House. There was a good 
choice of beers including Oakham’s 
JHB and Vale Pale Ale, and the staff 
brought round nibbles, and burgers 
and sausage to keep us going. 

We then moved on to the Bull’s 
Head, the Titanic Brewery tap, and as 
well as Titanic beers, again there was a 
varied selection of ales to chose from. 
The Bull’s Head is a regular entry in 
the GBG for many years and was 3rd in 
the local CAMRA Pub of the Year 2017. 
It was a great pub to visit. Bob and his 
staff were very friendly and chatty. 
A quick drink, no time to play bar 
billiards in the bar, and off across the 
road to Johny’s Micro Pub for a quick 
drink before heading home.

It was a great day out and we were 
made to feel very welcome at the 
brewery and the pubs we visited. Well 
worth the visit!

beer days out
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If that were not enough, the pub 
went on to win the super regional 
round of the competition, making it 
one of the top four pubs in the UK! 

Wyre Forest Branch Chairman Nick 
Yarwood commented:

“The Weavers Real Ale House 
was the first micropub to open in 
Kidderminster, in 2013, and has 
helped spur a real ale revival in 
pubs across the town with two more 
opening since then. The friendly 
welcome, convivial atmosphere for 
a chat and consistently excellent 
quality of the wide range of ales and 
ciders quickly developed a following 
and also made it into a must-visit 
venue for visitors to the town. 

Above all, the greatest credit is due 
to the bar team whose friendliness, 
knowledge and enthusiasm 
shine through whenever anybody 
enters, and help to make it into 
an outstanding pub. Well done to 
them all for being recognised in the 
National Final!” 

The four winning pubs go head-
to-head in the national final with the 
overall National Pub of the Year being 
announced in February 2018.

Each year CAMRA branches all over 
the country vote for their branch Pub 
of the Year. 

Wyre Forest CAMRA’s winner was 
the Weavers on Comberton Hill, 
Redditch & Bromsgrove’s was the Swan 
at Chaddesley Corbett, Worcester’s 
was the Plough in Worcester and 
Shakespeare Branch’s was the Coach & 
Horses at Harvington.

These then went into the County 
round, and each of Worcestershire’s 
four CAMRA branches’ Pub of The 
Year winners was visited by a panel of 
judges in secret in the Spring to decide 
which should receive the accolade of 
CAMRA’s Worcestershire Pub of the 
Year 2017. 

The Weavers came out on top 
against stiff competition to win 
Worcestershire Pub of the Year 2017 
and then entered the West Midlands 
Regional round. The presentation of 
the Worcestershire award was made in 
July by Charles Ayres, Area Organiser 
for Worcestershire CAMRA.

To the astonishment and 
excitement of the staff at the Weavers, 
they went on to win the Regional title 
as the best out of five pubs across the 
West Midlands! 

Weavers Real 
Ale House, 
One of the 
best four 
pubs in 
Britain Ph
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80 Pubs in 80 
Weeks

Last summer, Wyre Forest CAMRA 
thought it would be both fun and a 
challenge to visit a pub a week for 
80 weeks. It’s taken us to interesting 
pubs all over the branch area and 
we’re now over half way to our target 
(it’s a tough job but…..)  Here’s a 
selection of recent pubs.

Kings Arms, Areley Kings, Stourport
The new landlords, Tina and Tim 

Barber, took over in August 2016 and 
were very friendly and welcoming to 
everyone that entered. They chatted 
about their plans for the pub includ-
ing more real ales and pub grub as 
well as enhancing the garden. There 
was certainly a good buzz about the 
place.

Harriers Arms, Kidderminster 
This is the pub that fronts the 

Kidderminster Harriers ground, and 
is now a Sadler’s watering hole. On 
the bar are five of their brews, and 
very good they were too. As you might 
expect, sports screens dominate but 

aside from that, it was busy and the 
bar staff were very welcoming to all 
that entered.
Royal British Legion, Stourport

Situated off the Gilgal in Stourport-
on-Severn is the Royal British Legion. 
The club is open all week, and guests 
can be signed in by members. It serves 
weekend meals and offers sandwiches 
at the ready at all times.

The welcoming staff introduced us 
to extremely good quality and great 
value real ales including Wye Valley 
Butty Bach and Holden’s Golden Glow. 
The beers were very well kept, keeping 
the head all the way down the glass.

Bellman’s Cross, Shatterford
On the evening we visited, there 

were several off-road vehicles with 
hunting dogs in the back and their 
owners were enjoying a well-earned 
pint. There were 3 pumps on with 
Three Tuns occupying 2 and Enville 
Ale the remaining one. Everyone 
agreed the quality was acceptable. The 
pub itself is well recommended for its 
French-style cuisine and with a three-

course lunch for approximately £15, it 
represents good value.

Anchor Inn, Caunsall
Weaving our way through the busy 

lounge to the bar our beer thirst was 
very quickly satisfied by Hobson’s Best, 
Three Tuns XXX or Wye Valley Butty 
Bach. We all agreed that the quality 
was outstanding – and the Three Tuns 
was perfect. That’s a Five score! The 
staff were friendly and tussled for a 
place in the bar photo.

Bird in Hand, Stourport
Gathered around a couple of tables 

in the bar our large group was in pole 
position to enjoy the canal themed 
ambience. The pub dates from 1772 
and was built with the canal as a pub 

and stables. On the bar, there were 
Wye Valley HPA, Hobson’s Town Crier 
and Holden’s Golden Glow. The staff 
were friendly and the beer quality was 
good.
Weavers at Park Lane, Kidderminster 

Joe and Alex behind the bar liven 
up the pub with their broad smiles, 
banter and beer knowledge. As always, 
a great range of beers in excellent 
condition and a rake of ciders. In the 
lounge our conversation continued 
into an 80% theme – everything Roy 
buys is always 80% less, and his beer 
scores are also reduced after he’s put 
them in, allegedly! (only joking). 

beer days out
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The Sociable Beer Company, in the 
heart of Worcester City, usually only 
opens its doors to the drinking public 
on Fridays from 4 to 10 pm, but made 
an exception on a Thursday evening 
in July to host 16 members from the 
Worcester branch of CAMRA. The two 
brewers, Jason and Steve, were on 
hand to provide information on the 
brewery, bar food, excellent ale and a 
generous helping of bonhomie. A very 
sociable evening was had by all.

Starting out as a small-scale 
venture in a farmyard shed in 2013 
the brewers, with a little help from 
their friends, have since significantly 
upscaled their operation. After 
acquiring the city centre premises and 
having their gleaming custom-built 
kit manufactured in Slovenia, brewing 
began in early 2017. The new brewery 
was opened to the public soon after. 
Output capacity of the new plant is 
a little over 1,000 litres, and there are 
three regular beers produced, the aptly 
named Bash, Wingding and Shindig. 
Shindig is a smooth but well-hopped 

light golden session ale that comes 
in at 3.6%. Bash is a very refreshing 
full bodied golden ale at 4%, and 
Wingding is a hoppy pale ale at 4.2% 
with a strong Citra hops finish.

Talking with Jason and Steve it’s 
immediately apparent that these two 
are passionate about their beer, and 
have sunk a considerable amount of 
time, energy and funding into this 
venture. The choice of venue seems 
to work well, with the brewery being 
open regularly as a tap room once a 
week. There’s a reasonable amount 
of bar seating provided and even 
space between the kit for a band to 
play. While it’s still early days for this 
brewery, Jason and Steve clearly have 
plans in hand for the future, and look 
like they are on to a winner. If you are 
in Worcester on a Friday evening The 
Sociable Beer Company is well worth 
a visit. Details of the venue and beers 
on offer can be found on their website 
http://www.thesociablebeercompany.
com

The Sociable Beer Company 
 – Worcester’s Newest Brewery by Ray Sanders

brewery news
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Worcester CAMRA 
Gets Nautical 
by Ray Sanders

Picture the scene; a balmy sun-
kissed August evening, a stately river 
boat trip up the historic Severn to a 
river-side hostelry to sample fine ales 
and engage in friendly conversation, 
before drifting slowly back 
downstream to the City. And apart 
from the weather, that’s pretty much 
how the latest Branch Social went. 

Under lowering skies 
that threatened more rain, 
thirty-one intrepid CAMRA 
members and partners 
boarded The Earl, a historic 
50-seater former launch 
ferry run by Worcester 
Boat Trips (http://www.
worcesterboattrips.co.uk), 
at Worcester South Quay. 
Welcomed aboard by Andy 
and Captain Jake we were 
soon making our way 
upriver, out of the City and 
into the Worcestershire 
countryside. The on-board 
sideboard that serves as 
the bar housed a range of 
bottled beers, including 
offerings from Bathams, 
Holdens, Enville, Sharpes, 
Fullers and Indian Runner, 
together with a selection of 
bottled ciders. Even under 
grey skies, the river-side 
scenery was wonderful, a 
reminder of how fortunate 
we are to live in this part of 
the world.

The landing stage at the Camp Inn, 
damaged by Storm Doris in February, 
has not yet been repaired, but we 
all managed to disembark without 
mishap and proceeded to form a 
long but orderly queue at the tiny bar of the Camp. On tap at the bar were 

Bathams Best Bitter, Wadworth 6X 
and Wainwright (Marston’s), together 
with Thatcher’s and Robinson’s ciders. 
The rain, mostly, held off allowing us 
to sit in the garden overlooking the 
river, careful to avoid the free-roaming 
geese and predatory peacock. As dusk 
fell we were shepherded back onto the 
boat for the 40-minute trip back to 

Worcester and a raid on the sideboard. 
On arrival, many of us made the short 
stagger up to The Plough to complete 
the evening. A great time was had by 
all, so much so that the proposal was 
made for this to be an annual event. 
Many thanks to Andy and Captain 
Jake for hosting us on their boat, and 
a special thanks to Griff for organising 
the trip.

beer days out
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CAMRA comes to 
Coventry!

Each year the CAMRA Members’ 
Weekend, AGM & Conference welcomes 
around 1,000 members who come 
to meet up, discuss policy, vote in 
the AGM, visit recommended pubs 
and breweries and socialise in the 
Members’ Bar.  The venue for 2018 will 
be the University of Warwick located 
in Coventry.

The Members’ Weekend is a great 
chance for members from all over 
the UK to get together, meet up with 
friends and make new ones – over a 
pint in the Members’ Bar.

Or if you fancy having a drink in a 
recommended pub, why not join one 

of the walking tours organised on 
Friday or Saturday evening?

The organised trips are also very 
sociable occasions – and we highly 
recommend you booking onto at least 
one.

More information from 
agm.camra.org.uk

One Saturday in October, some 
members of Worcester CAMRA 
took a day trip to Bewdley and 
Kidderminster, to visit some of 
the pubs.  We arrived at our first 
destination, Bewdley Brewery, soon 
after 12 where we stayed for an hour 
or so sampling the two beers on tap, 
Worcestershire Way and Sovereign.  
The remainder of their range was 
available in bottles which pleased 
those who wanted a dark beer, such 
as the William Mucklow mild.  For 
those members who wanted a quick 
look at the brewery, there was the 
opportunity to have a look around.

We planned to have about 3 hours 
in Bewdley, so some members had 
a look at their own pace, whereas 

others stayed in a group.   The next 
pub visited was the Little Pack Horse 
which had Proper Job, Hobsons Town 
Crier and Hobsons Green Hop on offer. 
We were visiting at the right time of 
year to find some green hop beers on 
our trip.

A walk towards the river, where 
we bumped into more members of 
our party, we ventured to the Cock 
and Magpie, where we sat outside 
in the sunshine with either EPA or 
Wainwrights, watching the world go 
by.  It was a most pleasant spot by the 
river. Further along the same road 
is the Mug House, where we sat in 
the terraced garden drinking from 
a choice including: Wye Valley HPA, 
Timothy Taylor Landlord, Purity Mad 
Goose and Bewdley Worcestershire 
Way.

Time was ticking on by this 
point, so we made our way back to 
the Brewery where the minibus was 
collecting us, but there was time for 
one more half before we left.  Many 
thanks again to the brewery for 
having us.

A short drive from Bewdley 
took us to the Beer Emporium in 
Kidderminster. It was the first time 
some of our group had visited it.  
Beers on offer here included 3 from 
Hobsons: Champion, Best and Old 
Prickly; Dark Star Stout and Millstone 
True Grit. We enjoyed the concept that 
there is no bar, certainly something a 
bit different and definitely a reason 
for going back.

Worcester Camra explores delightful 
Bewdley and Kidderminster by Viv Clarke

beer days out
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Walking up the hill, the next 
stop was Weavers Real Ale House 
where beers included Malvern Hills 
Green Pear, Three Tuns stout, Purity 
Gold, Wye Valley Autumn Devil, Pig 
Iron Unbeweavable, Kelham Island 
Pale Rider, XT 4 and Wizards sleeve. 
I should also mention the splendid 
looking scotch eggs which I saw being 
consumed, very tempting I have to say. 
The Weavers is rapidly becoming an 
old favourite frequently visited by our 
branch.

Our last stop in Kidderminster, 
before the bus bought us back to 
Worcester, was the King and Castle, 

a handy walk from Weavers Real Ale 
House.  There’s something about real 
ale and steam trains which sits nicely 
together. A fine selection was available 
to choose from, including: Cotleigh 
Osprey and Harrier, Three Tuns Stout, 
Hobsons Mild and Town Crier, Bewdley 
Worcestershire Way, Bathams Bitter 
and Slaters Top Totty. We had a great 
mix of beers all day, both local ones 
and those from further afield.  The 
bus collected us at 5 pm to head back 
to Worcester where the beer sampling 
continued.  A fun day out was had by 
all!

beer days out
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Training About 
Beer
 Hobsons Brewery has teamed up with 
a former CAMRA National Director to 
create “Beer School”, a training pro-
gramme for licensees looking to im-
prove their knowledge about beer. The 
training course, which was delivered 
at Hobsons Brewery training centre 
by Brett Laniosh in November, covered 
beer styles and types including cask, 
key keg and bottles with a focus from 
the consumer’s perspective. Brett said, 

“Staff training is an important part 
of a beer education programme that 
shares good practice and improves 
customer service.  It is great to work 
with breweries, licensees and bar 
staff to raise awareness of beer by 
developing an education programme 
that is both informative and 
entertaining.” He has also delivered 

the training programme “All About 
Beer” in pubs. More details from:- 
www.laniosh.com/allaboutbeer

Good Beer Guide 
2018

The The Good Beer Guide is the 
original independent guide to good 
beer and good pubs. Now in its 45th 
edition, the fully revised and updated 
Guide recommends pubs in England, 
Scotland, Wales, Northern Ireland and 
offshore islands that serve the best 
real ale.

The Guide is researched by unpaid 
and independent volunteers across 
the UK with every pub featured in the 
guidebook visited at least once for 
assessment. It is the UK’s best-selling 
beer and pub guide based on com-
bined trade and direct sales.
The Good Beer Guide is now on sale 
and available to purchase for £12.99 at 
shop.camra.org.uk/goodbeerguide2018.
html

learn about beer

Launch of Good Beer Guide 2018 at 
Weavers Real Ale House   
Photo: Colin Hill
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Redditch & Bromsgrove Branch

contact tony@rbcamra.org.uk 
or call Paul: 07974 889553
for social trips 
e-mail mark@rbcamra.org.uk or visit 
www.rb.camra.org.uk 

Member’s meetings are on the fourth
Tues of every month 7.45 for 8 pm

9th December 2017 - Branch  monthly 
trip – Gloucestershire Villages
12th December 2017 – Branch Xmas 
Social at Alestones in Tardebigge. 
Come along to share in the festive 
spirit whilst quaffing some excellent 
ale. Xmas jumpers and games, 
partners and friends welcome as well.
23rd January 2017 – Branch Social at 
The Little Ale House in Bromsgrove. 
27th February 2017- Branch Social 
at The Talbot, Droitwich. We will be 
confirming the result of our Pub and 
Club of the Year competitions.

Worcester Branch

contact@worcestercamra.org.uk 
or call Mark Griffiths: 07968 337487
www.worcester.camra.org.uk

Member’s meetings are on the second 
Weds of every month 7.45 for 8 pm.

Fri 8th December 2017 - Worcester City 
North Pub Tour starting at the Vine 
Inn
Weds 10th January 2018 - Members’ 
meeting at the Dragon, Worcester

Sat 15th January 2018 
Worcestershire Survey Trip-East
Fri 19th January 2018 - Worcester City 
South Pub Tour starting at the Plough
Sat 27th January 2018 - Worcester Beer 
Festival Volunteers Trip Option 1: 
Manchester Beer & Cider Festival 2018
Sat 9th February 2018- Worcestershire 
Survey Trip-West
Wed 14th February 2018  - Members’ 
meeting at Paul Pry, Worcester

Wyre Forest Branch

contact@wyreforest.camra.org.uk or 
call Nick Rubery: 07812 451547
www.wyreforest.camra.org.uk 

Member’s meetings are on the first 
Tues of every month 7.45 for 8 pm.

Tues 5th December    - Members’ 
meeting at the Penny Black, 
Kidderminster
Weds 3rd January - New Year’s Party at 
Chester Rd Sports & Social Club
Tues 6th February - AGM at Severn 
Valley Suite, Kidderminster SVR 
station
Tues 6th March - Members’ meeting at 
the Real Ale Tavern, Bewdley
Thurs 8th – Sat 10th March - Tour of 
Bristol pubs and breweries
April 3rd April - Members’ meeting at 
the King Arthur, Hagley

Shakespeare Branch
contact@shakespearecamra.org.uk 
www.shakespearecamra.org.uk 
Covering Evesham area

Worcestershire Tasting Panel
WorcsTastings@wyreforest.camra.org.uk 
Nick Yarwood 07951 024154

Branch Diaries
what’s on






