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Editor’s Introduction

A Word From The
Editor:
Andy Checketts
As the new editor of the Pint Taken
magazine, may I thank the team of
volunteers that create and deliver
10,000 copies to 400 pubs and clubs
across Worcestershire.
Pint Taken aims to signpost
readers to matters that may interest
them in the world of beer, cider, perry,
pubs, clubs, breweries and related
matters. It is to promote an awareness
across the three Worcestershire
branches. We aim to give you news of
local developments, branch events
and social activities including
meetings and festivals as well as
providing a forum for advertising and
comment.
That’s where you come in …
The magazine is only as good as its
content … we are already looking for
items for the Summer 2018 edition.
What else would you like us to talk
about?
Pub openings and closings, new
breweries, local CAMRA trips, what
craft ale is, tips on tasting and what

(As seen at Bromsgrove Beer Festival 2017.)
makes a good pint, low alcohol drinks,
special pubs, more about cider and
perry, to add finings or not, CAMRA
membership, “short measures” and
lined glasses, awards etc.
Please send articles, comments,
points to consider and photos etc. to
editor@pinttaken.org.uk
Deadline: 26th April 2018
If you wish to place an advert or
discuss one contact,
adverts@pinttaken.org.uk
Deadline: 26th April 2018
Cheers!

The national CAMRA Members Weekend is being
held at Warwick University in Coventry on the 20th
to 22nd April. All members are welcome and don’t
need to attend the full conference, they can come
along for a few hours, a day, or the whole event.
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Local Pub &
Brewery News
The Cross, Finstall
Black Country Ales has purchased
The Cross at Finstall from Enterprise
Inns and is promising to maintain the
pub as a traditional English village
pub and concentrate on providing a
large and changing range of British
real ales in old-fashioned and homely
surroundings.
The Cross has been closed for
several months after an extensive sale
process. Early interest from property
developers in the site was thwarted
largely by the successful campaign
from locals and Redditch and
Bromsgrove CAMRA to get the building
listed as an Asset of Community
Value (ACV). This ACV status makes
it significantly more difficult for the
pub to be sold for anything other
than as a functioning pub. Black
Country Ales – owners of 33 real ale
pubs including “The Wellington” in
Birmingham and the newly opened
“Real Ale Tavern” in Bewdley – plans a
refurbishment of the Cross before reopening in the Spring. The Company
is seeking a management couple with
enthusiasm for real ale and hard work
to take the pub on in the next chapter
of its story as part of Finstall life.
Artrix Theatre, Bromsgrove
The Artrix Theatre in Bromsgrove
is looking to increase its beer offering.
Currently the cafe area offers no real
ale, although bottles of Purity beer
are popular with visitors. A dedicated
cask beer bar offering Purity Bunny

Hop and Pure UBU was set up for
two nights in early February when
a Rolling Stones tribute band (The
Counterfeit Stones) played there.
Assuming that this is successful, the
theatre would be looking to provide
cask ale either on a one-off basis for
events or even permanently. The bar is
open to visitors who are not attending
an event at the theatre.
Holly Bush, Gorcott Hill
There has been a change of
ownership at this spacious country
pub, with restaurant, that lies a
mile off the A435 Redditch bypass.
As well as food there are currently
two changing guest beers from the
Marston’s portfolio. There are plans to
increase the guest beer range.

Hare & Hounds, Shenstone
Hare and Hounds, Shenstone
The Hare and Hounds, Shenstone
near Kidderminster has reopened
after major refurbishment.
Brothers Oliver and Alastair
Brookes took over in November 2017
and have already made their mark
with a varied great value food menu
and a range of local real ales.
For some time, the future of this
once popular pub had been in doubt,
with many fearing it would close
continued on page 9
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Vines Park, Droitwich Spa
Friday 4th May 5pm - Monday 7th May 5pm 2018

• Real Ale & Cider Bar all weekend

• 20 Different Beers • 15 Different Ciders

• Live Entertainment from 12 midday Every Day
Come and see ‘Meet On The Ledge’ Friday 9pm
‘The Executives’ Saturday 9pm
‘The Reflections’ Sunday 9pm
• Historic cars in the town centre all day Saturday
• Canal boat rides during the days on ‘Pamela May’
• The ‘Great Droitwich Duck Race’ 4.30pm Monday

* FREE ADMISSION ALL WEEKEND *
Open Friday 5pm, Saturday, Sunday & Monday 10am
strichardsfestival.co.uk ¦ wbdcs.org.uk ¦ Facebook ¦ Twitter

Local Pub & Brewery News
its doors permanently. However, six
weeks after reopening, that’s clearly
not the case. There have been some
massive changes making way for a
really impressive light and airy dining
space and a cosy traditional bar. The
original part of this pub dates back
to the 17th century and many of the
original features remain, including a
huge vaulted ceiling, two inglenook
fireplaces and a large traditional
feature window.
The food menu features many
main meals at two for £10 and daily
specials to accompany Enville,
Holden’s, Sharp’s, and Wye Valley ales.
Dog & Pheasant, Bromsgrove
As reported in the last issue
of Pint Taken, the Dog & Pheasant
in Worcester Road has reopened
and is being managed by former
Cross, Finstall licensee Dave Neale.
This spacious pub can be found on
whatpub.com and currently serves
Wye Valley HPA, Butty Bach and four
guest beers.
Currently Closed
The Why Not, Astwood Bank and
the Bell and Cross, Clent have been
reported as closed.
The Coventry Arms, Upton Snodsbury
The Coventry Arms, Upton
Snodsbury is now permanently closed
and is for sale.
Sociable Brewing Company, Worcester
The Sociable Beer Company was
due to reopen on the 9th February
2018 as the tap room is being
expanded and improved.
Red Lion, Powick
The Red Lion at Powick
has recently re-opened after
refurbishment. ‘The Lion’ is steeped in
history, and during the English Civil

War, the pub and adjoining cottages
were used as Oliver Cromwell’s field
hospital during the ‘Battle of Powick’
in 1651. Nowadays, the Red Lion offers
a range of cask ales, a traditional bar
and a log burner for the cold winter
nights.

Alex Pope at The Paul Pry, Worcester
Pope’s Brewing Company, Upton
Snodsbury
Pope’s Brewing Company is no
longer brewing at its Blackpole site
– the premises are closed and up
for let, following a fire in late 2017.
A proposed sharing of the premises
with the new Loyal City Brewery has
also been abandoned and that brewer
has moved elsewhere. The Pope
family is concentrating on running
its successful pub, the Paul Pry in
the Butts, Worcester. Complete with
historic interior, the pub is selling a
wide range of local and national beers
and the serving of a full food menu
is being considered to augment the
tasty home-made snacks currently
available.
Rose and Crown, Severn Stoke
The Rose and Crown, Severn Stoke
has been acquired by a new owner
Paul Curnock. The Rose and Crown
9
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is a traditional 15th Century village
inn sitting in lovely Worcestershire
countryside, close to the River
Severn.
The Fox & Hounds, Lulsley
A father and son team, Matthew
and Thomas Clarke have taken over
The Fox and Hounds in Lulsley. The
Fox and Hounds is a freehold rural
public house serving a range of cask
ales.

Malvern Hills Brewery, West Malvern
Malvern Hills Brewery (MHB)
has announced a foray into canned
beer, with three of its ales range
now on sale – Black Pear, Malvern
Spring, and Sozzled Santa. Head
Brewer Julian Hawthornthwaite, who
originally hails from an engineering
background, ingeniously designed,
and made his very own beer can
filling machine with his father, Tom
Hawthornthwaite, who is a retired
scientist. Julian prefers cans to bottles
as he says,“It eliminates light and
limits oxidation, it’s lighter to carry
when transporting, doesn’t break
easily, is easier to store, 99% recyclable
and the cans chill quicker and stay
colder for longer. These new types of
cans actually hold the taste better
and are more reminiscent of the beer
that’s available in local pubs through
a traditional hand-pull. Essentially,

a can is a smaller version of a cask.”
Black Pear is its best selling beer and
has been brewed for twenty years. It’s a
golden premium bitter that has been
a past finalist in the Champion Beer
of Britain competition. More details
from www. malvernhillsbrewery.co.uk
or ring 01684 560 165.
Oil Basin Brew House, Worcester
The latest real ale and craft
venue in Worcester has opened in
Copenhagen Street - the Oil Basin
Brew House which features ales from
the on site brewery Wintrip Brew
Company. Aficionados of Worcester
brewing might recognise the Wintrip
name from Rob Wintrip the owner of
Three Shires brewery. Rob has moved
from the Three Shires site to the
new premises and has changed the
brewery name as a fresh start.
Some Worcester CAMRA members
visited before Christmas to try Rob’s
new beers which went down very
well. The pub (Rob INSISTS it is not a
micropub!!) also sells a range of guest
cask and craft beers from around the
country and the world.
Unity Brew House, Suckley
Unity Brew House was recently the
feature of an hour long documentary
‘Starting Up Starting Over’ aired
on Channel 5 in January 2018. This
programme followed Hani and Sarah
Saleh on their journey of highs and
lows in starting the brewery from
scratch in the village of Suckley near
Malvern.
The program can still be viewed
via the My5 catch up website. Unity
Brew House is the only brewery within
the UK that is based on a hop farm
and brews with the hops grown in its
own back yard. To reflect this unique
11

Pint Taken Spring 2018
situation, the brewery will be renamed
as ‘The Hop Shed’ during the Spring.
With their address being The Old
Chicken Shed, all their beers have been
given a chicken breed name: Sebright
Golden Ale, Wybar Amber Ale,
Pekin Pale Ale, and Frizzle IPA
are the core beer range with
seasonal beers such as Phoenix
Porter. Within the brewery Hani
and Sarah have also created a
tap room and open this to the
public on Fridays 4:30 – 9pm
and Saturdays 2 – 6pm. There
will be a Indian Street Food
event on 30th March.
More details from
www.unitybrewhouse.co.uk
Black Boy, Wyre Hill, Bewdley
A charming and historic
half-timbered pub dating from 1462,
a long-time Banks’s pub, reopened
on 12th January as a free house. New
owners Clare Golbourne and Steve
Bradbury have already changed
the beers away from the standard
Marston’s offering to local brews from
Bewdley, Hobsons, Ludlow and Wye
Valley. That in itself justifies the steep
climb up from the town. They intend
to offer pub meals after changing the
kitchen and make more of the garden
with its spectacular views over the
town.
Black Boy Inn, Kidderminster Rd,
Bewdley
Another Bewdley pub with Charles
I connections, it also reopened on
12th January after many months of
closure and refurbishment, and a
change of name from The Bewdley
Hotel. The lounge bar is decorated
in softer colours giving it a relaxing
atmosphere, and is already proving to
12

be busy with locals and visitors. Four
real ales from Wye Valley, Bewdley and
St Austell, along with pub meals and a
fine dining restaurant, have brought
the pub back to life.

Black Boy Inn, Kidderminster Rd, Bewdley
Bewdley Brewery
The brewery tap room,
open on Friday and Saturday
afternoons,isbeing extended into part
of the neighbouring unit. It should
be unveiled by Easter ready for the
seasonal influx of visitors to the town
using the Severn Valley Railway to
enjoy the full range of Bewdley cask
ales.
King and Castle, Kidderminster
The flagship Severn Valley Railway
pub, based on a Great Western Railway
waiting room lounge, is having a
furnishings makeover. The bar, décor
and floor coverings were done a
couple of years ago, and now it’s the
turn of the bench seating and chairs.
It should be ready for the Easter
passenger influx. There are eight beers
from local breweries and from farther
afield, as well as usually three ciders.

Local Pub & Brewery News

CAMRA Trips 2018
Redditch and Bromsgrove CAMRA’s
Mark Collinson has announced
a comprehensive programme of
trips for 2018. Trips leave from
Redditch Railway station at 09.30 and
Bromsgrove Coach Station at the back
of the Red Lion at 09.50, aiming to be
back in Bromsgrove for 21.15 - 21.30
and Redditch for 21.30 - 21.45. The
target return times will be notified
on each trip, with the later times
corresponding to those trips where
we will be travelling a little further
afield. As well as the trips below, there
will also be four reconnaissance trips,
which once per quarter will involve
travelling around and surveying
some of the branch pubs that don’t
often get visited because they are on
the boundaries. All will be welcome
on these trips whether you are from
Redditch and Bromsgrove or from
other local branches.
Email mark@rb.camra.org.uk
for more details
Mar 10th - Pubs Along the River Severn
Apr 7th
- Ledbury and Around
May 12th
- Lechlade and Around
June 2nd
- Amber Valley Villages
(Derbyshire Villages III)
July 7th
- Pubs Along the River Avon
Aug 4th
- Salisbury and Around
Sept 22nd
- Leek and Around
Oct 6th
- Kidderminster, Bewdley
and Around
Nov 3rd
- Milton Keynes and Around
Dec. 1st - Northamptonshire Villages
Branch diaries page 29
Join CAMRA page 31

Kidderminster Ale Trail
A guide to most of Kidderminster’s
Town Centre pubs within easy
walking distance of the railway
station and bus services has been
launched by Wyre Forest CAMRA. It
includes a map and information
about each pub to assist trailers on
their ramble. It’s available in print at
locations locally and further afield,
and can be downloaded as a printable
pdf at www.wyreforest.camra.org.uk
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The

GOLDEN LION
George St

KIDDERMINSTER
a

TRADITIONAL
FRIENDLY PUB

7 Different Ales!
Local beers
often from

Bewdley
Enville
Wye Valley

Pork Pies and Cobs
always available

Live Music

every
Wednesday evening

Beer Garden
Children welcome
Dog friendly

Open every day

12 noon to 11pm
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Craft Beer Comes to Bromsgrove
Gez Quinn

Bayleys, Bottle Shop and Tap Room , Bromsgrove
Two brothers have joined forces
to bring craft beer to Bromsgrove.
Jack and George Bayley who hail from
Fairfield have set up Bayleys, a Bottle
Shop and Tap Room, on Worcester
Road in Bromsgrove.
The café style bar opened before
Christmas and specialises in selling
distinctive beers from small craft
breweries from around the country in
bottles and cans as well as on draught.
They also serve coffee, tea, cakes and
snacks to suit all tastes.
The types of beers at Bayleys have
been available for a while now in bars
and pubs in metropolitan areas such
as London, Bristol and Birmingham,
and the more popular bottles and
cans also available in supermarkets,
but this is the first bar specialising
in them to come to Bromsgrove.
The beers come from small brewers

from around the country such as
Cloudwater, Beavertown and Verdant,
and are very popular amongst
younger drinkers who like to keep up
with who’s selling what and where,
using social media.
George and Jack got a taste for
these new craft beers whilst living
away in Bristol and Birmingham,
but when they returned they found
they still had to travel to Worcester
or Birmingham to find them, and so
decided to set up their own
bar in Bromsgrove. They are both keen
to boost the profile of Bromsgrove as
a place to visit and believe that as well
as giving the residents of Bromsgrove
more choice in the beers available,
their tap room should also give
potential visitors an extra reason to
visit.
15
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Is Bromsgrove on
the Up?

Gez Quinn

Ben Johnson once wrote “True
happiness consists not in the
multitude of friends, but in their
worth and choice.” I’m quoting the
famous 16th Century playwright of
course, not the Canadian sprinter.
Well if you apply that to pubs and
beers, then life in Bromsgrove
is looking up. With the latest
additions, Bromsgrove is
becoming a place well worth
visiting.
Just before Christmas two
new pubs/bars opened up in
Worcester Street. The return
of the Dog & Pheasant and
opening of Bayleys means that
along with the Little Ale House
we now have three free houses
in one street, something
Bromsgrove hasn’t seen for
quite a while.

Dog & Pheasant
The Dog & Pheasant had been
closed for some time, but the
16

redevelopment of the site has now
produced a new pub, very different
to what was there before. It has been
set up as a Sports Bar with TV screens
showing sporting events and two pool
tables, but it also boasts 8 hand pulls
serving regional beers from Wye Valley
and the like as well as cider.
Bayleys is a different proposition
to the Dog & Pheasant, it is a café style
bar serving craft beers on tap as well
as in cans and bottle. In has a much
more café / bar feel about it (see the

Bayleys
review elsewhere in this edition).
Whilst craft beers may not be to
everyone’s taste, the fact that it brings
an element of choice can only be a
good thing.
The Little Ale House has been
running for a couple of years now and
in that time it has developed its own
following. Serving up to six ales by
gravity dispense, this micropub also
offers a range of ciders and snacks in
a snug music-free environment.
Alongside these free houses of
course, as you wander into the High
Street you’ll also find The Golden
Cross, a Wetherspoons house which

Beer Days Out
All in all, a range of very different
venues, but hopefully something to
appeal to all tastes. It may not yet be
the country’s No.1 beer destination,
but if you also add in the range of
restaurants available, Bromsgrove is
fast becoming the place to visit for a
night out.

Bromsgrove Beer
& Cider Festival –
Golden Cross
serves a good range of cask ales, as
Dates Conﬁrmed
well as some of the more commercial
craft ales. It has long been considered
as one of the better Wetherspoons
pubs.

The dates for the Bromsgrove
Beer and Cider Festival have been
announced. Featuring 144 real ales
plus over 50 different ciders and
perries, the three day festival will run
from Thursday 28th to Saturday 30th
June. As usual the festival will be held
at Bromsgrove Rugby Club which is
ten minutes walk from Bromsgrove
Station. Opening times Thursday
6pm-11pm (CAMRA members only or
sign up on the night), Friday 12pm –
11pm and Saturday 11am - 9.30pm.
This year’s festival charity will be the
Royal British Legion. Keep an eye on
bromsgrovebeerfestival.org.uk for
more details as well as
@BromBeerFest
and
facebook.com/BromBeerFest

Red Lion
Further down the High Street,
you’ll come across the Red Lion, a
Marstons house with 4 hand pulls
that always serves its beer in tip top
condition.
17
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Bottles available from
brewery in cases of
12 or just 1 bottle
18 pint, 36 pint and 72 pint containers always
available with 3 days notice

www.bewdleybrewery.co.uk
Brewery shop: 01299 405148

SHOP
OPEN

BAR
OPEN

Mon to Sat
10.00-16.00

Fri & Sat
12.00-18.00

48 High Street Feckenham B96 6HS
01527 892188
Website: www.roseandcrownfeckenham.co.uk

email: info@roseandcrownfeckenham.co.uk
Like us on FACEBOOK for some great future offers

A fam ily ow ned and run t radit ional village pub w it h FOOD
Roaring Fires & Pretty Garden

Families, ramblers, dogs, cyclists ALL welcome

We’re in the Good Beer Guide 2018
4 Hand Pumps

2 Permanent Ales & 2 Guest Ales – Constantly changing

CAMRA Member’s Discount – 50p Off Pints of Real Ale EVERY Monday

________________________________________________

Full Menu available daily LUNCH & EVENINGS
(Sun lunch only)

Themed Menus, Buffets & Private dining
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Pub Award

The Talbot,
Droitwich, Named
Pub of the Season

Gez Quinn

In December, Redditch and
Bromsgrove branch announced The
Talbot in Droitwich as their Pub of the
Season.
The pub was acquired and
reopened in 2016 by the Stourbridge
based Craddock’s Brewery, that has
invested in transforming the pub
from a Sports Bar into a warm and
cosy pub and bringing back the
character of this old coaching house.
Andy Digger, the licensee of the
Talbot said, “I am really proud to
receive this award, it’s a great reward
for all the hard work that my team
and I have put in over the past year”.

Gez Quinn, Chairman of Redditch
& Bromsgrove CAMRA said ”This award
is well deserved, it’s great to see more
real ale being brought to the town,
especially in such a lovely building;
the investment and work that has
been put into transforming his
pub has been well worth it. We look
forward to seeing Andy and his team
taking the pub on from strength to
strength.” The owner of Craddock’s
Brewery, David Craddock, was also on
hand to congratulate Andy and his
team for achieving “this well-earned
award”.
Locally The Talbot has become
known not only for the 8 real ales,
but also for a range of quality pies
served with mash. They also have
a Craddock’s loyalty card for the
regular drinker to enjoy the eighth
pint free. Locals will also see further
enhancements to the interior and
gardens over the coming year.

The Talbot, Droitwich
19
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CAMRA
National
Pub
of the
Year
2018
Finalist

The BRITANNIA Pub & Brewery
18 Rowley Village, Rowley Regis

Beer Festival

The Role of Women
in Brewing

by Nick Yarwood

Women were very much the mainstay of beer brewing over thousands
of years until relatively recently. It
was only during the latter part of the
18th century, with the change away
from small-scale production serving
individual ale houses to local and
regional breweries, that brewing
became progressively industrialised
and women’s role in brewing declined.
In recent decades that has changed
again. Some famous names in modern
brewing have, at their heart, female
brewers. Who would have thought
that brewers such as Mallinsons,
Woodfordes, Fullers and St Austell
have modern-day women brewers.
And there are many smaller breweries
making an impact as well, producing
some truly delectable beers.
In the centenary year of Women’s
Suffrage, when women were at last
afforded the vote after many years
of hard campaigning, Kidderminster
Beer & Cider Festival is celebrating the
role of women in brewing.
There’ll be a selection of fine beers
from all over the country from female
brewers, known in the industry as
brewsters, and some more unusual
offerings from breweries around and
about Worcestershire.
Kidderminster Town Hall affords
space for plenty of table seating and a
separate bar room for the beers, local
ciders as well as some wines. Hot food
and snacks will be available, and also
a tutored beer tasting on Saturday.

This year’s festival charity is West
Mercia Women’s Aid that provides
emergency shelter and support
for women, and sometimes their
children as well, who are at risk of
domestic abuse and violence. Their
vital charitable work is an important
lifeline and much appreciated by
those that they help. The Festival
is honoured to be able to provide
support in turn.
The Festival opens to CAMRA
members at 4pm on Thursday 17th
May, to the public at 6pm, and at 11
am on Friday 18th and Saturday 19th
May. It closes to admissions on the
Saturday at 7pm. On Friday evening
21

FRI 9TH MARCH 2018 5PM - 11PM
SAT 10TH MARCH 2018 1PM - 11PM
AT KINGS HEATH CRICKET CLUB ALCESTER
ROAD SOUTH KINGS HEATH B14 6DT

ONLY £5 ENTRY ON THE DOOR

EVERYONE WELCOME
25 BEERS - 15 CIDERS - FULL BAR
MUSIC - FOOD - SIX NATIONS RUGBY

The
HOP POLE
Friar St, Droitwich
Open 12-11, Sun 12-10.30
Great Value Lunches - £3.50
Five real ales always available
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

Organised by
Moseley Round Table / Circle / 41 Club
****
All Proceeds to charitable projects and
worthy causes
****

01905 770155

www.theroyaloakbromsgrove.com

01527 870141
41 Barley Mow Lane, Catshill, Bromsgrove, B61 0LU

Welcome to The Royal Oak
WE PRIDE OUR SELVES ON OFFERING FANTASTIC
HOMEMADE FOOD WHERE COST DOES NOT
COMPROMISE QUALITY AND SERVICE THAT IS
SECOND TO NONE.
–---------------------AT THE ROYAL OAK, WE OFFER HOMEMADE
TRADITIONAL FOOD, USING FRESH PRODUCE
WHERE POSSIBLE. WE CREATE EACH MEAL TO
ORDER TO GUARANTEE AN AMAZING
EXPERIENCE.
–---------------------WE PROVIDE AN AMAZING SELECTION OF REAL
CASK ALES. IF YOU PROVIDE YOUR CAMRA
MEMBERSHIP CARD WHILE ORDERING, YOU
WILL RECEIVE A
DISCOUNT OF 30P OFF ALL PINTS OF REAL ALE.

The Hollybush Inn at Gorcott Hill is a charming,
traditional family country inn just outside Redditch
between Ullenhall and Studley, off the A435
Redditch bypass.
Serving real ales, the pub has warm, cosy fires and
a great sun deck and beautiful little garden area
overlooking a delightful paddock in the warmer
months.
The food is all fresh, homemade, tasty and
traditional. Bookings are welcome. The bar is open
from midday until 11pm every day, and food is
served:
Sunday 12pm to 7pm
Monday to Friday 12pm to 2.30pm & 6pm to 9pm
Saturday 12pm to 9.30pm
The Hollybush Inn, Gorcott Hill, Beoley, Redditch, B98 9EN
Tel: 01564 742427
info@hollybushinnredditch.co.uk

Pub Award
live entertainment is by the fabulous
BellyFusion Dance Collective and The
Ranters, playing a mix of Irish and
contemporary music and song on the
fiddle and guitar.
Saturday is a WEDDING FREE ZONE.
If you’d like to get away from all things
sentimentally Royal and enjoy a few
tranquil pints – you know where to
head for! Kidderminster station is less
than ten minutes walk from the Town
Hall.
Entry is free to CAMRA members,
otherwise £2 (£3 on Friday evening),
souvenir glass available at £2
(refundable) and for any drivers

bringing at least one paying visitor
there’s a designated driver scheme
(free entry and soft drinks available).
Beer tokens are included in the £10
entry package to get you started at the
bar, with top-ups available inside.
Information including the beer
and cider list will be on the Wyre
Forest CAMRA website at
www.wyreforest.camra.org.uk

Wyre Forest
CAMRA Pub of
the Autumn

Nick Yarwood

Wyre Forest CAMRA
members gathered at the
Black Star in Stourport in
November to present Maria
and Andy Gooding with their
award of Pub of the Autumn
2017.
Members were impressed
with the pub’s excellent
quality of real ales, the
friendliness of the bar staff
and in particular the flower-filled
patio garden overlooking the canal,
which is perfect for enjoying warm
autumn afternoons with a pint of
good ale in hand.
Maria and Andy have created a
pub with character in the heart of
Stourport since Wye Valley Brewery
took it over in 2015. As well as the

Maria and Andy Gooding with Nick
Yarwood and their Award
attractive beer garden and home
cooked food, they offer a wide choice
of consistently excellent beers from
Wye Valley with guest beers as well.
Well done to them and their bar team
for keeping up high standards and for
their friendly welcome to customers.
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Bewdley Brewery Celebrates Ten Years

Nick Yarwood

Ten years ago Bewdley Brewery
burst onto the Worcestershire beer
scene!
Settling into a unit in part of an
old school in Lax Lane in Bewdley,
Chris & Dave Carr and Tim Wilkins
set about learning and
perfecting their new
subject. Using a 5½ barrel
plant, the first graduates
from the new brewery
were the aptly named Old
School, Junior School and
Senior School bitters. A
century before, there had
been a brewery in Bewdley
and in 2009, in honour
of its brewer, William
Mucklow’s Dark Mild
emerged – a 6% sweetish
dark beer with a delicious
hint of liquorice.
Shortly after, there was interest in
the newly established Worcestershire
Way long distance path which passes
the door of the brewery in Lax Lane.
With the motto ‘Walk the Walk –
Drink the Drink’, the now famous
Worcestershire Way 3.6% golden
bitter was launched – ideal for
refreshing weary parts after a long
walk that other beers couldn’t reach.
Not wishing to stand still, the brewery
team came up with Worcestershire
Sway in 2011, a 5% amber bitter with
rich balanced flavours of sweet malt
and hops with hints of toffee and
marmalade, with a citrus and meadow
grass finish. Great for thinking about
going on a long walk!

Their bottled beers boarded Severn
Valley Railway trains to celebrate
various steam engines working
the line. Evocatively named Black 5
Special, Peppercorn and Flying Pig
these bottled beers were later followed

by Bittern, Hagley Hall and Sir Keith
Park. Sir Keith, affectionately known
as SKIP, is a 4.5% pale amber best bitter
featuring Amarillo and First Gold hops
having a balanced full fruity flavour
followed by a long hoppy finish. It was
so popular that it steamed to the main
line of their core cask range where it’s
still enjoyed today.
All this popularity needed more
capacity. In 2014 the 5½ barrel plant
moved to a new life with Leighton
Buzzard Brewing, replaced by a 10
barrel plant and 4 larger fermenters.
It wouldn’t go through the door,
so ingenious disassembly was
necessary by the ever-resourceful
brewery handyman Bob, followed by
25
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The Bell
~ A proper pub with real food ~

A warm welcome and six superbly-kept real
ales plus Robinsons, Oldfields and a range
of real ciders & perries.
l
l
l
l
l
l
l
l

01299
896677

Group bookings and functions welcome
29 years in the CAMRA Good Beer Guide
CAMRA 2015 Worcestershire Pub of the Year
Local Produce, Home-made Food
Daily Blackboard Menu
Sunday Lunch £10 l Sandwiches from £5
Tue-Sat Lunch Specials £7
Closed Monday lunch (except Bank Holidays)

Ian and his team welcome you to The Bell at Pensax, Abberley, Worcs, WR6 6AE

On the B4202 between Clows Top and Abberley
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some expert welding. Expansion of
a different kind accompanied this
– people. Apprentice Matt Cooper
joined and, surviving the traditional
initiations of being sent to the
hardware store for a sky-hook and
a long weight, he’s still there today
having passed out as an assistant
brewer. John Wright joined a year
later, creator of Giraffe, a festival
special that won beer of the festival
at Kidderminster last year. The latest
member of the team is apprentice
Callum Wilding who’s learning the
art from the bottom up – digging-out
spent malt from the mash tun!
There have been other
notable highlights along the way.
Worcestershire Way graced the
Stranger’s Bar at the House of
Commons in January 2013 and the
five nine gallon casks ran out from
Sunday by the Wednesday – an
eagerness for a guest ale not known
to have happened before! Two years
ago Malt Madness was the result of
maturing a 7% strong ale for six weeks
in oak whiskey barrels originating
from Ardmore distillery. Mind you, it
came out at 7.9% and had to be cut
back to 7.4%!
William Mucklow’s Dark Mild
won Silver in the Old Ale/Strong
Mild category recently at the CAMRA
West Midlands Regional awards in
December 2017. It’s a very popular and
enduring beer, having won awards
before.
Element Gin, launched last year,
is very popular and highly rated,
certainly by the local gin fraternity.
When a batch of Sir Keith couldn’t be
boiled in the copper due to a heating
element failure, it was sent off for

distilling, returning as 200 litres of the
herbal beverage. Since then another
batch has been produced, this time on
purpose!
The brewery tap opened in
October 2013 and has developed a
keen Friday afternoon following.
Regulars compete to bring along the
most obscure crisps. Oyster flavour
from Fortnum & Masons stands out,
whereas chocolate and truffle was so
repellent as to be inedible! The Tap is
being extended to allow more sitting
space whilst aiming to retain the cosy
banter atmosphere.
2018 is the Brewery’s tenth
anniversary year. During the year
1000 brews will be achieved from
the current core range of Way, Sway,
Sir Keith Park, Jubilee, Mucklow’s
Mild and the Christmas favourite,
Bah Humbug. Currently at brew 918,
and with four fermentations being
produced each week, that’s sure to be
in the Autumn.
A special celebratory brew is
planned at a stonking great 10%! If it’s
anything like the rest of the brewery’s
beers, that’s something to really look
forward to.
Cheers to Ten Successful Years!
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Pint Taken Spring 2018:Ladybird Inn

29/1/18

The Ladybird inn

12:45

A Pub at the Heart of the Local Community

Page 1

Open Monday to Saturday
11.00am - 11.00pm
Sunday 12 noon - 10.30pm

free house | real ales | pub food | car park

conference room available to hire for private functions, parties, christenings and business meetings
01527 878014 | gm@ladybirdinn.co.uk | www.ladybirdinn.co.uk
2 Finstall Road, Aston Fields, Bromsgrove, Worcestershire B60 2DZ
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What’s On

Branch Diaries
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.rb.camra.org.uk
Meetings start at 8pm.
Sat 10th March Branch Trip “Pubs along
the River Severn”.
Tue 27th March Branch Social Coach &
Horses, Weatheroak Hill, celebrating
50 years at the pub for licensee Phil
Meads.
Sat 7th April Branch Trip “Ledbury and
Around”.
Tue 24th April Branch Social Nevill
Arms, Astwood Bank.
Sat 12th May Branch Trip “Lechlade and
Around”.
Tue 22nd May Branch AGM Alestones,
Tardebigge. Come and have your say
on what the branch should or should
not be doing.
Worcester Branch
Contact@worcestercamra.org.uk or
call Mark Griffiths: 07968 337487
www.worcester.camra.org.uk
Members’ meetings are on the second
Wednesday of every month 7.45 for
8pm.
Wed 14th March Members’ meeting at
Pickled Plum, Pershore.
Wed 11th April Members’ meeting at
Vine Inn, Worcester.
Wyre Forest CAMRA
Contact@wyreforest.camra.org.uk or
call Nick Rubery: 07812 451547
www.wyreforest.camra.org.uk
Members’ meetings are on the first
Tuesday of every month 7.45 for 8pm.

Thu 8th to Sat 10th March rail trip to
Bristol with day out in Bath.
Tue 3rd April Members’ meeting at The
King Arthur, Hagley.
Tue 1st May Members’ meeting at the
Black Star, Stourport.
Thu 17th to Sat 19th May Kidderminster
Beer & Cider Festival, Kidderminster
Town Hall.
Tue 5th June Members’ meeting at The
Bell, Pensax.
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

Dog & Pheasant
24 Worcester Road, Bromsgrove B61 7AE

01527 836322

Newly Refurbished
6 Real Ales and 2 Ciders on Hand Pump
Two Pool Tables and Juke Box
Open :
Mon — Wed 2pm to 11pm
Thu 1pm to 12am, Fri 1pm to 2am,
Sat 12pm to 2am, Sun 12pm to 10pm
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The Robin Hood Inn is located within the picturesque hamlet of Drayton, near
Belbroughton. A jewel in the heart of the English countryside.
The bar and restaurant offers a wide variety in modern British cuisine including classic
steaks and appetizing fish dishes.
These are prepared using fresh and local produce accompanied with a tempting selection
of real ales and fine wines.
Our service is excellent and our staff friendly, catering for all your needs.
There is a children’s adventure playground and with its country charm,
extensive woodland gardens and with our large outside seating area for al fresco dining.
Food is served from 12 noon until
9.30 pm. Monday to Saturday and from
12 noon until 9.00 pm on Sunday.
We also serve a traditional Roast Sirloin of Beef, Pork and Chicken with all the trimmings.
Enjoy a beautiful walk from Belbroughton village to Drayton along the brook passing
around the mill pools and return across the fields with a view of Clent hills. Look out for
birds & waterfowl on your route back to The Robin for lunch

Join CAMRA

Beer Scoring
CAMRA’s free online pub guide not
only provides details of pubs across
the UK, it also allows over 190,000
CAMRA members to rate the quality of
their beer. The National Beer Scoring
Scheme was set up in 2003 and is used
by the 200 branches of CAMRA to help
select the best pubs that should be
included in the Good Beer Guide.
Some pubs are now encouraging
customers to rate their beer on
WhatPub.com and the photo show an
examples of this in practice.
What the National Beer Scoring
Scheme scores mean
0. No cask ale available.
1. Poor. Beer that is anything from
barely drinkable to drinkable with
considerable resentment.
2. Average. Competently kept,
drinkable pint but doesn’t inspire in
any way, not worth moving to another
pub but you drink the beer without

really noticing.
3. Good. Good beer in good form. You
may cancel plans to move to the next
pub. You want to stay for another pint
and may seek out the beer again.
4. Very Good. Excellent beer in
excellent condition.
5. Perfect. Probably the best you are
ever likely to find. A seasoned drinker
will award this score very rarely.
Licensees who want to find out
more about beer scoring can go to
www.beerconsultancy.co.uk/nbss
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