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For tickets visit 
www.avoncroft.org.uk/event/

avoncroft-fest-of-ale/  
 

www.avoncroft.org.uk/event/
ale/

 

Avoncroft  

Fest-of-Ale 
Saturday 16th November 2019 

5-11pm 

Avoncroft  

Museum will  

host its first  

ever ‘Fest-of-Ale’ this  

November! Surrounded by  

historic buildings, come and sample  

hand-picked ales, ciders and perries, enjoy a  

selection of breads, cheeses and music in New Guesten Hall. 

Admission cost: £5 entrance charge (pre-purchased tickets) includes 
programme and two halves (three halves for card-carrying CAMRA 
members). 

So come along and eat, drink and be merry! 
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Editor’s Introduction

currently. See CAMRA Meetings What 
Goes On? page 36 and click 
camra.org.uk/joinup

Maybe there are other things that 
you’d like to get involved in - trips, 
festivals and the big one right now … 
Pint Taken is looking for a new Editor 
for 2020. I was asked to be Editor for 
the Spring 2018 edition … by the end of 
2019 I will have edited eight editions - 
which I have found to be an interesting, 
rewarding and varied role. I’ve really 
enjoyed learning new things, making 
a difference to the magazine, seen it 
gain more articles, new sections, more 
pages and adverts and an enhanced 
visual appeal. We issue four editions 
each year. 

Drop me an email or contact your 
branch chair to fi nd out more, if you 
are interested in using your skills to 
develop the magazine further.

Who has won this great trophy? See 
Bromsgrove Festival Report.

Send us your ideas, articles, photos 
and Readers’ Comments to editor@
pinttaken.org.uk. Items need to be 
submitted by 26 October for the Winter 
Edition, due out on 1 December 2019.

Fly the fl ag for Worcestershire.
Cheers!

Editor’s 
Introduction

Firstly, thank you to all of our volunteers 
that deliver Pint Taken to 400+ pubs, 
clubs, hotels, libraries and brewery taps 
across Worcestershire. Without them 
you simply wouldn’t be holding this 
magazine at all. Why not do your bit to 
help? See branch contacts on page 38 
and volunteer to deliver our magazines to 
couple of pubs in your area. 

Read why it’s our duty to support our 
county cider producers on page 23.

Join a branch social meeting and see 
what goes on there and see why there 
are nearly 200,000 CAMRA members 
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WYRE FOREST

REAL ALE TRAIL

UNLIMITED BUS TRAVEL

OVER 50 REAL ALES!

Start & finish

anywhere on rout
e!
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Openings...
Local Pub & Brewery News

The  Chequers, Fladbury has reopened 
under the auspices of the ex-chef 
of the Anchor at Wyre Piddle who 
with colleagues turned that failing 
pub around. The Chequers has been 
completely refurbished and now sells 
three to four local ales, good food and 
sports a garden with wonderful views 
to Bredon Hill. 
The Holly Bush, Stourport. Successful 
pair, Stewardess Dawn Bubb and her 
husband Steve have left Clent Club and 

we wish them the very best, as from 22 
August 2019 they are due to have taken 
over as licensees at The Holly Bush, a 
pub owned by Black Country Ales.
The BCM Alehouse, at the Jinney Ring 
Centre, Hanbury has opened during 
the summer and offers Bromsgrove 
Cheeky Monkey ales plus ales from 
other breweries in a micro style bar. 
A handy stopping point if you want a 
break from touring the centre’s wide 
range of arts and crafts or a drop in if 
you happen to be cycling by!
Lab Culture (part of Astwood Group, an 
environmentally conscious technology 
company founded by Mike Capewell) 
has opened a brewery in Moons 

Moat, Redditch. They have 
already won two SIBA 
awards for Chocolate 
Milk Stout and PA Galilale 
Galilei (a 6% American 
IPA).Their beers are brewed 
using wasted heat from 
LED lights from their  farm 
and also include Gregor 
Mendale, a 4.2% Pale Ale 
and Albert Einstein, a 3.6% 
Rye IPA. Beers are available 
in bottle, can and keg.
The Tardebigge, Hewell 
Lane, Tardebigge is set to 
reopen on 12 August. Run 
by Licensees Francesca 
Owens and her brother 
Patrick Owens they aim to 
stock Purity, Greene King 
and Sharp’s beers and a 
range of craft beers on keg 
and in bottles plus a pub 
classics food menu.
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Ang and Jim Lea cycle over 
from Wyre Forest branch
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Local Pub & Brewery News

The Black Boy Inn, Kidderminster 
Road, Bewdley is a newly refurbished 
Irish Pub, now with plans to be a 
fully refurbished hotel, conveniently 
situated near Bewdley Bridge. John 
and Cathy offer a home cooked à 
la carte menu, in an atmospheric 
restaurant, four real ales in a lively 
bar, excellent coffees in cosy seating 
areas, with space to move out to a 
large garden.

Across the car park, the pub has its 
own large barn, which has also been 
refurbished as a function room with 
bar for private hire, such as wedding 
parties and has so far this year hosted 
theatre productions, sell out comedy 

nights and featured the Irish folk band 
The Jamesons.
The Hanbury Turn in Stoke Heath has 
been put up for sale by its current 
owners. Rather than just looking for 
a new leaseholder or tenant, it’s the 
freehold that is up for sale, so we’ll 
need to keep an eye on who decides to 
buy it.
Bewdley Brewery has been testing 
demand for a stout in their tap room 
at the brewery. With plenty of interest 
shown by visitors, even on the hottest 
of days it was proving popular, Severn 
Side Stout is the latest beer to be 
produced. It’s available in keg, and cask 
on demand. Laxford lager, an unfi ltered 
and unpasteurised tasty German style 
of lager fermented in the traditional 
way and dispensed chilled, has been 
popular over hot summer days and is a 
permanent feature. Later in September 

Updates ...
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Bottles available from 
brewery in cases of 
12 or just 1 bottle

SHOP 
OPEN 

Mon to Sat 
10.00-16.00

BAR 
OPEN 

Fri & Sat 
12.00-18.00

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

18 pint, 36 pint and 72 pint containers always 
available with 3 days notice
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Local Pub & Brewery News

Closures ...
The Little Pack Horse in Bewdley, 
originally home to the Little Pub 
Company and famed purveyor of 
Desperate Dan Pies, is currently closed 
and up for lease from Punch (at the 
time of writing). It’s said that the fatally 
high rent being asked is gradually 
reducing due to no takers signing up. 
Hopefully sense will prevail and this 
historic Bewdley pub will thrive once 
again.
The Penny Black in Kidderminster 
closes on 22 September marking 
the end of its era as a Wetherspoon 
pub. It’s expected to reopen a month 
or so later following a substantial 
makeover as The Pennies under the 
management of Hawthorn Leisure, 
owners of the Olde Crown Inn at 

Stourport, also previously a 
‘Spoons’ pub.
The Queens, Belbroughton. 
Licensees Tim and Janet closed 
up the Queens after the end of 
May 2019 bank holiday as it was 
not viable to continue. They have 
moved on to other (ad)ventures. 
At the time of writing, July 2019, 
this Marston’s pub still awaits 
new tenants.
The Chester Tavern in 
Kidderminster closed in April 
and has been sold. It frequently 

suffered from poor beer quality and 
consequently little trade for a long 
while and its future as a pub is in 
doubt.
The Four Stones Restaurant, Clent no 
longer offers draught beer.

a green hop beer will again be 
produced – the variety of hop used will 
depend upon what’s available.

In Stourport, Brothers of Ale is a new 
brewery and tap room that opened 
its doors in August. Both the brewery 
and tap are within a building with 
magnificent timberwork in the roof 
that makes for an atmospheric setting. 
Four regular beers are being produced, 
with occasional ones also planned. 
Peace Out is a 3.6% amber session 
bitter with Enigma and Citra hops, 
The 7 (4.2%) is deep amber with hints 
of malty stone fruits and a bitter finish 
from El Dorado and Cascade hops. 
The pale straw coloured 2 Step (4.4%) 
features Simco and Mosaic hops 
producing a crisp citrusy aroma and 
taste. The tap room opens on Friday 
evenings and at weekends. Full details 
can be found in WhatPub.com.

Alex and Seb Vale at their tap room bar
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Swift  Halves ...

Which is England’s Oldest Pub?
Many pubs claim to be the oldest, 

however, a Redditch and Bromsgrove 
CAMRA trip to Nottingham, a few years 
ago, did involve us going to Ye Olde 
Trip to Jerusalem. Not only a stunning 
cave like pub, hewn out of stone with 
a direct delivery shaft whereby casks 
were hauled up into the famous castle 
above, it claims to be one of England’s 
oldest pubs dating back to 1189. (See 
Branch Diaries p. 38/39 and see what 
trips are coming up this autumn.)
The Long and Short of pub names!

Stalybridge, near Manchester 
coincidentally boasts both the country’s 
shortest pub name with The Q Inn and 
the country’s longest with pub name 
with The Old Thirteenth Cheshire 
Astley Volunteer Rifl eman Corps Inn.
Editor: Which reminds me that the 
smallest pub that I’ve ever been in, 
is The Nutshell in Bury St.Edmunds. 
Recognised by the Guinness Book of 
Records it measures only 15 feet by 7 
feet!!

Clear beer is best isn’t it ... or is 
cloudy OK? Or is it all just a ‘Hoptical 
Illusion’?
As editor of Pint Taken I get asked 
such questions.

I feel that there is still some way to 
go to get many traditional drinkers to 
accept cloudy beer, as many will have 
been warned off cloudy beers by their 
dads for so long that they just won’t 
risk a cloudy pint. However, those 
same drinkers may go for cloudy 
cider, wheat beer or lemonade! It’s 
back to education. Modern breweries 
are clean places subject to all sorts 
of health regulation and beer will 
naturally produce some clouding, 
which is purer that adding chemicals 
- which some see as a pollutant  - just 
to make it look more pure. 

Some drinkers will return a cloudy 
pint when they have neither smelt 

Ye Olde Trip to Jerusalem C. 1189
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So what are 
the most 
frequently 
occurring pub 
names?
UK Pub Names Top Ten in 2018

1. Red Lion
2. Crown
3. Royal Oak
4. White Hart
5. Swan
6. Plough
7. Bell
8. Rose and Crown
9. Queen’s Head
10. Railway
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Swift Halves

Family run by Chris & Tracy

Village Pub and Free House serving
local Real Ales from Sadler's, Wye
Valley, Purity, Holdens and guest ales
from around the country.
Bar and Restaurant serving excellent
value home cooked food and a specially
selected wine list.
Large patio and garden with children’s
play area, and dogs are welcome in the
bar.
OPEN 11-11 Mon-Sat 11-10.30 Sun
FOOD served 12-9pm every day
20p off a pint of any cask ale when
showing your CAMRA card.
theswanblakedown@hotmail.co.uk

01562 700 229

The Swan at Blakedown
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York where all of the beers are brewed 
vegan/vegetarian friendly and to a 
gluten free recipe - including one called 
Hoptical Illusion. 

So clear or cloudy? It’s your choice 
- both are there to be kept in tip top 
cask condition and enjoyed. It’s poorly 
kept beer of any type that one should 
avoid - a little ‘taster’ (in reality often 
only a smell) may be all that you need 
to confi rm your choice.

nor tasted the beer. This is what 
brewers are up against and why some 
brewers tell me they won’t even brew 
a cloudy beer. Of course brewers can 
help the situation by incorporating the 
expectancy that the beer will be cloudy 
by its chosen name or even mentioning 
it on the pump clip. If you are in doubt 
about the quality of your pint, by all 
means look to see if it’s clear, if that’s 
how it is brewed to be, be guided 
mostly by its aroma - does it smell sour, 
like sulphur, vinegar? We have ten times 
as many receptors in our noses as in 
our mouths, so check your beer with 
your nose, just as you would with, say,  
a carton of milk, before you even get to  
taste it. Beer, as with milk, if it has gone 
past its best, you certainly don’t want it 
in your mouth.

Vegans and others will appreciate 
beer with as few additives as possible 
and some brewers only produce 
unfi ned beers (i.e. those with no 
clearing agents) so there is a market 
for such beers that have not to appear 
crystal clear.

I’ve visited, toured and enjoyed beers 
at Brass Castle Brewery at Malton, near 

Green Hop Beers, like Beaujolais 
Nouveau are to be enjoyed soon after 
production.

Chris Gooch, Head brewer of 
Teme Valley Brewery, based at The 
Talbot at Knightwick, near Bromyard, 
tells us that their 21st Green Hop 
Beer Festival takes place Friday 
4th October to Sunday 6th October 
featuring their special green hops 
beers, alongside favourites such as 
This, That and T’Other and four local 
ciders. This year’s brew called Hop Ph
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Unfi ned vegan beers at Brass Castle Brewery
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Nouvelle weighs in at 4.1% and is 
made using fresh green hops. Their 
famous Farmers’ Market is open 
on Sunday mornings - next on 8th 
September and 13th October for 
beer and bargains! See website for 
details.

Heineken Faces Pubs Code 
Investigation Over Beer Tie.

Heineken’s pub chain is to be 
investigated over claims that it 
imposed unfair terms on licensees 
that tried to sever the tie - the 
arrangement which requires pubs 
to buy beer from the owner of the 
leased premises.

The Holly Bush, Belbroughton 
was hit by summer fl ash fl oods on 
30th July. Pub cellars can be very 

vulnerable in such cases, but the quick 
actions of licensee Dave Holloway and 
chef and all rounder, Sally Yardley saved 
the day by deploying ‘fl oodgate’ devices 
in the doorways. Their well kept precious 
Hobson’s beers were kept safe and the 
pub re-opened the very next day.

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
Sky & BT Sport AND live music

Open :
Mon —Wed 2pm to 11pm
Thu 2pm to 12am, Fri 1pm to 2am,
Sat 12pm to 2am, Sun 12pm to 10pm

Swift Halves
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Quick actions of staff at the Holly Bush 
saved the pub.
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Opening times
Monday (Bank hols Sunday hours)
1800-2100 (Drinks only)
Tuesday, Wednesday
1100-1430 & 1730-2300
Food 1200-1400 & 1800-2100
Thursday to Saturday
1100-2300
Food 1200-1400 & 1800-2100
Sunday
1100-2000
Sunday Roast 1200-1600

WINNER of the Best Tourism Pub at the Visit Worcestershire Awards for Excellence 2018 and
Evesham Journal Pub of the Year.
We pride ourselves on our selection of real ales and ciders, with an emphasis on local
products, throughout the year – not just for our two Summer Festivals. Why not pay us a
visit and see what we have to offer? We have great food too! Also see our website
www.elmleycastle.com for information on special theme nights and other events.

Main Street, Elmley Castle WR10 3HS
01386 710251
qe@queenelizabethinn.co.uk
www.elemleycastle.com

See our website for our popular special
evenings (early booking essential to
avoid disappointment).

The Wyche Inn
Free House

Good Beer Guide
2011 to 2018

4 Star Inn
Accommodation

A welcoming traditional pub and B&B in an elevated position in the Malvern Hills overlooking
the Three Counties Showground and the Cotswolds.

 Mon 12-9
 Tue-Fri  12-11
 Sat  11-11
 Sun 11-10.30

 Mon-Fri  12-2.30 & 6-8.30
 Sat  12-8.30 (Snacks only 2.30-5)
 Sun 12-3.30 & 6-7.30
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Interview with New West 
Midlands CAMRA Regional 
Director

Andy Checketts interviews new 
regional director Cy Day who was 
appointed in July 2019 

1. What roles have you played in 
CAMRA so far and what will this new 
role require you to do?

I’ve had  experience in CAMRA 
at branch level as chair, secretary, 
treasurer etc. more recently, I had a key 
role in the members’ weekend/AGM 
in Coventry and I was Deputy West 
Midlands Regional Director. 

The role of the Regional Director is to 
support the branches and to act as a 
conduit between the branches and the 
National Executive and be responsible 
for a number of regional competitions 
such as the Pub of the Year.
2. What are your priorities and what do 
you hope to achieve?

My first priority is to get to know 
the region and branches, and find out 
where our strengths and challenges 
are and support us all in working 
together. I’d like to be able to pass on a 
more successful, thriving region to my 
successor in the future. 
3.  Do you see a clash between the 
growth of craft keg beer and real 
draught beer and should keg beer be 
available at CAMRA festivals?

No I don’t. The market has been 
changing for a few years now, and both 
have their fans. In fact, the growth of 
craft keg beer, with its tendency for high 

quality, tasty products could arguably 
have helped get customers back to 
drinking beers, and ultimately real ale 
as the premium product. The important 
thing is that they should be drunk in 
pubs!

If CAMRA festivals are to continue to 
thrive, I think that we will need to widen 
the appeal by offering more choice, 
whether that’s craft keg or gin bars, but 
with the focus on real ale, cider and 
perry. 
4. Should CAMRA promote more 
strongly full pint measures, women and 
younger drinkers?  

The revitalisation project gave us 
the opportunity to look at CAMRA 
objectives, and to decide on the 
organisation’s future aims and 
priorities. If pubs are going to survive, 
then they need to appeal to all, 
especially women and young drinkers, 
so that people use them to meet and 
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Andy Checketts and Cy Day
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socialise, rather than the alternative 
of cafés etc.

I’ve long believed that we should 
have full pint measures, with lined 
glasses as in other European 
countries. It’s always amazed me that 
spirits and wines are served in exact 
amounts, while a measure of beer 
includes the head, and not just the 
liquid!
5. Do we expect further significant 

falls in pub numbers and what is 
CAMRA aiming to do about it?

I would like to think not, but 
unfortunately with continuing 
economic uncertainties, and the 
actions of some pub companies, 
there will continue to be threats 
to pubs. CAMRA has a number 
of campaigns aimed at securing 
the future of pubs, including beer 
tax, business rates, and reform of 
the pubcos. Ultimately though, I 
think the best thing we can do as 
CAMRA members is to keep using 
our pubs to help them thrive. 
6. What trends do you expect to 

see in the future with beer styles, 
canned beers, unfined beers and low 
alcohol beers?

Dark beers continue to do well, 
but there has been something of an 
explosion in very tasty, new-world 
hopped beers leading the way, and 
IPAs.The growth of unfined and low 
alcohol beers will, I’m sure, continue, 
as does the popularity of highly hopped 
and fruity craft keg and real ales. The 
choice of vegan friendly, and gluten 
free beers has led to  the growth of 
unfined beers. Recently, it seems 
that brewers have found a way of 
delivering low or no alcohol beers that 
actually taste like proper ale, but I fear 
drinkers buying bottles and cans in the 
supermarket, rather than cask beer in 
the pub.
7. If I were to buy you a drink … what 
would you choose?

One of my favourite light beers is St. 
Austell Proper Job, while if I fancied a 
dark beer it would be Beowulf Dragon 
Smoke Stout or Titanic Cappuccino 
Stout.  Cheers!

New Regional Director
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Lined glasses

Cy says that CAMRA needs to attract 
younger ale drinkers to pubs



Pint Taken Autumn 2019

20

Bromsgrove Beer, Cider and 
Perry  Festival Report by Andy Checketts

Bromsgrove Beer, Cider and Perry 
Festival makes local, national and 
lunar links!

With a space theme marking 
the 50th Anniversary of the moon 
landings of 1969 the festival hosted 
the Bromsgrove Astronomical Society, 
was visited by now Chancellor of 
the Exchequer MP Sajid Javid and 
beer enthusiasts from far and wide, 
including Amsterdam.  

Additionally, as a member of the 
Institute of Advanced Motorists 
myself, I was particularly pleased to 
see the festival hosted the Severn 
Freewheelers which is an emergency 
voluntary service known as the 
‘Blood Bikes’ where advanced level 
motorcyclists carry blood and other 
medical essentials to destinations 
around the county. The festival 
hosted the sister emergency vehicle 
- a fridge equipped Skoda Yeti 4X4 
which has recently been acquired and 
will be driven by volunteers from the 
Worcestershire group of The Institute 
of Advanced Motorists (now known 
as IAM Roadsmart) in order to deliver 
urgent medical supplies between 
Worcester Royal Hospital and the Air 
Ambulance based at Strensham. 

Redditch and Bromsgrove 2019 
Pub of the Year certificate and an 
impressive trophy were presented to 
Ryan Carr, licensee at The Cross at 
Finstall. Also, Dawn Bubb, previously 
the stewardess at Clent Club was 
presented with the 2019 Club of the 
Year award.

Bromsgrove MP and 
recently appointed 
Chancellor of the 
Exchequer, Sajid Javid 
supported the festival, 
met the organisers, 
chatted with drinkers, 
and stall holders - 
showing great interest 
in the role of advanced 
motorists and riders 
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Sajid Javid with David Wheeler

Gez Quinn, licensee Ryan Carr and barman Tom with David Wheeler
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Pub & Club Awards

in transporting vital county medical 
supplies and of course he enjoyed a 
real ale too.

One beer amongst the many at 
the festival was the local Woodcote 
Manor Brewery’s Doug Side of the 
Moon beer. This deserves a special 
mention as it was brewed in memory 
of Doug Fitton, who sadly passed 
away earlier this year. Doug had been 
a bar manager at Bromsgrove for 
many years and in front of Doug’s bar, 
Lee Kiteley presented Lynn and Ali 
Fitton with pictures of the pump clip 
artwork signed by festival volunteers. 
Mark and Cathy Collinson, as 
Karmalyte, entertained drinkers with 
acoustic numbers such as ‘Man On 
The Moon’ and ‘Rocket Man’.

Organiser David Wheeler reported 
that it was a very successful festival 
due to a great team of volunteers that 
worked for months in preparation as 
well as putting in long hours at the 
event itself. They are already planning 

Festival Vital Statistics:

1st beer to sell out ...
Colchester Brazilian Coffee and 
Vanilla Porter.
1 Trophy gets awarded for 2019 
Pub of the Year.
102 new CAMRA members were 
signed up.
£852.34 worth of unused tokens 
were donated to the festival 
charity: Severn Freewheelers 
‘Blood Bikes’ (Even more 
money was donated during the 
festival.)
3077 visitors over the three 
days.
3250 pints of cider/perry and …
9424 pints of beer were 
consumed!

next year’s event! See pinttaken.org.
uk/extra for full ‘Moon and Stars’ 
back story and photos.
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Drinkers in the sunshine
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King & Castle A�ernoon Tea £9.99 Lunch �me meal deal £5.75

Great Western Railway style pub
King & Castle Kidderminster

Func�on room

Real Ales and Meals
8 real ales including from
Bathams, Bewdley, Hobsons,
Wye Valley, Enville plus Guest
beers and ciders.
Reasonably priced lunch �me
meals and evening basket meals.

and outdoor canopy
available for hire.
Perfect for live music
events, recep�ons,
par�es 01562 747505

Wyre Forest CAMRA Pub of the Summer 2018 and Pub of the Year 2019

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

The GOLDEN LION
George St

KIDDERMINSTER
a

TRADITIONAL
FRIENDLY PUB WiFi



23

Cider

Support Our Cider Producers
– It’s Our Duty by Gez Quinn

Did you know that 80% of 
the UK’s cider makers are 
small producers?

Ever since cider duty 
was introduced there 
has been an exemption 
in place to help small 
producers for whom 
making cider is an 
integral part of rural 
culture. About 80% of 
Britain’s cider market falls 
into this category.While 
their output levels may be 
small, they are part of a great British 
tradition and help support a lively 
pub culture and tourism sector. 

This exemption was recently 
challenged as being illegal under 
European Law, but losing this relief 
would see small producers landed 
with a bill of up to £2,700 every year, 
making production uneconomical 
and lead to wide-spread closures.

CAMRA has campaigned to 
ensure that this relief remains in 
place. Thanks to our campaigning, 
the Government has committed to 
support small cider makers and will 
retain the current duty exemption. 
We are now campaigning to ensure 
that this promise is upheld as the 
UK prepares to withdraw from the 
European Union.

Did you know…
• Someone producing less than 70hl 

(12,000 pints) will generally be making 
less than £10,000 a year in sales. This 
means the tax exemption only applies 
to very small businesses.

• 80% of Britain’s 500+ cider makers are 
currently small producers.

• An exemption from this duty is 
essential to supporting the growth of 
a vibrant but still small cider and perry 
market.

• A tax charge of up to £2,700 would 
drive many small cider producers out 
of business costing jobs, harming the 
countryside and dramatically reducing 
consumer choice.

• A small producer selling up to 33 pints 
a day has no capacity to affect EU 
trade to any meaningful degree.
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NABLABs

NABLABs: No Alcohol Beers, 
Low Alcohol Beers by Andy Checketts

NABLABs  
No Alcohol Beers, Low Alcohol Beers

Ideally, I would be choosing my beer 
after checking out a selection of hand 
pulls linked to a few well kept cask 
ales waiting for me at about 10˚C.

However, if you were part of the ‘Dry 
January’ brigade (which I was) the 
associated app produced by Alcohol 
Change UK, directed ‘abstainers’ to a 
low alcohol brewery called Big Drop. 
The award winning brewery has been 
specialising in beers that do not 
exceed 0.5% alcohol. Purists would 
say that having a low alcohol beer is 
actually harder to take, than no beer at 
all! I chose the latter option. Certainly, 
early versions of NABLABs were pretty 
awful. Have things changed? 

Big Drop Brewing Co. is meeting the 
growing demand for alcohol-free beer 
with its award-winning 0.5% ABV Citra 
IPA on tap throughout Brewhouse 

& Kitchen’s group of 
22 craft beer venues 
and recently being sold 
through the 800 strong 
Holland and Barrett 
health food shop chain.

Big Drop was launched 
in October 2016 by Rob 
Fink and friends. They’ve 
developed techniques to 
make alcohol-free craft 
beer without the need 
for artifi cial removal of 
alcohol.

With the advent of 
‘craft beers’ - however we 

defi ne them - keg beers are appearing 
alongside true draught (handpull) 
beers so need to be considered as they 
crop up increasing in your local and at 
festivals (as well as in supermarkets) 
and other specialist outlets. However, 
producers of ‘craft’ beers need to avoid 
creating confusion by referring to them 
as ‘draught’ - when actually frequently 
they are not! I understand that beer 
below 2% is hard to keep as a true 
draught product

Is it for you? Well there is no 
substitute for going out and trying it. 
I have tried the three listed here Pale, 
Citra and Stout in comparison with 
familiar ‘regular’ beers. The Pale I 
found to be quite soft in fl avour, Citra 
did add a bit of zing and the Stout was 
very full bodied, featuring a strong 
smokey roasted malt fl avour that 
lingered on the palate. I suggest that to 
satisfy your curiosity blind taste some 
back to back with your usual regular 
beers.

As ever, pour them into a glass in 
order to release the aroma (it doesn’t 
quite work if you try to drink beer out of 
a bottle).

Plenty of competition exists from 
Brewers like Brew Dog and its Nanny 
State (0.5%) Adnams Brewery and its 
special edition Ghost Ship (0.5% with 
the orange label, rather than the usual 
blue labelled 4.5%)

Alternatively, if you are looking for a 
fully power packed ‘bottle conditioned’ 
beer, that is akin to true draught beer 
remember to track down the most 

IPA on tap throughout Brewhouse 
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NABLABs

YE OLDE SEVEN STARS

KIDDERMINSTER’S OLDEST REAL ALE PUB
5 REAL ALES 2 CIDERS

Cobs|Delicious Local Pies|Live Music|Fundraisers
CAMRA MEMBERS

up to 20p per pint off Cask Ales
HAPPY MONDAYS! 7-11pm

ALL Real Ales only £3
except Bank Holidays

Winner Wyre Forest CAMRA
Bronze Pub of the Year 2019
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Bring your own

food, plates

provided!
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rties

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

01905 770155

recent CAMRA award winning beers.  
BRONZE: St. Austell’s Big Job (7.2%) 
SILVER: Durham’s Temptation (10%) 
and  GOLD: Fuller’s 1845 (6.3%) - 
you’ll certainly get yeast and alcohol 
powered  aromas and fl avours . 

The bottle/can choice remains yours, 
whatever time of year, until you get 
a chance to drop into your local and 
survey the true draught hand pumps. 

Finally, just what you wanted to hear.
A drink in a pub environment is 

GOOD for your health and well being.
Double Drop Brewing Co. and 

Boss Brewing have been tasked by 
the NHS to produce ‘Sundown’ 0.5%. 
‘Sundown’ is named in reference to 
the increased agitation and confusion 
that dementia patients typically 
experience in late afternoon, known as 
sundowning. It’s being served at the 

Derwen Arms, a fully-functioning 
pub within the Cefn Coed Hospital 
in Swansea, which is pioneering the 
concept of encouraging patients to 
do the things they would normally 
do before being diagnosed with 
dementia. There is evidence that 
the quality of care and 
patient engagement 
have improved, and 
pharmacological 
intervention has 
reduced as a result of 
this initiative. 

See full account at 
pinttaken.org.uk/

extra
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Kidderminster Beer & Cider 
Festival 7th-9th November

This year sees exciting changes for 
Wyre Forest CAMRA’s beer festival

It’s moving to the autumn from 
Thursday 7th to Saturday 9th of 
November. 

So whether it’s unseasonably warm 
or it’s cold, wet and miserable outside 
it is a perfect time to visit the charming 
Kidderminster Town Hall where there’ll 
be a warm welcome inside. 

The venue features two spacious 
halls. The Corn Exchange offers a 
vibrant meeting place and hosts the 
bustle and hubbub of the bars while 
the adjoining main hall offers a more 
relaxed atmosphere with ample seating 
for those wishing to sit and savour their 
drinks. 

Hot and cold meals and snacks will 
all be available or there is a choice of 
restaurants and coffee shops within a 
five minute walk of the venue.

Kidderminster Town Hall is just a ten 
minute walk from the railway station 
and near to the bus station and canal 

moorings. For those travelling by car, 
but not drinking there’s a designated 
driver scheme.

For 2019 the festival will offer 42 
ales, 15 real ciders and perries, a 
selection of wines and, for the first 
time, a gin bar. The ales will cover all 
styles to include local ales alongside 
more varied drinks from further afield. 
The gin bar will include a selection 
of local speciality gins together with 
trusted favourites.
Festival facts at a glance

Thursday is Quiet Day with CAMRA 
members / trade preview running 
from noon – 2pm and general opening 
from 2pm – 11pm. Friday will open 
from 11am – 11pm with music and 
live entertainment in the evening. 
Saturday will run from 11am until 9pm 
(subject to beer availability). Entry to 
all sessions is £3 (CAMRA members 
£1). Festival Glass £2.50 (refundable 
deposit). 

For more details visit 
wyreforestcamra.org.uk and 
wyreforestcamra on Facebook.

Volunteers welcome you to the festival
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BELBROUGHTON CLUB
5 High Street, Belbroughton DY9 9SY

OPENING HOURS:
Mon-Thu 17:00 - 23:00, Fri 12:00 - 00:00,
Sat 12:00 - 00:00,
Sun 12:00 - 23:00

We are a welcoming, family friendly, not-
for-profit social club situated in the heart
of Belbroughton, Worcestershire.

Our committee and staff strive hard to
ensure the club provides both members
and visitors with high quality
entertainment. As well as the FREE
entertainment, we provide a choice of
your favourite drinks at great prices.

Real ales including Wye Valley
Butty Bach and HPA

Function room - available for
booking

Garden and secure children's play
area

Sky Sports and BT Sports

New food menus

Visitors welcome - 50p donation to
charity

Membership £5 single / £10 family

01562 730490
www.belbroughtonclub.org.uk
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Editor Chats with the Brewer at 
Hartlebury Brewing Co. 

Head Brewer Tony Limmage tells me 
all about the new venture.

Hartlebury Brewing Co. is based 
at The Tap House, Hartlebury and is 
very conveniently placed right next 
to the train station - a must for train 
enthusiasts and well, anyone really who  
would like to leave the car at home. It’s 
a short walk off the platform … and into 
our front door!

This is one of Worcestershire’s newer 
brewing companies and lies between 
Worcester and Kidderminster, set off the 
main dual carriageway A449 route. Beer 
and trains can be enjoyed at the same 
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Hartlebury Brewing Co.

venue. David Hicks bought the pub 
and brewery (which was already full of 
impressive new brewing equipment) in 
2018. The brewery reopened in October 
2018 and manager Tony Limmage is 
now running it. The Tap House offers 
a wide menu of classic pub food and 
bar snacks as well as guest ales from, 
Hobsons, Enville and Wye Valley. It is a 
spacious pub, refurbished a few years 
ago with smart wooden panelling and 
several dining areas. The brewery has 
plans to open a shop in the near future 
for bottle sales and merchandise.

The gleaming modern brewery is well 
equipped and ready to satisfy the thirst 
of drinkers.

Local pubs stocking Hartlebury 
Brewing Co. beers include The 
Dodford Inn, Stourport British Legion, 
The Castle, Kidderminster and The 
Carolians Rugby Club in Kidderminster.

I asked Tony about the range of 
beers, challenges for a new brewery 
and plans for the future.

Tony explained that meeting 
the needs of customers is a good 
challenge and a priority. Consistency 
is essential and responding to 

what customers want too. We’ve 
experimented with ideas and decided 
to start up with new recipes and 
some of the range includes an APA 
- American Pale Ale (4.5%), Off The 
Rails(4.2%) and Crusader(4.2%).

With the rise in vegan products, we’ve 
listened to customers and we can offer 
these as unfined beers that have no 
clearing agents in them. Customers 
just need to request no finings to be 
put into their beer when they order 
and these can be supplied at no extra 
charge. (See Clear or Cloudy? in Swift 
Halves page 14)

In the future the brewery plans to 
open a bottled ale shop on site, which 
will sell merchandise such as T-shirts, 
glasses, boxed beer gift sets etc.

Currently, Tony says “The team is 
planning for a Rugby World Cup special 
ale for September.  ‘Hartlebury Hooker’ 
is a working title for the beer, but I 
can’t confirm that, nor the pump clip 
illustration … you’ll have to wait and 
see!”
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Tony Limmage, brewer in his gleaming brew room
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10th Anniversary 2019

DRINK
THE GREATEST 

BREW FOR
MILES!

• TWO DAYS

• 16+ BREWERS

• 20 Ales

• 4 Ciders • Great Ales

• Soft Drinks

• Hot Drinks

• Wines

LOCAL FOOD!

LOCAL BREWERS

LIVE MUSIC!
FOOD AVAILABLE!

LOCAL BREWERS

LIVE MUSIC!

RAFFLES

Wythall Beer Festival
2019

DRINK

THE GREATEST 

ALES FOR

MILES!

• TWO DAYS• 16+ BREWERS• 20 Ales
• 4 Ciders

Fri 4th October - 18:30-23:30
Sat 5th October - 12:00-23:30

Subject to availability. While stocks last!
WythallCommunityClub.org.uk

Britannia Room, Wythall House, Silver Street, Wythall, B47 6LZ

The Greatest 
Local Beer 

Festival

Ales • IPAs • Stouts • Porters
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Wyre Forest Pub Award 
Summer 2019

The garden terrace of the Black 
Star in Stourport is a sunny place to 
watch narrowboats chugging by on the 
Staffordshire and Worcestershire Canal 
below, to enjoy a meal, one of many Wye 
Valley beers, maybe a traditional cider or 
a guest beer the pub has on offer. 

It was also the perfect spot for 
owners Maria and Andy Gooding to be 
presented with the Wyre Forest CAMRA 

Pub of the Summer Award on a hot 
Sunday afternoon in July. The terrace 
was busy with visitors enjoying the 
pub’s weekend gin festival as well as 
the excellent beers.

In the picture are customers and 
Wyre Forest CAMRA members with 
Andy and Maria Gooding receiving 
their award from branch Chair Nick 
Yarwood.
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Pub Photo Quiz 

 Pub Photo Quiz
 - What Pub and Where?

Pub 1

Pub 2

Club

Pub 3

Answers upside down at 
the bottom of page 39
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CAMRA Meetings 
 - What Goes On?

As a member of CAMRA, what’s 
in it for you? As you’ll see on page 
37 CAMRA has just refreshed it’s 
membership package, but CAMRA has 
so much more to offer. Each CAMRA 
branch organises a programme of 
regular meetings and social events 
including trips to breweries, trips to 
local pubs, beer festivals as well as 
other interesting parts of the country. 

CAMRA members are not all the 
same, but the one thing we do have 
in common is drinking great beer in 
great pubs. We don’t expect everyone 
to enjoy every activity, but hopefully 
there’s something that will appeal to 
most people, and we’re always open to 
suggestions for different activities. 

Each branch has its own way of 
conducting its meetings and events, 
but as a CAMRA member you can 

pick and choose which meetings 
or events that you want to attend. 
For instance, in the Redditch & 
Bromsgrove branch we try to make 
our monthly meetings more of 
a social event where we can get 
together for a beer and a chat. There 
are occasions when we need to be 
more formal e.g. when we decide 
upon our awards etc. but we like to 
keep it to a minimum.

So, if you’ve not been to a CAMRA 
event before, why not come along 
and see what happens, whether 
you’re  a member already or just 
thinking about it. It may put you off 
for life, but then again you might just 
find there’s something in it for you. 

Details of events in all three 
Worcestershire branches and 
beyond can be found on the diary - 
pages 38- 39. 

Photo opposite page:
New CAMRA members Stuart and 

Rachel

Gez Quinn, Redditch & Bromsgrove chair entertains the ‘troops’ 
at Woodcote Manor Brewery, near Dodford
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Join CAMRA - Membership

CAMRA membership is currently 
towards 200,000 members - a giant 
leap for mankind - since March 1971, 
when there were only four members!!

Membership keeps you in the know. 
It brings access to a wide range of 
activities and events, the chance to 
do new things and meet new people 
as well as learn new skills and work 
as part of a big national social team. 
It gives you a chance to have your 
say about beer, cider, perry, pubs and 
support our unique British institutions: 
the pub and real draught beer. 
Members help CAMRA to infl uence 
things for the better. See camra.org.
uk/joinup and get your welcome pack, 
reduced entry to festivals, £30 worth 
of real ale vouchers, discounts on 
merchandise and the awarding winning 
Beer magazine plus the chance to save 

our pubs under threat.
Like exactly 100 other people, Stuart 

Watson and Rachel joined up at the 
Bromsgrove Beer, Cider and Perry 
festival this year, and were spotted 
in July having fun at a branch social 
and brewery tour at Woodcote Manor 
Brewery, near Bromsgrove. Join up and 
join in.
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Branch Diaries
The following events are open to all CAMRA members, but non-members are 
welcome to join us.

Redditch & Bromsgrove Branch (RB)
Email tony@rb.camra.org.uk or call Paul 07974 889553 
Trips mark@rb.camra.org.uk Website rb.camra.org.uk 
Meetings held on 4th Tuesday of the month and start at 8pm.

Worcester Branch (WO)
Email contact@worcestercamra.org.uk or call Mark Griffi  ths 07968 337487 
Website worcester.camra.org.uk Members’ meetings are on the second 
Wednesday of every month 7.45 for 8pm.

Wyre Forest Branch (WF)
Email contact@wyreforest.camra.org.uk or call Rob Budworth 07845 901706 
Website wyreforest.camra.org.uk Members’ meetings start at 7.45pm

Shakespeare Branch

Covering Evesham area. Email contact@shakespeare.camra.org.uk or visit 
shakespeare.camra.org.uk

Worcestershire Tasting Panel
Breweries are welcome and encouraged to send information and tasting notes on 
any new beers.
Panel Chair Nick Yarwood worcstastings@wyreforest.camra.org.uk

September

Tue 3rd
Members’ Meeting (WF) Weavers at 
Park Lane, Kidderminster DY11 6TG
Thu 5th
Curry night (WF) 6.30pm Penny Black, 
Kidderminster DY10 2AZ
Wed 11th
Members’ Meeting (WO) Venue TBA
Wed 18th
Lunch at the Local (WF) 12.30pm Rock 
Tavern, Stourport DY13 9LR

Sat 21st
Branch Trip (RB) Beers from Bucks - 
taking in parts of High Wycombe and 
Marlow. 
Branch Trip (WF) Church End Brewery, 
Atherstone and Tamworth. Approx 
£20.
Tue 24th
Branch Social (RB) Oddfellows Arms, 
Astwood Bank B96 6BW 
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Pub 1 The Rose and Crown, Feckenham.
Pub 2  The Mug House, Bewdley.
Pub 3  The Great Malvern Hotel, Malvern.
Club 1  Belbroughton Club, Belbroughton.

November

Fri 8th
Branch Social (WO) Three Kings, 
Hanley Castle Annual Beer Festival 
WR8 0BL 
Wed 13th
Members’ Meeting (WO) Venue TBA 
Wed 20th
Lunch at the Local (WF) 12.30pm Black 
Boy Inn, Bewdley DY12 1AG
Sat 23rd
Branch Trip (RB) The W’s of Cheshire 
taking in parts of Warrington, 
Wilmslow, Winsford.
Tue 26th
Branch Meeting (RB) The Ladybird Inn, 
Aston Fields, Bromsgrove B60 2DZ

October

Tue 1st
Members’ Meeting (WF) Lock Inn, 
Wolverley DY10 3RN
Sat 5th
Branch Trip (RB) Wiltshire Wonders 
- taking in parts of Chippenham and 
Devizes.
Wed 9th
Members’ Meeting (WO) Venue TBA 
Sat 12th
Social Brewery Trip (WO) Venue TBA
Wed 16th
Lunch at the Local (WF) 12.30pm 
Station Inn, Kidderminster DY10 1UG
Sat 19th
Survey Trip (RB) Visiting some of the 
least visited pubs around the edges of 
our branch. 
Tue 22nd
Branch Social (RB) Black Tap Bar, 
Church Green E. Redditch B98 8BP

CAMRA Beer Festivals
September
5th-7th Bridgnorth Beer Festival - bridgnorth.camra.org.uk
5th-7th Tamworth Beer Festival - lstcamra.org.uk
19th-20th Cannock Chase Beer & Cider Festival - cannockbeerfestival.co.uk

October
3rd-5th Solihull Beer Festival - solihull.camra.org.uk

November
7th-9th Kidderminster Beer & Cider Festival - wyreforest.camra.org.uk
28th-30th Dudley Winter Ales Fayre - dudley.camra.org.uk

Branch Diaries
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