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Editor’s Introduction

Competition winners and local Winter 
Pub of the Season Awards and 
upcoming county beer festivals.

How did this magazine get into your 
pub, you wonder. Not by magic! We 
invite you to help distribute Pint Taken 
and help your local branch on page 39.

Cider and perry proves very popular 
at our county festivals, but apart from 
that, “Where has all of our cider and 
perry gone?” Gez Quinn asks on page 
23. 

Send us your views on cider, perry, 
beer and other things to editor@
pinttaken.org.uk. Items need to be 
submitted by 26 April to make the 
Summer edition.

Fly the fl ag for Worcestershire.
Cheers!

Editor’s 
Introduction:
Andy Checketts

Welcome to the Spring Edition of 
Pint Taken, again a bigger 40 page 
edition packed with a range of articles, 
Pub and Brewery News, Readers’ 
Comments, a new section for little new section for little new
interesting snippets called 

‘Swift Halves …’ plus events and 
awards. 

Recently, the West Midlands CAMRA 
Regional awards were presented. 
The region covers 26 branches. The 
Pint Taken Management Team was 
very pleased to accept the honour of 
gaining the Highly Commended Award 
for the West Midlands CAMRA County 
Magazine 2018. Thanks to everyone - 
as we are all unpaid volunteers - doing 
our best to support drinkers, pubs, 
clubs and breweries across the county.  
SEE details on page 11.

Also, read about the National 
Champion British Bottled Beer 

Calling CAMRA members or Pint 
Taken readers ...

Can you help to distribute the Pint 
Taken magazine to your local pub? 

 ‘Many hands make light work’ is 
how the old saying goes and how 
true it is. Our volunteers deliver Pint 
Taken four times a year to their local 
pubs. Each Pint Taken is delivered to 
approximately 400 locations. Even if 
you can only do one pub, it’ll help us 
to deliver to 100% of our locations, 
be they in towns or far-fl ung villages. 
Thank you.

To volunteer: Please contact your 
branch chair. (see page 39)
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Local Pub & 
Brewery News

Local Pub & Brewery News

Openings and 
updates

The Tardebigge, Tardebigge, has 
been closed for some time, but 
members have heard talk of it being 
converted to a hotel with restaurant 
and bar, but at the time of writing we 
have no confi rmation. 

Whitbread PLC has announced that 
The Foxlydiate Arms, Webheath in 
Redditch, is to be demolished to make 
way for housing.

The Royal Oak, Studley, is up for sale.
The Plough and Harrow, Drakes 

Broughton, has reopened after an 
ownership change and a refurbishment. 
The ales on offer at the time of the 
visit were Wye Valley Butty Bach, 
Greene King Abbot, Purity Mad Goose 
and Pershore Brewery Pale Ale. Both 
a carvery and à la carte menus are 
available.

In Worcester city the Bull Baiters, St. 
Johns, is moving down the road to a 
characterful timber framed building.

The Coach and Horses, Worcester, 
in the Tything is open under the 
management of Rowena and team and 
the Sebright Arms has been renamed 
the Worcester Arms.

Tipplers
Tipplers Off Licence, Bewdley. As 

well as many bottle conditioned beers 
and a couple of draught bag-in-box 
ciders, customers can now enjoy 
the newly opened lounge bar behind 
the shop. Up to four craft beers are 
also available including the resident 
Beavertown Neck Oil IPA which is 

proving popular.
Waggon & Horses, Ismere, 

(near Kidderminster), has a new 
manager who has increased 
the beers to four, all from local 
breweries, and introduced a new 
menu available seven days a 
week as well as Sunday carveries.

Weavers at Park Lane, 
Kidderminster. The renowned 
and popular real ale and cider 
pub has changed ownership. 
Improvements to the bar and 
ground fl oor will enable an 

Plough and Harrow
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Local Pub & Brewery News

additional beer pump, ramped access, 
an adapted WC and the pub will 
be open for longer hours under the 
existing successful bar team.

Harriers Arms, Kidderminster. Green 
Duck Brewery has taken over running 
the pub which is next to Kidderminster 
Harriers ground. A selection of their 
changing beers is on the bar as well as 
a couple of guests.

Tap House, Hartlebury. The converted 
railway station pub is now stocking 
Hartlebury Brewing Co beers, brewed 
next door in the resurrected former 
Worcestershire brewery. All are light 
or amber brews such as Of the Rails 
4.2%, Hartlebury Crusader 4.2% and 
American Pale Ale 4.5%.

Bewdley Brewery will be extending 
the days that the taproom is open 
during the Spring and over the Summer 
from the current Thursday to Sunday 

openings to take in Wednesday and 
eventually Tuesday each week. There’ll 
also be a fortnightly street market at 
the brewery from Saturday 20th April.

Closed Pubs
New Inn, Bournheath, is boarded up, 

the previous licensee has moved on to 
pastures new, but no news as yet of its 
future.

Horse & Jockey, Inkford Brook 
near Wythall, is currently boarded up. 
Previously a Fayre & Square pub, but no 
news as to its future.

The Swan, Upton Warren, closed 
suddenly in early December leaving 
just a note on the door saying it was 
closed until further notice. As we go to 
publication, the pub is still boarded up 
without any indication as to its future.
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Local Pub  & Brewery News

Competing along with the 26 West 
Midlands branches, Worcestershire’s 
County CAMRA Magazine, ‘Pint 
Taken’ scooped a Highly Commended 
certifi cate 
for editions 
published 
in 2018. 
Regional 
judges 
evaluated 
a very wide 
range of 
branch 
magazines 
evaluating 
such aspects 
as style, 
balance 
of content, layout, level of interest 
and the quality of presentation and 
photography. Judge and West Midlands 
Deputy Director Cy Day commented 
that Pint Taken was an attractive 

Pint Taken 
Scoops Award!

magazine with a clear layout of key 
information, well balanced with 
interesting articles, supported by a 
range of diverse advertisers, whilst 
having high quality photographs and 
eye catching front covers.

Andy Checketts (Editor) on receiving 
the award in January at The Old 
Cock Inn, Droitwich, emphasised 
that the production of the magazine 
each season is “ … all down to a 
group of unpaid volunteers providing 
ideas, content, articles, securing 
advertisers and photographs. Thanks 
go also to our advertisers, that fund 
the magazine and to our volunteers 
that kindly distribute 10,000 copies 
across Worcestershire and beyond.” 
(See current and previous editions at 
pinttaken.org.uk)

The photo shows the Pint Taken 
Management Team - Gez Quinn 
(Redditch and Bromsgrove Chairman) 
Kevin Joyce (Treasurer), Cy Day, West 
Midlands CAMRA Deputy Regional 
Director - presenting the award, Andy 
Checketts (Editor), Brett Laniosh 
(Catshill Design) and Nick Yarwood 
(Wyre Forest Chairman).
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Winter Pub of the Season

Wyre Forest 
CAMRA’s Pub of 
the Winter award 
was presented 
to the Castle Inn, 
Kidderminster, in 
January. In voting 
it as the winner, 
local CAMRA 
members were 
impressed with 
its warm and 
friendly welcome, 
the good quality 
of the three beers 

Gez Quinn presents the Redditch and Bromsgrove Pub of the Season award 
to Becky, Ben, Gina and Dave Myatt at the Dodford Inn

Winter Season Pub Award - The 
Dodford Inn, Dodford

Redditch & Bromsgrove branch voted 
to make the Dodford Inn, in Dodford 
the Winter Pub of The Season and Gez 
Quinn presented licensees Gina and 
Dave Myatt with their certifi cate just 
before Christmas. Gina and Dave took 
on the Dodford Inn a couple of years 
ago, with the support of daughter 
Becky and son Ben, they  have 
since transformed this rural pub, 
building a restaurant on the side and 
landscaping the patio and gardens, 
but right through the development 
work they haven’t neglected the beer.

on display, and the cosy log fi re helping 
to make the whole place very warm. 
The landlords Marie Heenan and Neil 
Osborne are very welcoming and the 
general atmosphere is very positive. 
The pub also offers reasonably priced 
food at weekends. A lot of work has 
been put in to make this a successful 
pub, since they took it over in 2017 
and members felt it very deserving of 
recognition.

The pub is a free house near to the 
town centre, next to the canal, and 
is one of ten pubs included in the 
Kidderminster Ale Trail.

The Pub of the Winter Season - 
The Castle Inn, Kidderminster

They currently have 4 beers on 
the bar, sourced from local brewers 
such as Salopian, Sadlers and Purity 
including their own Dodford Pale Ale.

To win the award the team ensures 
very high quality customer service, 
a great menu of pub classics plus a 
changing range of well kept beers - well 
worth a visit.

Pi
c.
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Readers’ Comments

Readers’ Readers’ R
Comments...

Ed: It’s good to generate some debate, 
thank you to our contributors on low 
alcohol beers and the cost of a half pint!

The Dry January app that I used this 
year recommended beers from the Big 
Drop Brewing Co. that creates a range 
of beers at 0.5% - I wonder if anyone 
has tried them. How do they compare 
with the 2018 award winning bottle-
conditioned beers (see page 35). 

What about our county brewers? 
Anyone out there making low alcohol 
traditional ales? Let me know at 
editor@pinttaken.org.uk

Response to ‘Low Alcohol Beer + 
Can the Can?’

Raymond “Smithy” Smith

In response to the question posed 
in the article ‘Low Alcohol Beer Sails 
In’ (Winter edition) I would propose 
the following. Although, not as low an 
alcohol level as the Adnams ‘Ghost 
Ship 0.5%’, I sampled a great local beer 
from ‘Fixed Wheel’ of Blackheath,West 
Midlands  called ‘Table Beer’ weighing 
in at 3%. The venue was at last year’s 
Three Kings beer festival, near Upton 
on Severn.The taste was excellent and 
rounded, with three pints equating to 
just a couple of normal beers. I should 
say a good addition to any beer festival!  
(Ed: Plus thinking about beer in a can 
re. the ‘Can the Can?’ article - Winter 
edition - Smithy adds: ).  The gluggy 
pouring and the opacity of the can are 

not conducive to a ‘bottle conditioned’ 
ale, although some might argue that 
‘can-conditioned’ sounds more poetic! 
Alternatively, I’ve had some good cans 
of Weissbier in Germany, where yeast 
in turbulence is considered a benefi t.

Response to ‘Low Alcohol Sails In’
John Edwards, (Solihull)

I really enjoyed the Winter Pint Taken, 
especially the Readers’ Comments on 
the ‘purpose’ of the head on a beer and 
the articles on Cask Beer and Beer in 
Cans. However, I’m writing in response 
to your request on the ‘Low Alcohol 
Sails In’ page.

I never had much interest in non 
alcoholic beers after exposure to 
Kalibur and Beck’s Blue, but since 
buying a motorhome 8 years ago this 
has changed! Wanting a pleasant 
drink to go with my sandwiches at 
our lunchtime halt, I’ve started to do 
some ‘research’. A case of 12 different 
low alcohol beers from the Alcohol 
Free shop was disappointing, but 
sampling supermarket shelves led me 
to discover some others, apart from 
the ‘Nanny State’ which I already knew. 
So I will be very interested to try the 
2 Fergus Fitzgerald mentions in his 
article - if I can fi nd them.

My top 4 to date are:-
BrewDog Nanny State (Alcohol free 
hoppy ale)   0.5% ABV
Erdinger Weissbrau Alkoholfrei 
(Refreshing isotonic drink) less than 
0.5% ABV
Czech Low Alcohol (Pilsner lager) 0.5% 
ABV
Franziskaner Alkoholfrei (Weissbier) 
0.5% ABV
Most disappointing, knowing their 
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Readers’ Comments

Golden Ale, was St. Peter’s Without  
(Original alcohol free beer) 0.0% ABV, 
but it is so very different, that it may be 
to some people’s taste.

Half A Pint Costs How Much?
Alan Grainger

It has always been the case that 
certain pubs charge a disproportionate 
amount for a half pint of beer. The law 
states that the publican must display 
the price of drinks in the bar but, in the 
case of beer, this is almost universally 
given as the cost of a pint. Where the 
cost is an odd number of pence then 
obviously the corresponding half pint 
must be rounded up or down (inevitably 
up!).

The problem comes when pubs, 
for their own reasons, start to charge 
more than the actual half price by 
considerably more than the odd penny. 
I have come across many charging up 
to 5p more and, when asked why, have 
been given excuses including ‘halves 
mean more glasses to wash’ to ‘we 
prefer serving pints’ - all nonsense. 
(Ed: Locally two noted as 20p more.) 
A recent CAMRA branch trip to a 
rural Worcestershire pub revealed an 
extreme example of a pint costing 
£3.60 and a half of the same beer 
costing £2. There can be no excuse for 
this and the practice merely penalises 
responsible drinking and those 
customers wishing to try different 
beers without having several pints. I 
wonder how widespread this issue is 
and whether other CAMRA members 
have suffered similarly?

Low Alcohol Beer - a Best Seller!
Adnams/Fergus Fitzgerald

Fergus Fitzgerald, Head Brewer 
at Adnams Brewery, Southwold, 
explained the process for making low 
alcohol beers in our Summer 2018 
edition of Pint Taken and about his 
developing range of low alcohol beers 
including Ghost Ship 0.5%. “Now the 
brewery confi rms that Ghost Ship 
0.5% was our best selling beer in 
2018, and we only launched it in June! 
Enjoy 100% of 
the taste with 
just 0.5% of the 
alcohol (and 
a fraction of 
the calories as 
well). With this 
beer achieving a 
perfect 5* rating 
with customer 
reviews, we’re 
confi dent that 
you’ll continue to 
love Ghost Ship 
0.5% throughout 
2019.” Fergus 
added “… very 
high tech magic 
allows our Ghost 
Ship to sail away 
almost free from 
alcohol, but 
remaining full 
of its original 
fl avours and 
aromas”.
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Bromsgrove Beer Festival

The Bromsgrove Beer and Cider 
Festival this year will take place at The 
Bromsgrove Rugby Club on Finstall 
Road from Thursday 27th June to 
Saturday 29th June.

Following feedback in recent years, 
it has been decided to change our 
opening hours to provide an extra night 
for beer and cider lovers to try the 
beers, ciders and perries on offer.

The festival will therefore open as 
follows:
Thursday 27th June 2pm to 6pm - 
CAMRA Members and the Trade
6pm to 11pm - General Public
Friday 28th June 12pm to 11pm - 
General Public
Saturday 29th June 11am to 9pm - 
General Public

This year we will have 144 different 
beers on offer, sourced from local 
breweries and breweries from around 
the country. The beers on offer will be 
from breweries old and new and will 
be a mix of beers of different styles 

including milds, bitters and golden ales 
as well as stouts and porters.

There will also be a selection of 64 
ciders and perries and fruit fl avoured 
ciders from the UK’s great cider and 
perry producing counties.

In addition there will be a selection of 
food vendors to complete your festival 
experience.

Our Festival Charity this year is 
the Severn Freewheelers, a group of 
motor bike riders who provide a free, 
out of hours service delivering blood, 
human tissue and other essential 
medical items between NHS facilities 
in Herefordshire, Worcestershire, 
Gloucestershire and North Wiltshire. 
Please come along to support this 
great service and learn more about 
what they do.

If you’d like to volunteer a few hours 
to help at the festival you will be more 
than welcome. We look forward to 
seeing friends old and new  at the 
festival. Our photos show the fun of 
volunteering and simply attending 
to enjoy the drinks, food  and social 
life. Full details on volunteering and 
visiting the festival can be found at 
bromsgrovebeerfestival.org.uk.

Bromsgrove Beer and Cider 
Festival 2019
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Life, the Universe and Everything
Brett Laniosh

According to Douglas Adams (author 
of The Hitchhiker’s Guide to the 
Galaxy), the answer to life, the universe 
and everything is 42. For those seeking 
out decent beer in Worcestershire, 
that may well ring true as a bus 
with that number will take you to an 
impressive number of recommended 
pubs. Running between Redditch and 
Kidderminster via Bromsgrove the 
42 service takes you to some great 
places to drink excellent beers and also 
cider. This tour needs some planning 
and there is something to be said for 
splitting it over two or more days. 
As well as bus times, (there is more 
information on the 42 bus service at 
the end of this article), you will need to 
consider pub opening hours so a visit 
to whatpub.com is recommended.

We start this tour in Redditch where 
you may wish to begin at the Rising 
Sun for one of the eight beers on 
offer or possibly breakfast, as this 
JD Wetherspoon opens at 8am. The 
Black Tap (opens midday) is one of the 
highlights of a town not usually known 
for its selection of beer. Four beers 

often from local micro-
breweries are available. 
A ten minute walk from 
here takes you to the bus 
station. After 10 minutes 
on the 42, you will arrive 
at Tardebigge Court. 
Alestones is a welcoming 
micro-pub serving four 
changing beers including 
SSS from Woodcote Manor 

Brewery which you will pass later in the 
day. Pork pies are often available. Back 
on the 42 and fi ve minutes later you will 
arrive at the Cross, Finstall. Owned by 
Black Country Ales, this comfortable 
inn serves three beers from their own 
brewery and fi ve guest ales. Freshly 
made cobs as well as pork pies and 
scotch eggs are available. Next stop 
after just a few minutes on the bus 
(having passed Bromsgrove Rugby 
Club, home to Bromsgrove Beer and 
Cider Festival in late June/early July), 
you arrive at the Ladybird, Aston Fields. 
Up to six beers are served including 
Bathams Bitter and a couple from Wye 
Valley. Hot food is also available. The 
42 now makes a stop at Bromsgrove 
Railway station which will provide 
connections for those travelling from 
further afi eld. A few minutes later 
and the bus arrives at Bromsgrove 
Bus station. You will fi nd a number of 
interesting pubs including the Red Lion
(six beers from the Marston’s range), 
the Golden Cross (a JD Wetherspoon 
outlet with nine beers and hot food), 
the Little Ale House (a micro-pub with 
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A Day Out

seven changing beers), the Dog and 
Pheasant (six beers) and Baileys
(serving craft keg beers). After 
catching the bus, you will arrive a few 
minutes later at Park Gate and the pub 
of the same name. You are welcome 
to bring your own food here to enjoy 
alongside the six beers which normally 
includes one or more from Ambridge 
Brewery. The 42 passes the site of 
the Woodcote Manor Brewery before 

arriving at our next stop, the beautiful 
village of Chaddesley Corbett. The 
Fox offers two beers, but the jewel in 
the crown has to be the Swan. This 
Bathams house serves mild and bitter 
and if you visit in December you may 
be lucky enough to fi nd the strong 

XXX on sale. Cobs and pork pies on 
offer. A short walk through the church 
yard takes you to the bus stop. The 
next port of call is Comberton Hill and 
Kidderminster Railway station with the 
adjacent Severn Valley Railway replete 
with the King & Castle.  Eight beers 
are served and this is a great place 
to get a breakfast if you are starting 
your tour from here. The Railway Bell
serves four beers and down the road, 
Weavers Real Ale House, a micro-pub 
serves six beers and allows you to 
bring your own food. The fi nal stop is 
Kidderminster Bus Station. Close by is 
the Swan (six beers), Penny Black (a Penny Black (a Penny Black
JD Wetherspoon house with six beers),  
Ye Olde Seven Stars, a community pub 
with fi ve beers and the Beer Emporium 
and Cider House, a micro-pub serving 
up to six beers and a wide range of 
bottled beers, with table service. It is 
worth downloading or picking up a 
copy of the Kidderminster Ale Trail for 
a more comprehensive list of town 
pubs. Many of the pubs on this tour 
have won both local and regional 
awards so you will have a great day.

The 42 bus service is operated 
by Diamond Buses (diamondbuses.
com/worcester-warwickshire) and a 
Diamond network day ticket can be 
purchased (£7.10 at the time of writing) 
on the bus. A Connecta day ticket 
(£8 at the time of writing) allows you 
to use any bus service in the county. 
The bus takes an hour to do the whole 
route. The last bus leaves Redditch 
at 19.30 and Kidderminster at 17.37 
and the Sunday service is drastically 
reduced. The service runs every hour, 
but between Bromsgrove and Redditch 
the 43 services gives you the option of 
catching a bus every half hour.
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Chester Road Sports
And Social Club

Chester Road North,Kidderminster DY10 1TH
√ CAMRA memberswelcome
√ CAMRA club of the Season
√ Function room available for weddings,

parties, christenings etc.
√ Hot & cold food available for functions
√ Cricket,hockey & football played
√ Entertainment once a month
√ 3 good quality cask ales always available
√ Members lounge
√ New Memberswelcome

Warm & Friendly Atmosphere
Tel: 01562 824175
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Cider

Where Has All Our Cider Gone?
Gez Quinn

Unless you know where you’re going, 
fi nding real cider and perry in a pub 
these days can be a bit hit and miss. 
But why is this? Worcestershire is one 
of the main cider-producing counties in 
the country so you would have thought 
that their products would be widely 
available, but instead most pubs will 
only offer up a fi zzy version of a truly 
fl avoursome and moreish drink.

“So what’s the problem?” I hear you 
cry, well although I like my beer I also 
like to have a refreshing cider or perry 
every now and then, but more often 
than not all that’s available is a glass 
of fi ltered, pasteurised, fi zzy stuff 
and you wonder whether it’s actually 
seen an apple in its life. As with my 
beer I much prefer to drink something 
that has been lovingly crafted, rather 
than manufactured using sub-
standard ingredients with a handful 
of fl avourings to make it resemble 
something else.

For the sake of the uninitiated, cider 
and perry are very similar drinks, made 
by fermenting either apple juice for 
cider or pear juice for perry. Apples and 
pears are natural fruits and the taste 
and sweetness will vary from year 
to year depending upon the growing 

conditions, which is where the 
cider producer uses his or her 
skill to create and blend their 
fi nal product. 

As a rule of thumb, real cider 
and perry is usually served from 
a box behind the bar or through 
a hand pump, commercial ciders 
such as Strongbow or Stowford 

Press are served via a keg font 
alongside the lagers.

The problem these days is when you 
ask the question “Why don’t you serve 
real cider?” you tend to get the same 
responses we used to get about real 
ale e.g. “There’s no demand for it”, “It 
goes off too quickly”, “It’s easier to slap 
on another keg”, and yet now you’ll fi nd 
real ale in most pubs pub companies 
have realised that the average drinker 
wants to be able to choose what 
they drink, not be told what they can 
have, and this has been followed by 
hundreds of new breweries starting 
up. So maybe we can do the same for 
real cider and give a helping hand to 
existing and future cider producers. 

If you’ve never tried real cider and 
your local doesn’t sell it, get along to a 
beer festival and give it a try. You’ll fi nd 
a whole range of fl avours from sugary 
sweet to tongue curling dry, but when 
you fi nd your preference you’ll wonder 
why you’ve not tried it before. 

If you’d like to have the chance of 
drinking real cider in the future, it’s time 
to start asking your landlord to get 
some in and if we’re able to create the 
demand then maybe we’ll start seeing 
more of it in our pubs.
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Over to Stanford Bridge and the 
Bridge Hotel. The Ludlow Best 
was fi ne, but the beer choice was 
considerably reduced from my last 
visit.

The Fox Inn, at Hanley Broadheath, 
has also changed as the JHS brewery 
is no longer in operation. The pub itself, 
however, is still a traditional country 
pub, with a lovely pint of Bathams for 
sale!

Just down the road from the Fox is 
the Tally Ho – a large roadhouse of 
a pub with splendid views over the 
countryside and a good selection of 
beers. The Ludlow Gold was excellent, 
but my favourite was the hard-to-
fi nd Greene King Abbot Reserve – a 
beautifully balanced strong bitter which 
was just right for a cold day!

Last on our trip was another Fox – 
the one at Monkwood Green. This is 
another unspoilt gem of a pub with 
local ales and more than enough 
character. The Malvern Hills ‘Feelgood’ 
rounded our day off nicely!

In short there are great rural pubs in 
Worcestershire just waiting to welcome 
you, so go out and support them when 
you can – defi nitely worth the effort! 

(Ed: Yes, show your appreciation and 
remember to score them, as you go, 
with the national beer scoring system. 
Which you can easily do on your phone 
with the whatpub.com app. After all, 
it’s the ONLY way that pubs get into the 
annual Good Beer Guide.)

Worcester branch CAMRA members 
recently went on a survey bus trip to 
visit some of the less well-frequented 
pubs to the west of the city in order to 
show support for our rural outlets, taste 
and score some beers and have fun. 

The bus left Worcester with 15 
on board and the fi rst tastings were 
enjoyed at the Fox & Hounds, at Lulsley, 
a pub I had not visited before. This is a 
lovely big pub with four real ales and a 
good-looking menu. The Swan brewery 
‘Ruffl  ed Feathers’ went down well and 
I made a note to visit their upcoming 
beer festival on the 24th to 26th  May.

We couldn’t pass the Talbot at 
Knightwick without a visit to this 
classic brewpub and the Teme Valley 
Porter was splendid!

On to the Admiral Rodney next – a 
pub which had changed hands quite 
recently and has had a very grand 
make-over. Very much a food oriented 
pub they nevertheless had 3 ales of 
which the Wood’s ‘Born & Bred’ was in 
good nick.

Another recently renovated pub 
was next – the New Inn, at Clifton-
on-Teme, which is sited just outside 
the village up a small track. Smart 
and comfortable inside with a friendly 
welcome and beers from Wye Valley 
made it a great addition to the trip -well 
worth fi nding!

Into the village centre at Clifton-on-
Teme we entered the Lion which is a 
traditional pub with 3 beers of which I 
had Hobson’s Best accompanied by a 
very tasty Scotch egg! 

CAMRA Campaigning

Worcester CAMRA Pub 
SurveyTrip             Alan Grainger
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CAMRA Campaigning

This year will see the Twentieth 
Worcester CAMRA festival, which will 
be held  from Thursday to Saturday 
8-10 August on the Pitchcroft 
Racecourse in Worcester. At this 
attractive grassed venue, alongside 
the River Severn in the heart of the 
city, within a short walking distance of 
the bus and train stations, the festival 
has become a fi rm fi xture on CAMRA’s 
festival calendar being one of the 
biggest outdoor CAMRA festivals in the 
country. 

Last year’s festival once again 
proved to be a popular event with 

9,000 people attending and enjoying 
the 200+ real ales, 100+ ciders and 
perries, as well as fruit and grape 
wines. Full details of this year’s event 
are still to be announced, but a similar 
amount of ales, ciders and perries 
can be expected at the festival in its 
celebratory year, alongside several 
food outlets and a separate music 
tent featuring several artists and 
bands. Further details can be found 
at worcesterbeerfest.org.uk and 
announcements will be made on the 
festival’s Facebook page.

Worcester CAMRA Beer Festival 
2019                   Bill Ottaway

Bi
ll 

O
tta

w
ay



Pint Taken Spring  2019

28



29

pinttaken.org.uk

Swift  Halves...Swift  Halves...Swift  Halves
Worcester City Pub Festival 
29-31 March 2019 The historic city 
of Worcester has recently seen an 
explosion of new pubs and breweries 
enhancing its vibrant pub scene, and 
the Worcester branch of CAMRA has 
joined forces with a dozen city pubs to 
organise Worcester’s fi rst ever across 
the city festival, which will be held 29-
31 March.

There will be a varied range of 
beers and ciders available across 
the pubs with some pubs laying on 
extra beers and ciders to their normal 
range, providing something to suit all 
tastes. There will also be discounts 
and competitions available for CAMRA 
members. The twelve pubs are all 
within a short walking distance of 
each other and near the Worcester 
bus station and Foregate railway 
station. Details on the pubs involved, 
the beers and ciders that will be 
available, and how to get a festival 
programme can be found at 
worcesterpubfestival.live

The Gardeners’ Arms, 
Droitwich, is organising a brewery 
trip to the Sadler’s Brewery at Lye, 
near Stourbridge on 30 March 
2019. Contact the Gardeners’ 
Arms for details.

At the CAMRA Regional Awards
event held in late December at 
the Bartons Arms, Birmingham, 
CAMRA West Midlands Director 
Gary Timmins announced the 
winner of the Volunteer of the Year 
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2018. The recipient was Fred Carter 
from Redditch & Bromsgrove CAMRA. 
The award recognised Fred’s vital 
role as coming forward to assist a 
neighbouring branch of CAMRA as 
the festival organiser for Worcester 
Beer & Cider Festival 2018.

The Pickled Plum, Pershore
After many years selling Dark 

Star’s Hophead, this free house, 
which offers one of the best ranges 
of real ale in the Pershore area, is 
changing to one offering a range of 
beers from Salopian Brewery to sit 
alongside the other five real ales that 
will also include one of Purity’s range. 
Wychwood Hobgoblin is also likely to 
be changed for Wye Valley HPA.
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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

As well as being awarded WINNER of the Best Tourism Pub at the Visit Worcestershire
Awards for Excellence 2018 we were also voted 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).
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Pub Photo Quiz – What Pub and 
Where?       

           Answers on page 39

Pub 1 

Pub 2

Pub 3
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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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Champion Bottled Beers of 
Britain 2018

Beer tasting … it’s hard work, but someone has to do it!

Rich, mature and fruity? The judging panel, including our own 
Nick Yarwood (Wyre Forest Branch Chair) 2nd from left

The winners of the Champion 
Bottled Beer of Britain competition 
were announced at the CAMRA stand 
at the BBC Good Food Show at the 
Birmingham NEC in November.

But how do the six fi nalists get 
there and how is the judging 
done? 

It started back in November 2017. 
All CAMRA members were invited 
to nominate their personal favourite 
beers online in eight different 
categories such as bitter, mild, strong 
bitter, old ale, and so on, also including 
two bottled beer categories. Each 
member can vote for beers from their 
Region, so that beers from across 
the country are represented in the 
competition. Each category has 
nominations consisting of the six 
top-scoring ones in their Region and 
are judged in the Regional round at 
CAMRA beer festivals before going on 

to the semi-fi nals. Bottled beers are in 
two categories – lightish and darkish. 
These beers are ‘bottle-conditioned’. 
That means that they have live yeast 
in the bottle that creates natural 
sparkle and improved aroma and 
fl avour - as well as a natural ‘head’. 
Both categories were tasted at the 
Kidderminster Beer Festival back in 
May and the 1st place winners went 
forward to the next round to join others 
from regions across the country. 

In the semis, held at the BBC Good 
Food Show in November, the top three 
lightish and top three darkish went 
through into the fi nal to compete head-
to-head for the overall Gold, Silver and 
Bronze awards.

How is it judged?
Judging panels at all stages consist 

of about half a dozen people, usually 
half are CAMRA trained judges or are 
members of local tasting panels, and 
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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
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the others simply enjoy beer, 
maybe from the trade, public 
or local celebrities. The 
panel chair is CAMRA trained 
and advises the panel on 
the process which involves 
tasting techniques, aromas, 
fl avours, aftertastes and an 
overall score for each beer.

It’s up to each judge to 
score each beer individually 
in a blind tasting – they don’t 
know the identities of any of 
the beers, only the style and 
the alcoholic strength. The 
individual judges’ scores are 
combined to arrive at a total 
score for 
each beer 
and thus 
the winning 
order.
The 
Winners

Big Job 
7.2%, by 
St Austell 
won Bronze, 
Temptation 
Imperial
10% by 
Durham Brewery took home Silver 
and Fuller’s 1845 was crowned 
the Champion Bottled Beer of 
Britain, recognising the best bottle-
conditioned real ale in the country. 

The winning 6.3% strong ale was 
described by judges as rich and 
fruity, matured to perfection and easy 
drinking.

Fuller’s Head Brewer, Georgina 
Young, said, “This beer was the 
brainchild of our former head brewer, 
the great Reg Drury, to celebrate 150 

years of brewing 
at Fuller’s – so I’m 
delighted that it is still 
as popular as ever 23 
years later. Winning 
the Champion Bottled 
Beer of Britain award 
is a real honour – 
we’ll be celebrating at 
Chiswick by drinking a 
few bottles!”

Gillian Hough of 
CAMRA’s National 
Executive, who made 
the announcement, 
said, “The Champion 
Bottled Beer of Britain 

competition is a national celebration 
of bottle-conditioned real ale, and 

is the culmination of hard work by 
local brewery teams from across the 
country, and CAMRA members who 
select and judge the beers regionally. 
Congratulations to Fuller’s, Durham 
Brewery, St Austell and all of our 
fi nalists, who have made it such a 
brilliant competition.”
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Your local CAMRA branch

Branch Diaries

The following events are open to all 
CAMRA members, and non-members 
are welcome to join us.

Redditch & Bromsgrove Branch

Email tony@rb.camra.org.uk or call tony@rb.camra.org.uk or call tony@rb.camra.org.uk
Paul 07974 889553; for social trips 
e-mail mark@rb.camra.org.uk
or visit rb.camra.org.uk

Meetings held on 4th Tuesday of the 
month and start at 8pm.
Sat 9th March Branch Trip  - Gwent’s 
Greatest
Tue 26th March Branch Social at the 
Olde Black Cross, Worcester Street, 
Bromsgrove B61 7AG
Sat 13th April Branch Trip - Pubs along 
the A577
Sat 20th April Branch Survey Trip - 
visiting the more remote pubs in our 
branch
Tues 23rd April Branch Social at The 
Bell & Cross, Holy Cross, Clent DY9 9QL
Sat 11th May Branch Trip to Salisbury - 
reconvened from last year
Tue 28th May Branch AGM and 
Social at Hanbury Turn, Stoke Heath, 
Bromsgrove, B60 4LU

Worcester Branch

Email contact@worcestercamra.org.
uk, call Mark Griffi  ths: 07968 337487 or 
visit worcester.camra.org.uk

Members’ meetings are on the 
second Wednesday of every month 
7.45 for 8pm.

Wyre Forest CAMRA

Email contact@wyreforest.camra.org.
uk, call Rob Budworth 07845 901706 or 
visit wyreforest.camra.org.uk
Members’ meetings start at 7.45pm
Tue 2nd April Members’ meeting, 
Hollybush, Stourport, DY13 9AA
Tues 7th May Members’ meeting, Old 
Waggon & Horses, Ismere DY10 3NX
Tues 4th June Members’ meeting, Bell, 
Pensax WR6 6AE
Tues 2nd July  Members’ meeting, 
Black Star, Stourport DY13 8YP

Shakespeare Branch

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

Worcestershire Tasting Panel

Breweries are welcome and 
encouraged to send info and tasting 
notes on any new beers.
Panel chair Nick Yarwood
worcstastings@
wyreforest.camra.org.uk

Pub Photo Quiz Answers for page 32. 

1 The Galton Arms, Himbleton, near 
Droitwich. 
2. The Lock, Wolverley. 
3. The Hadley Bowling Green, near 
Ombersley.
Why not send in your paired photos, as your paired photos, as your
on page 32, for the photo quiz?
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