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pinttaken.org.uk or further details via
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Articles/comments/photos to
editor@pinttaken.org.uk
Items for publication in the Spring
edition (published 1st March 2020)
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Pint Taken is published by the
Redditch & Bromsgrove, Wyre Forest
and Worcester branches of the
Campaign for Real Ale
(CAMRA). See details and previous
editions at pinttaken.org.uk
Pint Taken is designed and printed by
Catshill Design design.catshill.com
Subscriptions to Pint Taken for a year:
send four C5 stamped addressed
envelopes to Subscriptions,
4 Tilehouse, Redditch, Worcestershire
B97 4PL
The views expressed in Pint Taken are
not necessarily those of the Campaign
for Real Ale Ltd.

Pint Taken EXTRA
Go to pinttaken.org.uk/extra and ﬁnd
articles by Steve James, ‘The Rise of
the Micro-Pubs’ and book review of
‘The Brewery Bible’. Also, ﬁnd the full
interview Andy Checketts Interviews
CAMRA NE Exec., Gary Timmins.

Citizens Advice consumer helpline:
03454 040506 (Mon to Fri, 9am to
5pm)
CAMRA Ltd: 230 Hatﬁeld Road,
St Albans, AL1 4LW
Tel: 01727 867201
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BELBROUGHTON CLUB
5 High Street, Belbroughton DY9 9SY

We are a welcoming, family friendly, notfor-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 Enville Ale,
Purity Mad Goose, 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

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

01562 730490
www.belbroughtonclub.org.uk

Editor’s Introduction

Editor’s
Introduction

a high quality and a wide range of
British real beers, ciders and perries unique to this country. Members also
get a discount on the annual best
selling Good Beer Guide that provides
exclusive information on which pubs
consistently serve the best kept beer
across the land - much more than app
listings of just what’s where.
This is my last edition as
editor, so I hope, particularly,
that you’ve enjoyed the content
of the last eight editions, these
past two years. Thanks to all
of the volunteers that support
the design, production and
distribution of the magazine, as
well as the advertisers that fund it.
Cheers!

If you are reading this before
Christmas, then think about buying a
CAMRA gift membership. It will make
someone a great Christmas present …
if you are reading this after Christmas
… well, what a great gift to buy and
enjoy throughout the new year of 2020!
See camra.org.uk/gift-membership
for deal details.
Enjoy the personal beneﬁts of being
a CAMRA member - beer experiences
at the socials, the trips, the festivals
- read about beer and brewing in free
publications - and even beneﬁt from
the discount schemes (see page 25).
Also, as a member you’ll be doing your
bit to support the CAMRA campaign
- started in 1971 and just as relevant
now. Together we can protect the great
pubs in the UK, reward pubs that are
serving great beer and are community
assets, as well as help to maintain

Pint Taken is looking for a
new editor.
If you are interested in
working as a volunteer
to help produce
Worcestershire’s award
winning and long
established beer and pub
magazine we want to hear
from you.
You will be supported
by a great team of CAMRA
volunteers and our design
company.
To ﬁnd out more, email
editor@pinttaken.org
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Local Pub and Brewery News

The Plough and Harrow, on the
Guarlford Road, Malvern, owned
by Brunning and Price reopened in
September. Licensee Josh Nicholson
offers Brunning and Price bitter,
brewed by St. Austell brewery plus
beers from Malvern Hills Brewery,
North Cotswold, Wye Valley and
Pershore breweries and local cider
such as Thundering Molly from
Hereford. Food includes British classic
plus world foods such as curries.
The Defford Arms, in Defford
reopened in late September, after a
short closure - giving the chance to
redecorate. Licensee Surita Jandu
offers Wye Valley Butty Bach and Eagle
IPA plus a daily carvery with main menu
and specials. The Christmas Fayre
menu runs up to 21 December and the
pub also offers accommodation in two
en-suite bedrooms available.
The Tardebigge, Tardebigge
which previously had been a Wacky
Warehouse has undergone a full
refurbishment and reopened as a
modern restaurant and bar. The bar
serves Sharp’s Doom Bar as a regular
ale plus two changing guest ales.
The Swan, at Upton Warren which
closed just before Christmas last
year, reopened in August having been
bought by Phil and Shula Witherford
who also run the Nailer’s Arms, in
Bournheath. The Swan has a large
restaurant area with grill and carvery
6
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Openings...

options, but also has a bar on the
side with four ales on offer. Well
worth a try, especially when visiting
Webbs just up the road.
Pennies, in Kidderminster, opened
in October where the Penny Black
had been previously. It offers four
real ales including two from the
Greene King stable and two local
changing beers along with food all
day.
The Bear & Wolf is a new micropub
in Worcester St, Kidderminster due
to open in mid December. It will
offer six cask beers on hand pull
including a changing one from Wye
Valley and a variety of beers from
local and other breweries. Four real
ciders and two craft beer taps are
also anticipated, and customers can
avail themselves of cobs from the
bar or bring in their own food from
the many local take-aways, cutlery
provided.
The Queens, in Belbroughton has
reopened and is serving beers from
Marston’s portfolio.

Pub Traditions

Local Pub & Brewery News

What was The Cap and Gown, in The
Tything in Worcester has reopened, but
is now named The Feathers. It’s selling
Wye Valley beers.
The Alma Tavern, on Droitwich Road,
Worcester which has been closed for
approximately two years has reopened
with Timothy Taylor’s Landlord and
Wychwood’s Hobgoblin Gold.
Confusingly, The Pig and Drum,
in Lowesmoor, Worcester has been
refitted and reopened with the new
name of, well, The Alma. However, we
have no conﬁrmation at the time of
writing regarding the selling of real ale.
A major reﬁt the has taken place at
The Little Lark, in Studley. David Abbott
is the licensee of this ex Mad O’Rourke’s
‘Little Pub Company’ Pub and it has
continued in its historic tradition. Food
is served every day except Monday from
a range of pub classics. We believe that
it is the only pub continuing to serve
the famous ‘Santa pies’, with meat, veg
and all of the trimmings inside. The pub
retains many artefacts such as various
printing presses and newspaper cuttings
on the wall. It offers Purity UBU and Mad
Goose as well as Hobson’s Best and
Town Crier.
The Little Pack Horse, in Bewdley
reopened in November after being
closed since the start of the year.
The Royal Enﬁeld, in Redditch has
had a major refurbishment including the
addition of an outside balcony and beer
garden.
Full details can be found at
WhatPub.com

Photo by Andy Checketts

Updates...

Real Ale

In Cookley, the Eagle & Spur has
new management with a three year
lease following a series of temporary
changes during the year. It offers food
all week except Mondays and regular
beers are Taylor’s Landlord, Bank’s
Amber and Wye Valley HPA. Two
changing beers are also expected.
The loyalty card scheme offers very
worthwhile discounts and the same
low prices are offered to card carrying
CAMRA members.
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The Dodford Inn, Whinfield Road, Dodford, Bromsgrove B61 9BG
www.thedodfordinn.co.uk

01527 835 825

Local Pub & Brewery News

Closures...
The Victoria Works, in Studley, which
was the brewery tap for Weatheroak
Ales has now been demolished to
be replaced by housing. As many
will know after leaving the Victoria
Works, Weatheroak Ales set up the
Weatheroak Tap House on High
Street Studley.
The Oak, in Defford was reported as
closed in September and at the time
of writing is still closed.
The Cross Keys, in Ombersley has
been closed for some months and
remains so at the time of writing (Oct
2019).
Is the end nigh for The Greyhound,
on Rock Hill in Bromsgrove? The longrunning saga over the Greyhound,
was due to come to a head in
October, but a decision has been
deferred yet again. The future of the
Greyhound has been tied up with a
proposed housing development in

(Nationally, currently 14 pubs per week)
Whitford Lane since it was bought by
the housing developer so that it could
be sacriﬁced to ease traﬃc problems
caused by the housing development.
It was partly destroyed by ﬁre earlier
this year, but now that the planning
application, that was ﬁrst lodged in
2016, has again been deferred for
more data on traﬃc ﬂows, who knows
when its fate will be decided?
Apologies
In the Autumn edition of Pint Taken
incorrect ownership details were
printed for Pennies, in Kidderminster.
In fact, the pub is now under the
private independent ownership and
management of Adam Wilcox. Pint
Taken apologises for any distress
caused.
Pennies serves a mixture of
nationally known ales and those
sourced from within Worcestershire
- notably from Bewdley Brewery and
Hartlebury Brewery with a 5th hand
pump dedicated to a selection of dark
ales. Food is served seven days a
week and drinks 8am - 1am when one
can expect pool, darts, cocktails and
monthly live music.
The Autumn Edition of Pint Taken
magazine included an incorrect name
for the licensee of The Holly Bush,
Belbroughton. Apologies from the
Editor. The licensee of this popular
award winning pub, well known for its
following by keen regulars, great value
meals and very well kept Hobson’s
beers, is actually Sally Yardley.
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01299 405148
www.bewdleybrewery.co.uk
sales@bewdleybrewery.co.uk

THE

OP

SH

OPEN
Mon-Sat
10am-4pm

THE

ERY
W
E
BR TAP
OPEN
Thu 4pm-9pm
Fri & Sat 12pm-9pm
Sun 12pm-3pm

@bewdley.brewery
@bewdleybrewerytap

@bewdleybrewerytap

Bewdley Brewery, Lax Lane, Bewdley, Worcestershire DY12 2DZ
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The

GOLDEN LION 7 Different Ales!
Georg
rrge St

KIDDERMINSTER

Local beers
often from

Bewdley
Enville
Wye Valley

a

TRADITIONAL
FRIENDLY
LY PUB W i F i
L

Pork Pies and Cobs
always available

Live Music

every
Wednesday evening

Beer Garden
Children welcome
Dog friendly

Open every day

12 noon to 11pm

WINNER of the Best Tourism Pub at the Visit Worcestershire Awards for Excellence 2018 and
Evesham Journal Pub of the Year
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.
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

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

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

It was announced in September that
Charlie Ayres had stepped down from
his role as Deputy Regional Director
(Deputy RD) and Champion Beer of
Britain (CBoB) Co-ordinator and also as
Area Organiser (AO) for Worcestershire.
Shelly Bentley and Mark Parkes have
Taken over as Deputy Regional Director,
Jim Witt as CBoB Co-Ordinator and
Fred Carter as Worcestershire Area
Organiser.
Pint Taken asked the latter appointee,
Fred Carter, for a few comments on his
appointment.
“Hopefully a lot of CAMRA Members
in Worcestershire already know me, and
my wife Tracy, from our membership
of Redditch & Bromsgrove branch
since moving to the area in June 2013.
Prior to this, we were both members of
Stourbridge & Halesowen Branch.
As well as being an active branch
member, in 2018 I took on the role
of Festival Organiser for Worcester
Beer Festival which was delivered
successfully at the racecourse in
Drinkers having fun
12

Photo:by Bill Ottaway

Fred Carter, New Worcestershire Area
Organiser

Photo courtesy: Fred Carter

Swift Halves ...

August 2018. These efforts were
kindly rewarded by being awarded the
accolade of West Midlands CAMRA
Volunteer of the Year. This year, I
assisted the new Festival Organiser,
Ben Smith, to deliver another
successful Worcester Beer Festival
and look forward to continuing
my assistance to the Organising
Committee for the 2020 Festival
which is being held from 13th – 15th
August 2020.
In addition to the above, I am
also a member of the CAMRA
Worcestershire Tasting Panel under
the leadership of Nick Yarwood
from Wyre Forest CAMRA … a tough
job, but somebody has to do it! My
favourite beers to be tasting would
be Thornbridge Jaipur, Titanic
Plum Porter and Fixed Wheel Chain
Reaction. (Ed. Clearly a man worth
listening to.)
I realise that following Charlie will
be a tough act to follow, but hopefully,
I can help all three branches within
Worcestershire to continued success
with beer festivals, increase CAMRA
membership and identify and action
one key initiative for the future.”

Swift Halves

The next Worcester CAMRA Beer, Cider
and Perry Festival will be held 13-15
August 2020. Our 2019 festival saw
another successful event with 7,500
people descending on the Worcester
Witchcraft Racecourse venue in
August to enjoy 150+ beers and 150
ciders and perries, as well as the craft
beers, gin, fruit wines, food and various
styles of bands that the festival put on.
Around 30,000 pints were sold with 40
beers and 40 ciders still available at
the time when the festival closed.
The beer of the festival was New
Bristol Cinder Toffee Stout (4%) which
tasted just like a Crunchie bar! The
Signature Roadie IPA came second

(4.3%) and (at 5.5%) Lakehouse Cherry
Porter came in third.
Planning has already started for
a similar sized event in 2020 and
updates will appear on the festival
website and Facebook sites. Anyone
wishing to participate in next year’s
festival, as a volunteer, food outlet or
sponsor should use the contact details
on the festival web page.

Photo:by Bill Ottaway

Worcester Beer, Cider and Perry
Festival - Plans for 2020
by Bill Ottaway

Volunteers serving drinkers

King & Castle Kidderminster
THE
KING & CASTLE
Great Western Railway style pub
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£9 noo
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9 a

- KIDDERMINSTER STATION AWARD
RealWINNING
Ales andRAILWAY
Meals PUB

8 real ales including from
QUALITY
REAL Hobsons,
ALES &
Bathams,
Bewdley,
GREAT
MEALS
Wye
Valley,VALUE
Enville plus
Guest
beers and ciders.
Reasonably priced lunch �me
meals and evening basket meals.

King & Castle A�ernoon Tea £9.99

e
im l
ht ea
c
D
n l
5
Lu ea .7
M 5

£

Lunch �me meal deal £5.75

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

Func�on room

pint of
and outdoor
canopy
Includes any
real ale, crusty cob
available
for
hire.
& packet of crisps.
til 4pm
PerfectServfor
live
ammusic
ed 10
events, recep�ons,
Function room and covered station concourse available
par�es 01562 747505

for hire - perfect for live music, receptions and parties.
Wyre
Forest
CAMRA
PubAofBOOKING.
the Summer 2018 and Pub of the Year 2019
CALL
01562
747505
TO MAKE
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Recognising well-kept Beer

Over the past few years we have seen
a proliferation of pubs selling real ale,
which in itself is a great thing to see,
but a bank of hand pulls doesn’t always
equate to great tasting beer, you still
need the skill of a licensee or cellar
manager to care for the beer and serve
it at its best.
To this end CAMRA has been
publishing the Good Beer Guide for the
last 47 years showcasing where to ﬁnd
the best beer up and down the country,
but space is limited and if all the pubs
serving great beer were included, we’d
end up with a several volumes the size
of telephone directories (for those of
you who remember such things).
14

For this reason, CAMRA is trialling
a new scheme called the Beer
Accreditation Scheme which allows
CAMRA branches to recognise all
the pubs in their area that are serving
well-kept beer. Redditch & Bromsgrove
branch have joined the scheme and
hopefully, if it’s successful, it will be
launched across all branches.
So how do we decide which pubs are
serving well-kept beer? As a branch,
we decided to use the same process
that we use for deciding which pubs go
into the Good Beer Guide. All CAMRA
members are able to score the quality
of the beers they are drinking, so
we collate all these scores over the
previous year and work out an average
score for each pub, the pubs achieving
the best scores are then accredited.
This year we set a minimum threshold
for pubs to reach and came up with 25
pubs, but each year this number could
increase to 50+ or reduce to ten or 12,
it all depends upon the beer scores
submitted.
Each pub has been awarded with a
window sticker and their description
on WhatPub.com has been annotated
with “Accredited for Beer Quality
2019/2020”.
So look out for pubs across Redditch,
Bromsgrove, Studley and Clent for
the pubs that in our opinion serve the
best beer. If you disagree, and you’re
a CAMRA member, get your scores in,
this is the only way to inﬂuence the
decision. The list will be reviewed every
year and new stickers will be awarded.

Swift Halves

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
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Editor chats with Brewer, Chris
Gooch from Teme Valley Brewery

Chris Gooch, Head Brewer

I met with Chris at the Talbot at
Knightwick, near Bromyard - a lovely
rural pub a stone’s throw from the River
Teme. The Teme Valley Brewery is
located directly behind the pub, then
a short track leads to Ankerdine Farm
where I also met John Walker from J&T
Walker Hops growers. As luck would
have it, it was a very sunny day, ideal for
a photograph, but John explained that
damper weather was actually better
for hop picking thus stopping the hops
from drying out too quickly. He kindly
showed me the gathering process and
stores of freshly picked hops - bursting
with their rich aromas. He supplies high
quality hop varieties such as First Gold
and Mistral to Chris in the brewery.
Chris is a knowledgeable brewer,
passionate about getting everything
16

right and very active as Chairman of
Wales and West SIBA (The Society of
Independent Brewers).
I asked him …
When did Teme Valley Brewery open
and who is in the team? The brewery
started in 1997 and is led by me, Head
Brewer Chris Gooch, assisted by Mark
Tedino and supported by Julie Webb in
the oﬃce. Annie Clift is the owner and
licensee.
What led you into brewing? I started
work down the lane from the pub at
Lulsley Court in 1997 as a stockman,
looking after sheep and cattle. Lulsley
Court grew hops and the Clift family
owned the Talbot nearby and it was
a logical step to use my university
knowledge of bio-chemistry to do both
jobs.
How did you come up with the
names? This, That and T’Other? Well
they are not my fault. (Ed: Maybe just
a brewer’s response to hearing drinkers
often simply saying, “Oh I’ll have a pint
of that.”) They were already named
when I started, but nearly every other
name came from me. It’s hard to ﬁnd
new names, but I’m proud of Pistols in
the Snow!
What styles do you brew? Nearly
everything we brew is a traditional
Burton Bitter, we have the refreshing
Talbot Blonde and a reddish 3.9%
Winter Ale called Shepherd’s Twilight
that has some smoked malt in it.
We are well known for our fresh
green hopped beers such as The

Acknowledgement: All photos by Andy Checketts

Meet the Brewer

Above, The Talbot. Large
traditional rural pub
Right, quality hops at JT
Walkers

Hop Nouvelle, like a new wine. We
celebrate these with our Green Ales
festival each autumn. Hops need
to be used quickly to capture the
aroma and ﬂavour. It celebrates the
ﬂavour of great single variety hops
like Sovereign. Used carefully with a
range of malts and yeast we create
our distinctive ﬂavours. Our newest
beer was Our Man in the Moone which
used Olicana hops and techniques
from New England IPA beers to give
a traditional beer with an outstanding
hop aroma.
Do you bottle your beers on site?
Our beer is brewed and put into casks
on site, but we have our beer bottled at
Coleford in the Forest of Dean where
it is labelled and packed. None of it is
ﬁltered, pasteurised or carbonated with
external CO2.
What goes on here at the Talbot
pub and brewery? The spacious
traditional pub provides a range of
rooms for snacks, pub classic meals
and ﬁne dining. There is high quality
accommodation in characterful
timbered rooms as well as a lively
bar that attracts locals and visitors
from afar for the ever changing range
of beers. We have a regular Sunday

farmers’ market and we do arrange
brewery tours - usually around
Saturday and Sunday lunchtimes.
What is SIBA and how do you
beneﬁt from it? It’s a campaigning
brewers’ association that helps us
to balance the books, ﬁghting for the
best for independent brewers on such
issues as relations with HMRC and
duties, cask recovery systems. It gives
us solidarity with other members at
local and national level.
What are the future challenges
for the small brewer? As CAMRA
members know, diminishing numbers
of pubs (Ed. Currently 14 per week)
mean fewer places to buy (and sell)
our cask ales. It is harder to ﬁnd new
customers and harder to sell them
decent quantities of beer. We have
been SALSA (Safe and Local Supplier
Approved) accredited for ﬁve years,
meaning that we meet industry best
practice standards - a tough standard
to maintain. Mark and I have both
achieved IBD (Institute of Brewers and
Distillers) exam success, the next step
is to polish our sales skills.
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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

YE OLDE SEVEN STARS

KIDDERMINSTER’S OLDEST REAL ALE PUB
5 REAL ALES 2 CIDERS
Cobs|Delicious Local Pies|Live Music|Fundraisers
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HAPPY MONDAYS! 7-11pm ing y , pl ed!
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Br foo ovid
ALL Real Ales only £3
except Bank Holidays
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CAMRA MEMBERS
up to 20p per pint off Cask Ales
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Winner Wyre Forest CAMRA
Bronze Pub of the Year 2019
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Dog & Pheasant
24 Worcester Road, Bromsgrove, B61 7AE

01527 836322

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

Pub Awards

The Cross at Finstall. R&B Branch
winners

Photo by Sally Oldaker

Having previously scooped the
Redditch & Bromsgrove CAMRA
Branch Pub of the Year Trophy, The
Cross at Finstall, Bromsgrove has
also gone on to win the CAMRA
Worcestershire Pub of the Year award
for 2019. Pictured, licensee Ryan
Carr (sixth from left) and his team
receiving their award in October from
CAMRA West Midlands Regional
Director Cy Day (seventh from left).
Congratulations!
Redditch & Bromsgrove branch has

voted The Black Tap, in Redditch as
Autumn Pub of the Season. The Black
Tap originally opened as a microbrewery and tap, but the brewery has
now gone and the pub has expanded
into the space, so that it’s now a cosy
pub in the centre of Redditch with four
beers on offer.
Wyre Forest branch voted for the
Weavers at Park Lane, Kidderminster,
as the Pub of the Autumn. The pub
is popular with locals and visitors
seeking out more unusual brews.
Overlooking the canal, the terrace is a
great location to enjoy a beer or cider
Photo by: Colin Hill

Photo by Andy Checketts

Pub Awards

Wyre Forest Pub of the Autumn

Ryan Carr and team at the award
winning Cross at Finstall, Bromsgrove.
Worcestershire’s Pub of the Year 2019

during the warm days and evenings
of Autumn. And as the nights draw
in there are two cosy rooms and a
bar from which to savour some of
the ﬁve beers and six ciders on hand
pull. Congratulations to Jeff Ide and all
the staff, pictured with their award and
branch Secretary Rob Budworth (left).
19
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Readers‘ Comments

Readers’ Comments ...

However inappropriate some readers
might ﬁnd the words “a nice pint
of Abbot”, that is a discussion for
another day. The big news this autumn
was that Greene King, the self-styled
“country’s leading pub retailer” is being
bought by the Hong Kong based CKA
Asset Holdings group.
“So what?” I hear you ask, but a quick
trawl around the ﬁnancial press reveals
some serious doubts about what this
acquisition might mean for UK beer
lovers.
The BBC says “Neil Wilson, analyst at
Markets.com, said while the deal was
good news for shareholders, it was
likely to be bad news for Greene King’s
customers. I think we can comfortably
expect more pub closures. It’s a
whopping [price] that implies CKA
sees signiﬁcant value in the property
portfolio.”
Meanwhile, The Guardian comments
“It also marks the second time this
year that a time-honoured British
brewer has been snapped up by an
Asian buyer, after Fuller’s Brewery was
sold to Japanese drinks giant Asahi for
£250m.”
In a statement to the stock market,
Suffolk-based Greene King said it had
agreed to a takeover by CKA Group.
The deal will see CKA capitalise on a
surge in the popularity of the brewer’s
ﬂagship beer Greene King IPA in
mainland China. Sales soared there
after President Xi Jinping was pictured
drinking a pint of the brew with then

Photo by Andy Checketts

Chop Suey and a nice pint of Abbot
please… by Ed Butcher, Droitwich

prime minister David
Cameron during a
state visit in 2015.
The Sun however, always looking
on the bright side, further quotes Neil
Wilson, saying “Neil Wilson, analyst at Market.
com, said the deal could lead to
closures.”
He told The Sun: “I’d be very
surprised if there weren’t some
acceleration of closures if we look at
the way the industry is going.”
The Sun further quotes Nik Antona,
chair of real ale campaign group
CAMRA, as saying that the sale was
‘concerning’ for Britain’s beer scene.
He added: “If more pubs go then there
will be less choice, less availability.”
Maybe some will consider that
having fewer outlets operated by
national market leaders gives an
opportunity to smaller independents
to satisfy local demand. Only time will
tell.
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The Wyche Inn
Good Beer Guide
2011 to 2018

Free House

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
Tue-Fri
Sat
Sun

12-9
12-11
11-11
11-10.30

Mon-Fri
Sat
Sun

12-2.30 & 6-8.30
12-8.30 (Snacks only 2.30-5)
12-3.30 & 6-7.30
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Join CAMRA

The CAMRA Voucher Scheme and
Membership Package Updated
By Gez Quinn, Redditch & Bromsgrove Branch Chair
Usually the main reason why people
join CAMRA is because they want to
help make sure that the beer and the
pubs that they love stay around for a
little while longer or to get involved
in events. But whilst campaigning is
all well and good, getting a tempting
membership package as well isn’t
something to be sniffed at.
CAMRA recently upgraded its
membership package so that
members now receive £30 of
beer vouchers instead of £20. The
vouchers have also been changed to
CAMRA Vouchers which can be used
in a growing number of pub chains
such as shown by the pub logos
pictured.
All pubs that are part of the scheme
will be displaying one of these window

stickers, supported by further signs
within the pub. It is complemented by
the CAMRA Discount Scheme, which
covers 3,500 independent pubs across
the country with them each offering
their own level of discount to card
carrying members. CAMRA’s aim is
to make pub-going more affordable
for our members, and in turn, better
support the pub trade by driving
footfall.
Of course, in addition to the
vouchers, members also get
• the CAMRA newspaper ‘What’s
Brewing’ each month,
• a quarterly magazine called ‘Beer’
discounted entry to CAMRA beer
festivals,
• discounts from selected partners,
- as well as discounts on CAMRA
products - including being able to
buy the option to have the latest
Good Beer Guide delivered annually
to their doors at a knock down
price.
Not bad for just £26.50 per year which
works out at just £2.20 a month - less
than the cost of a pint.
If you’re interested in joining CAMRA
go to join.camra.org.uk/joinup
Any pub chains that would like to
join the new voucher scheme should
contact CAMRA on
membership@camra.org.uk
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The Pubs Code

The Pubs Code – is it working?
The Pubs Code came in during 2016
and regulates the relationship between
pub companies owning 500 or more
tied pubs in England and Wales and
their tied pub tenants. It has two core
principles:
Fair and lawful dealing by pubowning businesses in relation to their
tied tenants.
Tied tenants should be no worse off
than they would be if they were not
subject to any product or service tie.
The Adjudicator’s primary role is
to govern the relationship between
pub-owning businesses and their tied
tenants, and to enforce the Pubs Code.
It matters because tied pub tenants
typically pay more for their beers and
supplies than those in free houses. But
tenants have reported that some pub
companies have been less than fair in
responding to requests for free-of-tie
rent agreements, and the Pubs Code
Adjudicator has been slow in carrying
out investigations or making decisions.
In May the Government announced
a statutory review of the Pubs Code
and the Adjudicator, and the review has
recently closed.
CAMRA responds to the Government
review of the Pubs Code
A CAMRA survey of over 400 tied
pub tenants in England and Wales
revealed signiﬁcant failures in the Pubs
Code, which governs the relationship
between tenants and large pub-owning
companies.
75% of tenants reported that they
don’t think they are treated fairly and
lawfully by their parent pub companies,

Photo by:Andy Checketts

by Nick Yarwood, Wyre Forest CAMRA Branch Chair

The Old Cock Inn, Droitwich, owned
by Marston’s PLC. A success story and
features in the 2020 Good Beer Guide

whilst 73% felt that they were worse off
than a free of tie tenant.
Furthermore, one in ﬁve tenants who
have legal rights under the Code was
completely unaware of the ‘Market
Rent Only’ option - an important
component of the legislation that
allows them to buy beer on the open
market at the point of their contract
renewal.
Nik Antona, CAMRA National
Chairman said “We wanted to gain an
accurate picture of the views of tied
licensees in England and Wales. The
Pubs Code Adjudicator currently relies
on pub companies to audit licensees’
opinions, which we believe has skewed
the responses.
It’s clear from our survey that there
are signiﬁcant failures with the current
Continued page 31 27
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The Swan at Blakedown
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
Family run by Chris & Tracy
28
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Editor Inteview

Editor Interviews CAMRA National
Executive
by Andy Checketts

All photos by Andy Checketts.

CAMRA’s National Executive (NE)
board is made up of 12 members
and it sets out our direction and
strategy and is directly elected by our
membership. All members are unpaid
volunteers and one third of the board
has to stand down every year for
election. The NE members look after
a particular area such as festivals,
marketing or ﬁnance. More details
are to be found at: camra.org.uk/
about/about-us/national-executive/
What’s your background with
CAMRA, pubs and beer?
I was ﬁrst introduced to pubs by my
Dad. I was given a beer (Carling Black
Label) told to sit in the corner, back
to the wall, keeping an eye on what’s
going on … and behave!
Gary Timmins, new CAMRA Nat. Executive Living in Walsall, my route into
CAMRA came via an unexpected
Editor, Andy Checketts, interviews
invitation to become a member of
Gary Timmins, a new board member of
a group known as The Friends of
CAMRA’s National Executive (NE)
Highgate Brewery. This late Victorian
Walsall Tower brewery, (brewing
I met with Gary and I was
Highgate Mild) was going through a
immediately struck by, not only
number of changes and I ended up
Gary’s encyclopaedic knowledge
of beer, pubs, breweries and the
characters associated with them,
but his enormous enthusiasm and
determination to perform his roles in
a systematic, and where necessary,
ruthless manner to get CAMRA to work
at its very best, for the beneﬁt for the
beer/cider trade and its drinkers.
With beers in hand I asked him …
How many people are there on the
CAMRA National Executive Committee Momento of the past … Highgate
Brewery, Walsall
and what do they do?
29

Pint Taken Winter 2019/20

All photos by Andy Checketts.

serving behind the bar and being very
active on the committee. My discovery
of cloudy still ciders (and the following
of equally novel and interesting people)
led me to be asked to get involved in
the Walsall Beer festival. I went to a
Walsall branch CAMRA meeting at The
Pretty Bricks (an early Victorian Walsall
‘back-street gem’, known for its brick
facade) to discover that the branch was
about to fold … and it was announced
that I had been nominated, seconded
and conﬁrmed as the new branch chair!
Shocked? Yep. Stitched up? Deﬁnitely.
But I took on the challenge. I
doubled the membership and branch
magazine circulation in three years and
transformed the magazine. A similar
meeting, at the amazing Somers Club
in Halesowen, led to me being elected
as West Midlands Regional Director. I
set up the Regional Strategic Planning
Group (SPG, I’m a Young Ones Fan)
to collate information from across
the region so enabling me to give an
accurate report to the NE.

Porter, a rich
full ﬂavoured
style of beer
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Working for Land Rover, I am used to
being systematic and self evaluative,
addressing issues head on when
necessary, so I applied this approach to
my CAMRA ‘work’.
I threw myself into this role, attending
meetings throughout the region,
pushing to make meetings more
fun and more effective for CAMRA’s
campaign as well as holding key
members to account for what they
were achieving.
We set up West Midlands (WM)
Regional Polo-shirts, WM logos and
broadened the annual regional awards
event - including a great new trophy for
Pub of the Year.
Seeing more to do at a national level
I decided not to ‘put up or shut up’ so
standing to join the National Executive
this year became my natural step. I
now support 213 CAMRA branches and
192,500 members.
What have been your guiding
principles in your CAMRA roles?
Teamwork and sociability, but
even though we are all volunteers
work with pride, pace, passion and
professionalism.
What have been CAMRA’s recent
successes?
CAMRA is a campaign at its core.
From local branches ﬁghting to save
pubs from closure to national ‘Lobby
Days’ on the steps of Parliament we
work to keep pubs open and beer
affordable.
CAMRA successfully persuaded the
Government of 2014 to introduce the
Pubs Code and Adjudicator system
in England to govern the relationship
between large pub-owning companies
and licensees. Between 2016 and 2018
our English members nominated 2,000

Pubs Code Continued from page 27
pubs as ‘Assets as Community Value’
with local councils strengthening the
protection for pubs. As a result a law
was passed to require developers
to seek planning permission before
demolishing or converting a pub. We’ve
also secured a reduction in beer duty
and pub business rates.
What are your favourite brews?
Walsall’s Highgate Dark Mild got
me into real ale (a beer I still miss).
I go for Sarah Hughes’s Dark Ruby
Mild and Titanic Plum Porter and also
particularly enjoy Kinver Brewery’s
Half Centurion and Beowulf’s Dragon
Smoke Stout, the richness of Fuller’s
Bengal Lancer IPA and as a contrast
the refreshing Oakham Citra, but my
new favourite may well be the next
exciting new beer that I try.

Pubs Code. The Review is the ﬁrst
chance for the new Government to
show that they will be taking positive
action to support tied pub tenants and
consumer choice.”
The results of the CAMRA
survey have been submitted to the
Government to feed into the much
anticipated review of the Pubs Code.
The full submission is on the CAMRA
website at camra.org.uk/campaignresources.
If you support CAMRA’s position on
this, you could write to your MP.
The Department of Business,
Energy and Industrial Strategy (BEIS)
advertised during September to
appoint a new Pubs Code Adjudicator.
Expectation is high that enforcement
of the Pubs Code will improve, once the
new Adjudicator is in place.

The Ladybird inn
A Pub at the Heart of the Local Community

Open Sunday - Wednesday
12.00pm - 11.00pm
Thursday 12.00pm - 11.30pm
Friday - Saturday
12.00pm - 12.00am

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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The Cask Report 2019

Cask Ale - The Fight Back Begins
Now!
by Matt Eley

Matt Eley

Matt Eley, author of the Cask Report
2019, says “The Fight Back Begins
Now!”
There are more breweries in Britain
than there have been for decades –
around 2,300. They supply over 50,000
pubs, bars, hotels, restaurants and
clubs with cask beers, making over
10,000 different beers available each
year.
“It’s not just the number of cask
beers on offer that is so impressive,”
says Matt Eley, editor of the Cask
Report 2019. “It’s the variety of styles.
The choice of colours, strengths,
ﬂavours and aromas just keeps on
growing, as people become more
adventurous in their tastes and
brewers become more experimental.”
Of course, not all in the garden is
rosy. There is an ongoing decline in
on-trade beer consumption, 14 pubs
a week are closing and the average
number of cask brands on the bar has
reduced from 4.4 to 2.8 in two years.
This means that competition for space
on the bar is intense.

“Given the sheer scale of competition,
and the level of support available from
reputable brewers, it is perverse that
there are still pubs that serve cask ale
in poor condition,” says Matt.
He points to the fact that 70% of
cask drinkers have at some point been
served an off pint. “This deters them
from going back to the pub (40%) and
puts them off the brand (39%),” he
says.
As part of the research for the
Report, drinkers were presented with
cask beers at different temperatures
to try. A resounding 95% thought
the temperature of those served at
the industry recommended 11 to 13
degrees celsius was “just right”.
“Our research showed that licensees
who are passionate about beer and
proud of their cask ales are angry to
see poor pints being served in other
pubs. They view it as a grave disservice
to everyone.”
The report contends that
premiumisation – in terms of quality,
strength and price – offers signiﬁcant
potential to the industry. “This is where
the Cask Fight-Back begins,” says Matt.
View the Cask Report 2019/20 at
bit.ly/caskreport2019
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Pub Photo Quiz

Pub Photo Quiz

- Can you name the pub, say where it is and what real ale or real
cider/perry that they sell?

Pub 1

Pub 2

Pub 3

All Photos: Andy Checketts

Pub 4

Answers on page 39
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GBBFW

CAMRA’s Great British Beer
Festival Winter
CAMRA’s Great British Beer Festival
Winter to link up with LoveBrum in
oﬃcial charity partnership. Drinkers
at next year’s Great British Beer
Festival Winter will be able to play
their part in shaping the future of
Birmingham, with LoveBrum as the
oﬃcial charity partner of the 2020
festival.
Running from 4th – 8th February
2020 at New Bingley Hall in
Birmingham, the Great British Beer
Festival Winter will be hosted in
the UK’s second city for the ﬁrst
time, with the festival celebrating
the broad history and diversity of
both the city and the West Midlands
region. Visitors will be able to
sample an exhaustive range of real
ales, ciders and perries, as well as a
plethora of world beers, wines and
spirits.
Supporting projects across
the Birmingham area, LoveBrum
generates funding from
memberships, donations and events,
which is invested in schemes
across the city. Volunteer led, these
unsung heroes deliver real change
to residents’ lives and bring wider
social, economic and environmental
beneﬁts to Birmingham.
Ambassadors from LoveBrum will
be on site at the Great British Beer
Festival Winter, raising awareness
and collecting donations towards
new projects throughout 2020.
Customers will also be invited to
donate the value of any unredeemed

beer tokens to the cause.
With a fabulous selection of
mouth-watering food stalls, top
entertainment, exciting activities
and an array of tastings and talks to
accompany our drinks, there’s plenty
to learn, discover and enjoy at the
Great British Beer Festival Winter.
Tickets are now on sale at:
winter.gbbf.org.uk. To learn more
about LoveBrum, visit:
lovebrum.org.uk.

Get your tickets now!
winter.gbbf.org.uk

4-8 Feb 2020, Birmingham
The New Bingley Hall
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Branch Diaries
The following events are open to all
CAMRA members, and 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 Griﬃths 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 are held on
the ﬁrst Tuesday of the month, start at
7.45pm.
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

We welcome you to our freehouse serving four real ales including three guest
beers and our own brand gin and wine.
Horses, dogs and muddy boots welcome
Live music last Sat of the month (see website for details)
Christmas bookings now being taken
Beer garden

Open Tue - Thu 12-10.30pm, Fri & Sat 12-11pm, Sun 12-10pm
Food served 12-2.30pm 5-9pm, Sat 12-9.30pm, Sun 12-6.30pm

Gorcott Hill - Near Beoley - Redditch - B98 9EN

01564 742427 - www.thehollybushgorcotthill.co.uk - hello@thehollybushgorcotthill.co.uk
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Branch Diaries
December 2019
Sat 7th
Pub Survey Trip (WO) Worcester City
West 7pm
Tue 10th
Xmas Social (RB) crawl around
Droitwich starting at The Old Cock
WR9 8EQ at 8pm
Fri 13th
Pub Survey Tour (WO) Worcester City
North 7pm
Sat 14th
Branch Trip (RB) Hertfordshire
Highlights. Contact
mark@rb.camra.org.uk
Sat 21st
Christmas Social (WO) Contact
branch for details
January 2020
Mon 6th
New Year Social (WF) Chester Road
Sports and Social Club, Chester Road
North, Kidderminster DY10 1TH Starts
7pm
Wed 8th
Members’ Meeting (WO) Venue TBA
Mon 13th
Beer Festival Meeting (RB) Inaugural
Bromsgrove Beer & Cider Festival
Meeting at Ladybird Bromsgrove B60
2DZ at 7.30pm
Tue 28th
Branch Social (RB) Hopwood House,
Redditch Road, Hopwood B48 7AB

February 2020
Sat 8th
Winter trip (WO) by train
Tue 11th
AGM and GBG selection meeting (WF)
King & Castle, Kidderminster DY10 1QX
7.30pm in the Valley Suite
Wed 12th
Members’ Meeting (WO) Venue TBA
Tue 25th
Branch Social (RB) Park Gate Inn,
Kidderminster Rd, Bromsgrove B61 9AJ
March 2020
Tue 3rd
Members’ Meeting (WF) Royal British
Legion, Stourport DY13 9EU

CAMRA BEER
Festivals
February 2020
4th-8th Great British Beer Festival
Winter - winter.gbbf.org.uk
March 2020
1st-2nd Rugby CAMRA Beer Festival rugby.camra.org.uk

Join
CAMRA
see
page 25

Pub Quiz: Name and Location (Branch)
Pub 1 Admiral Rodney, Berrow Green. (Worcester)
Pub 2 Robin Hood, Drayton, (Redditch & Bromsgrove)
Pub 3 Fruiterers’ Arms, Ombersley. (Worcester)
Pub 4 Fox and Hounds, Lulsley, (Worcester)
(Ed. You may have to visit them all to be sure what they sell.)
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Brewing award winning ales
since 1993

Proud to supply the people of

Worcestershire

Telephone: 01384 873728

www.envilleales.com

