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Pint Taken
Pint Taken is published by the Redditch &
Bromsgrove, Wyre Forest and Worcester
branches of the Campaign for Real Ale
(CAMRA).

10,000 copies of Pint Taken are distributed
across the county of Worcestershire and
beyond.

Pint Taken is designed and printed by Catshill
Design design.catshill.com

Read Pint Taken online, download previous
editions and find out more at
pinttaken.org.uk

Subscribe to Pint Taken for a year by sending
four C5 stamped addressed envelopes to
Subscriptions, 4 Tilehouse, Redditch,
Worcestershire B97 4PL

Advertising rates are available at
pinttaken.org.uk or further details via
adverts@pinttaken.org.uk

The views expressed in Pint Taken are not
necessarily those of the Campaign for Real Ale
Ltd.
Citizens Advice consumer helpline
Mon to Fri, 9am to 5pm Tel: 03454 040506
CAMRA Ltd
230 Hatfield Road, St Albans, AL1 4LW
Tel: 01727 867201

Articles/comments/photos to
editor@pinttaken.org.uk
Items for publication in the Summer
edition (published 1st June 2020) should
be sent in by 26 April 2020.

This special edition features
historic artwork that
appeared in the 1981
Worcestershire Beer Guide.
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Welcome from the Editors
Pint Taken proudly celebrates its 25th birthday in 2020 but its origins begin much before then, in
1983, as a short-lived newsletter. This issue we’ve tracked down every former Pint Taken editor,
including Malcolm Glass, who came up with the name. We hope you enjoy reading the magazine.
Here’s to the next 25 years!
Malcolm Glass (1983 - 1984)
In 1983 when beer
was less than £1 a
pint, we launched
the first issue of
Pint Taken to pub
goers. The
circulation of the
first issue can’t
have been much
more than 500
copies, delivered
by willing
volunteers to Good
Beer Guide Pubs.
35 years ago it
was essential to
have a copy of the
Good Beer Guide to
hand, especially when travelling out of the area,
to help you to avoid the numerous pubs selling
nasty keg beers. The idea behind Pint Taken
came from myself as I had recently moved to
Redditch from Solihull where we produced a
simple bi monthly newsletter called ‘Boro
Banter’. Pint Taken took the same format,
plenty of beer and pubs news as well as
promoting local CAMRA and pubs and
publicans who had introduced cask ale for the
first time. In the days before desktop
publishing, my wife would type up the
newsletter for printing manually on a trusty
Gestetner machine. The first issue was a very
rudimentary publication with good information
but no design or colour. Miles away from the
superbly edited and professional publication
we have today. Likewise the pub landscape
was totally different back then which saw us
often travelling miles to sample decent real
ales. Through all of the constantly evolving
changes in the licensed trade, the Coach &
Horses, Weatheroak Hill springs to mind. It has
remained steadfast to real ale with its public
bar effectively unchanged since I first visited in
the mid 1970’s. From the first issue, we
advertised meetings at venues such as the
Pillar of Salt in Droitwich, a newly opened
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The Pint Taken
Timeline
1983 - Pint Taken launched as a short-lived
four page A4 branch newsletter
1995 - First production of a four page, black
and white A5 newsletter covering the north
east of the county
1996 - Coloured paper introduced. Eight pages
2000 - Coverage extended to all of
Worcestershire. 12 pages
2003 - Coloured text introduced. 16 pages
2006 - Full colour introduced to the cover. 24
pages
2008 - Full colour throughout the magazine. 28
pages
2020 - 25 years celebrated, 40 pages
Banks’s pub. We had a Stoke Works Stagger,
which included the Butchers Arms, now closed
and replaced by cottages. We also met and
drank Ansells at the Dragoon in Aston Fields
which is now the Ladybird. Our favourite beers
at the time, however were Sam Smiths,
Ruddles, Simpkiss and Bathams.
I remember my good old friend Andrew Lyndon
organised pub crawls using vintage buses. We
visited the Fleece, Bretforton for a skittles
night one time but didn’t warn the driver of how
difficult manoeuvring a large bus with no
power steering would be. I am no longer
involved with CAMRA, my focus now is on local
and national politics. It is very sad how many
pubs are still closing down nationally, but the
situation is the same for pubs as it is for other
businesses in that business rates and rents
cause difficulties particularly when trade isn’t
as brisk as in years gone by. I would like to see
more locally brewed beers being made
available in a lot more pubs. Whilst we all like
to try interesting beers coming from the other

1995 - 2020
side of the country, it’s just not sustainable to
bring ale hundreds of miles by road when there
are fine ales being brewed within 30 miles or
so from our local pubs. Big brewers will still be
producing their mediocre beers and lagers
using licensed foreign brand names, but as has
always been the case small and local is best.
Today younger drinkers probably cannot
imagine the lengths we had to go to try some
of the excellent beers of the day. We have it
easy today by comparison. Local CAMRA
magazines and local beer guides were a lifeline
then and they are still relevant to this day.
Brett Laniosh (1995 - 2005)
The birth of Pint
Taken was a drawn
out affair. Malcolm
used the name Pint
Taken when he
produced a black and
white A4 newsletter
which first appeared
in October 1983. The
magazine, which was
still called a
newsletter, first
became a regular
publication in spring
1995, hence the 25th
anniversary issue that you are now reading.
When I first became editor in 1995, Pint Taken
was a monochrome publication printed on
coloured paper to brighten things up. Winter
2000 saw the magazine grow into a publication
for the whole of Worcestershire covering all
three CAMRA branches. I continued to edit the
magazine until 2005 during which time it
continued to evolve as more contributors from
around the county became involved. I’ve kept a
relationship with Pint Taken by contributing
articles and distributing magazines to this day.
In 2017, I also got involved with the magazine
on a commercial basis with Catshill Design.
This includes supporting the editor and liaising
with our brilliant advertisers. I believe strongly
in independently produced pub magazines.
Going to the pub, socialising over a beer and
reading a printed magazine are all great
analogue things to do in today’s digital world.
That said, Pint Taken has always embraced
technology and has been available to

download since spring 2003! I wish the
magazine a happy birthday and continued
success for the next 25 years.
Charlie Ayres
(2006 - 2015)
I took over the
editorship of Pint
Taken for the
Autumn 2006
edition, having
never edited
anything before.
During my time as
Editor the
magazine moved
from being a twocolour production
on matt paper to a
28-page full colour
edition. Quite a
few things changed in the beer and pub world
during my time as Editor. Possibly one of the
largest being the introduction of the smoking
ban, which came into force in July 2007. Some
12 years later, I still believe that this has helped
to open out pubs to a much wider audience
and made many more family orientated,
providing another reason to go to the pub!
The timescale to produce each edition was
over a three-month period, starting almost as
soon as the previous edition was printed and
distributed. Completion of the Autumn editions
often took place in France whilst we were on
holiday. Looking back, the internet was still a
growing entity and places to gain access were
often limited. Fortunately, we found a superb
café and bookshop, run by an English couple, in
a small town called Gençay, near Poitiers. Here
emails could be collected, articles chased up
and all laid out using Microsoft Publisher,
accompanied by excellent cakes and hot
chocolate! (Google chezchristies.fr for more
information).
I would like to personally thank all those who
contributed to Pint Taken during my time as
Editor, as after all, without input from those
people there would not have been anything to
edit.
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Welcome from the Editors
Paul Richards (2015 - 2017)
I was involved with Pint
Taken for some time
before my editorship as
I often wrote articles
about CAMRA’s recent
events, and I also help
to distribute the
magazine. I know that
readers love flicking
pages for inspiration
on new places to visit
and beers to sup (I
hope you do too!), and I
thought that it would
be a shame for the publication to cease to
exist. And so, on a cold winter’s night Charlie
Ayres passed his pen onto me.
My favourite part of being an editor was to be
one of the first people to hear about the
newest venues and of course it gave me a
great excuse to visit them! My first front page
featured a beautiful picture of the Black Star in
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Stourport-on-Severn. I remember tiptoeing
anxiously around the buildings on the opposite
side of the River Stour to capture that perfect
shot; having no idea if I was on public property
or whether I was trespassing. But it was all
worth it as a few weeks later I ripped open a
box and I was holding my first edited copy. I
carried on to produce another nine issues
before passing the pen to Andy Checketts.
Andy Checketts (2017 - 2019)
I have enjoyed having
the honour of being
editor of the last eight
editions of Pint Taken,
building on the work of
the previous editors and
support teams. The role
has led me to explore
new places and meet
many new faces within
the world of beer, pubs,
breweries and CAMRA enjoying great company,

1995 - 2020
real ale and cider. As one of a team of
volunteers producing the magazine as editor, I
aimed to make the magazine a good read, that
readers could flick through in a pub and find
something of interest - be they CAMRA
members or not. Also, as a photographer, I
wanted to provide images that were of high
quality, high interest and sufficient size that
they gave readers a clear idea of what the
magazine was about and wanted to read on in
more detail. This applies particularly to the
magazine front cover, whereby I toured the
county ensuring that good images were
captured representing all three branches, town
and rural pubs and often award winners.
As editor, I aimed to promote a wide range of
articles to include short snippets under such
headings as ‘Swift Halves’, ‘Pub Photo Quiz’
and ‘Readers’ Comments’ as well as longer, in
depth items on current issues such as low
alcohol beers, cider, membership, campaign
issues and interviews with brewers, licensees
and CAMRA post holders. I have particularly
wanted to reflect the active involvement of
female and younger drinkers. My favourite
article was the one accounting for the first year
of membership ’Story of a New CAMRA
Member’ in the Summer 2019 edition.
The magazine has successfully attracted a
growing number of advertisers over recent
years and it has been satisfying to see the
magazine grow including new advertisers
queuing up for advertising space. I am
particularly grateful for guidance and support
of the Pint Taken Management Team. As I’ve
said at many branch meetings, “The magazine
is only as good as its content.” So continue to
support the team with your articles, snippets of
news, readers’ comments, photos and adverts.
This enables the magazine to continue to keep

Worcestershire readers informed about what is
happening in our unique pub and brewery
scene and how we can do our bit to fight for
pubs and quality real ale and cider, as well as
socialising and having fun at the same time.
James Griffiths (2020-)
Hi! It’s a pleasure to
welcome you to the
Spring 2020 issue of
Pint Taken, but it feels a
bit redundant because
you’ve been welcomed,
effectively, already by
everyone who’s
formerly edited the
magazine and that’s a
tough act to follow!

James Griffiths

Spring is traditionally the season of rebirth;
we’ve just entered a brand new decade and
we’re now welcoming in the start of the second
quarter-century of Pint Taken, so naturally the
opportunity for a fresh start seemed too good
an opportunity to pass up! This bumper
anniversary edition is a place for reflecting on
what’s made the magazine so readable over
the years. In this and coming issues we’ll
continue to publish pub and brewery news,
features from around and about the county,
and interviews with key players. We’ve got
some great additional content lined up too,
covering all things beer and cider the length
and breadth of Worcestershire and beyond.
Heartfelt thanks to each and every one of my
predecessors for time served, especially to our
most recent editor Andy Checketts, whose
staunch attitude, thirst for perfection and truly
enviable work ethic has helped keep things
fresh for two years. I hope Andy will continue
to contribute to the magazine and pass on all
he knows.
I’m always very keen to hear what’s happening
around you, and we’re always thirsty for your
input at Pint Taken, so if there’s something you
think we should know, or you have a story to
tell, drop us a line at editor@pinttaken.org.uk
In the meantime I hope you’ll enjoy this
celebration of the magazine before we embark
on some new adventures.
Cheers! James
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Pub and Brewery News
Redditch based company Vertivore runs a
vertical farm using LED lights and nutrients to
find the right combinations to grow various
food plants (salads, herbs etc). These can then
be scaled up to provide commercial farms for
all year round food. A waste product of the
process is heat and being eco aware they
decided to use this waste heat to brew beer.

The Queens at
Belbroughton is
open, with
Marston’s beers on
offer including
Boondogle and
Pedigree, being run
since late 2019 by
John Glasspool, but
is currently up for
sale. Watch this
space.

Talbot, Belbroughton

The Bear and Wolf
opened in the centre
of Kidderminster in
December offering
six beers, including
their own produced
exclusively for the
pub by respected
Black Country
brewery Fixed
Wheel. For those
that appreciate
proper ciders there
Queens, Belbroughton
are four, and for
lovers of live music occasional Saturdays are
the events to look out for.

Photo: Andy Checketts

Lab Culture’s Bottle and Can Range

The Hanbury Turn at Stoke Heath has been
sold by pubco behemoth Punch Taverns to
Black Country Ales and is due for
refurbishment prior to re-opening in the Spring.
Black Country Ales – who recently acquired
Worcestershire CAMRA Pub of the Year the
Cross at Finstall hopes to offer a wide range of
its own beers as well as changing ales from
other breweries all over the UK in the Hanbury
Turn.

The Talbot at Belbroughton has new
management with the licensee being Dan
Dawson overseeing this freshly refurbished
pub serving
Marston’s beers
with a wide menu
and real fire on
offer.
Photo: Andy Checketts

Set up as Lab Culture the brewery commenced
in late 2018. Bert Roelants, the head brewer,
has worked in the industry in the UK and
Belgium. The beers are mainly influenced by
the American craft styles. Hops like Simcoe,
Amarillo and Citra being initially used but the
range of hops and beers is expanding. Initial
beers were named after 19th century scientists
but recent beverages have used local
influences in the names. American Style hoppy
and fruity beers – IPAs, Pale ale, Rye, Dairy
Milk Stout, Lime Saison and a Blackcurrant
Gose using Droitwich salt are in the range.
Beers are delivered in kegs, cans and bottles –
casks are not planned currently but the beers
are unfiltered. Redditch has a history of using
waste heat but brewing is a new one for the
area.

Head of Pubs, Graham Manwaring, said: “We
hope to give this lovely little pub a major
facelift and provide a great offer of many real
ales and ciders in a traditional, cosy oldfashioned pub. The food offer will be limited.
Just good cobs and pork pies to keep hunger
at bay but real ales, quiet conversation and
companionship will be the order of the day at
the Hanbury Turn.” The company is currently
looking to recruit a management couple to
start off a new chapter in this historic pub’s
life.

In Stourport, a new cosy bar has opened in
York Street. Fedoras is a Mediterranean style
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Pub and Brewery News
bistro bar serving two or three real ales from
local breweries, particularly the nearby
Brothers of Ale, and the continental
atmosphere is enhanced with bar food such as
platters, tapas and rich stews.
The Westcroft Arms, Droitwich is again
looking for a new licensee. The outgoing
incumbent has done a lot for the pub
especially by increasing the choice of
beers and serving them in good
condition. It is hoped that the owners
will put in someone who can carry on
this good work.
For many years the award winning Hop
Pole, Friar Street has been regarded as a
high spot for real ale in Droitwich.
However, the owners put it up for sale at
the end of last year and we understand
that there has been a lot of interest in taking
this historic pub over. Negotiations are
underway for a smooth transition to new
management who have told us to expect “no
major changes, just improvements”.
There are reports that the Cross Keys,
Ombersley is due to reopen as a
pub/restaurant.
Unfortunately the Fir Tree, Dunhampstead has
again become a victim of the weather and as
at the end of January was closed as a result of
flooding. We certainly hope that it won’t take
too long to get it dried out and back open
again.
The Fox and Hounds, Bredon is now a
Donnington pub serving their three ales.
The Yew Tree, Conderton has reopened and
now serves St Austell Tribute, Sharps Atlantic
and Doom Bar.
Brothers of Ale Brewery in Stourport have
added an oatmeal stout to their range. Called
VVD (very very dark), it’s described as jet black
with a smooth mouth feel, dark chocolate and
caramel notes with a balanced bitterness.

Send your pub and brewery news to
pinttaken.org.uk/send-news
or email editor@pinttaken.org.uk
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Worcester Pub
Beer Festival
The second Worcester CAMRA
festival celebrating the city’s pubs
and breweries will be held from
27th until 29th March 2020.
Following the success of last
year's festival, the Worcester
branch of CAMRA has joined
forces with a dozen city venues to
organise Worcester’s pub and
brewery festival across the city
centre.
With all 12 venues within a mile of
Foregate Street train station and
the city’s bus station, with over 120
beers and ciders, there is an opportunity for
beer and cider fans from across the Midlands
and beyond to visit the city and sample some
of the local beers and ciders on offer.
Participating venues are Arch Rivals, Cardinal’s
Hat, Dragon Inn, Swan, Bull Baiters Inn,
Imperial Tavern, Eagle Vaults, Oil Basin
Brewhouse, Paul Pry, The Sociable Beer
Company, TripelB Belgian Beer Cafe and
Worcester Brewing Company.
Some of the venues will also be recommending
beers and ciders to go alongside the excellent
food they have available, and some venues will
have live entertainment.
CAMRA volunteers will be meeting and
greeting visitors outside Foregate Street
station and a special booklet will be available
profiling each of the participating venues along
with a map to help visitors find them. CAMRA
members will get discounts and access to
special promotions in many of the venues and
there will be opportunities to join the incredibly
successful campaign that members waged to
get better beer and more breweries in Britain.
For more information visit
worcesterpubbeerfestival.com or find
Worcester Pub Beer Festival on Facebook and
Twitter.
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The Worcestershire Beer Guide
Introduction
Real Ale Old
Worcestershire was
published by the
“combined manpower
of Worcester, Redditch
& Bromsgrove and
Stourbridge branches
of CAMRA” in 1977. As
the title suggests, it
included pubs now in
the West Midlands
such as Cradley, Quarry
Bank, Silver End,
Wollaston, Halesowen,
Stourbridge and Lye.
No author is credited
but Basil Sellwood is
identified as ‘chairman
of Worcester branch
and area organiser for
the county and knows
first-hand the hard
work put in by our members’. “Our approach
has been quiet campaigning, approaching
landlords about real ale and we have been
pleased with the numbers prepared to switch
back and ask their breweries to allow
them a bigger freedom of choice.” It is
noted that ‘Mr Sellwood estimates
that the branches between them have
helped put real ale back into around
30 pubs in the county in the last 18
months’.
In 1981, Shenstone resident and
Plough regular Tim Web (now a
leading beer writer) edited the
Worcestershire Beer Guide.
On risking my life for the cause
My abiding memory of editing and
helping to compile the Worcestershire
Beer Guide is of the night I was nearly
killed. To explain, back then, compiling
a list of pubs to be surveyed for any
guide involved sending a local
Ratepayer to each District Magistrate’
office to ‘examine’ its licensing
records. On-License Unrestricted =
Pub, list sorted.
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The problem was
that back then
Worcestershire
was not quite
itself. In 1974 it
had morphed
into Hereford &
Worcester, which
saw Tenbury
Wells & District’s
licensing move
to Leominster. If
there was a
Herefordshire
Branch back then, we didn’t know them –
no mobiles, no internet – so other than
Tenbury’s ten pubs, we had no list. As
deadlines nudged closer, the typed sheets
neatly Tippexed, pages ready to be cut and
pasted using actual scissors and glue that
smelled of ammonia, the white space on
the map in that nudgy-out bit at the top left
of old Worcestershire, became ever more
glaring. On a county map packed with
village pubs, Tenbury looked naked and alone.
There was nothing for it but to go and find
them. Four decades on, with a couple of dozen

beer books behind
me, the only time I
have nearly died in
pursuit of my
obsession was
during that last
push. In the days
before quizzes and
curry nights, pubs
would drum up
trade by joining
leagues. Anything
would do – football, darts, dominos,
cribbage, bowling, or in the case of Tenbury
& District, shooting. I was keen and
focussed back then. If an urgent pub run
needed to be done, the half-pint
commandos took the car and whoever rode
shotgun necked most of the driver’s beer. At
a pub in Kyre Park that is no longer there,
we did not saunter, we barged – through the
door and across to the bar, with barely a
care for the whistling sound that preceded
the thud.
Quite why they were shooting air rifles at a
darts board was never explained but they
really couldn’t have been nicer. No Health &

Safety back then, just applied logic. No harm
done but have a couple of beers on us, chum.
Small tragedy. Keg only. Those were the days,
eh?
Since editing the Worcestershire Beer Guide,
Tim Webb has
gone on to write
over twenty
books, including
eight editions of
Good Beer Guide
Belgium (CAMRA
Books). He and
his writing partner
Stephen
Beaumont are
currently working
on the third
edition of The
World Atlas of
Beer (Octopus
Publishing), due
out in September
2020.
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A Different Breed of Coach Trip
Having experienced three CAMRA survey trips
this year, I can say with some authority that
they’re an entirely different breed to the social
coach events that take place all year round.
Whereas the pubs on social events are handpicked on account of their great
beer and enjoyable surroundings,
on a survey event they’re chosen
more out of necessity.
The purpose of survey trips is to
maintain and preserve the
seamless resource that is
whatpub.com, a staggering
CAMRA online database, the key to
finding a great pub anywhere in the country.
Entries are factual and accurate. Sadly it can’t
update itself, and its accuracy relies on willing
volunteers surveying licensee or (more likely)
shift managers to ensure any changes are
updated. The results are then uploaded in
almost real time and surveyors acknowledged
by name on the website.
Embarking on our coach to the peripheries
within Redditch & Bromsgrove CAMRA branch
area that includes Droitwich, one visit per
quarter affords the opportunity to peruse
hitherto seldom-visited places whose entries
on the website may no longer be up-to-date.
With the pub trade remaining volatile, things
can change as breweries strive to chase
customer demographics. That’s where the
participants on these trips play a vital part in
maintaining the most up-to-date information.
One could argue that there’s probably a reason
why they’ve not been visited in some
considerable time, possibly due to the lack of
cask or quality of the beer on offer, but the
order of the day is to ensure that information
relating to opening hours, the prominence of
regular and guest ale, their available facilities,
and other important factors, is obtained.
My standout moment - walking into a pub in
Washford Mill near Redditch with a coach load
of CAMRA members and watching the
manager’s face. You’d think the idea of the
business we’d put their way would be cause for
celebration. Not so, as since the last survey
was done, it had morphed into a branch of
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Mitchell and Butlers’ fine dining subsidiary
Miller and Carter. High steaks indeed.
Yes it’s clear there are pubs that offer food first
and foremost and those that have become
more interested in serving lager and 54
different gins. But having been on
three trips now, I can safely say
myself and my fellow CAMRA
members had a fantastic time on
each. New friends soon became
regular faces. Above all, the most
important factor is that sometimes
beer is just the catalyst and - like
CAMRA social trips to further
afield – it’s about enthusiasm for
the journey. The survey trips not only provide
fun and entertainment, they offer a chance for
would-be investigative types to get out there
and contribute to a great beer resource.
James Griffiths
James is 34 and a civil servant by trade.
Something of a modern antiquarian, when not
working, he likes to visit stone circles and other
megalithic monuments. He lives with two cats
in a house crammed with books and records.
His favourite beers are Enville Ginger, Titanic
Plum Porter and Hopback Summer Lightning.
For more information on CAMRA social trips
see the branch events page on page 39 and the
article on page 33.
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Award Includes New Beer Styles
CAMRA, the Campaign for Real Ale, will
include new beer styles in its Champion Beer
of Britain competition, the winner of which is
announced each August at Great British Beer
Festival in Olympia London.
A review by dedicated beer writers, brewers
and CAMRA members was launched to
determine the most relevant beer styles in the
market, resulting in the most far-reaching
update since 2008.
The new styles were unveiled at the
Manchester Beer Festival in January and the
Great British Beer Festival Winter, Birmingham
in February at a series of information/tasting
sessions run on opening trade day.
Christine Cryne, who chaired the review said:
“The range of beers in the UK has moved on
substantially over the past decade, and our
Champion Beer of Britain competition needs to
reflect that. Many beer styles that were not
really noticeable on the market a decade ago
have become more prominent and vice versa.
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“As a result, the total number of judging
categories has been increased and new styles
will be entering the competition for the first
time, such as IPAs and Pale Ales. These
changes ensure that the Champion Beer of
Britain competition remains up-to-date and
truly reflects the very best beer in Britain.”

YE OLDE SEVEN STARS

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

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
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Winner Wyre Forest CAMRA
Bronze Pub of the Year 2019
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Awards
Wyre Forest
Winter Award
Wyre Forest Branch of CAMRA have chosen
the Station Inn, in Kidderminster, as the branch
Pub of the Season Winter 2020.
When choosing a pub for the winter season a
warm welcome, good beers, a friendly
atmosphere and excellent food are always
significant. These can all be found in
abundance at the Station Inn, a true ‘local’ with
a strong sense of community. Colin and Trudy
Faulkner were delighted to receive this latest
award from Wyre Forest branch.

CAMRA Area Organiser Fred Carter (R)
presents website award to Worcester CAMRA
chairman Mark Griffiths (L)

Photo: Colin Hill

Kidderminster
Ale Trail Winner

Colin and Trudy Faulkner with their award

Worcester
CAMRA Website
Award
After being neglected for a few years, the
Worcester CAMRA website was in need of a
major refresh and new look. Consequently, a
major overhaul was undertaken which has
resulted in the web site receiving the West
Midlands region Most Improved Website
Award. The branch chairman, and website
master, Mark Griffiths graciously accepted the
award from Worcestershire Area Organiser,
Fred Carter.

Wyre Forest CAMRA’s Kidderminster Ale Trail,
as the fully revised and updated second
edition, was published in November. It’s a guide
for visitors arriving in the town centre by public
transport, whether by rail or bus, so that they
can easily find pubs within walking distance
that offer a decent pint. CAMRA members are
encouraged in the leaflet to provide their beer
scores for pubs they visit so that the trail can
be updated in the future.
At the Regional CAMRA Awards Ceremony on
28th December, held at the magnificent
Barton’s Arms in Newtown, Birmingham, it won
Best Local Pub Trail 2019. Judges were
impressed by its clear information and layout,
and even that it was so up to date as to include
a real ale pub due to open in December!
Well done to the branch for doing the research
and to Nick Yarwood, Rob Budworth, Neil
Woodward and Chris Ashman for the content
and design.
The Trail is available to download at
wyreforest.camra.org.uk
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the Strong Bitters
category. With a
score of 46 out of 50
this also meant the
beer had the highest
score in the
competition and won
overall Champion
Brewer 2020!

Photo: Andy Checketts

It just goes to show
that the skill of using
and understanding
the ingredients count
most when it comes
to brewing champion
beers. Well done
Steve!

Nick Yarwood receiving the award from
Regional Director Cy Day

Home Brew
Winner!
Wyre Forest CAMRA member Steve Bevan has
scooped two top prizes in a prestigious home
brew competition in January.
Steve produces some remarkably tasty wellbalanced beers using fresh raw ingredients. He
even grows some of the hops he uses in his
back garden.
The Worcestershire Homebrew Club needed
more entrants in the Midlands Invitational 2020
Competition to take on some of the top prize
winning home brewers in the country.
He entered the Strong Bitter category with a
beer he’d named 46, a 5% copper coloured beer
with a good white head, high malt with sweet
caramel aroma and contrasting flavours of low
caramel and toffee flavour with fruity hops. It’s
a traditional English recipe with some
American hops and a Vermont yeast to bring
out the fruitiness of the hops.
The competition was judged by Beer Judge
Certification Programme judges from all over
the country. As the results were announced,
with his name not being called in 3rd place, he
thought he had been out-brewed until, to his
complete amazement, he found he’d won 1st in
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Steve is the CAMRA
Award winning home
brewer Steve Bevan
Brewery Liaison
Officer for Hartlebury
and Brothers of Ale Breweries, and he’s been
discussing developing some collaboration
brews with the latter.
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Reader’s Comments
Cost of Halves vs Pints
There has recently been a lot of grumbling
about the price of halves exceeding half the
cost of pints. As I see it, sales of most goods,
e.g. sugar, motor oil, and garments, involve a
price per piece reduction on quantity purchase,
so I see no problem with charging more than
half for a half. It’s a bit like the glass being half
full or half empty (optimists vs pessimists),
and I prefer to think of the opportunity to get a
discount on buying a larger quantity. In fact, as
a younger man, I should have liked the
opportunity to purchase a quart for less than
the price of a couple of pints!
Taking into account overheads, I have
calculated that if it takes 80% of the effort to
serve a half rather than a pint. Therefore if a
beer is priced at £3.25 pint, then a half should
be £2.19 rather than £1.63.
Ray ‘Smithy’, Droitwich
Avoncroft Fest-of-Ale
Saturday 16th November 2019 was the
inaugural beer festival at Avoncroft Museum,
near Bromsgrove. Held in the historic 14th
century Guesten Hall, retrieved from Worcester
Cathedral, the festival offered 10 real ales,
cider and perry, along with bottled beers and
cheese, hot pork rolls and beer-bread snacks.
Most of the beers were sourced locally, from
Woodcote Manor (just down the road),
Weatheroak (Studley), Pershore, Weatheroak
Hill and Bewdley breweries, ranging from pale
and golden ales to stouts and dark mild.

Woodcote Manor Ionosphere IPA and
Weatheroak Hill Chocolate Orange Juno were
particularly memorable. The local CAMRA
branch had a stand and loaned the glasses.
The event was announced by the Town Crier of
the Manor of Bromsgrove Court Leet (Oyez,
oyez!). The ale-taster then had to sample the
beer and declare it of the correct quality to
drink, before the Bailiff of the Court Leet kicked
off the event. Live music was provided by
country rock duo “Gasoline & Matches”.
Avoncroft Museum is to be congratulated for
their first endeavours at holding a beer festival,
which was well attended and I am sure very
successful – the beer was running out only a
couple of hours after opening!
Steve James, Oldbury
Bottled Beer Prices - How Much? Really?
Nothing beats a well kept pint of hand pulled
real ale, served freshly at the correct
temperature with its tip top condition being
evident through its aroma, flavour and full head
that reveals ‘lacing’ inside the glass as the level
goes down. However, when needs must, I
occasionally go for the occasional option of
low alcohol beer e.g. when driving.
Just before Christmas, it was such an
occasion, when, out for a pub meal with
friends, and driving. I was pleased to find a
‘proper’ beer style available in the bottle rather
than just an array of fizzy, foreign larger type
drinks being portrayed as ‘beer’. So, I opted for
a 500ml bottle of Adnam’s Ghost Ship 0.5% low
alcohol beer - recognisable from the full 4.5%
version courtesy of its predominantly orange
labelling. In this smart Worcester pub, near to
M5 junction 7, I hadn’t expected to find the cost
to be so high at £5.20 for the pleasure. After
checking with two staff the price was deemed
to be correct. I appreciate that pubs have many
overheads in addition to the obvious price of
buying beer before it can be put up for sale, but
even I can walk into a supermarket and buy
three bottles of Adnam’s Ghost Ship 0.5% beer
for only £3. Does this price mark up make
sense for designated drivers and responsible
drinking generally? I wonder what your local
charges for a similar beer.
Andy Checketts, Clent
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Is This the Future of British Beer?
Beer designations are changing. Dark beers
struggle when called Mild. Bitter has become
Amber or Golden. Cask ale is up and down,
(undefined) craft beer is rising and brewers
have started adding all manner of stuff to
recipes. It’s a bit of a mess isn’t it?
As diversity takes root in brewing, older-style
session beers, such as cask ale, are challenged
to become good enough to survive as new
types of beer arrive that vary in quality from
stunning to sad.
Across beer styles as a whole, cask
conditioning improves relatively few but
prominent among these are the lower alcohol
ales that dominated late 20th century British
drinking culture. But if the UK follows the rest
of the world – and whatever happens with
Brexit it probably will – folksy cask ale will
come up against styles that might broadly be
divided into the classic and the experimental.
Classic styles are represented by pale ale
(including IPAs), porters and stouts, stronger
brown ales, and some foreign examples like
Weizenbier, or even properly made Pilsner or
Helles. The most revered will become those
that represent consistent, well-made
exemplars of the best in style, with plausible,
cheaper, less good imitations enjoying a wider
market in their wake.
Experimental styles will produce a few classics
of the future, though most will launch and
fizzle, none more so than flavoured beers. Wine
remains the drink of choice for people who
care about flavour and wine
makers do not add flavourings
to their wines. Rather they pull
the best flavours from their
grapes. Brewers can learn from
this.
It is inevitable that semiclassic, semi-folksy cask ale
will be challenged to
re-establish ‘brand cask’ as a
superior and distinctive type of
session beer, distancing itself
as far as possible from those
top-selling cask brands more
associated with cheap than
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good, produced industrially and sold without
conviction.
It is also predictable that the nature of
breweries will change too.
The next decade will likely see more local
breweries with taphouses, acting as brewpubs
that serve a bit of free trade. The survivors will
produce beers good enough to be the local
variants of more popular beer styles, while a
much smaller proportion of independent
brewers will likely emerge as ‘top names’,
producing bespoke ranges of distinctive beers
for the wider beer trade at home and abroad.
Competition will continue from brewers large
and small, making brands that look and sound
good but in truth are just dull beers with a bit of
eye liner. But provided consumer groups keep
putting forward arguments that counter the
global companies’ desire to retain unfair
control over large parts of the retail trade, top
brand beers will continue to lose market share
to the benefit of all.
I suspect it will be a better world for most of us
who like beer, but I am a long way off being
convinced that beers with ‘citrus, pepper,
juniper berries, lemon peel and coriander’ will
have much place in it.
Tim Webb
Tim is co-author of The World Atlas of Beer and
Good Beer Guide Belgium and is a project
coordinator for the European Beer Consumers
Union.
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Swift Halves
Truth Stranger than Fiction?

New ebook - Weird and Wonderful
Pubs!

England’s Narrowest Pub?

There was confusion recently when a petition
to halt the renaming of the Old Bull pub,
Inkberrow emerged online. An eagle-eyed Pint
Taken reader spotted a change.org page called
‘Save the Bull, Ambridge’, featuring a picture of
the (real-life) Old Bull. However, Ambridge is
the fictional village setting of long-running
Radio 4 soap opera ‘The Archers’. To be clear,
the real Old Bull, Inkberrow will remain as such.
You couldn’t make it up!

Monty and Python
There are at least two local Monty Python
connections.
Mickey G Swann

Here’s a chance
to read about our
unique institution
- The Pub! Just
released a new
e-book format
entitled ‘Weird,
Wonderful &
Historic Pubs in
the UK’.
Yorkshireman,
Mikey G. Swann
regales readers
with accounts of
famous and
unknown pubs
across England,
Wales, Scotland
and Northern
Ireland - facts and photos. Available in
paperback, on kindle, and on Facebook - what
are you waiting for? Read it and then entertain
your friends.

Terry Jones who died in January was a well
known supporter of micro breweries. As well
as opening the CAMRA Great British Beer
Festival in 1977, he also co-founded Penrhos
Brewery in Kington, Herefordshire in the same
year. Brewing ceased in 1983.
Former Mappleborough Green resident Eric Idle
has said that the Monty name was part
inspired by a well-known regular of the Boot
located in the village near Redditch.

Photo: Andy Checketts

In relation to its height, is this England’s
Narrowest Pub?
We know that
pubs are being
squeezed, but this
old pub looks the
most squeezed.
Dating from 1549
this building has
hosted diarist
Samuel Pepys and
writer Charles
Dickens ahead of
becoming a pub in
1887. What an
inspiring building
to put pen to
paper! Now a
place fit to be
home for a
(Greene) King.

Terry Jones opening the Great
British Beer Festival 1977

Old Cock Tavern, London
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Beer Festival Updates
Bromsgrove Beer
& Cider Festival

Bromsgrove Rugby Club is located on
Finstall Road in Bromsgrove and is not far
from Bromsgrove Railway Station, which is
now served by four trains an hour from
Birmingham New Street, as well as regular
services from Droitwich and Worcester.

The Bromsgrove Beer & Cider Festival will
again return to Bromsgrove Rugby Club this
year for its 18th year.

As 2020 marks 60 years since the Beatles
formed, and 50 years since their last album
was released, this year’s theme will be all
things to do the Beatles, the Sixties,
flower-power and psychedelia.

We will again have 144 different beers and 64
different ciders and perries to try from across
the country. Selecting the beers, ciders and
perries that appear at the festival is a skill in
itself, we have to make sure that there is a
good mix of styles so that there’s something to
suit everyone’s taste, as well as choosing
products from both established and up and
coming brewers and cider producers. We hope
we do a good job of this. If there’s something in
particular that you’d like to see please let us
know through the website
bromsgrovebeerfestival.org.uk

So make a date in your diaries, dig out the
mini-skirts, flowery shirts and tie dye tops,
and come and join in the fun - as in previous
years the sunshine is guaranteed for the
whole weekend!

Kidderminster
Beer Festival

Dates for this year’s festival are:

Kidderminster Beer Festival (5th-7th
November) will
once more be in
the excellent
venue of
Kidderminster
Town Hall which
is convenient for
trains, buses
and taxis.

Thursday 25th June
2pm to 6pm CAMRA Members and Trade Only
6pm to 11pm Open to General Public
Friday 26th June
12pm to 11pm
Saturday 27th June
11am to 9.30pm

The festival
offers:
• Over 40 interesting and unusual beers
• With a rich heritage in the area, 15+ real
ciders and perries from local producers
• A Craft Gin Bar
• Entertainment – Friday evening is our live
entertainment night
Photos: Andy Checketts

Festival goers at Bromsgrove
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• Beer Tours
• Tutored tasting session
• Designated Driver offer
• Seating and tables in the hall, with drinks
served in the connected Corn Exchange
• Hot food and cold snacks available

Bromsgrove, Kidderminster, Worcester Events for your Diary
More details at wyreforest.camra.org.uk

First beer to run out: Brothers of Ale, Peace Out

Email: festival@wyreforest.camra.org.uk

Worcester
CAMRA Beer,
Cider & Perry
Festival

Awards were made celebrating the most
popular beers and ciders at the 2019 festival.
Beer of the festival: Moor Beer, Old Freddy
Walker
LocAle of the festival: Sarah Hughes, Dark
Ruby Mild
Cider of the festival: Gwatkins, Red Diesel

The next Worcester CAMRA Beer, Cider and
Perry Festival will be held 13th-15th August
2020.

Plus...
Stratford upon Avon Beer Festival
5th - 6th June
stratfordbeerfestival.org.uk

Festival goers at Worcester

Beer on the Wye
10th - 12th July
beeronthewye.org.uk

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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Buses to Rural Pubs

Although First Bus Company have cut back a
lot of services in recent months, some of the
smaller independents have altered their routes
to include some of the villages that would have
otherwise have lost their middle of day
services. First Bus have in some cases
retained an early morning and a late afternoon
service but of little use to the daytime pub
drinker. Sadly, evenings and Sundays are still
pretty well a no go area. To the north of the
county, a reduced service to and from
Birmingham now operates.
One of the areas within the Worcester CAMRA
branch that has suffered is the rural villages
around Pershore. However, as mentioned,
Astons have altered their routes and it is
possible to leave Pershore on their Village
Hopper 565 service at 11:40 and arrive at the
excellent award winning community Good Beer
Guide listed Queen Elizabeth at Elmley Castle
just after lunchtime opening at 12:05. They
have four real ales, two of which are usually
from far flung independents, the other two
from small local breweries and serve food.
The return bus (564) leaves at 3:05 and arrives
back in Pershore half an hour later.

Astons Village Hopper service offers the
chance to visit other rural pubs such as the Old
Bull Inn and Bulls Head in Inkberrow, Boot Inn
and Flyford Arms in Flyford Flavell, Dolphin Inn
community pub in Bishampton, the riverside
Anchor in Wyre Piddle, the historical Old
Chestnut Tree in Lower Moor, the Wheelbarrow
Castle in Radford, the delightful Swan in
Birlingham and the Bell and the Anchor in
Eckington.
The rural bus companies are trying very hard to
offer a service and the pubs certainly need us
as well. As a reward the Pickled Plum in
Pershore offers a great range of beers and a
rest on the walk back to the railway station. As
with all travels, it is advised to check the
opening hours for the pubs and the bus times
on the relevant websites.
Neil Berry

Pershore town centre is quite a walk from the
railway station but LMS run a regular hourly
bus service called PlumLine from the station
to the town. First Buses popular hourly X50
service from Worcester to Evesham stops in
Pershore town centre and Cropthorne where
the Bell Inn can be found, usually offering
local ales.
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Day Trippers
Every month the Redditch and Bromsgrove
branch of CAMRA organises a Saturday social
trip by coach to different parts of the country
that all are welcome to attend. These trips visit
seven or eight pubs during the day, usually
based on entries in the latest CAMRA Good
Beer Guide, and often search out those hidden
gems in villages that would otherwise be
difficult for people to reach using public
transport. The trips pick up from Redditch
railway station at 9.30am and Bromsgrove
coach station at 9.50am, aiming to drop off by
at the latest 9.30pm in Bromsgrove and
9.45pm in Redditch. The travel times vary
depending on the destination but typically we
will aim to get to the first pub somewhere
between 11 and 11.30am. Although these trips
are organised by the Redditch and Bromsgrove
branch, a number of CAMRA members from
other local branches also regularly attend. Non
CAMRA members are also very welcome to
come along as guests with a small surcharge
payable of £1 per person.
The social trips calendar for the full year is
published in the preceding November so that
people can plan well in advance which trips
they would like to attend, and the individual trip
details are typically published three weeks in
advance of the departure date. There is always
a lunch stop for those that would like to have a

meal in a pub, in a location where there is
another pub available for those that prefer to
bring along their own food. Where the trips are
visiting more local areas, there is usually a
breakfast stop instead at a pub that is open
earlier.
To give you an idea of some typical
destinations the 2019 trips
included Bedfordshire Beauties, Beers From
Bucks, Gwent's Greatest, Merseyside
Marvels, Peak Pulls, Wiltshire Wonders and Yow
Ho Ho!, which was a pre-Christmas tour around
the micro-pubs of the Black Country.
Typically 22 spaces are available, although a
29 seat coach may be used if the demand is
greater. The trips have been running in this
format since 2015 and are an excellent fun day
out with the opportunity to meet new people
and learn more about pubs, beer and CAMRA
in an informal and friendly environment. They
are very popular so if you would like to book a
place on any particular trip, please contact
Social Secretary Mark Collinson via
mark@rb.camra.org.uk to enquire about
availability and receive more information. The
upcoming destinations and dates are
published in Pint Taken, but once on the
mailing list you will receive all of the trip details
automatically.

Trip goers enjoying a visit to the Fownes Brewery in Upper Gornal near Wolverhampton
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An Introduction to Cider
Cider, as we all know, is made from
apples harvested, pulped and
fermented to produce a variety of
styles from very dry to incredibly
sweet. The addition of other fruits
and vegetables can also create a
wide range of varieties, such as
mango, rhubarb and even dandelion
and burdock. It has to be said that
whatever your taste there is bound
to be a cider to suit.
From Neolithic times apples have
been used to produce cider.
1204 AD has the first written record
of cider, detailing a payment from a
manor in Ruhnam in Norfolk, made
with cider. During the dark ages
monks created orchards and also produced
cider. In the 1500’s Henry VIII supported the
introduction of several new varieties of apples
from France, including the Pippin. The county
of Kent became an area of great orchards
during this time. The 17th century saw a great
increase in cider production especially among
the gentry, and by the 18th century cider was
being enjoyed by all classes, often given to
farm labourers as payment. However the Truck
Act of 1887 put a stop to payments of this
kind. Today cider is being produced on a huge
scale but does still follow the same basic
principles and is increasing in its popularity.
Real cider is made from real fruit, not
concentrates and is still, not fizzy and contrary
to popular belief it is not all a high ABV. It is
often no stronger than your average pint of
beer or lager. So if you haven't tried some yet,
give it a go. It's usually vegan friendly, suitable
for coeliac sufferers, and there are numerous
organic varieties too. A full listing of pubs that
serve real cider can be found using
whatpub.com and ticking the ‘Real Cider
Available’ filter. As it is usually a 'bag in box'
product, as long as it is kept cool it will stay
fresh for several weeks which makes it a cost
effective product for the licensee. So ask your
local if they will stock it today if they don't do
so already.
Jan Lawton
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Cider Apples Ready for Pressing

Cider Apples
Real-cider.co.uk states that there are over 300
cider apple varieties and they are definitely not
like the apples you buy from the supermarket.
Cider apples fall into four categories, according
to the tannin, sugar and acidity levels and most
traditional apple varieties contain a
combination of all four.
Bittersweets are high in tannin and low in acid
– e.g. Yarlington Mill, Dabinett
Sweets are low in both tannin and acid – e.g.
Sweet Coppin, Sweet Alford
Bittersharps are high in both tannin and acid –
e.g. Kingston Black, Broxwood Foxwhelp
Sharps are low in tannin and higher in acid –
e.g. Frederick, Crimson King
In addition to real cider, check out perry made
in a similar way to cider but using pears rather
than apples. But make sure you call it perry and
definitely not ‘pear cider’!

Black Country Beer Scoops Gold
Fixed Wheel Brewery has scooped gold in
CAMRA’s Champion Winter Beer of Britain
competition held on the first day of the Great
British Beer Festival Winter at The New Bingley
Hall, Birmingham, with Blackheath Stout, a 5%
ABV stout packed with malts, fruits and hops.

We’re really pleased to see
it get the recognition it
deserves – we’ll probably
have to brew it a bit more
now! Thank you to all the
judges for voting for us.”

Following more than a year of local tasting
panels and regional heats, Blackheath Stout
was named overall champion, with beer writer
Roger Protz describing it as “a very fine
example of a stout.” He added: “We were all
very impressed by its rich malty flavour, its
fruity hop aroma and the overall flavour of the
beer.”

Available all year in cask
and keg, Blackheath Stout
is a full-bodied fruity stout
dedicated to the home of
Fixed Wheel’s Blackheath
brewery. It is brewed with
New Zealand and English
hops to give an oaky
bitterness and dark fruits finish.

Runners up were Elland Brewery’s 1872 porter
(silver) and Hawkshead Brodie’s Prime Export
(bronze).
Scott Povey, who owns Fixed Wheel Brewery
alongside his partner Sharon, said: “I’m just
really shocked. It’s amazing news for us,
fantastic! Blackheath Stout is the first beer we
brewed, and is named after where we’re based.

Gary Timmins, CAMRA’s National Director
responsible for the competition, says:
“Congratulations to Fixed Wheel for winning
the Champion Winter Beer of Britain award,
which is one of the highest accolades in the
beer world.”
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Branch Contacts
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)

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

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.

Join up, join in,
join the campaign
Join us, and together we can protect the
traditions of great British pubs and
everything that goes with them.

From
as little as

£26.50*

Includes

a year. That’s less
than a pint a
month!

£30
Real Ale
Cider & Perry
Vouchers

Discover
why we joined.
camra.org.uk/
10reasons

Become part of the CAMRA community
today – enjoy discounted entry to beer
festivals and exclusive member offers.
Learn about brewing and beer and join likeminded people supporting our campaigns
to save pubs, clubs, your pint and more.
*Price for paying by Direct Debit and correct at April 2019.
Concessionary rates available.
Please visit camra.org.uk/membership-rates

Join the campaign today at

www.camra.org.uk/joinup
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Branch Diaries and Beer Festivals
March

Wed 13th

Tue 3rd

Members AGM meeting (WO), Venue TBA

Members’ Meeting (WF) Royal British Legion,
Stourport DY13 9EU

Tue 26th

Sat 7th

Branch AGM (RB) - Alestones, Tardebigge, B97
6QW

Branch Trip (RB) - Three Counties around the
Wye. Contact mark@rb.camra.org.uk for
details.

Sat 30th

Wed 11th

CAMRA Festivals

Members meeting (WO), Dragon Inn, 51 The
Tything, Worcester WR1 2SE

Branch Trip (RB) - Nottinghamshire Nips.
Contact mark@rb.camra.org.uk for details

Tue 24th

March

Branch Social (RB) - The Talbot, Droitwich, WR9
8EJ

6th-7th Rugby CAMRA Beer Festival
rugby.camra.org.uk

April

26th - 28th Burton upon Trent
Beer & Cider Festival
burtoncamra.wordpress.com/beer-festival

Tue 7th
Members' Meeting (WF) Bewdley Institute (in
the Blue Room), Load St, Bewdley DY12 2AE
Wed 8th

May
1st - 2nd Coventry Beer Festival
coventry.camra.org.uk

Members meeting (WO), Eagle Vaults, 2 Friar
Street, Worcester WR1 2LZ
Thu 16th - Sat 18th
Spring Tour in Nottingham (WF) email for
details.
Sat 18th
Branch Trip (RB) - Derbyshire Draughts.
Contact mark@rb.camra.org.uk for details.
Sat 25th
Branch Survey Trip (RB) exploring the more
remote parts of Worcestershire. Contact
mark@rb.camra.org.uk for details.
Tue 28th
Members Social (RB) Bulls Head, Inkberrow
WR7 4DY

May
Tue 5th
Members' Meeting (WF) Hollybush, Stourport
DY13 9A
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