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Spring 2022

Title

Celebrating 250 years
since the Droitwich
Barge Canal opened

2022

Please come along
and join us for this
great family event

Vines Park, Droitwich Spa
Friday 29th April 5pm - 11pm
Saturday 30th April, Sunday 1st May 10am - 11pm
Monday 2nd May 10am - 5pm

• Real Ale & Cider Bar all weekend

• 20 Different Beers • 15 Different Ciders
• Entertainment from 12 midday
‘The Reflections’ Saturday 9pm
‘Ska Bucks’ Sunday 9pm
Many more acts to be confirmed
• Canal boat rides during the days on ‘Pamela May 2’
• The ‘Great Droitwich Duck Race’ 4.30pm Monday

* FREE ADMISSION ALL WEEKEND *
strichardsfestival.co.uk ¦ wbdcs.org.uk ¦ Facebook ¦ Twitter
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Editor’s Introduction
Onwards and upwards and
outwards!
I do hope spring has sprung for you wherever
you are in Worcestershire. Even now as I write in
in cold mid-January it feels too late to wish you a
happy new year. However, the gesture stands
nonetheless, so - wishing you all the best for
2022.
I’m sure you were as glad as I was to see the
back end of 2021, a year in which we didn’t
know whether we were coming or going,
arguably more so than 2020. Still, the way
ahead looks a lot clearer now and let’s
collectively hope that remains the case.
Since the last issue, I’ve enjoyed getting out and
about, visiting some wonderful new and longstanding venues throughout the county.
Kidderminster’s CAMRA Beer and Cider Festival
went ahead and was a roaring success, one of
the first events of its kind to take place since
things started opening back up. It felt very
special to once again enjoy beer of discernible
quality and running into old acquaintances...

10,000 copies of Pint Taken are distributed
across the county of Worcestershire and
beyond.
Read Pint Taken online, download previous
editions and find out more at
pinttaken.org.uk
Advertising rates are available at
pinttaken.org.uk or further details via
adverts@pinttaken.org.uk
Articles, letters and photos for publication are
welcome and should be sent to
editor@pinttaken.org.uk

Cover photo is the Kings Arms, Cleeve Prior

Despite previous restrictions and an unstable
festive period, things seem to be on the up, and
may that continue. I really hope - like me - you’re
able to head out to your favourite establishment
to enjoy your favourite tipple, and feel safe and
confident doing so. ‘Til next time…
Cheers and all the best
James
P.S. We are always on the lookout for editorial
content submitted by our readers. Please don’t
feel you have to be a writer - we’re always
interested in featuring those who want to submit
content, whether that be news, reviews, or lists
of your favourite beer or cider. If you have
something to say, please don’t just think it but
send it to us to feature - e-mail to
editor@pinttaken.org.uk
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Pub and Brewery News
A new micropub, the Weavers, opened on
Church Street in Malvern last November.
Occupying an outlet previously occupied by
Mountain Warehouse, it offers cask and keg
ales and a selection of savoury snacks, as well
as a regular quiz night.
Microbrewery Brew61 in Bromsgrove took home
a Gold award last year, in the regional bottle /
can Session IPA category at its inaugural SIBA
Wales and West Region independent Beer
Awards 2021. Brew 61, which only became
operational in 2020, won the top award at its
first competition with its golden session ale
‘Greenfields Gold’. The awards are judged by
fellow brewers and other representatives from
the industry.

Andrew Little, former landlord of the Kings Arms
in Ombersley, recently took over the Cross Keys
in the same village, Marstons taking the pub
back into their managed house estate from 19th
November 2021. However Andrew had
little time for a well-earned break, as
he’ll be taking over at the Cross Keys
from the following Friday, 26th
November. We wish him luck with his
new endeavour!
Popular Worcester micropub The Arch
Rivals is opening a second venue in
Bromsgrove in the Spring. Occupying
the location of a former desserts
restaurant in the high street, expect
more of the same music and pop
culture-referencing decor and a wide,
eclectic selection of local beer and
cider.
In other micropub news, the Little Ale
Hub looks set to open its second
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Tim Dunkley from Brew61

Worcestershire venue soon, with a premises in
Droitwich. Located within the new Yew Tree
Village residential housing development, out
towards Copcut. Early days at the moment but
more news as we get it. We reported their recent
opening in St Peters, Worcester in our last issue.
Continued on page 6

Courtesy of Marcus Mingins,
Bromsgrove Standard

Hartlebury Brewing Co will be opening its very
own bottle shop onsite at the brewery this
spring, where you will be able to purchase their
bottled ales… Bitter Strikes Back, Hartlebury
Hooker IPA, Off the Rails golden ale, Rambo
Mango IPA and APA, alongside a range of
merchandise. There will also be a small
selection of other local breweries ales, ciders,
lagers and gins available for purchase. Keep a
look out on their Facebook and Instagram pages
for more information.

Mike Davis from the Arch Rivals

Title
Plenty! Pies – marvellous
enough to be a ‘special’
any night of the week!
We’ve lots of ideas to
make our pies your
best sellers…..
Talk to us today about
a sample box

Marc 07967 006970
www.plentypies.co.uk

plentypastry@gmail.com
Instagram @plentypies1
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Pub and Brewery News
Continued from page 4
The Crown, Alvechurch is holding a Jubilee
Beer Festival from Friday 3rd to Sunday 5th
June featuring real ales, live music, street
food and live entertainment.
A new craft beer and cider bar is opening
in Barnt Green. Owned by friends Gary
Meads and Al Smith, the Garrity opens in
March. The bar will feature beers from
Weatheroak Hill based Gypsy Brew (head
brewer is Rob Walker) who started brewing
Gypsy Water, a bottled beer in 2021. The
Garrity will be serving food and will
initially be open Tuesday to Saturday.
More details at thegarrity.co.uk
The Bear and Wolf in Kidderminster is a lively
town centre bar and pub and is Wyre Forest
CAMRA’s Pub of the Winter. The friendly bar
tenders are knowledgeable about the six everchanging beers and organise a monthly quiz as
well as live music. There’s always conversation
to be had in this warm and friendly pub.
Denise Eaton is celebrating 35 years keeping
the Waggon and Horses in Wribbenhall,
Bewdley. The pub was very nearly lost for ever
when it was going to be demolished to make
way for a supermarket. A huge and successful
campaign was mounted by locals, supported by
CAMRA, and it lives on as a thriving community
and food pub. When Wolverhampton Wanderers

Gary Meads and Al Smith from Gypsy Brew

win in championships the whole pub is clothed
entirely in orange! Denise does a fantastic job
keeping this friendly pub and we’re very pleased
to congratulate her for being a Champion!
In Kidderminster, the Chester Tavern is secretly
undergoing an internal transformation to
become a traditional community pub but with
much more space, real ales, an upstairs cocktail
bar and landscaped gardens. It closed in 2019
and was thought to be gone for good. It springs
back into life around Easter with an expectation
to attract local musicians for acoustic sessions
as well as anybody seeking to enjoy a chat and a
beer.
In Stourport, the Port House is the new
name for the pub next to the bridge,
overlooking the river basin, previously
the Old Crown. Taken over by
Davenports, it’s had a complete
redesign and a smart makeover in dark
blue. The brewery has plans to create
an external servery and a roof terrace. It
serves Davenports beers and a couple
of changing beers, as well as food.

The Waggon and Horses, Wribbenhall
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Although not strictly in the area covered
by Pint Taken, the beers from Swan
Brewery in Leominster have been
enjoyed and held in high esteem by
many in our area. Sadly, it has been
reported that due to market conditions
caused by Covid, the brewery will be
closing in the spring.

Title

The GOLDEN LION

4 Different Ales
Local beers

in George St only 7 mins from Sta�on

KIDDERMINSTER's
TRADITIONAL FRIENDLY PUB

often from

W

i

Fi

Bewdley
Enville
Wye Valley

Bar snacks
always available

Live Music

every
Wednesday evening

Beer Garden
Dog friendly
Children welcome

Open every day

12 noon to 11pm
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Title

THE

WeIgHbRiDgE
EST. 2002

Visit our CAMRA award winning pub
for great drinks and great food.

OPEN 7 DAYS PER WEEK

Real Ales - Beer Garden
Alvechurch Marina
Scarfield Wharf, Worcestershire, B48 7SQ

THE-WEIGHBRIDGE.CO.UK

0121 445 5111

Beer Festival - May 20th - 21st
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Pub and Brewery News
Weighbridge Beer Festival returns…
20-21st May 2022
The Weighbridge, Alvechurch, following a
change of management, will be relaunching beer
festivals after over two years of absence. Chris
Lamb became licensee in November 2021 and
pledges that he’s keeping the great range of real
ales and will be supporting the aims of CAMRA
by hosting the return of the Real Ale and Cider
festivals which have been so popular in past
years at the pub.
The beer festival will be starting at 6pm on
Friday 20th May 2022 and running through until
11pm on Saturday 21st May. Food will be
available on both days and entertainment from
local Morris Dancing sides on Saturday. See the
website for further details
the-weighbridge.co.uk details will also be
posted on Facebook and Instagram.
The Weighbridge is a very short walk from
Alvechurch railway station and trains run to
Birmingham and Redditch every 30 minutes.

…and picks up Pub of the Season
Just three months after changing licensees, the
Weighbridge, Alvechurch has been awarded Pub
of The Season by the members of Redditch &
Bromsgrove CAMRA.
Since taking over as the new licensee, Chris
Lamb has hit the floor running making sure that
there’s always a good range of beers on offer

and arranging several community events
including a Wassail in February and he is
planning a beer festival in May.
The Pub of The Season award is made four times
a year and is awarded to any pub or club that in
the branch’s opinion are “going the extra mile”
to both promote their pub and especially the
real ale they have on offer. If you know of any
pubs in the Redditch, Bromsgrove or Droitwich
area that meet this criteria, please put them
forward so that they can be considered for future
awards. Contact chair@rb.camra.org.uk

The Weavers: A not so tiny
micropub in the heart of Malvern
26th November 2021 was a day to celebrate in
Malvern as Weavers, a micropub, opened its
doors for the first time. This is the second
micropub of the group run by Dean Cartwright,
the first being in Kidderminster, and hopefully
the start of further expansion in our region. The
recipe follows the highly successful formula
adopted in Kidderminster whereby at the time of
our visit seven real ales, two traditional ciders
and five craft beers were on sale and likely to be
ever-changing. The real ales covered a range
from pale ales through to a blonde and stouts.
The premises at 14 Church Street in Malvern,
which had previously been a Mountain
Warehouse outlet, is like a Tardis with a large
seating area downstairs, a lounge room upstairs
and space for an outside area at the rear. I
overheard one customer say to his friend “This is
just what the centre of Malvern needed”.
Neil Berry

Send your pub and brewery news to
pinttaken.org.uk/send-news
The Pint Taken team is looking for an
individual interested in breweries to
join the editorial team.
Email editor@pinttaken.org.uk
for more details.
Chris Lamb and Caroline Spreckley receive the
Pub of the Season Award
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A Pint-Sized Revolution
The micropub revolution has now been
going for over 10 years, with well over 200
micropubs across the country. Martyn
Hillier opened the first micropub in
Britain, the Butchers Arms in Herne, Kent
in November 2005, the day after bringing
in the 2003 Licensing Act. This legislation
finally made it no longer essential to
prove the need for a licence to sell
alcohol and thus avoided the battle with
the pub companies in court when trying
to gain a licence. Kent became the focus
for many micropubs before the concept
spread throughout the country.
So, what is a micropub? They are small
free-houses which listen to their
customers, promote conversation and
shun all forms of electronic entertainment.
Micropubs encourage conversation, and talking
to strangers is the norm, with no barrier between
the landlord and the customer. Most micropubs
have only one room, which is personal and
inviting, with simple home-style furniture. Most
focus on cask ale, although some have cider,
wine, spirits and keg craft beers. No meals are
served, but small bar snacks and pub games
may be available. Often there is seating around
the room, to promote conversation, rather than
separate inward-facing tables. Some micropubs
don’t have a bar, and offer table service with
beer served directly from the casks in the cellar
area. They are usually one-off, not part of a
chain, and some only have limited opening
hours. They are locally orientated as a
community hub, and often put new life into old
shops on declining high streets. Many of the
premises have modest rent and minimal
overheads, and offer well-priced beers,
including vegan and unfined beers. However,
some micropubs serve as much keg lager as
cask ale, and others may be owned by a single
brewery; others may have evolved from bottle
shops. So, the essential hallmarks of a good
micropub are conversation – you are joining a
welcoming community with whom you share
an interest in beer; they serve real cask ale,
excellently kept; and there are no distractions!
Micropubs have now gained the reputation of
being well-run, civilised establishments, good
neighbours and hubs for the community. They

Inside the Butchers Arms

take you back to the days of the old ale-houses,
when ale was served from a firkin in someone’s
front room, with a landlord who enjoys his work,
loves cask ale and is grateful to have found an
independent living; he makes it his business to
create a friendly and inclusive atmosphere. And
the small size of the premises means customers
mix with others and make friends and
conversations – small, but perfectly formed!
The new wave of micropubs has certainly
increased the options available to real ale
drinkers and has helped to offset the losses of
traditional pubs and help the growth of local
micro-breweries.
Steve James

Alestones Micropub in Tardebigge
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Title
Gareth & Hayley offer a warm welcome at

A Good Selection of Traditional Ales and Ciders.
Regular Offerings from Wye Valley, Three Ever
Changing Guests, Two Craft Ales and Robinsons
Flagon Cider

40 Friar St, Droitwich Spa, WR9 8ED
Find us on Facebook
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Giant Pub Quiz: 9-15 May
PubAid and charity partner
Shelter have moved the World’s
Biggest Pub Quiz from March to
May, to maximise the
opportunity for pubs and
charities as the country emerges
from the latest wave of Covid
infections and trading
restrictions.

Omicron and focusing on the
day-to-day rather than an event
in the future. By moving to May,
we give licensees a chance to
regroup after Covid and plan a
fantastic event that brings
customers into their pubs and
raises money for Shelter and
other charities.”

The quiz will now take place
between 9-15 May and is free for
pubs to run.

He added: “Although we’re
promoting 9-15 May as quiz
week, licensees can choose to
run it any time that month, or in
the first week of June to
coincide with the long weekend
of Platinum Jubilee
celebrations."

PubAid founder Des O’Flanagan
said: “All of us at PubAid and
Shelter have been champing at
the bit to run the quiz again
after Covid prevented us from
holding it 2021.
“However, after taking
soundings from the industry, it became clear
pubs are still battling with the impact of

For further information and to
register visit pubaid.co.uk/quiz

01299 405148
www.bewdleybrewery.co.uk
sales@bewdleybrewery.co.uk

THE

P
SHO
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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CAMRA Beer Festivals Return
The festival season is finally upon us. After an
almost two-year hiatus, the gathering of beer
and cider lovers is once again on the agenda.
While we may have all missed local beer
festivals, the safety and protection of the
hundreds of visitors, stewards, bar staff and
other volunteers was at the top of the list of
CAMRA’s priorities.
Now circumstances have
changed, our volunteer and
staff team have been
working to make the return
of festivals as secure and
enjoyable as possible.
Branch festival organisers
have been pining for the day
when pints can be supped
among friends, family and
fellow beer lovers, and are
ready to supply the authentic
festival experience once again.
You may have already been to a CAMRA festival,
but if not, here are a few of the measures the
dedicated volunteers and staff have put in place
to ensure attendees are as safe as possible.
If you’re at an indoor festival, you’ll see all exit
doors and plenty of windows will be open to
help with ventilation – so be sure to wrap up at
the winter festivals coming up! Though there are
no government social distancing restrictions, we
are all aware of the personal space and comfort
levels of the people we might interact with.
Queues at the bars may seem longer, but that’ll
only be our fantastic volunteers ensuring there’s
a gap between customers, so that everyone
feels secure.

At every single CAMRA festival pre-pandemic,
cleanliness has always been of great
importance, so the return of events this year will
be no different. Handwashing stations and
plenty of reminder signage will be visible on
your visits. You’ll be able to re-use your glass,
but if you’d like a new one, just ask. Glasswashing stations will be
dotted around too.
The mastermind behind
ensuring all CAMRA beer
festivals will be Covid secure
is CAMRA health and safety
and compliance manager
Glyn Shand. He said, “With
CAMRA festivals returning,
it’s important to give our
customers the confidence to
return in a safe manner. To
do this, each festival is
required to complete a Covid risk assessment
based on our Covid guidance and the
government’s. This is reviewed by myself to help
ensure our festivals are Covid secure.”
For more details of how to find a CAMRA beer
festival, go to camra.org.uk/festivals and don’t
forget upcoming CAMRA Beer Festivals this
spring in Rugby and Coventry. Details on page
31.
Maddy Hardman

Bromsgrove Beer and Cider Festival
A date for your diary. Bromsgrove Beer and Cider
Festival is due to run from Thursday 30th June
until Saturday 2nd July. More information at
bromsgrovebeerfestival.org.uk

CAMRA Beer
Festivals are back!
Find out when your
local festival is running at
camra.org.uk/festivals
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Key Keg - All you need to know
Beer has been served from casks
and bottles for hundreds of
years. A more recent trend has
been for live, unfiltered beer to
be put into cans and Key Kegs.

How are beers from a Key
Keg different to those from a
cask?
Live beer that contains
enough yeast will undergo
secondary fermentation. This
produces carbon dioxide
which will increase the
carbonation (fizziness) of the
beer. In a cask this can be
controlled through a peg
(spile) driven into the side.
As the Key Keg has no such
vent, carbonation levels are
controlled by the brewery but
tend to be higher. The lack of
vent also explains why bottle
conditioned beers (Real Ale
in a Bottle) tend to be fizzier.

What is a Key Keg?
Think of a flexible plastic bag (A)
filled with beer that sits inside a
plastic outer shell (B). To protect
these there is a second outer
container, a cup at the base and
a grip ring at the top. Beer exits
through a single spout and valve
(C). Other variants of the Key Keg
also exist such as the EcoKeg.
How does beer get from the Key
Keg to the font on the bar?
When the font is opened, gas is
forced between the second outer
container (D) and the plastic bag
without coming into contact with
beer. This squeezes the inner
bag forcing beer to the font.

What about the
environmental aspect?
A typical KeyKeg is made
from 30% recycled plastic
and is a fraction of the
weight of a steel container
which means it costs less to
transport it around. It is
recyclable (specialist
companies exist) so it should
never be sent to landfill.

Does the Key Keg contain Real
Ale?
If the Key Keg is filled with live
(unpasteurised and unfiltered
beer that contains live yeast)
beer, this meets CAMRA’s
definition of Real Ale.

A Key Keg

Brett Laniosh from
beerconsultancy.co.uk

Typical characteristics of beer from different containers. These are typical characteristics to
which there will be exceptions. For example many high strength beers improve in the bottle
with age up to periods of many years.
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Weatheroak
Tap house
Weatheroak Brewery’s very own Free House

Situated on the high street in studley, warwickshire, A unique, small and very
friendly micro pub offering a vast selection of weatheroaK brewery ales and
guest ales too! Also on offer is a range of craft ciders, gins, malts and wines.
Open 7 Days
MON
TUE
WED
THU
FRI
SAT
SUN

4.00pm
4.00pm
4.00pm
4.00pm
12.30pm
12.00pm
12.00pm

- 9.00pm
- 9.00pm
- 10.30pm
- 10.30pm
- 11.00pm
- 11.00pm
- 9.00pm

Dogs are welcome

21a High Street, Studley, B80 7HN. For further information call 01527 854433, email toby@weatheroakbrewery.co.uk or
visit our website www.weatheroakbrewery.co.uk

The Holly Bush Inn
Belbroughton
Hobsons Town Crier, Mild
and Twisted Spire are our
regular ales plus a guest ale.
Ciders and other keg
products available.

Hot and cold food served Tuesday to Saturday 12-2pm and 6.30-9pm
Opening hours Tuesday to Friday 12-11pm
Saturday 12-3pm and 6-11pm
Sunday 12-3pm and 7-10pm
Reservations for food can be taken on 01562 730207
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Title

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

Open
Monday - Thursday
3pm - 11pm
Friday - Sunday
12pm - late

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

WINNER of the Best Tourism Pub at the Visit Worcestershire Awards for Excellence 2018 and
Evesham Journal Pub of the Year.
We pride ourselves on our selection of real ales and ciders, with an emphasis on local
products, throughout the year – not just for our two Summer Festivals. Why not pay us a
visit and see what we have to offer? We have great food too! Also see our website
www.elmleycastle.com for information on special theme nights and other events.
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).
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Main Street, Elmley Castle WR10 3HS
01386 710251
qe@queenelizabethinn.co.uk
www.elemleycastle.com

Spreading the Word
Love it or loathe it, Marmite is a
quintessentially British foodstuff wholly
dependent upon the production of beer, but
how did it come about?
Marmite was invented in England at the end
of the 19th century by German scientist
Justus von Liebig, who discovered that
brewer’s yeast could be concentrated,
bottled and eaten.
In 1902 the Marmite Food Extract Company
was established in Burton-upon-Trent, an
ideal location given the town’s concentration
of major breweries, with Bass supplying the
required amounts of yeast from the surplus
naturally generated during beer
fermentation.
Named after a French, pot-belly shaped,
earthenware casserole dish as displayed on
the label to this day, the product enjoyed
such popularity that a second factory was
opened at Vauxhall, London in 1907 and
continued to help supply the market until
1967.
It is claimed that Marmite helped Britain to
victory in the Great War (WWI), as it was
included as part of the soldiers’ rations in
order to help fend off beriberi, a disease
caused by a deficiency of something in which
the spread is rich: vitamin B. During the
1930s it was also used to successfully treat a
form of anaemia among mill workers in
Mumbai, India due to its folic acid content.
Although the precise manufacturing process
is a closely guarded secret, the extract is
made by adding salt to a suspension of
yeast, which causes the cells to shrink, thus
triggering autolysis in which the cells selfdestruct. The dying cells are then heated and
de-husked in order to remove the thick outer
wall and small quantities of vegetable, spice
and celery extracts added to create the final
product. Initially sold in earthenware pots
until the 1920s, these were replaced by the
distinctive, dark glass jars, which are
manufactured in Germany.
In 1960 the company became a subsidiary of
Bovril and today forms part of the global
Unilever empire.

Marmite is also manufactured under licence in
New Zealand, albeit to a slightly different recipe,
where it supplies Australasia and the Pacific
region, but neither version should be confused
with the Aussie Vegemite, which most Marmite
aficionados would consider to be a very pale
imitation.
Most commonly considered a breakfast item to
be spread thinly on warm, buttered toast,
Marmite can also be excellent as an addition to
stews, casseroles and gravies in order to give
extra body and to enhance the umami taste by
virtue of its glutamate content.
Marmite can also be consumed dissolved in hot
water as a drink and also goes especially well
with cheese. Try it lightly spread beneath the
cheese layer the next time you make Welsh
rarebit and if you are not already a Marmite fan,
it just might convert you. Oh, and keep drinking
beer or we might run out altogether!
John Westlake
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Changes at the Weighbridge
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Music, Beer and Cider Crossovers
Iron Maiden: Trooper
Iron Maiden lead singer Bruce Dickinson
is reportedly a fan of real ale and
apparently played a key role in
developing this, Robinson Brewery’s
tribute to the Maiden’s 1983 single of
the same name. With a malty taste with
citrus notes, passengers on Mr
Dickinson’s aeroplane just
hope he hasn’t indulged prior
to takeoff.
Frank Turner: Believe
Love him or hate him, self-styled
campfire punk rocker Frank Turner
entered into this partnership with
London based Signature View. A
citrusy wheat beer, this 4.8%
tipple probably proves as
subjective as the man himself.
The Scaffold: Lily the Pink
We’re not going to sugar coat
it. If you remember the Scaffold’s 1968
number 1 then you are showing your
age. Although not an official crossover,
this quaffable session cider from
Hereford-based Celtic Marches could
very well become a viable substitute

for medicinal compound if
you’re into that sort of
thing.
Denim: Summer Smash
This one is obscure.
Lawrence from Felt,
founding member of Felt,
the eighties indie stalwarts
you’ve never heard of, collaborating with
Liverpool’s Carnival Brewing Co to create a
Berliner Weiss sour beer, named after a single
that his 90s band Denim never released? Count
us in.
Soft Cell: Say Hello, Wave Goodbye
Named after their second-best hit, a lot of
thought went into this one. West
Berkshire Brewery worked with Soft Cell
founding member Dave Ball to create a
beer that represented bitters found in
their native Leeds at the time they
were starting out (saying hello) and
New World hops to represent time
spent in New York (waving goodbye)
Creating a ‘Tainted Lager’ was
probably a step too far, though.

Paramedic starts campaign for more life-saving defibrillators in pubs
Paramedic Jay Watling wants to see more pubs
hosting life saving defibrillators after witnessing
customers resuscitate a heart attack victim
using a defibrillator borrowed from a nearby
shop.
Watling said: “I am a paramedic working
frontline out of Ashford, Kent. I have a passion
for emergency medicine, especially
resuscitation. I have started a company –
Defib4All – that has one aim, to supply, fit and
maintain as many defibrillators as possible in
the UK. I have attended four cardiac arrests in or
outside pubs in my five years in the ambulance
service. The survival rate of an out-of-hospital
cardiac arrest is around seven per cent. This can
rise to as much as 90 per cent if a defibrillator is
attached within the first minute, survival rate

decreases to a respectful 70 per cent if a
defibrillator can be attached to the casualty
within five minutes.
Having witnessed many unsuccessful out of
hospital cardiac arrests I decided to start the
company. This got me thinking about locations. I
believe the public house is the centre of most
communities and is the ideal place for a
community defibrillator. This may one day save
the lives of your regulars, community or anyone
passing by your drinking hole. We believe every
pub in the UK should have an internal or
external defibrillator to hand in case of a lifethreatening emergency.”
More information from defib4all.co.uk
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• Spectacular Woodland Views
• South Facing Terrace
• Circular Walks

• Home Cooked Food
• Traditional Beers
• Private Functions

The Dodford Inn, Whinfield Road, Dodford, Worcestershire, B61 9BG
T: 01527 835 825
M: 07921 193 436
E: enenquiries@thedodfordinn.co.uk
W - www.thedodfordinn.co.uk
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CAMRA Pushes For Tax Cut
Currently only large kegs containing 40 litres or
more are set to be eligible, under Treasury
proposals.

In an open letter to the chancellor, the One Voice
for Beer group makes clear its broad support for
the government’s Alcohol Duty Review, including
key proposals that incentivise consumption of
lower-strength products and, for the first time,
recognise the important role of pubs within the
regime.

Breweries and pubs employ more half a million
people, twice that of wine, spirits and cider
combined, contributing £19bn to UK GDP and
over £10bn to the Treasury in taxation.

The intervention follows a fraught festive period,
with trading down 30
per cent on average
across England
during the second
half of December,
compared with 2019,
according to data
from market
researchers CGA.

CAMRA chief executive Tom Stainer said:
“After two years of Covid house arrest, we
need to get people off the sofa and back
into the great pubs, clubs and brewery
bars across the country. Making it affordable to
go and enjoy local, independent beers in the
safe, social setting
of your local pub
will bring a myriad
of benefits, not just
to drinkers, but the
local and national
economies."
Photo:
C

However, the group is urging further action
following an “incredibly tough” pandemic.

olin Hill

CAMRA has joined forces with brewers and pub
operators calling for a lower tax burden on beer
and pubs.

“We cannot ignore the
fact that the tax burden
on UK beer and pubs is
still disproportionally
high”

The group says: “We
cannot ignore the
fact that the tax burden on UK beer and pubs is
still disproportionally high.”
Pubs pay more than a third of their turnover in
one form of tax or another. In comparison, the
six US tech giants pay less than two per cent of
their UK turnover in corporation tax.
UK brewers pay more than 40 per cent of their
turnover in taxes, primarily beer duty, whereas
online gambling companies pay only seven per
cent.

The signatories call on the chancellor to “level
the playing field for brewers and pub operators”
arguing that beer duty should be reduced closer
to the rate of duty paid by cider, which is
significantly lower, over future Budgets.
The group makes clear that, while welcome,
pubs and brewers may miss out under the
government’s targeted support announced in
the Autumn Budget, with smaller kegs, often
used in modern pubs serving a range of beers,
excluded from a planned relief.

The One Voice for
Beer group
members are
CAMRA, British Beer
and Pub
Association (BBPA), Society of Independent
Brewers (SIBA), and Independent Family Brewers
of Britain (IFBB).
BBPA chief executive Emma McClarkin, said:
“Pubs and the brewers contribute so much to
our social fabric and economy yet brewing is one
of the highest taxed business sectors in the UK.
We urge the chancellor to go further and back
British beer and pubs as we build back better
through 2022 and beyond.”
IFBB chairman Rick Bailey said: “Pubs will help
our local communities come together after the
torture of the past two years – they can’t do so
weighed down by taxes and other costs.
“Now is the moment for the government to ease
the unsustainable tax burden and level down
the tax take to a position that is fair and
equitable with other industries, so pubs can
step up to the plate as we get back to work and
reopen the country.”
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Craft Beer or Eighties Indie band?
What if we run out of names?
There’s a common joke in my circle of friends,
and I last heard it last night: when someone
says or writes a phrase that sounds unusually
poetic, unusual or pretentious – I think last
night’s was something like “Whirlpool volatile
preservation” – you can raise a knowing titter by
saying something along the lines of “I prefer
their earlier stuff” or “Didn’t they headline
Friday in the John Peel Tent at Glastonbury in
1997?” It’s not the funniest joke ever, but it
always makes me laugh.
Thinking about how and why this works, I
realised that the analogy between beer and
music is always finding new levels to operate
on, and one of them is in naming. “Where do
they get those names from?” was a common
refrain on John Peel’s radio show in my youth,
and it’s a phrase I’m regularly hearing again now
as craft brewers struggle to come up with
something that sets their latest new launch
apart.
So I decided to create a quick quiz. Here are ten
names. Some of them are from long-forgotten

eighties Indie bands (or perhaps not that
forgotten – some of them are still going.). The
others are from recent craft brews. Can you tell
which is which? See how many you can get right!
1. I, Ludicrous
2. Beard of Zeus
3. Bosko
4. Eyeless in Gaza
5. Brood in Obscurity
6. Quiet Release
7. Front 242
8. Strange Advance
9. Age of Chance
10. Whiplash Bone Machine
The author Pete Brown is a multi-award winning
author and chair of the British Guild of Beer
Writers.
Answers below

1. Band 2. Beer 3. Beer 4. Band 5. Beer 6. Beer 7. Band 8. Band 9. Band 10. Beer

Worcestershire Tasting Panel
is looking for

Volunteers!
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To find out more contact
WorcsTastings@wyreforest.camra.org.uk

Open to existing and new CAMRA members
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thebearandwolfpub
thebearandwolf@yahoo.com
01562 227150
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Lo e
beer?
Lo e
pubs?

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

From
as little as

£28.50*

a year. That’s less
than a pint
Includes
a month!
£30†

Join CAMRA today

Real Ale
Cider & Perry
Vouchers

Join us, and together we can protect the traditions of great
British pubs and everything that goes with them.
Become part of the CAMRA community today –
enjoy discounted entry to beer festivals and exclusive
member offers.
Learn about brewing and beer and join like-minded
people supporting our campaigns to save pubs, clubs,
your pint and more.
Join the campaign today at

camra.org.uk/joinup
*Price for paying by Direct Debit and correct at 1 July 2021. Concessionary rates available.
Please visit camra.org.uk/membership-rates. †Joint members receive £40 worth of vouchers.

CAMRA Love Beer Love Pubs A4 Poster May 2021.indd 2

08/06/2021 09:50
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In the News
Cask Top 10

Wainright (Marston’s)

Sharp’s Doom Bar
is the country’s
best-selling cask
ale by value and
volume according
to industry figures
published in online
trade paper
Morning Advertiser.

Marston’s Pedigree (Marston’s)
St Austell Tribute Ale (St Austell)
Caledonian Deuchars IPA (Heineken)
Ruddles Best (Greene King)

The top 10 data
compiled by CGA
was dominated by
Molson Coors,
Aaron McClure
Greene King,
Fuller’s,
Marston’s, St Austell and Heineken all
companies which have access to the large
national leased and tenanted pubcos.
Sharp’s head brewer Aaron McClure has been
named Young Brewer of the Year at the Brewers
Choice Awards. McClure, who has been part of
the brewery team for more than a decade, was
recognised for spearheading the brand’s
operation at its Rock site in Cornwall, which
produces more than a million pints every week.
Top 10 cask ales
Sharp’s Doom Bar (Molson Coors)
Greene King IPA (Green King)
Timothy Taylor Landlord (Timothy Taylor)
Fuller’s London Pride (Asahi)
Green King Abbot Ale (Greene King)

International Women’s Day
Beer Tasting
Beer may have a reputation as a man's drink,
but it’s actually women we have to thank for
inventing our humble pint.
CAMRA is celebrating International Women’s Day
(8 March 2022) by running a virtual beer tasting
on 3 March 2022 at 7pm featuring an
International Women’s Day beer box from female
brewers that reflects a world that is free of bias,
stereotypes, and discrimination.
Not only will you be supporting British brewsters
but you will also learn more about each beer in a
virtual tasting hosted
by food and drinks
writer and best
selling author of ‘50
Years of CAMRA’
Laura Hadland who
will guide you
through each brew in
the pack with the
brewsters below.
More details from
bit.ly/IWD3rdMarch

Brewsters who will joining the virtual beer tasting
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Event Host
Laura Hadland

Title

48 High Street Feckenham B96 6HS
01527 892188
Website: www.roseandcrownfeckenham.co.uk
email: info@roseandcrownfeckenham.co.uk
Like us on FACEBOOK for some great future offers

A family owned and run traditional village pub with FOOD
Roaring Fires & Pretty Garden with heated covered areas

Families, ramblers, dogs, cyclists ALL welcome

We’re in the Good Beer Guide 2022
3 Hand Pumps
2 Permanent Ales & 1 Guest Ale – Regularly changing
CAMRA Member’s Discount – 50p Off Pints of Real Ale EVERY Monday

________________________________________________

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

Themed Menus, Buffets & Private dining available
Please call to discuss your requirements
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Branch Contacts
Redditch & Bromsgrove Branch (RB)
Email tony@rb.camra.org.uk or call Paul 07974 889553 Website rb.camra.org.uk Meetings held on
fourth 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
CAMRA members wishing to join the panel and breweries with info on new beers
are very welcome to make contact. Panel Chair Nick Yarwood
worcstastings@wyreforest.camra.org.uk

YE OLDE SEVEN STARS
THE OLDEST AND GREATEST PUB IN KIDDERMINSTER!
AWARD WINNING ales, ciders, lagers, wines and spirits for your enjoyment

LIVE MUSIC

BRING YOUR OWN FOOD

marquee available

game nights

on the John Combe Tribute Stage
FOR PARTIES AND EVENTS

pLATES AND CUTLERY PROVIDED

@yeoldesevenstars
dog friendly
families welcome
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LARGE
BEER GARDEN

10p off cask ales
for camra members

Branch Diaries & Beer Festivals
The following events are open to all CAMRA
members, and non-members are welcome to
join us.

June

March

Members' Meeting (WF) - Harbour Inn, Arley
DY12 3NF

Tue 7th

Wed 2nd
CAMRA Good Beer Guide and Pub of the Year
Selection evening (WO) Venue: TBA
Wed 9th
Members meeting (WO) Venue: TBA
Sat 19th
Black Country Day Trip (WO)
Tue 22nd

CAMRA Beer Festivals
March
Fri 4th - Sat 5th Rugby Beer Festival, details at
rugby.camra.org.uk
May
Fri 6th - Sat 7th Coventry Beer Festival, details at
coventry.camra.org.uk

Branch Social (RB) - Bromsgrove Golf Centre,
Bromsgrove B60 1LD, 8pm
Wed 23rd
Lunch at the Local (WF) - Port House, Stourport
DY13 8UY, 12 noon

April
Tue 5th
Members' Meeting (WF) - Weavers at Park Lane,
Kidderminster DY11 6TG
Fri 22nd
Lunch at the Local (WF) - White Hart, Hartlebury
DY11 7TD, 12 noon
Tue 26th
Branch Social (RB) - New Inn, Bournheath B61
9JE, 8pm

May
Tue 3rd
Members' Meeting (WF) - The King Arthur, Hagley
DY9 0NW
Wed 18th
Lunch at the Local (WF) - Park Gate Inn, nr
Kidderminster DY10 3PT, 12 noon
Tue 24th
Branch AGM (RB) - Alestones, Tardebigge
B97 6QW, 7pm (business from 7.30pm)
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"As featured in the CAMRA 2021 good beer guide"

www.thebellandcross.co.uk
01562 730319
info@thebellandcross.co.uk

