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Visit our CAMRA award winning pub
for great drinks and great food.
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Editor’s Introduction
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
Pint Taken is designed and printed by
Catshill Design design.catshill.com

The views expressed in Pint Taken
are not necessarily those of the
Campaign for Real Ale Ltd.

Summer is finally here!

Well, it’s been a long time coming. By the time
you’re reading this, skies should by rights be
blue and the sun should be shining. It’s not
quite summer here just yet but as I write this on
Easter Sunday, we’re experiencing one of the
hottest days of the year so far, which is offering
some inspiration and enthusiasm for the coming
months.
Festival season is here and we bid a welcome
return after two years, to CAMRA events in our
local area and further afield. It’s been a long
time coming, of course, but I for one am looking
forward to getting back out there, sampling a
selection of new and old favourites. Whether
you’re getting involved as a volunteer or simply
enjoying a beer or cider or two, I hope you enjoy
the return of this experience - there really is
nothing else like it!
Bromsgrove Beer and Cider Festival (144 real
ales, 50 ciders and perries, keykeg bar) runs
30th June - 2nd July. Read more on page 11.
Stratford Beer Festival (Up to 70 real ales/30
ciders and perries) runs 24th - 25th June. Find
out more at stratfordbeerfestival.org.uk
Beer on the Wye (300 real ales/over 100 ciders
and perries) runs 8th - 10th July. Find out more at
beeronthewye.wixsite.com/beeronthewye
Elsewhere there are plenty of other events
planned locally so I’d encourage you to support
your local pubs and breweries with what they’re
doing.

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

Cover photos: Pembroke House and Crow,
Tenbury Wells. Courtesy Neil Berry
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Pub News
A welcome return to the local pub
scene is the Masons Arms at
Wadborough which has recently
reopened its doors under new
independent ownership. The pub,
located in this idyllic village
overlooking the Malvern Hills between
Pershore and Worcester, dates from
1835. Inside there are two real ales from
Wye Valley and one from Timothy Taylor
alongside pub food and speciality
nights such as a curry Wednesday. On
my visit I saw this as a welcoming
community pub where the emphasis is
on the villagers and visitors were
calling in for some well kept-beers and
a chat in warm and friendly
surroundings.
Last issue we reported that Mike Davis of the
Arch Rivals Worcester was about to open a new
branch of the popular micropub in Bromsgrove.
Sadly, this didn’t go to plan. However, a new
premises is being sought in Bromsgrove, and in

the meantime there is talk of a second Worcester
venue offering something a little bit different.
Hobsons low gravity beers (see Brewery News)
have been seen in local pubs (Bell, Pensax and
Crown and Sandys, Ombersley) and presumably
in Hobson's own pubs among others.
In Shrawley, near Stourport, the New Inn
reopened in April after a substantial three
months refurbishment. Now an independent
free-house, its new owners have invested
significantly in the garden and pub interior
whilst maintaining its village pub atmosphere. It
serves food six days a week and provides local
beers from Wye Valley Brewery.
The Hare & Hounds, Kiddermister, is closed for a
while undergoing a welcome refurbishment.
When it reopens during the summer it should
benefit from improved kitchen and bar facilities
and an increase in trade.
Not far away, the Chester Road Tavern is being
brought back to life. Closed in late 2021, it was
thought to be condemned for conversion into
flats until taken over by its new owner with a
passion for creating a traditional community
pub. With a new single-roomed interior
providing more space and a completely
transformed garden, the intention is to host
acoustic music and comedy acts. It’s a very

The Masons Arms, Wadborough

TRADITIONAL HAND
CRAFTED REAL ALE

BREWED IN THE HEART
OF WORCESTERSHIRE.
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Title 4 Different Ales
Local beers

often from
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

The GOLDEN LION
in George St only 7 mins from Sta�on

KIDDERMINSTER's
TRADITIONAL FRIENDLY PUB
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Pub News
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welcome development for a part of
Kidderminster that has lost three local pubs in
recent years.
On 13th April, Redditch and Bromsgrove CAMRA
welcomed a new entrant to the area. Ale Hub,
Droitwich is the fifth micropub opened by this
family business following earlier sites in Dickens
Heath, Shirley, Sutton Coldfield and Worcester.
The Ale Hub Micropub is a family run business
whose goal is to revitalise the local pub scene
and provide the community with a choice of
refreshing and well-kept beverages in a relaxed
and friendly environment. This latest entrant is
situated within a new housing development of
circa 1,000 houses in the southern outskirts of
Droitwich Spa on the corner of Woodland Way
and Cuckoo Close. They offer a range of gins,
wines, craft beers and changing cask ales so you
should find something to enjoy. They plan to
rotate the lines of craft and cask beers to suit
different tastes. In addition, customers can
enjoy 2-4-1 cocktails on Fridays and Saturdays.
The manager, Cath, is looking to hold a weekly

quiz night every Monday and a once-a-month
bingo night. The premises have disabled access
and W.C. facilities. They are dog friendly and
under 18’s are welcome up to 6pm.
The Coach and Horses, Pinvin to the north of
Pershore has made a welcome return to the pub
and real ale scene and is currently serving beers
from Wye Valley Brewery.
Malvern Hills Brewery has recently opened its
long-awaited tap room, an endeavour that’s
been three years in the making. The MHB
Taproom is located at 15 West Malvern Road, the
venue offers an intimate drinking experience in
a venue they hope will offer an informal meeting
place for the local community. Open Thursday to
Sunday, 6pm until 10pm, the space can be
booked out for groups between 10 and 25 on
Sunday evenings. See their website or search
Facebook for further details.
Correction In Brewery & Pub News in the last
edition of Pint Taken we reported that the Cross

Keys in Ombersley had a new landlord. It
does indeed have a new landlord but his
name is Lee Ball rather than as we
reported. Lee took over the Cross Keys in
October 2021 and reopened in November
2021 after a refurbishment, having had 11
very successful years at the Kings Arms
in Ombersley until Marston’s took back
the lease. We sincerely apologise to Lee
for the error and wish him every success
in the future.
To submit pub news, go to
pinttaken.org.uk/send-newsThe MHB Taproom

Ale Hub, Droitwich
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Brewery News
Ambridge Brewery has
brewed a Ukraine beer,
Zenyk, the recipe coming
from Pravda Brewery in Lviv
and Chris Hankins the owner
of the Bull Baiters in
Worcester which ordered a
batch, donated £443 to the
Pravda Brew For Ukraine go
fund me page.
Bewdley Brewery tap is open
daily and at the recent Severn
Valley Railway gala, they had
a beer stall at the station.
Brothers of Ale is an
independent brewery in
Stourport-on-Severn and has
a brewery tap which is open
5-11pm Friday, 12-11pm Saturdays and 12-8pm
Sunday.
Boat Lane Brewery in Offenham has a taproom
and although a little off the beaten track is
accessible by a short bus journey from Evesham.
Bromsgrove’s Brew 61 has not only recently
taken delivery of new fermenters but has been
producing new beers among which is a Rye IPA
in collaboration with Grateful Deaf Brewing in
Oregon USA.
Friday Brewing in Malvern recently posted that
the Great Malvern Farmers Market where
artisans sell their wares has returned and is held
on the third Saturday of the month.
Gander Brew Co in Worcester is a new
microbrewery that arrived south of the city
centre in March 2020. The date is memorable as
Covid 19 restrictions and lockdown happened a
few days later. However, this craft brewery is still
with us and during a visit on one of their open
days, we found that the brews that Lee produces
were much more to our taste than most craft
beers that we have previously sampled. The
harsh fizziness, overpowering hops, crazy high
ABVs and an unfined end product are absent. On
tap were Electric Sheep at 4.2%, Space Man
From Pluto at 5.4%, both pale ales and Bio
Digital Jazz stout at 4.2%. Also available on the
day of our visit was Connecticut Pale Ale from
Nothing Bound Brewing Co. which proved an Continued on page 9

interesting comparison. The 300 litre capacity
(approximately two barrel lengths) brewing
equipment came from China and apart from the
unfortunate timing is working well. The open
taproom dates are regular and a visit to their
website or Facebook page would confirm the
next occasion although we did message as well.
First Bus route 44 Malverns from Worcester
Crowngate bus station goes, after a short ride,
within 5 minutes’ walk (alight at Lower Wick
Island) of the Venture Business Park where the
brewery can be found at Unit 13. Also on tap that
day was a welcome food van.
Hartlebury Brewery is having a Tap House
Summer Market on 11th June. From May 15th
Sunday train services will now be restored to
Hartlebury station for the first time since 1965.
Hobsons Brewery, Cleobury Mortimer is
importing and distributing a new range of low
alcohol (less than 0.5%) beers from a Polish
brewery called Inne Beczki of Oleandrow 3,
Warsaw. The beers come in half-litre bottles and
have eye-catching labels. They are all unfiltered
and unpasteurised giving a faint haziness to the
beer but with a sharp, tangy aftertaste. Rak &
Rollwe is a fruit-infused pale ale, Free IPA is
hoppy and refreshing and Zero to Hero is a dry
pale ale with a more malty flavour. Keep a

Hobsons Low Alcohol Beers
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Brewery News

9

lookout for these beers in your local - they are a
great addition to other low alcohol beers and are
just what the designated driver or non-alcohol
drinker may be looking for.
As reported in pub news, Malvern Hills Brewery
taproom is now open Thursday to Sunday 6pm
to 10pm. Their popular extra pale ale, Olicana, is
back.
Teme Valley Brewery at the Talbot, Knightwick is
running a Green Hop Festival weekend that
starts on Friday 30th September. See their
advert for more details.
Weatheroak Hill Brewery is based at the Coach
and Horses, Weatheroak and offers Icknield Pale
Ale, Slow Lane and Cofton Common on cask.
Seasonal guest ales are also brewed and a large
range of bottled beers (including gift packs) and
take away polypins are available.

Weatheroak Brewery beers can be found at the
Weatheroak Tap House in Studley. Regular beers
include Light Oak, Bee’s Knees, Victoria Works
and Keystone Hops. A take out service is
available.
Woodcote Brewing in Dodford, Bromsgrove has
purchased a water recovery tank to re-use their
hot water from the brewing process to save
energy and water. A new English pale ale,
Crusade, is made from locally sourced
ingredients to reduce their mileage and carbon
footprint. In April the Cross Inn, Finstall invited
the brewery to do a tap take over and meet the
brewers.

To submit brewery news go to
pinttaken.org.uk/send-news

Continued from page 7

 

                                          48 High Street Feckenham B96 6HS 
                                                        01527   892188             

                                    Website: www.roseandcrownfeckenham.co.uk 

                                        email: info@roseandcrownfeckenham.co.uk 
                                                                                   

A family owned and run traditional  village pub with FOOD 
Roaring Fires & Large pretty Garden with heated dining 

areas 
Families, ramblers, dogs, cyclists ALL welcome  

Choice of local and national beers on handpulls 
CAMRA Member’s Discount – 50p Off Pints of Real Ale EVERY Monday 

________________________________________________              

FECKEN’ Beer Fest  
August Bank Holiday Weekend 

12 beers, Ciders, Live Music each afternoon 
 Food served All Day over the weekend 
________________________________________________  

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

Themed Menu evening last Thursday of the month 
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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

• Spectacular Woodland Views
• South Facing Terrace
• Circular Walks

• Home Cooked Food
• Traditional Beers
• Private Functions
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Bromsgrove Beer & Cider Festival
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The Bromsgrove Beer and Cider Festival 2022 -
“Let it Beer” will take place at Bromsgrove Rugby
Club on Finstall Road from Thursday 30th June to
Saturday 2nd July.
Opening times are…
Thursday 30th June
2pm to 6pm – CAMRA Members and the Trade
6pm to 11pm – General Public
Friday 1st July
12pm to 11pm – General Public
Saturday 2nd July
11am to 9.30pm – General Public
This year the event will have 144 different beers
on offer, sourced from local breweries as well as
breweries from around the country. The beers
will be a mix of different styles including milds,
bitters and golden ales as well as stouts and
porters. New for 2022 will be a Key Keg Bar
featuring five craft beers. There will also be a
large selection of ciders and perries and fruit

flavoured ciders from the UK’s great cider and
perry producing counties.
In addition, there will be a selection of food
vendors to complete your festival experience.
As you can see from the logo, the organisers
Redditch & Bromsgrove CAMRA have a “Let it
Beer” Beatles theme this year.
The festival charity is Primrose Hospice.
Primrose Hospice and Family Support Centre is
an independent charity, offering advice and
support to patients living with life-limiting
illnesses and their families in the North
Worcestershire area. The charity also contributes
to palliative care for in-patients.
If you would like to volunteer a few hours to help
at the festival you will be more than welcome,
otherwise, the organisers look forward to seeing
you at the event.
Find out more at bromsgrovebeerfestival.org.uk
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CAMRA Awards - Redditch & Bromsgrove
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The Cross Inn, Finstall has been
announced as Pub of The Year
2022 by the Redditch &
Bromsgrove Branch of CAMRA,
the Campaign for Real Ale.
Manager Ryan Fessey received
his Pub Of The Year certificate
from Gez Quinn, Chair of
Redditch & Bromsgrove
CAMRA.
The Pub of the Year accolade is
decided upon by the local
CAMRA members who
nominate their favourite pubs,
with the finalists then being judged against a
strict set of criteria.
This is the third time that the Cross Inn has won
the award since being acquired and reopened by
Black Country Ales in 2018. Congratulations are
also due to Alestones in Tardebigge and the
Rose & Crown in Feckenham who this year
finished equal second.

The Cross Inn will now go on to compete against
other pubs across Worcestershire for the title of
Worcestershire Pub of The Year in a competition
that leads to the ultimate award of National Pub
of the Year which will be announced later in the
year.

Ryan Fessey and his team
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CAMRA Awards - Wyre Forest
Pub and Club Awards Wyre Forest
CAMRA 2022
Award winners for the Wyre Forest branch of
CAMRA were celebrated in presentations made
during March for 2022.
The gold award for Pub of the Year was won by
the Bear andWolf in Kidderminster, a relative
newcomer to the local pub scene that opened in
the town
centre in
December
2019. The
constantly
changing
selection of
six excellent
quality real
ales and four
real ciders
from near and
far attracts visitors and locals, and the friendly
bar team are knowledgeable about what is on
offer. The pub runs a popular monthly charity
quiz that supports the
local food bank, and
weekly live music by
local musicians helps
to bring life into the
town at weekends.
The silver award went
to a previous National
Pub of the Year finalist,
the Weavers Real Ale
House, not far from
Kidderminster railway

station.
Consistently good
beer quality, a
friendly welcome
and convivial
atmosphere
helped it to
secure the place.
The bronze award
went to classic
village pub and
renowned
purveyor of cobs,
the Anchor at
Caunsall.
The Cider Pub of
the Year was again
won by the Beer
Emporium and Cider House for its interesting
and varied selection of ciders and perries,
always produced traditionally without the use of
concentrates or additives.
Chester Road Sports and Social Club,

Kidderminster, succeeded against
some serious competition to
become the branch Club of the Year,
a position it has held for three
years. It has a thriving social aspect
as well as the sports side and well-
kept beers.
The winners all have one important
thing in common – consistently
excellent beer and cider quality!

Branch Chair Rob Budworth with
Bear and Wolf owner Alanah
Jones and staff team

Weavers manager Jasmine with bar staff

Mel, Ashleigh, Trace Richardson of
Wyre Forest CAMRA, Gemma and
Caitlyn at the Anchor

Adam Loveridge, Steward; Megan
Billingham, Deputy Steward and Rob

Budworth, Chair of Wyre Forest CAMRA

Beer Emporium manager,
Lynn Nuttall receives

the award

Photo: Colin Hill

Photo: David Humphreys

Photo: Colin Hill

Photo: Justin Richardson

Photo: Colin Hill
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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. 

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 

Open 7 Days 
MON 4.00pm - 9.00pm 

TUE 4.00pm - 9.00pm 

WED 4.00pm - 10.30pm 

THU 4.00pm - 10.30pm 

FRI 12.30pm - 11.00pm 

SAT 12.00pm - 11.00pm 

SUN 12.00pm - 9.00pm 

Dogs are welcome  

Weatheroak  
Tap house 

Opening times
Monday (Bank hols Sunday hours)
1800-2100 (Drinks only)
Tuesday, Wednesday
1100-1430 & 1730-2300
Food 1200-1400 & 1800-2100
Thursday to Saturday
1100-2300
Food 1200-1400 & 1800-2100
Sunday
1100-2000
Sunday Roast 1200-1600

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

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

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



16

35 Years of Dedication

16

Owner and Landlady, Denise Eaton, is
celebrating 35 years dedicated to the Old
Waggon and Horses and its
local community in Bewdley,
Worcestershire. The
attractive red-brick pub is on
the main Kidderminster Road
and at various times of the
year can easily be identified
by a huge orange
Wolverhampton Wanderers
covering or a bouncy castle.
The success story behind
this all-female owned and
run pub is the story of
Denise.
In the early 1980s, she and
her husband took on
management of the Cock and
Magpie, a riverside pub in
Bewdley. In 1986, the then
tenant of the Old Waggon
and Horses told Denise of
his intention to retire and
she took to the role of serving beer and her
community with a passion.
In 2009, she had a shock phone call from a
representative of the West Midland Co-op
advising her that Banks’s, now Marston’s, had

Landlady Denise Eaton

Denise with her award and
Angela Lea, Wyre Forest CAMRA

sold the pub from beneath them. There followed
a very worrying time, with the Co-op eventually

selling the property on to a
developer. CAMRA provided
advice and support for a
vigorous local campaign to
save the pub and the final
outcome was that only the
vast majority of the car park
was lost to a housing
development. Denise carried
on regardless and the pub
was saved.
She has run it single-handed
since 2011 with an all-female
crew. Its ethos is to be a
traditional local serving the
community with good beers
and good pub food, with
Karina running the kitchen
for the last eight years. A
special OAP’s menu every
Tuesday is extremely
popular.

During Covid 19 lockdowns, a series of
initiatives kept the pub and the community
going. Food and drink were available for
collection through the front window, and later,
delivery by vintage cycle with basket was
introduced. When the pub reopened and users

had to register their visits, they were able
to participate in a weekly prize draw.
In recent years there have been many
awards made by Wyre Forest CAMRA in
recognition of excellent beer quality and
community focus. The most recent was a
special presentation, very appropriately
made on International Women’s Day in
March, celebrating Denise’s 35 years
running the pub.
The pub is as popular and busy as ever
and as I chatted to Denise I couldn’t help
but notice that everyone who entered was
greeted by name with an enthusiastic
welcome, with one customer summing it
all up with an emphatic comment that
“Denise IS the Waggon!”

Dave Collins
Photo: Colin Hill

Photo: Colin Hill
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YE OLDE SEVEN STARS

1 0 p  o f f  c a s k  a l e s  

f o r  c a m r a  m e m b e r s

 game nightsmarquee available
FOR PARTIES AND EVENTS

THE OLDEST AND GREATEST PUB IN KIDDERMINSTER! 

AWARD WINNING ales, ciders, lagers, wines and spirits for your enjoyment

LIVE MUSIC
on the John Combe Tribute Stage

BRING YOUR OWN FOOD
pLATES AND CUTLERY PROVIDED

d o g  f r i e n d l y

 f a m i l i e s  w e l c o m e

@yeoldesevenstars

L A R G E  

B E E R  G A R D E N

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 plentypastry@gmail.com
www.plentypies.co.uk Instagram @plentypies1
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Bewdley Brewery, Lax Lane, Bewdley, Worcestershire DY12 2DZ

01299 405148
www.bewdleybrewery.co.uk

sales@bewdleybrewery.co.uk

@bewdley.brewery 

@bewdleybrewerytap

@bewdleybrewerytap

OPEN
Thu 4pm-9pm  

Fri & Sat 12pm-9pm  
Sun 12pm-3pm

THE  

BREWERY  

TAP 

OPEN
Mon-Sat  

10am-4pm

THE 

SHOP 
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Dear Pint Taken

19

Can I just say how much I enjoyed the return of
the hard copy Pint Taken. While the internet is a
wonderful source of information, there is
nothing that beats a copy in your hands. It also
means I can pass the magazine on to those who
don’t have internet access. Please pass on my
thanks to all those involved in producing it.

Colin Marshall
Thanks for your kind words, Colin. We’re
completely in agreement about the beauty of the
physical copy. Glad you’ve enjoyed the content,
too. Ed.

Can I just say how much I enjoyed reading the
duo of beer/cider and music articles in the last
issue, particularly ‘Eighties Indie Band or Craft
Beer’ which proved a fun game in the pub. I
confess I knew most of them, being a fan of
independent music of the 80s.

Malcolm Ryder
Hi Malcolm, glad you enjoyed the articles as
much as we did including them! And you can’t
go wrong with 80s indie music. Ed.

After a lot of thought whether to write in or not
I've finally decided to! To give some background
I was introduced to Real Ale and CAMRA back in
the 70s by student friends, becoming a very
active member in the 80s, helping run the
Stirling Beer Festival and even the Kiddy one
and also helping select entries for the GBG in
Forth Valley and Wyre Forest.
However the 80s was also when I started to have
my doubts about the campaign and the way it
was heading, the promotion of "real" cider in the

80s by CAMRA I would say was the start of the
rot, especially when we in Scotland had large
real ale deserts (and still do!), similarly in Wales.
So I left CAMRA in the early 90s, disillusioned
with the way it was going, away from its primary
aim, that of campaigning for cask or bottle
conditioned beers in as many pubs as possible.
Since then I've kept drinking real ale, even
walking out of pubs if there isn't any (very easy
in Edinburgh during a recent visit up there!).
However as my wife is disabled I've become
much more reliant on bottle conditioned beer as
if we do go out I have to drive which limits me on
what I can drink. Luckily for us our "local" is The
Station in Farfield which is "wheelchair
pushable" from home!
Back to CAMRA, they have an excellent "pub
search" feature which I have used a lot over
recent years whilst on holiday but finding out
which bottles of beer I can take home with me is
a lot more difficult, practically impossible in
fact. Most brewers don't put "Bottle
Conditioned" or the CAMRA bottle conditioned
symbol on the bottle so finding out is a question
of guesswork in the shops (hold the bottom of
the bottle up to a bright light and look for
sediment being the most reliable!). Also
CAMRA's book on bottle conditioned beer is way
out of date and there's nothing on their website.
In these days of the internet I'd have thought it
would be fairly easy to have a "Brewery Section”
like the Pub Section which also listed which
breweries supply bottle conditioned beers which
would also be easy to keep up to date with
feedback from local branches, same as the Pub
Search. Your latest edition of Pint Taken
highlights the issue very well, on page 4 you
mention Brew 61, getting awards at SIBA for



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

Hobsons Town Crier, Mild
and Twisted Spire are our
regular ales plus a guest ale.

Ciders and other keg
products available.

The Holly Bush Inn
Belbroughton
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Dear Pint Taken

20

their bottled/canned beers, despite the fact that
their bottled beers are keg (I know, I asked
them!). I'm aware that SIBA don't differentiate,
however I'd have expected a CAMRA publication
to perhaps mention that their bottled beers are
keg!
Back in the early 90s I had discussions with
people in CAMRA (whilst still a member) about
them losing their way but it didn't do any good
and at the Worcester festival a few years ago I
raised the question of bottle conditioned beers
(considering this is a fast growing part of the
beer market) and they were just not interested.
You might say that you can only change things
from within, but I've tried that and it didn't work,
and I see nothing from CAMRA that makes me
change my mind about rejoining. Perhaps if you
start to mention which breweries do produce
bottle conditioned beers (or even better get
CAMRA Head Office to!) then I might be tempted
back, but until then...

I am still passionate about Real Ale but feel it’s
lost its way big time, but I'll still drink the stuff -
if I can find it!

Blair Hobson

Can I just say how heartening it is to see so
much going on locally. There was lots of Pub and
Brewery News in the Spring issue despite the
pandemic and other factors. It’s great to see a
32-page magazine. In some larger CAMRA areas,
their local publications have fewer pages and
less content. Keep up the good work!

Reuben Downton
Thank you Reuben, I agree that it’s great to see
lots going on and long may that continue!
Variety is the spice of life, after all! Ed.

Please submit any letters to
editor@pinttaken.org.uk
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@envillebrewery
available

online

envilleales.com

MADE FROM A
TRADITIONAL

BEEKEEPERS

RECIPE



unusual to see these in our
part of the country.
The next stop was only a few
minutes drive away - the Jolly
Crispin at Upper Gornal. This
is a fantastic locals pub with a
huge choice of beer - nine
handpumps ranging from pale
ales to 6% IPA. I had the
Titanic Stout on keykeg which
was in good condition and full
of roast malt flavour. The staff
at the Crispin are very friendly
and welcomed us warmly as
did all the pubs we visited.
Again not far away in Lower
Gornal are two more classics -
the Old Bull's Head, brewery
tap for the Black Country
brewery, and the Fountain
which is just 200 yards up the
same road. The Bull's had a
fine selection of their own
beers and guests of which the
Titanic Cappuccino stout took
my fancy (it may be becoming
clear that I am fond of dark
beers!). The beer was
accompanied by very large
rolls which went down well
with all who bought them. The
Fountain is another
permanent beer festival in a
pub with ten handpumps,
again giving a very wide range
of beer styles and ABVs.
Next on the list was one of the
most fabulous pub interiors in
the country - the Old Swan in
Netherton, universally known
as Ma Pardoe's. Four of their
own brewery ales were
available including - yes
you've guessed it - Dark Swan,

Continued on page 25
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On a beautiful sunny Saturday
in March, 16 intrepid members
of Worcester CAMRA set off for
a visit to half a dozen of the
most amazing pubs to be
found anywhere in the country
- I am talking, of course, about
the classic Black Country
hostelries to the north-west of
Birmingham.
The first stop was the Beacon
Hotel in Sedgley, home of the
Sarah Hughes brewery. It was
necessary to visit here first as it
closes between 3 and 6 pm.
The interior of this magnificent
pub is totally unchanged for as
long as I have known it but,
then again, why change
excellence?
The brewery had three of their
beers on the pumps of which I
had the Ruby Mild - a 6% dark
ale with a unique flavour. There
were also two guest beers from
the Bristol Beer factory - highly

Worcester CAMRA Members Visit the Black Country

Beacon Hotel, Sedgley

Sarah Hughes Ruby Mild

Ales at the Beacon Hotel
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a 4.2% sweet dark mild with a roast malt finish.
Last but by no means least was the Vine at
Brierley Hill, generally
known as the 'Bull and
Bladder' for reasons
unknown to me! This is
Bathams brewery tap and
the dark mild was in
excellent condition as one
would expect.
All in all a brilliant day out
to be thoroughly
recommended to anyone
who hasn't been to the
area (or also to those who
have but just want to
repeat the experience!)

Alan Grainger

Old Bull’s Head, Gornal

The Old Swan (Ma Pardoes)

Worcestershire Tasting Panel
is looking for
Volunteers!

Open to existing and new CAMRAmembers

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

Visit bre
weries!

Learn a
bout tas

ting and
describ

ing bee
rs!

Taste n
ew and

interest
ing bee

rs!

Continued from page 23
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Gareth & Hayley offer a warm welcome at

40 Friar St, Droitwich Spa, WR9 8ED
Find us on Facebook

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

Flagon Cider
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Join CAMRA today

Join the campaign today at

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. 

Discover  
why we joined.
camra.org.uk/

10reasons

From  
as little as 

£28.50*
a year. That’s less 

than a pint  
a month! Includes 

£30†  
Real Ale

Cider & Perry
Vouchers

Lo  e  
pubs?

Lo  e  
  beer?

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   2CAMRA Love Beer Love Pubs A4 Poster May 2021.indd   2 08/06/2021   09:5008/06/2021   09:50
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Is the Future, Zero Carbon Beer?
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Title
Most people agree that protecting our
environment is important, particularly given the
increase in carbon dioxide levels and
greenhouse gases in our atmosphere. There is
clearly a need to reduce our impact on the
environment and live more carefully to protect
our planet.
But how does this affect beer and brewing?
Firstly, the “carbon footprint” produced by
drinking a pint of beer is
quite modest when
compared to that
produced from eating a
juicy steak. And, taking
account of the brewing
process, including the
ingredients, packaging
and distribution, cask
beer produces a carbon
footprint less than half
that produced by non-
returnable bottled beer.
Draught cask-conditioned
beers require less energy
and less refrigeration
than imported lagers and,
if consumed in a pub,
rather than from a small
pack, produce lower
emissions.
The brewing process
accounts for around 12%
of the total carbon
footprint of producing
beer. Using electricity,
gas or oil for heating,
cleaning and pumping contribute to the carbon
footprint of brewing. However, this can be
significantly reduced by changing to renewable
sources of energy, such as wind turbines, bio-
gas, solar panels and bio-mass/coppiced wood,
recycling warm air and water, and sourcing
ingredients from local growers and suppliers.
Most breweries already send spent grain to local
farms for animal feed, but reed beds can also be
used to deal with brewery effluent. Brewers
across the UK are finding innovative
technological ways of saving water and energy
and reducing emissions and waste. Some are

also completing an overall carbon footprint
audit to guide a continual improvement
programme to reduce carbon emissions and
influence investment decisions.
Some of the world’s largest brewers, including
Carlsberg, AB-InBev, Heineken and Brewdog, are
boasting about their zero-carbon beers, and the
British Beer & Pub Association has launched its
own ambitious plans for brewers to reach net-

zero by 2030. But it’s
unlikely that any brewery
can achieve net carbon
zero production without
some form of offsetting
through external carbon
credits, such as planting
trees somewhere else.
Brewing ingredients,
including malted barley,
account for around
20-30% of the total
carbon footprint of
producing beer, mainly
from the growing of
barley. Local farmers
clearly have a role to play
in reducing emissions
from growing barley, and
increasing agricultural
resilience by looking after
the soil, mixing
cultivation and crop
rotation, planting
traditional varieties,
reducing fertilisers and
favouring organic

cultivation. A group of Yorkshire barley growers
have recently banded together to aim for zero-
carbon malting production to reduce the carbon
footprint of locally-brewed beers, including
reducing the amount of nitrogen fertiliser used.
Improvements can also be made in the malting
process, by using bio-gas and warm air
recycling, as well as using traditional floor
maltings. Even though hops represent a tiny
proportion of the overall carbon footprint of
beer, using locally-grown hops is clearly more
sustainable than importing foreign hops long
distances from the USA or Australia.
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@brew61 brew_61

Brew 61 is an award winning  
micro-brewery based on our  
family farm, in Bromsgrove 

 

We’ve been busy brewing three  
exciting new ales for local people  

to enjoy this summer  

Buy direct from our farm or online 

01527 879472

Greenfields Farm, Worcester Road,  
Upton Warren, Bromsgrove, B61 7EZ 

www.brew61.co.uk

Pint Taken Summer 2022 Brew 61.qxp_Half page 129mm 93.5mm  12/04/2022  11:58  Page 1

Packaging accounts for nearly 50% of the carbon
footprint of beer. But it largely depends on
whether the beer is packaged in casks or kegs for
pubs, or in small packs for the retail trade. The
carbon footprint of using casks or kegs produces
over 400 times less carbon than a single-use
bottle. Bulk beer casks and kegs can be reused or
recycled, and although beer bottles used to be
collected and reused, this practice has largely
been discontinued. A change towards recycling
and reusing bottles would certainly benefit the
carbon footprint of beer production. Although
cans can be easily recycled, energy is still needed
to manufacture, collect and reprocess the metal,
producing over twice the amount of carbon than a
reusable cask or keg. Reducing, reusing and
recycling packaging materials is a further benefit.
Distribution of beer accounts for around 15% of
its total carbon footprint. But it can be
significantly reduced by using electric vehicles for
delivery and serving local beers in a local brewery
taproom or pub, reducing “beer miles”.

Finally, the individual consumer can influence
the carbon impact, by walking or cycling to a
local pub and drinking a pint of locally-brewed
cask-conditioned beer served without excessive
cooling. Drinking local, rather than imported
beers is better for the environment, saving 65g
of CO2 for every pint, since all the materials and
ingredients used for making beer are reusable or
recyclable, leaving no waste. The least
sustainable option is to drive to a distant pub in
a large 4x4 and drink a bottle or glass of ice-cold
imported lager! It’s up to everyone to be more
carbon-conscious, and with efforts from industry
and through changes to individual behaviour,
we can all make a difference to take us towards
a zero-carbon future for beer.
CAMRA’s campaigns to promote “LocAle” and
“Drink Greener”, supporting pubs that stock
locally-brewed real ale and reducing the number
of “beer miles”, are clearly a promising start. So,
raise your glass to a zero-carbon future for beer!

Steve James, with thanks to Tim O’Rourke and
the Brewery History Society
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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 Facebook
facebook.com/groups/rbcamra 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 See Facebook facebook.com/wyreforestcamra for latest details of social
events. 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

Events on the following page are open to all CAMRA members, and non-members are
welcome to join us.

Family run by Chris & Tracy

Village Pub and Free House serving
local Real Ales from Hobsons, Bewdley,
Wye Valley, Hop Shed and more.
Bar and Restaurant serving excellent
value home cooked food and a
Traditional Sunday Lunch. Booking
advised.
Large heated patio and garden with
children’s play area, dog friendly and
alfresco dining.
OPEN from 12 daily, closed Mondays
apart from Bank Holidays.
FOOD served 12-8, 12-9 Fridays &
Saturdays, 12-6 Sundays.
20p off a pint of any cask ale when
showing your CAMRA card.
theswanblakedown@hotmail.co.uk

01562 700 229

The Swan at Blakedown
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Branch Diaries & Beer Festivals
June
Tue 7th
Members' Meeting (WF) - Harbour Inn, Arley
DY12 3NF
Wed 8th
Members’ Meeting (WO) - Dragon, Worcester
WR1 1JT (Venue TBC)
Tue 21st
Branch Social (RB) - Hop Pole, Droitwich, WR9
8ED
Thu 23rd
Lunch at the Local (WF) - Ye Olde New Inn, Pound
Green, Arley, DY12 3LF

July
Tue 5th
Members' Meeting (WF) - Bellmans Cross Inn,
Shatterford, DY12 1RN
Wed 13th
Members’ Meeting (WO) - Dragon, Worcester
WR1 1JT (Venue TBC)
Tue 26th
New Member Social (RB) - Park Gate,
Bromsgrove, B61 9AJ

August
Tue 2nd
Members' Meeting (WF) - Lock Wolverley, DY10
3RN
Wed 13th
Members’ Meeting (WO) - Dragon, Worcester
WR1 1JT (Venue TBC)
Tue 23rd
Branch Social (RB) - Green Dragon, Sambourne,
B96 6NU

September
Tue 6th
Members' Meeting (WF) - Pennies,
Kidderminster, DY10 2AZ

CAMRA Beer Festivals
June
Shifnal Beer Festival
9-11th, Plough Inn, Shifnal, TF11 8AZ
tes.camra.org.uk/beer-festivals
Stratford Beer Festival
24-25th, Stratford Upon Avon Racecourse, CV37
9SE
stratfordbeerfestival.org.uk
Bromsgrove Beer & Cider Festival
30th June - 2nd July, Bromsgrove Rugby Football
Club, B60 3DH
bromsgrovebeerfestival.org.uk

July
Beer on the Wye
8-10th, Riverside Marquee at Hereford Rowing
Club, Hereford HR4 0BE
beeronthewye.wixsite.com/beeronthewye

August
Great British Beer Festival
2-6th, Olympia, London. For tickets see website.
gbbf.org.uk

September
Cannock Chase Beer Festival
15-17th, Prince of Wales Theatre, Cannock, WS11
1DE
cannockchasecamra.wordpress.com

Find out when your
local festival is running at
camra.org.uk/festivals
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