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Editor’s Introduction
It’s good to be back!
An editor’s introduction is always quite difficult
to write, but this one is especially!
When preparing for what should have been our
Summer 2019 edition all the way back in early
March of that year (as is the way with
publication deadlines) I wrote about the thenrecent floods that had caused destruction to
livelihoods locally. At that point, it felt like
things couldn’t get any worse. How wrong and
naive I was!
Right now, as I write in October (those
production deadlines again!) things feel as close
to normal as they can, for the time being.
I am eternally grateful for everything achieved by
pubs and breweries - as well as the wider
hospitality industry - during these strange 18
months. There has been an outpouring of
inspiration in keeping things moving along
during uncertainty, whether that’s offering home
delivery or takeout of fine products, or as a
quick-thinking reaction to government
restrictions.
Although, as we continue to be told, we haven’t
yet given the virus the heave-ho, we can now
breathe a collective sigh of relief and enjoy a
pint with our friends and loved ones, without a
great many limits, and not a forced substantial
meal in sight! I think many of us took that for
granted previously, but I don’t think we will
again, at least not for a while!

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 by 25th
January
Cover photo is the Hanbury Turn, Bromsgrove

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. If you have something to
say, please don’t just think it but send it into us
to feature - e-mail to editor@pint.taken.org.uk

Inside these pages, you’ll find a Winter issue
like no other. There’s some looking back, there’s
some looking forward, but it certainly is a
privilege and an honour to finally be editing this
magazine again.
I would finally like to wish all our readers a
happy, safe and prosperous Christmas and New
Year, free of supply chain issues.
Cheers and all the best
James
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Pub and Brewery News
The Hop Pole, Droitwich is under new
management! New landlords Hayley and Gareth
took over earlier this year, on March 2nd, after
some speculation as to what the pub was to
become.
The Royal Oak, Catshill now serves Enville Ale,
St Austell Proper Job and either Timothy Taylor
Landlord or Fullers London Pride.
The Hanbury Turn was reopened by Black
Country Ales in July 2020 after a major
refurbishment. It offers 10 cask ales and real
ciders. As well as large cobs, homemade scotch
eggs (with a new flavour added each week) and
occasionally special snacks like samosas are
served. Typically for the chain, beers and ciders
are displayed on a large electronic display. The
pub offers Bed and Breakfast and is
conveniently located by the Avoncroft Museum
of buildings.

Port House is the new name for the Olde Crown
in Stourport. Situated by the Severn and
overlooking the river basin, new owner
Davenports renamed it to recall the town’s
history as a busy inland port. It offers their beers
and some changing beers along with a pub food
menu.
The Black Boy on Wyre Hill, Bewdley, is Wyre
Forest CAMRA’s Pub of the Autumn. Owners
Clare and Steve have transformed the pub,
dating from the 1400’s, into a very welcoming
community pub. The back garden is ideal for
warm Autumn days, and for chilly evenings the
fire in the half timbered lounge is perfect. They
have recently started offering hot meals on
Wednesday, Thursday and Saturday evenings.
Five beers from local breweries are always in top
condition, and real cider is also available.
The other Black Boy, Bewdley (near the river)
has been called various names in recent times Bewdley Hotel, Black Boy Hotel, Black Boy Inn and the latest renaming is Bewdley Inn.
Apparently the pub’s ultimate owners were
worried about the name, casting aside
hundreds of years of history, the town’s
association with the Royalist cause in the
Civil War and the swarthy complexion of
King Charles II. It has kicked up a bit of
dust locally.

Photo: Colin Hill

Bewdley Brewery has had a successful
summer with fortnightly street food
Saturdays variously featuring Caribbean,
Pizza, Indian or Gourmet Burgers - more
magnificent than found in regular burger
bars! They’ll all be back at the brewery
fortnightly from next Easter.

Steve and Clare Bradbury owners of the Black Boy
celebrate their award
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Copper Beech Brewing, a tiny new brewery
in Kidderminster, started production in
2020 and continued throughout lockdown
supplying a range of interesting real ales
in cans. The styles are varied and with
some unusual names such as South
Pointing Fish, I left my Heart in NYC, Birdie
and Dog Days. Monthly releases for local
delivery are in their website shop on the last
Friday of the month at 6pm. They sell out

Title
The Dragon Inn

Mon- Thurs 4pm – 11pm
Fri & Sat 12pm – 11pm
Sunday 12pm – 10:30pm

51 The Tything
Worcester
01905 25845

·

Real ale Courtyard seating
www.churchendbrewery.co.uk

·

Bring your own picnic

www.thedragoninnworcester.co.uk

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

5

Pub and Brewery News
very quickly - in half an hour! Well worth
grabbing some cans for a different beer
experience, and they support local
charities as well.
The Hanbury Turn, Stoke Heath (see front
cover) opened as a Black Country Ales pub
in July 2020 after a major refurbishment.
Run by Sandra and Gary Edgington, 10
cask beers plus real cider are served
alongside substantial snacks including
home made scotch eggs and cobs.
The Coach and Horses, Weatheroak has
opened their restaurant for lunchtimes
only. Hot snacks and the famous cobs are
available in the bar and lounge.
The Ale Hub
Weatheroak Hill brewery are onsite and
have replaced Impossible IPA with a new
seems very popular. There is still a separate bar
naturally hazy 4.1% beer called Slow Lane.
drinking area although on a recent visit the only
Incknield Pale Ale and Cofton Common are the
real ale available was St Austell’s Tribute. There
other two beers brewed on site. A large range of
are two spare handpumps and the owner hopes
guest beers from independent breweries are
to increase the range once they become more
also served.
established.
A new micro pub, Ale Hub serving four real ales
has opened in the St. Peters district of south
Worcester. It is an easy 15 minute journey on bus
32 from the city centre. The owners have two
other Ale Hubs in in Shirley and Solihull.

A new brewery has recently opened in the Lower
Wick area of Worcester, featuring its own tap
room. Gander Brewery based within the New
Venture, brew their own IPA, APA, stout and
helles lager and open Thursday to Saturday.

The Blue Bell at Ryall has reopened after being
closed for a year or so. The new owners
specialise in a Nepalese food menu which

The Fruiterer’s Arms, Uphampton has reopened
with new owners. Three regular ales (Bewdley
Worcestershire Way, Wye Valley HPA and Butty
Bach) and a real cider are served. The country
pub was run by the May family for an amazing
172 years.
As reported on page 20, Chris Lamb is the new
manager of the Weighbridge, Alvechurch.

Send your pub and brewery news to
pinttaken.org.uk/send-news

Inside the Ale Hub
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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.
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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

The

GOLDEN LION 7 Different Ales!
George St

KIDDERMINSTER
a

TRADITIONAL
FRIENDLY PUB W i F i

Local beers
often from

Bewdley
Enville
Wye Valley

Pork Pies and Cobs
always available

Live Music

every
Wednesday evening

Beer Garden
Children welcome
Dog friendly

Open every day

12 noon to 11pm
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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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Supporting Local Businesses
The first in a new series of articles promoting the
local pubs with distinction!
The Hop Pole, Droitwich
The Hop Pole is situated at the heart of Old
Droitwich, a mere stone’s throw away from the
town’s famous Norbury theatre. The pub was
taken over by Hayley and Gareth in March 2020
and since then they’ve strived to run a pub at
the heart of the community, welcoming old and
new customers alike.
The pub itself is an 18th century listed building,
which creates a stunning setting. There’s an
adjacent pool area to the side of the bar.
Outside, the pub offers a heated garden which is
one of Droitwich’s best-kept secrets, due to its
massive scale, opening up towards the back of
the Norbury theatre.
The Hop Pole is accredited for beer quality
within the 2019-2020 period. This is a testament
to the quality beer, fantastic atmosphere and
dedication to keeping the people of Droitwich
entertained with quality live music, a regular

pub quiz and have even
run coach trips to other
pubs!
The Hop Pole offers three
regular Wye Valley beers in
cask - usually Wholesome
Stout, HPA and Butty Bach,
but also offer changing
beers often from a local
brewery. In fact, the Hop
Pole are LocAle accredited!
Whether you’ve visited the
Hop Pole before, or you’re looking for
somewhere new to enjoy a beer of fantastic
quality, Hayley and Gareth at the Hop Pole offer
a warm welcome!
If you’d like your pub or brewery to feature within
these pages within our new Supporting Local
Business feature, e-mail the editor at
editor@pinttaken.org.uk

A warm welcome awaits you…
On the East Sussex coast!
CAMRA’s Members’ Weekend, AGM & Conference will be hosted by our
Sussex branches at the Winter Garden in Eastbourne 8-10 April 2022.
After two years without a physical event, hundreds of members have already registered to attend
– to see what Sussex has to offer by way of great beer, cider and perry. The weekend is a chance
to meet friends, make new ones, go on organised brewery trips and take part in activities.
It’s free to attend and open to all CAMRA members.
The weekend is staffed by volunteers – with a range of opportunities to help on offer.
All the information is on the event page – where you can register to attend / sign up to help - go
to
camra.org.uk/members-weekend-agm-conference or email membersweekend@camra.org.uk
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Beer Weekends
Droitwich, Redditch & Bromsgrove Beer Weekends
As our pubs started opening up
this year, and in the absence of
a Bromsgrove Beer Festival for
a second year running, the
Redditch & Bromsgrove branch
of CAMRA decided to hold a
series of Beer Weekends. They
took place on successive
weekends in August across
Droitwich, Redditch and Bromsgrove to
encourage locals to come back to the pub.
Across each weekend we held a Treasure Hunt
around our pubs with prizes for those who took
part.
The events were warmly received by licensees as
they succeeded in increasing pub-goers and
we’d like to say thank you to all the pubs that
took part in the Beer Weekends and our
sponsors who donated the prizes, including:Worcester - Birmingham & Droitwich Canals
Society

We’d also like to congratulate all those who won
a prize in the Treasure Hunts.

Competition
We do have one or two prizes remaining, so if
you would like a chance of winning one of these
please email your answers to the following
questions to weekend@rb.camra.org.uk
Q1. What strength is Squires Gold produced by
Woodcote Brewery?
Q2. Wye Valley brewery produces a wide range of
beers, what is the name of their stout?

Woodcote Brewing Co
Purity Brewing Co
Wye Valley Brewery
Weatheroak Taphouse, Studley
Golden Cross, Bromsgrove

Q3. Purity produces a beer that’s named after a
farmyard animal, what’s it called?
Get your answers in by 31st December, it’ll be
first come first served, so get in quick before the
prizes run out and best of luck.
Gez Quinn

Royal Oak, Catshill

The trails and Treasure Hunts questions are
still online if you’d like to try them out, or
have a go at the questions (without the
certificates or prizes) at
rb.camra.org.uk/weekend
10
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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

Bromsgrove’s New Beer Bus
Back in July 2021, Bromsgrove District Council
launched a pilot “On Demand” bus service.
The ‘Bromsgrove on Demand’ (BOD) service
allows people living within Bromsgrove and
surrounding villages to access both on-demand
and pre-booked buses for journeys anywhere
within the service area, including to and from
the town centre, Bromsgrove Railway Station or
pubs both in Bromsgrove and nearby villages.
There are two buses operating on the service
between 7am and 7pm and each one diverts its
route to pick up nearby customers as and when
they receive a request, so your journey may not
be the most direct route to where you are going.
The service is accessed using the
‘Worcestershire on Demand’ app so you’ll need
access to a smartphone to download the app
which is available on the Apple App Store and
Google Play Store. When someone downloads
the app, they will be able to select their pick-up
and drop-off location when booking a journey.
The system will then direct people to a nearby
‘virtual bus stop’ for pick-up and drop-off,
allowing for quick and efficient shared trips
without any detours.
I understand that there are plans to provide
access via a phone number, but at the time of
writing this hasn’t yet been set up.
When it was launched, the service was
advertised as being free for the first week and
then £2.50 a journey - concessions such as bus
passes are accepted, however, at the time of
writing the service is still free.

The area covered by the service is roughly
circular from Fairfield to Dodford to Upton
Warren to Stoke Pound to Tardebigge to
Blackwell and Marlbrook. So this covers a good
selection of pubs in and around Bromsgrove and
offers a good chance to get to pubs that you
might not ordinarily visit. Apparently you can
also use the service for shopping and visiting
friends and relatives, but I’ve not tried this yet!
This service around Bromsgrove is a pilot at the
moment, but if it proves a success it’s hoped
that it can be expanded to other areas around
Worcestershire.
Gez Quinn

Photographers Wanted
Can you take good photographs that can be used in this magazine?
Full credit will be given for any that are used.
Email editor@pinttaken.org.uk
for more details.
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thebearandwolfpub
thebearandwolf@yahoo.com
01562 227150
14

Great British Beer Festival - Winter

CA
NC
In February 2020 The Great British Beer
Festival-Winter (GBBF-W) came to
Birmingham for the first time and it is
coming back in 2022!

Held in New Bingley Hall, Birmingham from
Wednesday 9th to Saturday 12th February
and with a range of over 250 ales of all
styles and strengths, 50 ciders and perries
along with craft beers, a range of gins, nonalcoholic drinks, street food and a range of
other attractions, this is a must on any
drinker’s diary.

EL
LE
D

The organisers hope to have tasting
sessions run by prominent beer
aficionados, along with other learning and
development events and a few of the
nation’s favourite pub games, for those who
want to see these continue. The GBBF-W
usually hosts the annual Champion Winter
Beer of Britain (CWBoB) competition, but
there has not been the opportunity to hold
the various qualifying rounds for this due to
the lockdowns and other restrictions, so we
hope to host a Champion of Champions
event, involving as many of the previous
CWBoB winners as we can, a fitting finale to
CAMRA’s 50th anniversary celebrations!

As with all CAMRA festivals, this is
organized and staffed by a small group of
volunteers, and we are always on the lookout for
more assistance. If you can spare a few hours to
help before, during or after the event, your help

would be very much appreciated. Details will be
on the GBBF-W website, winter.gbbf.org.uk

Over 96% of
Britain’s real ale
pubs featured

Thousands of pubs at your fingertips!

whatpub.com
Featuring over
35,000 real ale pubs

Information updated
by thousands of
CAMRA volunteers
Created by CAMRA
who produce the
UK’s best beer
& pub guide
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A Move for Woodcote Brewing

These are craft beers in the true sense of the
word. Brewer Will Taylor, with business partner
Paul Warman, create beers that range from
traditional to modern in style, finished in cask or
keg, and in bottle and can. All are fully
conditioned, vegan friendly, never pasteurized,
filtered nor gassed. These are true craft real ales
produced in small batches. They continue to
improve in whatever container they leave the
brewery.
Started in an old dairy as Woodcote Manor
Brewery in 2015 with a one barrel fermenter
producing 20 firkins a week, its success
prompted a move to larger premises early in
2021 and a change of name to Woodcote
Brewing Company.
Two additional conical fermenters of 1350 litres
capacity will be arriving soon. The conical base
provides space for yeast to settle once
fermentation has completed so that the beer can
eventually be drawn off. Unlike in most
breweries where the fermented beer is
transferred to a conditioning tank, Will leaves it
in place to condition under controlled natural
pressure for up to 10 days, and 14 days for some
of the special and wheat style
brews. He explained that the
reasons for this are “to exclude
oxygen from the air and allow
time for complex flavours and
aromas to develop”.
The new fermenters will not
only increase production
capacity, they’ll also be
capable of being connected
directly to the canning and
bottling machines, again so
that air is excluded throughout.
Two new brews were unleashed
in October.
Ionosphere is a 5.4% wheat
beer predominantly with malted
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wheat, barley and some oats. The Belgian yeast
allows the qualities of other ingredients to
predominate. It has a golden cloudy appearance
with fruity aromas, the Mosaic and Cascade
hops impart complex fruit and hop flavours
leading to a long finish, at first intensely hoppy,
then bitter with an emerging peppery aftertaste.
It’s extremely flavoursome and very moreish.
This beer will become part of the brewery’s core
range, available in can and bottle as well as cask
and keg.
Mango IPA is stronger at 6.1%. With a hefty 5kg
of mango pulp per barrel included in the
fermentation, it has an enticing orange
translucent colour reminiscent of American east
coast IPAs. Malts are wheat, barley and crushed
oats with Simco and American Cluster hops
delivering mango and passionfruit flavours. The
taste is intensely fruity with stone fruits and a
hint of cherry mingling with the mango. This is a
special edition beer and is available in bottle,
can and keg.
Woodcote Brewing beers can be ordered by
contact through their website or Facebook for
local delivery and there’s also a self-serve bar
available for hire at events.
Nick Yarwood

Photo: Nick Yarwood

Nestling in the back lanes at Dodford, near
Bromsgrove, Woodcote Brewery produces some
very interesting craft beers.

Paul Warman and Will Taylor in the brewery
with their two latest beers

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 2021
3 Hand Pumps
2 Permanent Ales & 1 Guest Ales – Regularly changing
CAMRA Member’s Discount – 50p Off Pints of Real Ale EVERY Monday

________________________________________________

Christmas Fayre Meals £17.95 2 course £19.95 3 course
Pre orders & bookings required (December dates available)
_________________________________________________________

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

Themed Menus, Buffets & Private dining

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).

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

In The Good Beer Guide, you’ll find over 4500 listings
across the UK’s best pubs, bars and breweries,
chosen by local CAMRA volunteers as having the best
cask beers available – or you can check out the
special brewery section to discover new breweries
setting the scene alight with interesting, exciting new
brews.
With reviews on all of these establishments, The
Good Beer Guide is your passport to discovering
where and what you should be drinking right now.
The Good Beer Guide (GBG) is the UK’s best-selling
guide to pubs, bars and clubs where you can enjoy a
great pint of traditional British beer. It highlights pubs
selected by CAMRA members as places to savour
good beers from small breweries as well as caskconditioned lagers and world beers and some pubs
are highlighted for serving real ciders too.
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Changes at the Weighbridge
After running the Weighbridge, Alvechurch since
it opened as a pub, Jayne and John Humphreys
have now retired. The former private club
located at Alvechurch Marina opened as a pub
on the 29th March 2002 and the news was
featured in the Summer issue of Pint Taken. As it
didn’t serve real ale at that time, the article
suggested this was a missed opportunity.
Thankfully this omission was soon rectified and
subsequently welcomed on the front page of the
Autumn edition.
Since those days, the former weighbridge office
(used for offloading coal from canal boats to
horse and carts for local deliveries) has gone on
to win a number of local and regional CAMRA
awards including branch Pub of the Year
(numerous times) and Worcestershire and West
Midlands Region Pub of the Year. As well as
serving a range of interesting beers from
independent breweries, the cosy, canal side pub
(owned by ABC Leisure) is famed for its homemade food (prepared by Jayne) and popular beer
festivals held in a marquee adjacent to the pub.
After expressing our thanks and wishing John
and Jayne a happy retirement, we asked John
and Jayne some questions reflecting on almost
20 years at the pub and also their plans for the
future.
You must have had some interesting
experiences from your time at the Weighbridge.
What happy memories do you want to share?
It was fantastic to receive the
recognition and awards from
CAMRA. Winning the West
Midlands Regional Pub of the
Year was a particular
highlight. We’ve also enjoyed
organising beer festivals that
run in the marquee to the side
of the pub and see how
popular they have become.
It's been fun organising (as
well as taking part in!) coach
trips and supporting local
Morris (dancing) sides and
the amateur dramatic society.
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What made you come to the conclusion that it
was time to leave and what are your plans for
the future?
We were finding the work harder and felt we
were of the age for a quieter life, so a rest is on
the cards!
What are you looking forward to doing in the
future?
We are looking forward to a slower way of life
with a few more holidays and more time with
friends and family.
What have been your favourite five beers you
have enjoyed drinking and serving at the
Weighbridge?
I enjoy citrusy beers. My favourites have been
Thornbridge Jaipur, Malvern Hills Green Pear,
Salopian Brewery beers in general and
Stonehenge Sign of Spring. I will never forget the
look on customers’ faces when you hand over a
lime green coloured beer!
Do you have any comments and thoughts for the
pub and the new licensee?
We wish Christopher Lamb and his team good
luck and hope they are successful and enjoy the
job as much as we have.
Brett Laniosh

The item from the Summer 2002 issue of Pint Taken that caused the “problem” and the
followup front page news from the Autumn issue that welcomed the news of cask beer
being served.

THE

WeIgHbRiDgE

Multi

AWARD
G
WINNIN

EST. 2002

Pub

Open 7 days per week / Real Ales & Beer Garden
Just a minute walk from Alvechurch Train Station
Opening Times
Mon-Sun / 12-3pm & 7-11pm (10.30pm Sundays)

Food is served
Thur - Mon / 12-2pm & 7-9pm
(No food Sunday Evening during Autumn/Winter months)

0121 445 5111

the-weighbridge.co.uk

Scarfield Wharf, Alvechurch, B48 7SQ
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Open all day every day
Award winning local beers
Home cooked fresh food
Private Functions

The Dodford Inn, Whinfield Road, Dodford, Bromsgrove B61 9BG
01527 835 825
www.thedodfordinn.co.uk
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This year’s festival in
Kidderminster’s magnificent Town
Hall was rung in by CAMRA
member and Kidderminster
Town Crier, Steve Day. Visitors
waited expectantly to get in and
were excited to be able to enjoy
beers and ciders in convivial
company again after such a long
absence.
This year’s festival featured tasty
local ciders from the Marches counties including
naturally fruity fermentations across a tempting
range of strengths and sweetness. Ageing of
some in rum and whisky barrels added to the
interest and were the first to run out. Local and
regional brewers were very well represented.
Lockdown seems to have stimulated both an
interest in producing traditional styles along
with inventive modern beers having depth and
complexity. Naturally hazy very tasty unfined
beers are being widely welcomed and accepted.
When asked what visitors enjoyed about the

olin Hill

Kidderminster Beer & Cider Festival

festival they
said it’s brilliant to
meet with people they see at
festivals, with friends, socialise, enjoy the
atmosphere and a greater range of beer styles
than is usually possible anywhere else. In
addition, Kidderminster offers plenty of seating
and the background music isn’t intrusive,
adding to the atmosphere. Many groups said
they come back year after year for all these
reasons. In a nutshell “being without festivals
left a hole and we’re glad it’s back to normal.”

The Swan at Blakedown
Village Pub and Free House serving
local Real Ales from Swan Brewery,
Bewdley, Wye Valley, Purity, Holden's
and guest ales from around the country.
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, 12-6 Sundays
20p off a pint of any cask ale when
showing your CAMRA card.

theswanblakedown@hotmail.co.uk
Family run by Chris & Tracy

01562 700 229
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The Best Apples for Cider Making
Amy Gilmore Explains How Apple Varieties Affect
the Taste of Cider
So you’re interested in creating your own cider,
and want to know what
the best apples to use
are. The great thing
about cider is, any
variety of apple can be
used! All apples are
able to make delicious
cider, but historically,
some varieties of apple
were grown specifically
for cider making, and
thus they are referred
to as ‘cider apples’.
There are a variety of
apples known for their cider making, including
the Foxwhelp, Kingston Black, Yarlington Mill
and Dabinett. The main difference between cider
apples and those found in gardens are the level
of tannin within them. Tannin is a bitter tasting,
organic substance present amongst all apples,
some more than others. Cider apples contain a
lot of tannin, hence they produce a distinctive,
bitter flavour.
Garden apples, on the other hand, are usually
grown for their popular and sweet flavour, and
they have very low levels of tannin. However,
often a huge mix of different apple varieties are
used in the process of making cider in order to
get the perfect balance of sweet and bitter
flavours.
A lot of people who wish to create ciders at
home use crab apples in order to add more
tannins to the cider. Crab apples are a great way
of providing the tannins that garden apples
would normally lack. If you’re an avid cider
maker and create it often, it would be great to
grow a crab apple tree in your garden. The great
thing about crab apples is that they thrive in the
British climate, look great when the blossom
blooms and attract bees to pollinate.

Different mixes of apples will create different
flavours in your cider,
and there is really no
way to know how it will
come out. Take a note
of the proportions
you’re using as you go
along, as if something
comes out perfect,
you’ll want to know
how to make it perfect
again!
You may find upon
tasting that your cider
is a bit too sweet. To
mask this, add more crab apples to throw in
some more bitterness into the mix. Picking your
apples earlier in the season can also help to
keep your cider from becoming too sweet.
Preparing your apples for cider making need not
be a worry, and there is little that needs to be
done in order to prepare. It is important that
during preparation, any rotten apples are
removed. Using these in your cider will mean
your brew is undrinkable, not to mention the
foul smell! Many people think they need to
prepare their apples for cider making by peeling
and coring the apples, but this is simply not
needed. All you need to do is wash your apples
in clean, cold water to ensure there are no
pesticides on them, even if you don’t use them
yourself.
To conclude, the best thing about cider making
is that you can simply use any apple, or variety
of apples, to get a brew that’s exactly right for
you.
If you’re interested in creating your own ciders,
Vigo Presses have a range of fruit pressing and
cider making equipment available in order to
make the process as easy, and fun, as possible!
To find out more, go to vigopresses.co.uk
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Winter Warmers
The nights have drawn in and it’s getting colder.
British beer is uniquely seasonal, with skilled
brewers timing their brews to ensure that the
right styles of beer are heading to pubs’ cellars
when drinkers are most likely to be craving
them. In the spring and summer, you can expect
golden ales (sometimes called summer ales), or
light, hoppy pale ales and session IPAs, which
suit drinking in warmer weather. But in winter,
brewers start to produce more richly flavoured
beers, which are often stronger, ranging from
glowing amber old ales and winter warmers to
roasted, smoothly drinkable porters and stouts.
We cannot be certain that the idea of a “winter
warmer” was invented in the UK, but almost
certainly the phrase was coined here. However,
since the notion of a strong ale warming the
proverbial cockles is so universal, it’s hard to
give Britons the sole credit for this one. The
colder counties, especially in the far north, have
a long tradition of comforting themselves with
strong beers during the darkest, shortest days of
winter. The new season’s barley and hops
provide the basis for seasonal specials that start
to be released in November. So what types of
beer are available to satisfy our winter palate?
Strong ales and bitters
The rich, nutty flavours of British strong ales
make them perfect for drinking in the autumn or
when you’re looking for something to bridge the
gap between the light summer beers and the
darker fuller-flavoured beers designed for
sipping by the fire in winter. Smooth, fruity
caramel finishes give tasty beers which are often
very moreish. But there are also strong lagers
(bock beers), which are rich, malty and
sometimes sweet and sustaining. These are the
ideal beers to bridge the gap between autumn
and winter.
Porters and stouts
Porters and stouts are quite similar, both being
very dark, often black in colour, and with
flavours of dark chocolate, coffee and roasted
malt. However, porters tend to be a touch lighter
in body, whilst stouts tend to have a stronger,
drier and more intensely roasted flavour. The
most wintry beers of all are the extra-strong,
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almost tar-like porters and
stouts originally made in
Britain for export to the cold countries around
the Baltic, such as Courage Imperial Russian
Stout.
Old ales and winter warmers
British old ales, sometimes known as winter
warmers, are not always as strong as you might
expect. Many examples pack a rich, fruity
flavour into a beer which is relatively midstrength. Some have delicious soft malty notes
of coffee, plums and chocolate, combining with
a pleasant light hoppiness to create a rich, fulltasting old ale. Some are spiced beers, with
ginger, nutmeg, cinnamon and cloves, and some
are even intended to be drunk as mulled ales.
Sarah Hughes Dark Ruby Mild (6%) could fit into
this category, with its toasty, rich, fruity and
complex taste, as could Titanic Gran Reserve
Plum Porter (6.5%).
Barley wines and strong old ales
“Pipe and slippers beers”, the big brothers of
British beer. High in alcohol, the strongest of
beers, with impressive flavours produced by a
combination of speciality malts and British
hops. You can expect smooth bitter-sweet toffee
and mince-pie fruit flavours, almost a meal in a
glass! Berry fruits and spice are often up front,
with hints of dark stewed fruits, figs, raisins and
plums, backed up by warming alcohol and a
light, semi-dry finish. Expect Christmas cake
sweetness and fruit, including pear drops,
mandarin orange and lemon peel. The ultimate
beer-at-bedtime is probably Thomas Hardy’s Ale,
which can mature in the bottle for 5-25 years,
developing Madeira flavours, and hitting a
strength of at least 12% ABV. In Scotland, a glass
of “wee heavy” fits the bill, using peat-dried
malts, like those typically employed in whiskymaking.
So, there’s a wide variety of beers available to
warm you through the winter months, best drunk
at home or before you get the bus or taxi home!
Beers and cheers for the winter warmers!
Steve James

Title

• SUPPORT LOCAL •
We’re so excited to bring you Brew61 Starting with Greenfield Gold a lovely light
golden session IPA at 3.8% abv.
A beautiful golden, session ale. A fresh citrus aroma is balanced with a light hoppy
taste and subtle bitterness.
Here's the story of Brew61… The brewery is located on our family farm just outside
Bromsgrove, and our beers have been named to reflect the farming environment
which surrounds us. It is this setting, with our herd of Highland cows, and our flock of
Pole Dorset sheep that has inspired us to create the clean tasting beers that we are
becoming known for.
During the brewing process, the brewers grains (a by-product) are fed to our herd of
Highland Cows and the waste hops are used as compost in our vegetable garden.
The style of beers we are producing are light in taste and colour, fresh, lively and
vibrant with a clean, fresh palate, all inspired by the fresh smells and tastes of
countryside on a Spring day. A beer for all!
Supporting Another local family business and stocking some awesome local booze …
you all know that’s what we’re all about at PS!
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In the News
CAMRA’s Reaction to
the Budget
Commenting on the Autumn Budget
announcement of a new Draught Duty rate for
beer and cider served in pubs, CAMRA
Chairman Nik Antona said:
“The Chancellor has listened to thousands of
CAMRA members who have long called for a
change in the way alcohol is taxed. A new,
lower rate of duty for draught beer and cider
served in pubs and clubs establishes an
important principle in the taxation system –
that pubs are a force for good in our
communities and should be supported to help
them survive and compete with the likes of
supermarkets.
“Our task before this new duty rate is
implemented in 2023 is to make sure that the
new, lower draught duty rate applies to beer and
cider served in smaller containers too, so that as
many pubs, breweries and consumers as
possible can benefit. We will be using the
Government’s consultation on how this new
system should operate in practice to make this
case.
“In the meantime, measures like duty freezes
and a 50% cut in business rates in England for
another year will be welcomed. Our pubs and
breweries are still recovering from the
pandemic, face rising bills and costs and will
continue to need as much support as they can
get so they can rebuild their businesses and
thrive in the years to come.
“Cutting tax for lower ABV drinks will incentivise
lower strength alcoholic drinks, whilst new
financial support for smaller producers –
including cider producers – and continuing
discussions around a 50% minimum juice
content are encouraging news for both cider
makers and consumers. These measures should
help to improve quality and choice at the bar.
CAMRA will continue to engage with the
Government on the planned reforms to Small
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Brewers Relief and call for a solution that
doesn’t require some of the smallest breweries
to have to pay more tax.”

“Fight now to save
cask” says Roger Protz
Award winning beer writer Roger Protz is warning
that cask beer is under threat after noting an
alarming report on the state of the cask beer
sector from the British Beer and Pub Association
in September. It showed that since pubs
reopened following the lockdown sales fell by 40
per cent between April to July. That amounts to a
loss of 76m pints. In that four-month period,
113m pints of cask were sold, compared to 189m
in the same period in 2019. The loss of income
to pubs and brewers between April and July this
year is £243m.
He said, “We cannot blame the pandemic solely
for this catastrophic fall in sales and revenue.
Between 2014 and 2019, according to the BBPA,
sales of cask beer had fallen by 17 per cent. The
most chilling statistic of all is that the loss in
sales of 40 per cent since April 2021 is the
biggest decline of the cask sector on record.”
Roger added , “As CAMRA’s 50th anniversary
year draws to a close, the ale we nurture and
cherish faces its biggest crisis since the 1970s.
We must redouble our efforts to save Britain’s
unique beer style.”

Title
WINTER IS
COMING...

We have crafted the perfect beers to get you through the cold
months, both pair nicely with hearty winter food.

SEASONAL ALE

W I N T E R WA R M E R

TH IS

T H AT

WOTEVER NEXT

TALBOT BLONDE

Pistols
In The Snow

Hea rthwa rmer

4.4% ABV

6.0% ABV

HEARTHWARMER

HOP NOUVELLE

Browse our full range of beers & order online at
temevalleybrewery.com or 01886 821235

10

great reasons
to join CAMRA
2 BEER EXPERT
1 CAMPAIGN
3 BEER FESTIVALS 4 GET INVOLVED
PUBS
5 YOUR LOCAL 6 BEST
IN BRITAIN
DISCOVER
FOR
8
7 VALUE
MONEY
9 HEALTH BENEFITS 10 HAVE YOUR SAY
Become a

for great beer, cider and perry
Enjoy CAMRA

in front of or behind the bar

Save

and make new friends
Find the

Get great

pub heritage and the
great outdoors

Enjoy great
(really!)
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Branch Contacts & Beer Festivals
Redditch & Bromsgrove Branch (RB)
Email tony@rb.camra.org.uk or call Paul 07974 889553 Trips mark@rb.camra.org.uk Website
rb.camra.org.uk Meetings held on 4th Tuesday of the month and start at 8pm.
Worcester Branch (WO)
Email contact@worcestercamra.org.uk or call Mark Griffiths 07968 337487 Website
worcester.camra.org.uk Members’ meetings are on the second Wednesday of every month 7.45 for
8pm.
Wyre Forest Branch (WF)
Email contact@wyreforest.camra.org.uk or call Rob Budworth 07845 901706 Website
wyreforest.camra.org.uk Members’ meetings are held on the first Tuesday of the month, start at
7.45pm.
Shakespeare Branch
Email contact@shakespeare.camra.org.uk or visit shakespeare.camra.org.uk Covering Evesham area
Worcestershire Tasting Panel
Breweries are welcome and encouraged to send info and tasting notes on any new beers. Panel Chair
Nick Yarwood worcstastings@wyreforest.camra.org.uk

CAMRA
Beer Festivals
are back!
February

Find out when your
local festival
is running at
camra.org.uk/beerfestivals-events
30

9th-12th Great British Beer Festival Winter
New Bingley Hall Birmingham
winter.gbbf.org.uk
March
4-5th Rugy Beer Festival, Elsee Road, Rugby
CV21 3BA rugby.camra.org.uk

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

December
Tue 7th
Members' Meeting (WF) Hollybush, Stourport
DY13 9AA
Branch Christmas Social (RB) Woodcote Brewery,
Dodford B61 9BT

February
Tue 1st
AGM and Members’ Meeting (WF), Stourport
Workmens Club DY13 8SB
Tues 22nd
Branch Social (RB) Weighbridge, Alvechurch B48
7SQ, 8pm
Wed 23rd

Wed 8th
Members' Meeting (WO) See website for details
Members' Meeting (WO) See website for details
Week of 17th
Sat 11th
South Worcestershire Survey Trip (WO) See
website for details. 10am start

Lunch at the Local (WF) See Facebook for venue
and day 12.30pm
Sat 26th

Week of 20th
Lunch at the Local (WF) See Facebook for venue
and day 12.30pm

January

West Worcestershire Survey Trip (WO) - See
website for details. 10am start

March
Tue 1st

Wed 5th
New Year Social (WF) Chester Road Sports &
Social Club, Kidderminster DY10 1TH 7.30pm

Members' Meeting (WF), Bear & Wolf,
Kidderminster DY10 1ED
Wed 2nd

Sat 8th
East Worcestershire Survey Trip (WO) - See
website for details. 10am start

GBG and POTY Selection Meeting (WO) See
website for details
Week of 17th

Wed 12th
Members' Meeting (WO) See website for details

Lunch at the Local (WF) - see Facebook for venue
and day 12.30pm

Tue 25th
Branch Social (RB) Why Not Inn, Astwood Bank
B96 6LU
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"As featured in the CAMRA 2021 good beer guide"

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

