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Name, age, occupation? 

Jerry Hedges, 59, co-owner of 

Enville Brewery. 

 

What was your first drink? 

Young‘s Bitter was in my bottle 

as a baby. In 1972 I managed to 

complete the famous Young‘s 

CXLVII (have a pint and collect 

the landlord‘s signature in each 

of their 147 pubs) and visit the 

brewery in Wandsworth to 

collect a free Firkin, tie, Ram 

badge etc. 

 

What are your hobbies and 

interests? 

Family, cask ale, Stourbridge 

RFC, TVRs, travel, Crystal 

Palace FC, Asian cuisine 

 

What is your favourite: 

-Food? 

 Cantonese Dim Sum. 

-Drink that's not Real Ale? 

Milk. 

-Music?  

Soul, Northern Soul, Motown 

and Blues. 

 

How did you get started in the 

trade? 

It was a genuine ‗Victor Kiam‘. 

My partners and I liked Enville 

Ale so much we bought the 

brewery. 

 

What's the history of your 

brewery? 

Enville Brewery takes its name 

from and has a long association 

with the small village of Enville 

in South Staffordshire.  

 

The original brewery in Enville 

village, based at The Stamford 

Arms Hotel, ceased production 

in 1919 due to loss of manpower 

in the war. On the Stamford 

Estate, now the Enville Estate, 

the men received tokens as part 

of their wages which could be 

cashed at the brewery for the 

appropriate volume of beer. 

 

The Stamford Arms Hotel which 

stood behind the Cat Inn, was 

built by Lord Stamford in 1856-

7 in time for a fete and cricket 

festival in the grounds of Enville 

Hall which had attracted 

growing numbers of visitors in 

the previous few years after 

Lord Stamford had begun 

opening the gardens to the 

public. The hotel was 

demolished in 1950. 

 

The new brewery established by 

Mr W. Constantine-Cort in 1992 

began producing Enville Ale the 

following year some one and a 

half miles from the original site 

but draws its brewing liquor 

from the same source, the 

original extraction warrant being 

granted in 1908 by The House of 

Lords. The new brewery was 

constructed on an old farm 

known locally as the hamlet of 

Cox Green. 

 

Enville Ale, which represents 

over half of the brewery‘s output 

of over 80 barrels per week, is 

one of the highly specialised 

beers produced on the site, the 

original recipe dating back to 

approximately 1850 and 

originating from the proprietor‘s 

great-great-aunt who lived in 

Cumbria. It would have been 

traditionally described as 

Beekeepers Ale. 

 

 

Complementing its local 

delivery service, Enville works 

with cask ale distributors to 

ensure their award-winning ales 

reach real ale aficionados in 

perfect condition. We also 

supply two of the UK's leading 

Pubcos.  

 

With the need for extra brewing 

capacity and a much higher 

demand for Enville's products, 

the current owners who 

purchased the brewery in 2007 

are investing heavily in efficient 

processing equipment and 

carefully controlled brewery 

expansion. 

 

The brewery uses the finest hops 

from Evesham in Worcestershire 

and East Kent and a variety of 

pure English malts to ensure 

consistency throughout the 

brewing process. Fermentation is 

temperature controlled and 

unhurried to ensure perfect 

conditioning and all ale is racked 

to order from conditioning tanks 

to guarantee maximum freshness 

and longevity.  

 

Now, in 2011, the company is 

aiming to serve its customers to 

the highest standard and make 

the name Enville synonymous 

with quality ale throughout the 

UK. 

 

What are your aspirations for 

your business? 

To continue to supply a variety 

of fine quality cask ales. To 

introduce new products, expand 

production and distribution in a 

controlled manner, acquire our 

own pub and/or build a visitor 

centre, win awards and 

recognition for our commitment 

to the industry and remain 

solvent. 

 

(Continued on page 4) 

MEET THE ... BREWER 
Roberto Ross catches up with Jerry Hedges from Enville 

Brewery. 
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What is your favourite:  

-Beer you brew?  

Regular: Enville Ginger 4.6% 

ABV.  Seasonal: Enville 

Phoenix IPA 4.8% ABV. 

-Beer you don't brew? 

Locally: Batham‘s Bitter. 

Nationally: Young‘s Bitter. 

 

What's the best and worst 

thing to happen in the industry 

in the last 10 years? 

-Best: Duty relief, the rise in 

popularity of cask ale, wider 

adoption of cellar auto-tilts. 

-Worst: Pub closures, general 

increases in duty and VAT, 

supermarkets and Wetherspoons 

 

How do you feel CAMRA could 

help you in your business? 

By promoting our products at 

festivals, carrying advertising 

and editorial in their local 

magazines, suggesting ideas for 

new brews or events worthy of 

support and by awarding us with 

more prestigious awards. 

 

Which is your favourite pub? 

(Can be anywhere in the 

country as long as you don't 

own it) 

I don‘t have a favourite. I like 

any that stock Enville products, 

care about cask condition and 

look after their cellar. 

 

WROTS THE STORY? 

 

Sarah Hughes Brewery of 

Sedgley has a new brew, a 4.6% 

pale, dry, hoppy beer made with 

single hop variety Chinook. 

It is called Lord Wrottesly after 

John Wrottesley, Lord of the 

manor of Tettenhall who was a 

president of the Royal Society 

with a particular interest in 

astronomy.  The building of the 

present tower on Sedgley 

Beacon, dated 1846, has been 

attributed to him for use as an 

observatory. 

Already affectionately called 

‗wrot‘ this is the second brew 

designed by the current brewer 

Martyn Powell.  (His first was 

also named after a local 

luminary Dr Isaiah Baker.) 

The first brew of ‗wrot‘ went on 

sale in March and soon sold out.  

The second brew should be 

available around the middle of 

May, and at the Stourbridge 

Beer Festival. 

(Continued from page 3) 
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COOMBS WOOD  SPORTS & SOCIAL CLUB 

Lodgefield Road 
Halesowen 

0121 561 1932 

 * Up to 6 Ever changing guest beers - including one mild * Thatchers cloudy cider * Country fruit wines * 

* CAMRA National UK Club Of The Year Finalist 2007 * 
 

New opening hours: Mon - Fri 6.00 - 11.00, Sat 12.30 - 11.00, Sun 12.00 - 10.30 
We are a private members club, CAMRA Members welcome.  

Please bring your valid CAMRA membership card, a copy of the Good Beer Guide, or this issue of Ales & Tales. 

 Have you visited our web site? 
For everything that's going on & the weekly beers go to www.coombswood.co.uk 

Many people will be aware of 

the choice and diversity of Real 

Ale across the country. Real Ale/ 

Guest beers are the biggest 

growth area in the drinks 

industry. It seems Clubs are now 

tapping into this potential by 

promoting the fact that they have 

guest ales on tap. Locally we 

have some gems serving high 

quality beers. The Somers Sports 

and Social Club in Halesowen, 

the Constitutional Club in 

Kinver and Coombs Wood 

Sports Club between Halesowen 

and Blackheath are all fine 

examples of what clubs can do. 

In recent weeks it has been 

interesting to discover other 

clubs that are keen to promote 

their Real Ale.  

A recent visit to TIVIDALE 

FOOTBALL CLUB was a joy 

with 3 Ales on Tap. Timothy 

Taylors Landlord was 

accompanied by a beer from the 

Coors stable in Burton on Trent. 

It seems a pity Coors decided to 

badge the beer as an M & B 

beer, it was quite a nice fruit 

beer, one of a series of beers 

from Coors that will be badged 

with different company names 

they own. Look out for Stones 

branded beers and Hancock‘s 

branded beers. The final beer 

available was from Banks‘s of 

Wolverhampton. Access to this 

club was fairly easy as the door 

was open but Club members do 

pay a slightly lower price for 

their beer on production of their 

membership card. On the 

evening of my visit the club was 

quite busy with a large group of 

darters in one corner, others 

watching the football and a 

meeting of what I think was the 

local fishing club taking place. 

Look out for a charity beer 

festival (to be confirmed) taking 

place on Sunday 22nd May 

 

Later  I visited SMETHWICK 

CONSERVATIVE CLUB, an 

altogether different 

establishment. Only one guest 

ale was available but they are 

looking to expand their range. 

Moorhouse‘s Pendle Witch was 

the beer on offer and it was in 

excellent condition. Entry to this 

club on Smethwick High Street, 

near to the Red Cow, is via a 

member‘s key card although 

there is a bell on the entrance 

door  down the side street. 

(Continued on page 6) 

IN THE CLUB 
Steve Thompson finds out it’s not just your local pub that 

serves good Real Ale. 
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SEDGLEY CONSERVATIVE 

CLUB also offers a range of 

ales. On my last visit access was 

fairly easy but I did ask if I 

needed to sign in. 

 

Local Liberal clubs are also 

beginning to offer Real Ale. 

Although I have not visited the 

club the LIBERAL CLUB in 

CRADLEY HEATH is 

rumoured to have ales available. 

Enville Ale and Olde Swan 

(Pardoe‘s) Bumble Hole have 

been known to be available and 

seem to alternate. The ales are 

available at weekends 

(Thursday, Friday and 

Saturday). I understand access is 

fairly easy at lunchtimes but you 

will need to be signed in at 

weekends. Similarly the 

LIBERAL CLUB in 

NETHERTON has had two hand 

pulls installed with a Marston‘s 

seasonal beer and Jennings 

Cross Buttock available in the 

last few weeks. 

 

HALESOWEN CRICKET 

CLUB, on the opposite corner 

from Somers club has cask beers 

available. The club is open 8pm 

Mon - Fri, 12 noon weekends. 

CAMRA members are welcome 

at all times, just show a 

CAMRA membership card. 

There is no charge for access. A 

nice pint of Castle Rock Harvest 

Pale was on during my visit. 

Normally they have between 2 - 

4 beers depending on trade. 

HALESOWEN ATHLETIC 

CLUB also sells a range of beers 

and is in the same area.  

LYE CRICKET CLUB is also 

selling real ale. The opening 

hours vary however, from the 

30th of April to around the 

30th of Aug the club will be open 

every Saturday from noon till 

11.30 and Sundays from 1pm till 

9pm if a home fixture is on. 

CAMRA members are all 

welcome and there is no 

admission charge. Two real ales 

are usually on tap, (nearly 

always from Sadlers). The club 

also organise a one day winter 

beer festival and a three day 

summer beer festival.  

Discounted admission charges 

apply for CAMRA members. 

 

I also understand CRADLEY 

LABOUR CLUB has real ale 

available. No admission charges 

and all CAMRA members  are 

welcome, there are three real 

ales on tap, mostly Old Speckled 

Hen and Tetley Cask Bitter and 

one other. 

Does your club have real ale 

available? Let us know the 

details.  

(Continued from page 5) 

The mornings are brighter, there 

are flowers adding vibrant bursts 

of colour, trees in full blossom 

and residents at long last 

ditching their heavy winter 

coats. We've even managed to 

recover from losing that extra 

hour in bed with the arrival of 

British Summer Time. 

 

This of course means two things: 

that by the time you are reading 

this spring is well and truly here 

and that the beer festival at the 

Stourbridge Town Hall is getting 

ready to tempt you with a 

multitude of real ale delights. 

 

The 14th Stourbridge Beer 

Festival takes place a little later 

than usual, so make sure you 

make a note in your calendars 

for the 12th 13th and 14th of May. 

The festival, for those that 

haven't been before, is held 

yearly at the Stourbridge Town 

Hall, close to town centre bus 

stops and the Stourbridge Town 

rail station. A short walk along 

the High Street will present you 

with the magnificent Victorian 

town hall and the less 

aesthetically pleasing 1980s 

built Crown Centre. Entrance is 

through the library. 

 

As ever there will be a delightful 

range of around 80 real ales 

from round the country and also 

around 20 real ciders and perries 

with their time-honoured 

fruitiness. This year‘s theme will 

be beers from Yorkshire, so 

along with plenty of your locally 

brewed favourites and a few 

festival specials, several gems 

from ―God's own county‖ will 

be making an appearance. Worry 

not however, as dourness and 

flat caps will of course be 

optional. 

 

Our logo for the commemorative 

festival glasses this year is 

celebrating the life of a former 

resident and British hero, Frank 

Foley. In his role as Passport 

Control Officer he helped 

thousands of Jews escape terror 

in Nazi Germany. At the 1961 

trial of former top ranking Nazi 

Adolf Eichmann, he was 

described as a ―Scarlet 

Pimpernel‖ for the way he risked 

his own life to save Jews 

threatened with death by the 

Nazis. Despite having no 

(Continued on page 8) 

FESTIVAL PREVIEW 
Roberto Ross looks forward to a slightly later than usual 

Stourbridge Beer Festival 
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What can I get you Sir? 

The government recently 

announced that after a period of 

consultation they are to permit 

the use of two-thirds of a pint 

measures. This got me thinking 

at the way in which marketing 

people have transformed the way 

we drink our drinks. 

Thirty years ago the proliferation 

of logo glasses were few and far 

between, apart from a few 

notable exceptions, but these 

days everyone must drink from 

the correct glass. It seemed to 

develop with the large lager 

brewers insisting that Carling, 

Fosters, etc were imbibed from 

an appropriate branded glass and 

later, Guinness  had to be served 

in its own glass; it then extended 

to brands being served in their 

own uniquely shaped glasses. 

It wasn‘t long before the beer 

brands insisted that their own 

glasses were used for dispensing 

their own beers. We now have  

Wye Valley glasses alongside 

Enville glasses on the shelf 

competing for space with 

Marston‘s and Greene King 

glassware. 

 

It seems the pub trade has been 

lobbying for the two-thirds pint 

glass as a way of encouraging 

women in to the pub. 

What‘s the point, I hear you 

asking? 

It seems to me that if a pub is 

prepared to have all these 

different glasses on their shelves 

then it‘s up to us, the drinkers to 

start pressurising our pubs and 

clubs to provide us with the 

choice we require. Not only is 

there a need to provide the 

drinking public with the two-

thirds of a pint glass that the 

government is legalising but we 

need to go even further, we need 

to get our pubs to extend this 

choice by offering us beer in one

-third of a pint glasses as well. 

The technology is available on 

bar tills to have a range of prices 

for the beers, the space seems to 

be available on pub shelves for 

the glasses to be stored so why 

can‘t we have the choice we 

require. 

The poor bar staff might need to 

be more alert, can you imagine 

the following order being placed; 

2  thirds of a pints of Banks’s 

Bitter, 2 two- thirds of a pint of 

Banks’s Mild and a pint and two- 

thirds of Pedigree might confuse 

your average chain pub  bar 

person. 

WHAT CAN I GET YOU SIR? 
You’ll soon have yet another choice to make when you order 

your beer, as Steve Thompson discovers. 

diplomatic immunity and being 

liable to arrest at any time, Foley 

would bend the rules when 

stamping passports and issuing 

visas, to allow Jews to escape 

―legally‖ to Britain or Palestine, 

which was then controlled by the 

British. Sometimes he went 

further, going into internment 

camps to get Jews out, hiding 

them in his home, and helping 

them get forged passports. One 

Jewish aid worker estimated that 

he saved ―tens of thousands‖ of 

people from the Holocaust. 

 

Entrance charge to the festival is 

reduced for all CAMRA members 

and those wishing to join up on 

the day will be rewarded with 

discounts and a host of other 

goodies. For more information 

visit our website 

www.stourbridgecamra.org.uk/

beerfest/ where you'll be able to 

take a look at the beers on offer as 

well as how to get involved. 

 

We hope to see you at this year‘s 

festival, whether you are a veteran 

attendee of many years or have 

never been before. Remember, 

Stourbridge Beer Festival for 

three days will be the biggest pub 

around! 

(Continued from page 6) 

Drinking in Court! 

The former courthouse on 

Church Street Oldbury, built in 

1816 and housing the library  

from 1979 has been sold by 

Sandwell Council  following the 

completion of nearby Jack Judge 

House.  

JD Wetherspoon is the new 

owner and the pub company has 

promised to keep all the gothic 

fixtures and fittings in the 

remaining courtroom, build a 

smoking terrace and work to 

avoid binge drinking.  

A spokesman for JD 

Wetherspoons said: ―Oldbury 

has been identified as a location 

where the community, both 

young and old, would enjoy all 

that Wetherspoons has to offer. 

JD Wetherspoon pride 

themselves on seeking out, and 

sympathetically restoring such 

buildings, where their history 

and ornate features are 

instrumental in creating the 

characterful environments so 

typical of Wetherspoons' 

establishments today.‖   

We will await developments 

with interest. 
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―Bières Sans Frontières‖ aptly 

summarises the annual summer 

pilgrimage to Earl‘s Court for all 

lovers of real ale to visit the 

Great British Beer Festival at  

which is brought under one roof 

again from 2-6 August.  The 

GBBF has enormously expanded 

since relocating here in 2006 and 

has justly built up a reputation as 

the biggest and most successful 

of the many festivals held up and 

down the country. Visitors can 

enjoy an ambulatory tour of the 

UK under one roof visiting 

themed bars selling a 

bewildering array of beers from 

all parts of the British Isles from 

long established regional 

breweries to smaller, newer 

micros making their GBBF 

debuts showcasing their wares.  

 

If this is not enough, Herculean 

efforts are made to source 

interesting beers from Europe 

and America not normally seen 

in this country to challenge and 

delight the taste buds of the beer 

cognoscenti and the novice alike 

from highly hopped IPAs, 

various types of wheat beer and 

darky, smoky porters. Whatever 

your preference, there is 

something for everybody which 

will intrigue and delight during 

the session of your visit. 

Dudley CAMRA will be 

organising a trip by coach to the 

GBBF on Thursday, 4th August 

2011 which is a trip firmly set in 

our social calendar. There will 

be conveniently located pick-up 

points in Dudley, Stourbridge 

and Netherton and possibly in 

other locations dependent on 

demand. The cost is yet to be 

finalised and will be published 

via the Dudley CAMRA website 

and in ‗What‘s Brewing‘ so keep 

your eyes peeled. If you are 

interested and would like to 

know more details, you can 

consult the national CAMRA 

website or feel free to contact 

me from the details in the 

contacts page. Places are strictly 

limited, so it will be first come, 

first served! 

 

Dudley CAMRA GBBF trip 

Thursday, 4th August 2011. 

Earl’s Court, London 

Pete Clarkson 

scousecanary@yahoo.co.uk 

BEST OF BRITISH 
Pete Clarkson from Dudley CAMRA is organising a trip to the 

GBBF in London. 

After holding beer festivals in 
August and March you would  
expect the weather to be better in 
the summer. However when 
you‘re holding a beer festival at 
Lye Cricket Club it would 
appear that this is not the case! 
Following on from the beer 
summer festival last year, when 
it was cold, windy and rainy, the 
club held their Winter Black 
Country Beer Festival for the 
first time on Saturday 5th March. 
On a smaller scale than the 
summer festival the winter 
festival was held in the club‘s 
new pavilion, opened in 2010, 
and offered a choice of 12 beers 
and 5 ciders/perries. 
The event was organised to help 
raise funds for the club and they 
used the expertise of Chris 
Sadler from Sadler‘s Brewery to 

help them with choosing the 
beers and ciders and setting up 
the stillaging, as well as helping 
to advertise the event for the 
club. 
There were two different bands 
that played at the festival in the 
evening, providing a contrast to 
the more quiet period during the 
afternoon, and it was this that 
Jake Hanson, Club Secretary, 
felt was one of the best aspects 
of the day: 
―I felt the festival went well as a 
whole and there was a steady 
flow of people throughout the 
day. 
The part of the festival I was 
most pleased with was the 
evening. The bands created a 
great atmosphere within the 
clubhouse leading to people 
joining in with singing and 

dancing.‖ 
Seventy-five percent of the beer 
at the festival was drunk with the 
first beer to sell out being Red 
McGregor, a ruby-red coloured 
beer from the Orkney Brewery. 
Special mention also goes to Dr. 
Mortons Duck Baffler from the 
Abbeydale Brewery, which was 
a close second. 
The two festivals that they‘ve 
held have been so successful that 
the dates for this year‘s summer 
festival are already in the diary 
and another winter festival is 
planned next year. So if you‘ve 
got some spare time between 
5pm on Thursday 18th August 
2011 and 11.30pm on Saturday 
20th August then why not get 
down to the cricket club and see 
what all the fuss is about. 
Hopefully the weather will be 
better this year and people will 
get to sit out in glorious sunshine 
and enjoy the cricket that should 

be on offer! 

HOWZAT! 
Rob Parsons attended the first Lye Winter Beer Festival. 
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349 Brettell Lane, Silverend, Brierley Hill, West Midlands DY5 3JL 

REAL ALES 

Enville Ale, Simpkiss 

Bitter & regular 

rotating guest ales 

12 - 2 & 7 - 9 Every Day 

Extensive Menu & Sunday Lunch 

FOOD AVAILABLE ACCOMMODATION 

3 twins - 5 singles 

All en-suite 

Tel: 01384 79993 
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May is Mild Month  

 

In May, CAMRA will be re-

launching its annual campaign to 

promote the Mild beer 

style.  

 

National Mild Month 

is the perfect 

opportunity for 

drinkers to try this 

historic beer style for 

the first time, and 

CAMRA branches 

will be rolling out 

various promotional 

activities and crawls 

in celebration.  

 

Mild beers have been 

served in Britain's 

historic public houses 

for centuries, and have had great 

success in CAMRA beer awards 

over the last decade with 

Hobsons Mild (Shropshire), and 

more recently 

Rudgate Ruby Mild 

(Yorkshire), crowned 

past and current 

Champion Beers of 

Britain.  

 

Once classified as an 

'endangered beer 

style', there are 

currently more than 

200 Mild beers 

produced in the UK, 

an upsurge from a 

decade ago when 

there were under half 

that amount being 

brewed.  

 

This year we are asking 

CAMRA branches to encourage 

pubs in their area to stock at 

least one Mild during May for 

the local pub-goers to try.  

 

We would also encourage non-

active members to speak to their 

local licensees to see if they 

would be willing to try some 

Milds during May.  

 

What is Mild? 

 

Milds are black to dark brown to 

pale amber in colour and come 

in a variety of styles from 

warming roasty ales to light 

refreshing lunchtime thirst 

quenchers. Malty and possibly 

sweet tones dominate the flavour 

profile but there may be a light 

hop flavour or aroma. Slight 

diacetyl (toffee/butterscotch) 

flavours are not inappropriate. 

NOT SO BITTER 
Pam Partridge looks at the merits of Mild. 
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Alcohol levels are typically low.  

 

Pale Milds tend to have a 

lighter, more fruity aroma with 

gentle hoppiness.  

 

Dark Milds may have a light 

roast malt or caramel character 

in aroma and taste.  

 

Scottish cask beers may have 

Mild characteristics with a 

dominance of sweetness, smooth 

body and light bitterness.  

 

Original gravity: usually less 

than 1043, with a typical alcohol 

by volume less than 4.3% . 

Final gravity 1004 - 1010  

Bitterness 14 - 28 EBU 

 

If you are interested in joining us 

we will be taking part in the 

Regional Mild crawl which this 

year has been organised by 

Birmingham CAMRA. Taking 

place on 21st May  It has been 

organised as a figure of eight, 

starting and ending in The 

Wellington. You can join in as 

you wish depending on times etc 

 

11am Wellington, Bennetts Hill. 

 

11.40am The Old Joint Stock, 

Temple Row West. 

 

12.10 pm The Old 

Contemptibles, Edmund Street. 

 

12.45pm The Lord Clifden, 

Great Hampton Street. 

 

1.20pm The Drop Forge, 

Hockley Street. 

 

1.50pm The Brown Lion, Hall 

Street – Assuming it has 

reopened by then. 

 

2.30pm The Red Lion, Warstone 

Lane. 

3.10pm Edmunds, Newhall 

Street. 

 

Finishing point for sensible 

people ( or perhaps just a last 

one in The Welly!) 

 

3.45pm The Victoria, John 

Bright Street. 

 

4.20pm The Old Fox, Hurst 

Street. 

 

5.00pm The Lamp, Barford 

Street. 

 

5.30pm The White Swan, 

Bradford Street. 

 

6.00pm The Anchor, Bradford 

Street. 

 

For more details contact 

nige@thewellingtonrealale.co.uk  

Hope you enjoy at least one mild 

in May!! 
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A cold, crisp Saturday morning 

in February saw a hardy band of 

Dudley CAMRA members set 

out to visit Lymestone brewery 

in Stone, Staffordshire. We were 

due to arrive about 11am in good 

time for opening embarking at 

various destinations along the 

way but the trains had other 

ideas... a cancellation left a 

number shivering on a cold 

platform at Stafford Station and 

I had an improvised breakfast at 

Tamworth! Eventually, a few 

texts and calls later, we were 

able to rendezvous with 2 

friends from Brum who were 

coming later on and we alighted 

at Stone station around midday. 

With 2 hours to spare before the 

tour commenced, we headed for 

a number of the GBG listed 

hostelries to sample their wares 

in order to whet our whistles.  

 

We started at the local 

Wetherspoons, The Poste of 

Stone, which is smallish by their 

standards. 4 guests were served 

and we partook of pints of 

Derventio Cleopatra and 

Thornbridge Jaipur which was a 

bargain for £1.59 with the 

CAMRA vouchers!  We then 

briskly walked to the Swan Inn, 

a Grade 2 listed free house 

serving 9 guests. This had a very 

homely, community feel as 

witnessed by the bustling 

atmosphere. Confusingly, it is 

owned by Joules, but not the 

eponymous brewery based in 

Market Drayton which is 

historically connected with the 

town. More confusingly, 2 beers 

sporting the same brewery name 

were on sale! Bafflement ensued 

until I elucidated that the Old 

Priory (4.8%) was brewed by 

Coach House in Warrington for 

the pub for a brewery that never 

came to fruition and the Joules 

Bitter was from the Market 

Drayton concern! Duly 

enlightened, we quaffed a 

number of beers. In addition to 

the beers, various guest ciders 

were also on sale and the ceiling 

was festooned with clips 

testifying to the varying guest 

beers sold over the years! 

 

From here, we made tracks for 

the brewery situated at the other 

end of time on an Industrial 

estate north of the station, nearly 

managing to waylay one 

member of our party who 

LYMESTONE COWBOY  
Dudley CAMRA’s Pete Clarkson reviews the branch trip to the 

Staffordshire brewer. 



3 Cask Ales regularly 

rotated to include: 
 

Holden's 
Bathams 

Enville 
Saddlers 
Oakham 

Wye valley 
Kinver 

 

And many others through 

the year. 

 

Real ale festivals  

"Collier Fest" arranged 

twice a year. 

 

49 Junction 

Street 

Oldbury 

B69 3HD 
On the 87 /120 bus 

routes 

The Jolly CollierThe Jolly Collier  

Friendly atmosphere 

Child friendly with  

adventure playground 

Decking with covered  

smoking area. 

Live sporting events shown on 

large TV’s 

We are in the CAMRA Good Beer Guide again! 

succumbed to the temptation of 

locally made oatcakes before 

having to be directed to the 

brewery! The brewery was 

founded in late 2008 in part of 

the old Bent‘s brewery which is 

a distinct landmark locally with 

its brewery tower. Ian ‗Brad‘ 

Bradford served his brewing 

apprenticeship at Titanic in 

Burslem for 16 years before 

fulfilling his yearning to open 

his own brewery. The brewery is 

named after the Lyme Valley 

and the beers bear names which 

are amusing puns or sayings 

containing ‗Stone‘: ‗Stone 

Faced‘, ‗Foundation Stone‘, 

‗Stone the Crows‘ etc. The beers 

are characterised by an intense 

bitterness on the taste and 

aftertaste but are incredibly 

drinkable. We partook of 

Stonecutter, a pleasant hoppy, 

fruity bitter at 3.7%. Ian regaled 

us with stories of the set-up of 

the 10 barrel brewery and 

conducted us on a tour of the 

brewery. He told us of the bees 

which are kept in the roof of the 

building which has led to the 

production of an annual honey 

beer and the incredible difficulty 

in retrieving it atop a ladder on a 

gusty day dressed in protective 

clothes with bees swarming 

around him! Rather him than 

me! After eating some stew 

kindly provided by Ian, we 

returned to the town to visit the 

2 remaining GBG entries: The 

Pheasant Inn was a basic, 

community, friendly town centre 

pub serving an excellent pint of 

Wye Valley HPA and finally, 

the Royal Exchange, refurbished 

extensively in 2008 by Titanic 

brewery in partnership with 

Everards, serving the full range.  

 

Most of our party partook of the 

lusciously sweet Plum Porter 

which was sweet, moreish and 

well balanced so much so that I 

broke with my usual custom and 

drank another pint. After, we 

wended our way back to the 

station, considerably the worse 

for wear before catching a train 

home, fortunately free of the 

problems encountered earlier!  

 

Here‘s to the next day out, 

cheers! 
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Not surprisingly in the feather-

your-own-nest ethos of today‘s 

society, there are still folk who 

think one or more of the above 

bribes is the way to get an entry 

in the ―beer-drinker‘s bible‖, 

CAMRA‘s flagship publication 

―The Good Beer Guide‖. In fact, 

this is very far from the truth. 

So, what does it cost to be 

included? The answer is…... 

nichts, rien, denada, neechevo, 

nothing! Unlike those guides 

which ask for a fee, absolutely 

no money or ―incentives‖ 

change hands, and the only way 

to get into the Guide is to be put 

forward by the local branch of 

CAMRA, based on scores and 

submissions from members (i.e. 

customers) who have an interest 

in good quality ale and have 

shown their support by joining 

CAMRA. It is all about the 

quality and consistency of the 

ale, it is all done by volunteers 

who visit pubs at their own 

expense, and it is their book. 

In addition to the day-to-day 

scores submitted as members 

visit various hostelries in our 

area, we also undertake regular, 

organised scoring socials to a 

variety of pubs in different parts 

of our patch, and below is an 

account of one such trip which 

took place on 23rd March. 

 

A group of us started at the 

Wetherspoons Moon Under 

Water in Cradley Heath. From 

the real ale point of view, there 

are some excellent ‗Spoons 

about. Indeed, some branches 

have nominated a ‗Spoons as 

their Pub of the Year and many 

appear regularly in the Good 

Beer Guide. In others, however, 

there have been concerns about 

quality, reliability and 

availability of ales advertised. 

This particular ‗Spoons has been 

in the Guide in the past, and we 

were reasonably confident of 

finding a good range of ales 

especially as their beer festival 

started on the same day. We 

weren‘t disappointed. There was 

a range of 8 ales and ciders in 

the festival that day, all of which 

seemed to be available, in 

addition to the usual ‗Spoons 

choices, plus Abbot Special 

Reserve which you don‘t see too 

often. Some of us went for a 

threesome. Calm down, this isn‘t 

the start of a Jackie Collins 

novel. During the festival you 

can buy three thirds of ale (aka 

―sticks‖) for the price of a pint. 

Others elected to go for the 

whole pint. The choices included 

Hyde‘s Plum Treat, Jenning‘s 

Cocky Blonde, Holden‘s April 

Shower, and two of the ales said 

to be exclusive to this beer 

festival, Elgood‘s Spring 

Challenge and the unusual, light, 

aromatic Wychwood Elderwych. 

The latter wasn‘t to everybody‘s 

taste, ‗tho there was nothing 

wrong with its condition. Stan 

tried out the Mr Whitehead‘s 

Cirrus Minor cider, which 

seemed perfectly acceptable. 

Overall everyone seemed happy 

with the ‗Spoons experience and 

the drinks were generally 

considered 2/3-ish on the NBSS 

scorecard. The only slight 

downside was the refusal of the 

staff to accept our 50p off 

vouchers, issued by 

Wetherspoons to CAMRA 

members, which meant we had 

to pay the full festival price for 

our pints!! Still a bargain!! 

 

Next we had intended to visit the 

Liberal Club and the Hollybush 

in Cradley Heath. However, 

advance scouting and contact 

established that the Liberal Club 

has real ale only at weekends, 

although CAMRA members are 

welcome to visit the club‘s 

superb new premises. Dave at 

the Hollybush unfortunately 

couldn‘t guarantee to be open at 

the time we wanted to visit. So, 

our second call, courtesy of the 

238, was to somewhere 

completely different. Within ten 

minutes we were at the small, 

traditional Black Country pub 

the Church Tavern on Quarry 

Bank High St. This is very much 

a locals‘ pub, but there is still a 

warm welcome for droppers-in 

and less frequent visitors, 

especially if they are 

appreciative of good beer. It‘s 

the sort of pub that Oz and 

James should have visited on 

their famous ―caravanning‖ trip 

to the area. They would have 

been rapidly stripped of any airs 

and graces, and wouldn‘t have 

known what had hit ‗em!! It‘s 

been in the Guide for a number 

of years and with good reason. 

Strictly speaking it‘s a Brain‘s 

pub, but the gaffer has free rein 

and likes to keep at least two 

local ales, usually Holden‘s and 

Pardoe‘s, often with Exmoor 

Gold, and something different 

on the remaining pull. As the 

ladies‘ darts team played in the 

background, I scored a bull‘s-

eye with Golden Glow, which 

was spot-on and with hindsight 

the best drink of the night in my 

opinion. Others variously drank 

(Continued on page 18) 

A BROWN ENVELOPE, A BUNG 
OR FREE BEER FOR LIFE 
A survey pub crawl from Cradley Heath to Brierley Hill, by 

Len Stevenson. 
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the Exmoor Gold, Pardoes 

Bumblehole, and the different 

Box Steam Derail which was 

likened to an American IPA by 

Steve Cutler, who relished it. All 

the ales were in good condition. 

If you are heading for the 

Church Tavern, you should be 

aware that thanks to the anti-

drinker, anti-pub tax policies of 

our self-styled ―pub-loving‖ 

government, (oops, bit of 

politics there!), and because of 

the current economic climate, 

there‘s a shortage of customers 

in the week these days, so Alan 

and Diane have decided to close 

early (8:30) on a Tuesday and 

Wednesday. 

It was a short walk then to the 

next pub, The Brickmaker‘s 

Arms across the lights on Mount 

Pleasant. Like the Church, it‘s a 

small, traditional Black Country 

pub, and on our first visit it felt 

friendly and well looked after. 

Obviously Wednesday is ladies‘ 

darts night as they were again 

playing in the small alcove at the 

side of the bar. Unless we were 

being stalked by a set of 

groupies disguised as darters, I 

assume they were different 

teams! The gaffer Neil Cooper 

was front of house and explained 

that this is a Punch Tavern with 

a good following in the local 

community, for instance, they 

have ten darts teams! Usually, he 

says, there are two guest ales, 

but we had missed the Beartown 

Ginger Bear which had just gone 

so we all tried the Charlie‘s 

Angel from Springhead brewery, 

which wasn‘t the best taste of 

the night, but still OK. However, 

this pub could be one to watch 

and I think we‘ll be calling 

again. 

En route to the Vine, three of us 

decided to slip away for an 

unscheduled peek at the Corn 

Exchange on the corner. It‘s 

apparently a Punch Inn managed 

house, strongly into the food 

market, but we were pleasantly 

surprised to find Adnam‘s Bitter 

on a guest pull. We partook of a 

half each  and found it eminently 

drinkable, scoring threes, if not 

to our particular taste. The 

manager, Brian Wilson, (no 

relation I assume) says that on 

the basis of turnover he‘s 

allowed two guest ales at the 

weekend. He chooses the lower 

gravity session ales which he has 

no difficulty in selling. 

Then to the Bull and Bladder. 

What can you say about 

Batham‘s? It‘s one of the 

stalwarts at the heart of the 

Black Country‘s real ale 

tradition, and personally, it‘s the 

first beer I go for after I‘ve been 

poisoned for a fortnight by San 

Miguel and other dubious lagers. 

Needless to say, it was greatly 

appreciated and the bitter scored 

fours with several people. We 

were joined by some other 

members and whiled away a 

pleasant few minutes there 

before heading for the final call, 

the Wetherspoons Abraham 

Darby on the dreaded Merry 

Hell. 

Again en route several of us 

made an unscheduled stop at the 

Cottage Spring. There were no 

guest ales on sale, although the 

Banks‘s mild and the bitter were 

OK. Unfortunately, the pub itself 

had something of a moribund 

feel about it, perhaps reflecting 

its mixed fortunes in recent 

times.  

The Abraham Darby stands on 

part of the site of the old Round 

Oak steel works and takes its 

name from the man who 

developed a method of 

producing pig iron in a blast 

furnace fuelled by coke. In 

general, my opinion is that it‘s 

one of the better ‗Spoons in the 

locality. It‘s a large pub, and 

with its competitive prices has 

proved a boon to Merry Hill 

shoppers and cinema-goers. On 

the real ale side, it was good to 

learn that a member of staff has 

been given specific 

responsibility for the cellar, and 

encouraging that young Ricky 

came over to ask how we liked 

the ales. It‘s to be hoped that he 

will be given good support and 

training in his efforts. Happily, 

at this ‗Spoons we had been 

allowed to redeem our vouchers, 

and at 50p less than the festival 

price we were variously trying 

Bateman‘s All Seasons, again 

the Elgood‘s Spring Challenge, 

Skinner‘s Mousehole 

Moonshine, Everard‘s Early 

Doors and Shepherd Neame East 

India Pale Ale. These all scored 

well on the system, but the 

Zeunarts Ale, brewed in the UK, 

proved a bit disappointing on 

this occasion. 

At this point, various buses had 

to be taken and we began to go 

our separate ways. Thanks to 

Steve and Pete for the 

organisation, and to all the 

participants in a very pleasant 

evening out. We‘d enjoyed good 

company, good beer, and even 

got a bit of exercise! 

Some readers might be thinking 

―yes, all very well, but my local 

is ten times better and nobody 

visits it‖. Of course we are 

aware that there are many pubs 

serving good real ale and 

obviously, because a pub doesn‘t 

have an entry in the Guide it 

doesn‘t mean it serves poor ale. 

However, the sheer scale of the 

numbers involved makes the 

surveying and scoring of so 

many places an impossible task 

for the dedicated few. If you are 

a CAMRA member, we need 

you to tell us about your 

(Continued from page 16) 

http://en.wikipedia.org/wiki/Blast_furnace
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favourite pubs, and to regularly 

enter your scores on the national 

scoring site. They will be picked 

up by us on a regular basis and 

used in the selection process for 

entries in the Guide. Also, you 

can tell us if you have a 

favourite pub crawl, and better 

still, join us on the next one by 

keeping an eye on the diary on 

the websites for Dudley and 

Stourbridge CAMRA and in 

What‘s Brewing. On the other 

hand, if you enjoy your real ale 

and want to see it preserved, but 

you are not a member of 

CAMRA, why aren‘t you?!   

Come and join us.   

 

ENVILLE ALE SCRAPS 

PRICE RISE 

 

Local brewery Enville Ales, 

which supplies 180 pubs, and 

restaurants, has scrapped a rise 

that would have helped recover 

rising energy and raw material 

costs. They reckon they will lose  

around £50,000 of revenue, but 

bosses insist it‘s necessary to 

help struggling pubs. 

 

Director Jerry Hedges said he 

was ―alarmed‖ at the rate of 

pubs closing down. The brewer 

aims to freeze prices for at least 

12 months to help landlords 

struggling with VAT rises and  

cheap supermarket booze. 

 

The final straw was the rise in 

beer duty inflicted by the 

Chancellor. Jerry said: ―Enville 

Ales is a little brewery, but we 

wanted to express our support 

and solidarity with licensees.‖ 

 

NEW AT SADLER’S 

 Sadler's ales has a new 

signature ale ' Hop Bomb 5% ' A 

Powerful India Pale Ale, brewed 

with American Amarillo and 

Citra hops. ―A balanced malt 

sweetness supports the Epic Hop 

Aroma and flavour explosion.‖ 

are the brewery tasting notes. 

The brewery have also doubled 

its bottled ale range, which now 

includes Stumbling Badger 

(4.9%) and Worcester Sorcerer 

(4.3%). 

  

Meanwhile the brewery tap, the 

Windsor Castle Inn, Lye, 

now stocks a selection 

of local Cider and bottled ales 

from around the world. On the 

food front, they have a new 

'Gourmet Burger' Night, Every 

Tuesday. 
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Dudley & South Staffs branch of 

CAMRA's cider pub of the year 

is the Jolly Crispin, Upper 

Gornal.  The presentation was 

made to landlord Rob Carey by 

the branch Chairman Stan 

Stephens. 

 

Stan outlined his discovery and 

subsequent fondness for 

traditional cider (sometimes 

known as rough cider or 

scrumpy) and perry.  From his 

first encounter with this oldest of 

English drinks in the 

Greyhound, Birmingham in the 

early 60s he sought out the 

product in pubs, some of which 

were solely Cider Houses, 

around Bredon Hill on  the 

Worcestershire/Gloucestershire 

borders and was dismayed as 

these places became fewer and 

further between.  Cider and 

perry have, however, had a 

renaissance in recent years, 

gradually spreading from the 

countryside to many towns and 

cities throughout the 

country.  So much so that the 

Jolly Crispin, which received 

our award as Branch Cider Pub 

of the Year for 2011, is able to 

put on 2 Cider/Perry festivals a 

year and offer at least one cider 

all the year round.  As such it is 

a worthy winner and 

congratulations go to Rob and 

his staff for their endeavours.  

 

The next "Cider? Folk 'n' Ale!" 

cider and perry festival takes 

place over the weekend of 3rd to 

5th June 2011.  The cider bar in 

the building off the car park, is 

open Friday and Saturday 

evenings from 7pm, and all day 

on Sunday which is also 'Family 

Fun Day'. This comprises  

various entertainments on the car 

park and in the pub.  All 

proceeds from the event go to 

charity. There is music, mainly 

folk, in the cider bar throughout 

the festival. 

ON THE GOOD CIDER LIFE 
Janet Parker reports on the Dudley CAMRA cider pub. 

Sten Stephens presenting the 

award to Rob Carey, right 
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The Bull & Bladder, rarely 

known by its true name, the 

Vine, whose monumental 

frontage proudly overlooks the 

former opencast China clay 

workings of the Black Delph, 

now populated with modern 

housing, has long been a magnet 

for both local and faraway 

drinkers, the latter besotted with, 

for them, the magical allure of 

Batham‘s beer.  

 

The original pub on this site 

dated from prior to1850 when it 

was acquired by local brewer 

Charles Attwood remaining in 

the Attwood family until 1905 

when, after renovation, it was 

sold to Daniel Batham formerly 

of the White Horse, Cradley 

High Street and the King 

William, Darby End, Netherton. 

It is, of course, still in the hands 

of the Batham family to this day. 

During the latter part of the 19th 

century and into the 20th the left 

hand side of the pub was 

operating as a butcher‘s shop, 

the display of animal parts 

outside the front leading to its 

long-standing nickname the 

―Bull & Bladder‖. With the 

eventual closure of the shop and 

its associated slaughterhouse the 

whole premises were unified as 

pub and brewery. 

 

Something should be said of the 

magnificent, imposing frontage, 

repainted in recent years and just 

being repainted again. The proud 

proclamation at eaves level 

states ― BLESSING OF YOUR 

HEART YOU BREW GOOD 

ALE‖, the proverb spoken by 

Launce in Act 3, Scene 1 of 

Shakespeare‘s ―The Two 

Gentlemen of Verona‖. Below 

this, above the heads of the 

ground floor windows 

―BATHAM‘S GENUINE 

HOME BREWED MILD & 

BITTER BEERS‖ leaves one in 

no doubt as to the delights to be 

consumed within. 

 

Take the two steps up from the 

street and you will find yourself 

in a tiled passageway with the 

Public Bar on the right and a 

larger comfortable Lounge on 

the left which was formed from 

the original Snug and the 

adjacent brewery office, which 

itself was originally part of the 

redundant butcher‘s shop 

referred to above. I have distinct 

memories of that office, having 

undertaken an interview with 

Arthur Batham after just being 

installed as the CAMRA 

Brewery Liaison Officer to the 

brewery the first time around.  

 

The Bar is a quintessential 

reminder of what a typical Black 

Country Bar would have been 

like and, in some cases, still is, 

since Victorian times. 

Photographs and framed 

newspaper headlines extolling 

the prizewinning qualities of the 

ales brewed on the premises 

adorn three of the walls with the 

traditional bar counter and its 

shelved back taking up the 

fourth side of the room. Further 

down the central passageway 

there is a small Children‘s Room 

on the left from where the 

excellent value hot and cold 

lunches are served during the 

day. I partook of the Steak and 

Mushroom Pie with chips, 

mushy peas and gravy for the 

princely sum of £2.50! The 

popular pork pies have also 

found their way to Burton on 

Trent, courtesy of Mary who 

runs the Cooper‘s Tavern there 

and sells them in the pub. Then 

the passageway widens with 

seating within and a large 

Lounge / Clubroom on the right. 

The brewery can be seen to the 

left from this part of the passage 

and there is access to the outside 

drinking / smoking spaces. 

 

Probably the first time I 

discovered this Black Country 

institution was in the early 1960s 

when I remember arriving by 

bicycle and leaving it unlocked 

outside the front and still there 

when I had finished my drink! 

Not much likelihood of that 

these days. Over the years I have 

had many enjoyable experiences 

here, playing in a jazz band in 

the long back room, listening to 

the Irish group Scartaglen in the 

Bar; also the blues guitarist 

Perry Foster, who I‘m led to 

believe is still around in the 

Stourbridge area. In more recent 

years I remember tasting bottled 

beers from Detroit, Adrian Hyde 

having acquired dispensation 

from the licensee to offer them 

to friends. Not long ago I was 

present when Danny Kelly from 

BBC Radio WM conducted his 

afternoon radio show from these 

auspicious surroundings. The 

present licensee, Mel Wood, has 

been the incumbent since 1989 

and still presents a cheerful 

countenance to the many 

customers that pass through his 

doors. Prior to Mel the only 

gaffer I really remember is Mike 

Atkin who can still be found the 

customers‘ side of the bar in the 

Church Tavern, not far away in 

Quarry Bank. 

 

The pub has been in the 

forefront of promoting real ale 

(Continued on page 23) 

A VINE PLACE TO DRINK 
Stan Stephens takes an in-depth look at the Bathams brewery. 



22  

 

Dudley & South Staffs events 
 
For more information contact 
Pete Clarkson 07912285030 
 

MAY 
 
Sat 7th 
Ludlow Food & Drink Festival 
and crawl, travel by bus 
 
Thu 12th 8pm 
Stourbridge Beer Festival social 
Stourbridge Town Hall 
 
Sat 21st 
Regional Mild Crawl, 
Birmingham. See article on p13 
for route 
 
Mon 23rd 8pm 
Branch Meeting 
Tamebridge, Tipton 

Wed 25th  
Lower Gornal, Scores Social 
 

JUNE 

 

Thu 2nd 7,30pm 

Wolverhampton Beer Festival 

social 

 

Fri 3rd - Sun 5th 

Jolly Crispin Cider Festival, 

Upper Gornal DY3 1UL 

 

Mon 6th 8pm 

DWAF meeting 

Rose & Crown, Brierley Hill  

 

Wed 15th 

Blackheath Scores Social 

Start Britannia 

 

 

Mon 27th 8pm 

Branch Meeting 

Britannia, Blackheath  

 

JULY 

 

Mon 4th 8pm 

DWAF meeting 

Park Inn, Woodsetton, Dudley  

 

Sat 23rd 

South Staffs Scores Social, 

Transport provided, contact 

Pete Clarkson to reserve place. 

 

Mon 25th 8pm 

Branch Meeting 

Lamp Tavern, Dudley  

     
 
 
 
 
 
 
 
 

WHAT’S ON 
CAMRA and other Real Ale Events and festivals in the area 

until August 2011. 
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since well before CAMRA came 

into being, winning awards along 

the way including Dudley & 

South Staffs Branch Pub of the 

Year in 1996 and the Joe 

Goodwin award for best 

refurbishment upon the 

amalgamation of the then 

brewery office with the small 

Snug to form the comfortable 

front Lounge with its open fires 

in Winter.  

 

All in all this fine example of 

Black Country community spirit 

still remains at the heart of a real 

ale scene that continues to grow 

and prosper. Long may it do so.  

 

(Continued from page 21) Stourbridge & Halesowen 
events 

 
For more information contact 
Will Westbury on 07925371972 
or wwestbury@gmail.com 

 
MAY 

 
Thu 12th - Sat 14th 
Stourbridge BF 
Stourbridge Town Hall 
 

JUNE 
 
Wed 1st 8pm 
Duke William, Coventry St, 
Stourbridge. 
Branch AGM. All branch 
members are invited to attend. 
 
Fri 10th - Sun 12th 
Camping Trip 
Lower Lode Inn, Tewkesbury. 
 
 
 

JULY 
 
Wed 6th 8pm 
Branch Meeting 
Venue to be confirmed. 
 
Sat 9th 
Minibus trip to Ironbridge. 
Limited spaces. 
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In 1919 six local pubs found 
themselves in trouble after the 
Ministry of Food sent in an 
undercover agent to purchase 
drinks. To stop potential 
profiteering because of 
shortages caused by the First 
World War a number of 
products—including spirits—
were subject to price control 
and the pubs were accused of 
exceeding the maximum 
price. First up in court was 
Charles Waldron, the licensee 
of the White Horse Inn in 
Brettell Lane. He was fined 
£10 plus court costs for 
selling gin at an "excessive 
price" (6d rather than the 
permitted 5d). 
 
Also fined the same amount 

was Emily Short o f  t h e  
Fo r res t e r s  Ar ms  in  
Amb leco t e  although the 
price she charged was even 
greater at 7d. 
 
Caroline Wall of the Holly Bush 
(also in Amblecote) was 
found guilty of charging 6d 
for a tot of British brandy 
when the maximum permitted 
price was 5d and so she too 
was fined £10. 
 
The next two cases 
concerned John Hallam (of 
the Old Dial in Wordsley) and 
William Thompson (from the 
Turks Head also in Wordsley) 
who were both found guilty of 
not displaying prices in the bar. 
 

The final case involved a 'not 
guilty' plea by Joseph Arthurs 
of another Wordsley pub, the 
New Inn. Arthurs argued that 
the prices being quoted by the 
Ministry man were for drinks 
served in the Public Bar of 
the taverns and that  other 
higher prices could be 
charged in other bars. He 
said that he did not have a 
Public Bar in his 
establishment and therefore 
did not have to charge 5d for 
a tot but could increase his 
prices in line with better class 
hotels. The court disagreed, 
however, and fined him £10 as 
well. 
 
The New Inn also featured 
in a case from 1921 when 
police descended upon it in 
order to arrest two local men 
accused of fraud. There were 
only six people in the pub at 
the time but still the bungling 
law enforcers managed to 

arrest the wrong ones! The 
locals thought that this was so 
funny that a week later they 
held a special ―Identity 
Parade Party‖ at which all the 
regulars, including the 
women, wore false 
moustaches or beards. The 
local constabulary were 
apparently none too pleased. 

The New Inn, Wordsley appeared in the records of local courts on 

a number of occasions in the past 

PUBS IN TROUBLE 
Chris Smith finds out what happened when your local got on 

the wrong side of the law. Article reproduced from Village 

Voice with kind permission from Chris. 

A VERY MERRY  

UN-CHRISTMAS TO YOU!! 

 

Didn‘t we have a lovely time at 

the Dudley ―un-Christmas 

Social‖ on the 8th April !! 

The original do was planned for 

the 18th December 2010, but then 

the snow fell and continued to 

fall. We contacted the 

COURTHOUSE venue at 

lunchtime, but by then Dudley 

had already disappeared under 

several inches – no buses, no 

(Continued on page 26) 
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Beer has always been a prime 
target for the government to 
raise money, but the ―beer duty 
escalator‖ has hit the industry 
with inflation-busting rises each 
year and duty has risen by 26% 
since 2008.  Without too much 
maths, how does the tax on beer 
work, and how much of the price 
of a pint actually goes in tax? 
 
A brewery pays duty each month 
on the beer it has brewed, by a 
simple formula: 
 
quantity brewed x strength 
(ABV) x duty rate. 
 
This means that the stronger the 
beer, the more duty is payable.  

At the March 2011 rates, the 
duty on some typical strength 
beers is as follows per pint: 

But this isn‘t the end of the 
story, because VAT (now 20%) 
is charged on the whole price, 
including the duty element so 
you‘re really paying tax on tax.  
If a 4.5% beer is £2.70 at the 

bar, the VAT is 45p, so 94p 
(nearly a pound!) is going in tax. 
 
To make matters worse, the 
Chancellor has announced a 
new higher duty on strong beers 

(over 7.5%), starting in October 
2011.  This will hit traditional 
winter ales hard, with massive 
price hikes or reductions in 
strength. 
Tax isn‘t the only problem for 

the industry – skyrocketing 
energy prices are a major one for 
breweries – but it‘s a huge one.  
Small breweries do pay a 
reduced duty rate, but their costs 
are proportionally much higher 
per pint than big breweries, who 
benefit from economies of scale.  
The upshot is that beer is a nice 
earner – but for the taxman far 
more than the pub or the 
brewery. 

ABV 4% 4.5% 5% 6% 

Duty 43p 49p 54p 65p 

BEER TAX 
DEMYSTIFIED 
Mark Hale discovers how 

much tax we are paying for 

our ale. 

taxis, so we cancelled and re-

arranged for April. 

 

At the second attempt on the 

8th, Mick, Dawn, Tommo and 

the staff had really got into the 

spirit and festooned the upstairs 

room with trees, crackers and a 

variety of decorations. Some 

members had put on their 

Christmas hats; it felt so 

authentic that some of us hung 

up our stockings when we got 

home. What a disappointment 

we had! 

 

As usual, we played all sorts of 

pub games (no not that sort). 

Julie and Max had brought the 

shuv‘apenny, devil-among-the 

tailors, and all sorts of other 

games were available. The ale 

was as excellent as usual, 

upstairs and down, and 

Tommo‘s food was plentiful and 

delicious. 

 

During the evening we 

presented the cheques from 

Dudley Beer Festival to our 

chosen charities, Age UK and 

Diabetes UK. A record £800 

was donated to each. Thanks to 

all who gave so generously and 

to Carl our Charity Tsar for his 

sterling work. 

 

Christmas at springtime! 

(Continued from page 24) 

OPEN 

MON-FRI 12-2.30, 5.30-11 SAT 12-3, 6-11SUN 12-3, 7-10.30 

THE BEACON HOTEL 
129 BILSTON ST. SEDGLEY DY3 1JE 

01902 883380 

Home of award winning Sarah Hughes’ 

Dark Ruby Mild and Snowflake.  

Take a step back in time to a traditional 

Victorian pub 
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The Dudley and South 

Staffordshire and Stourbridge 

and Halesowen branches have 

collaborated to provide the 

experience of a lifetime for two 

lucky winners. The star prize at 

the Dudley Winter Ales 

Breweriana Auction last 

November was a brewing day at 

Enville. The aim of the day was 

for the winners to help design 

and brew their own beer, under 

the expert guidance of the 

Enville brewing team. 

 

On 20th April Mark and Kathy 

Collinson, who are members of 

the Redditch and Bromsgrove 

branch, spent the day with Head 

Brewer Tony Garrington and 

Assistant Brewer Bob Grew. 

Mark and Kathy wanted to brew 

a beer of around 4.5% that was 

full bodied, dark golden in 

colour and with a slight 

sweetness. As far as they are 

concerned, the resulting beer 

ticks all of the boxes and they 

are delighted with it. 

 

Mark comments ―Tony was with 

us throughout the day and 

explained every aspect of the 

brewing process, along with the 

various options for creating the 

beer that we wanted. It was a 

one-off experience that we will 

never forget.‖ 

 

 

This was Kathy‘s first visit to a 

real ale brewery and it clearly 

won‘t be her last: ―It was lovely 

to see such passion and 

dedication to brewing quality 

real ales, and in such an 

environmentally friendly way 

with all the reed beds.‖ 

 

Enville Ales were very happy to 

host the event, with the money 

raised at the auction going to the 

Dudley branches of Diabetes UK 

and Age Concern. 

 

The beer is called ―Bear Hill 

Boogie‖ after the area of 

Alvechurch where Mark and 

Kathy live, and because it has 

been brewed using honey. It is 

being showcased for the 1st time 

at the Stourbridge Beer Festival 

and will be available at other 

Enville outlets during May. 

TOP BREWERY EXPERIENCE 
Mark & Kathy Collinson won the opportunity to brew their 

own beer, bringing three CAMRA branches together. 

Mark & Kathy with the Enville brewers 





On Wednesday 13th April fifty 

local members attended the 

annual Stourbridge and 

Halesowen CAMRA Members 

Night at the Whitley in 

Halesowen, a real ale pub 

recently bought and refurbished 

by Black Country Taverns; two 

of which had only joined 

CAMRA in March this year 

(welcome David and Angela). 

 

The purpose of the evening is to 

allow local members to meet and 

socialise with each other whilst 

finding out more about the local 

branch‘s activities and other 

social events. The record 

number of people attending 

meant that it was a very 

successful evening, and reflects 

the large increase in membership 

that both the branch and 

CAMRA have been 

experiencing over the last couple 

of years. 

 

Ten real ales were on offer, four 

of which were from Black 

Country Ales, alongside a 

selection of draught real ciders 

and an excellent buffet was 

served on the night. Many 

thanks to all those who attended 

and we‘ll hopefully see as many 

of you as possible at other 

upcoming events; our branch 

website contains a full list of 

upcoming social events and all 

members are welcome at any 

event. 

 

Another purpose of the evening 

is to try and encourage more of 

our members to become ‗active‘ 

and get more involved in 

campaigning for real ale and 

pubs. The term ‗active member‘ 

means different things to 

different people but I take it to 

mean someone who helps 

CAMRA by doing more than 

simply having a membership and 

talking to and encouraging other 

people about real ale. 

 

MEMBERS NIGHT HITS THE 5-0 
Rob Parsons hosted Stourbridge CAMRA’s record-breaking 

annual members night in April, with 50 members attending. 
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8 Temple Street, Lower Gornal DY3 2PE 

(01384) 242777 

Our 9 real ales are: 
Red Lion White Lion 

RCH Pitchfork 
Hook Norton Old Hooky 

Greene King Abbot 
Hobson’s Town Crier 
+ 4 rotating guest ales 

3 draught Belgian beers including 
Timmerman’s fruit beers plus a variety of 

bottled Belgian beers 

GOOD FOOD ... Mon to Sat until 9pm ... Sun until 5 pm 

2 for £10 menu 

One of the easiest ways a 

CAMRA member can help the 

organisation is to use the 

CAMRA National Beer Scoring 

System to judge the beer quality 

in pubs that they visit; members 

mark the beer they drink on a 

numerical scale, representing 

opinions from ―undrinkable‖ to 

―perfect‖. This information is 

collated and enables us to not 

only monitor the quality of beer 

across the country but it also 

helps us decide which pubs 

appear in the CAMRA Good 

Beer Guide each year. 

 

Any CAMRA member can use 

the online submission website 

(www.beerscoring.org.uk) to 

mark any pub in the country, but 

for Stourbridge CAMRA 

members it is even easier to use 

the log-in on the branch website 

(www.stourbridgecamra.org.uk) 

to enter their marks for pubs 

within our branch area. Dudley 

CAMRA members can also pass 

on their scores direct to the 

branch. The more of our pubs 

that get marked, and by the 

greatest number of people, the 

more we can be sure that we‘re 

able to support all pubs serving 

real ale and ensure that only the 

very best across the entire 

branch appear in the Good Beer 

Guide. 

 

If you‘re a local member and 

you don‘t know your log-in 

details for our website, or you 

would simply like to find out 

more information about how you 

can help, please feel free to 

contact either Tony Skirving 

(our pubs and Good Beer Guide 

co-ordinator) or myself through 

the ‗Contact Us‘ page on our 

website. 

If you would like to join 

CAMRA, and hopefully join us 

at the Members Night next year, 

then please use the membership 

form located elsewhere in this 

magazine. 
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May starts the summer season of 

Beer Festivals with a host of 

indoor and outdoor events.  

Stourbridge and Halesowen 

CAMRA branch stage their 

hugely successful festival at 

Stourbridge Town Hall. The 

festival takes place from12th – 

14th May.  The festival opens on 

the Thursday evening at 7pm – 

11pm and continues on Friday 

and Saturday Noon – 11pm.  

This is a music free event so 

come along and enjoy the beer 

and the conversation. 

Further details at 

www.stourbridgecamra.org.uk

/beerfest 
The first weekend in July sees 

Wolverhampton CAMRA‘s beer 

festival taking place at the 

Wulfrun Hall (behind the Civic 

Hall). This festival also opens on 

the Thursday evening with a 

start time of 5pm and closing at 

11pm, Friday hours are Noon – 

11pm with Saturday opening at 

Noon- 3pm and an evening 

session starting at 5pm – 11pm. 

Dates are 2nd – 4th June 

Further details later in the year at 

www.wolverhamptoncamra.or

g.uk 

 

Rugby Beer Festival takes place 

on Friday 17thand Saturday 18th 

June. The festival opens on 

Friday at 3pm and closes at 

11pm; the Saturday opening is 

11am and closes at 11pm. The 

event is held at Thornton 

Bowling Club, Hillmorton Road, 

CV22 5LJ. Further details at 

www.rugbybeerfestival.com 

The 24th and 25th June sees the 

start of the outdoor season of 

festivals. Stratford festival, 

organized by Shakespeare 

CAMRA, is held at Stratford 

racecourse with the beers 

stillaged indoors but with plenty 

of space outside to enjoy the fine 

summer weather. The festival 

opens on the Friday afternoon at 

2pm and closes at 11pm; it 

reopens on the Saturday from 

11am – 11pm. A mini-bus 

shuttle service will be available 

at a small cost all day Saturday. 

This will run from the Stratford-

on-Avon Railway Station 

(approx. on the hour / half-hour), 

via Stratford-on-Avon town 

centre and The Swan's Nest 

Hotel at Bridgefoot to the 

Racecourse and back at regular 

intervals throughout the day. 

www.stratfordbeerfestival.org.

uk 
 

The following weekend sees the 

first ―under Canvas‖ event with 

Redditch & Bromsgrove 

CAMRA‘s festival taking place 

at Bromsgrove Rugby Club. 

This festival is reasonably close 

to the railway station but a fair 

distance from the centre of 

Bromsgrove. The festival 

operates a CAMRA MEMBERS 

ONLY evening on Thursday 

30th June, but you can normally 

gain access providing you are 

prepared to join CAMRA before 

entry. The festival continues on 

Friday 1st  July  and Saturday 2nd  

July with Opening times at 7pm, 

5pm and 11am. Note that the 

event closes at 9pm on the 

Saturday. 

Further details at 

www.bromsgrovebeerfestival.o

rg.uk 

 

 

 

 

Hereford festival takes place in a 

beautiful setting alongside the 

banks of the river Wye at the 

rowing club. The festival is open 

on Friday 8th  July, 2pm – 11pm; 

Saturday 9th, Noon – 11pm and 

Sunday 10th, Noon – 5pm. This 

festival does have Music with a 

fairly laid back approach in the 

afternoons and a more robust 

programme in the evening. 

Discount admission with your  

train ticket  is often available for 

this festival. Further details at 

www.herefordcamra.org.uk 

The end of the Month sees a 

festival in Stafford. The event 

runs from 28th July – 30th July 

and is held at Blessed William 

Howard School, Rowley 

Avenue, ST17 9AB, a short (ish) 

walk from the railway station. 

Organised by Heart of 

Staffordshire CAMRA, its 

opening hours are Thursday  

5pm-11pm; Friday 11.30am – 

3.30pm and 6pm – 11pm; 

Saturday Noon -11pm. Advance 

ticket sales 

see  www.heartofstaffordshirec

amra.org.uk 

(Continued on page 34) 

BEER FESTIVAL DIARY 
Steve Thompson looks forward to a summer of quaffing. 
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After drinking our cellar dry last 

Christmas, it was pay back time, 

so our daughter‘s Czech 

boyfriend Michal and his friend 

Mek arranged this trip for us.  

 

Sunday 

 

We left home at 10:25 and 

caught the 10:40 255 bus from 

the bottom of Bromley Lane. 

Even though it was a Sunday the 

bus managed to get us to 

Wolverhampton 10 minutes late. 

We made the train to 

Birmingham International with 

just 3 minutes to spare. We only 

took hand luggage which meant 

that we could check-in online 

and had printed our boarding 

passes already. This enabled us 

to go straight to the gate but still 

had to queue through customs, 

queue at the gate, queue for the 

transfer bus, queue to get on the 

plane – we hate flying for this 

reason. We were delayed slightly 

but landed in Prague at 16:40, 

were met by our friend Mek and 

his Dad who drove us to 

Aparthotel City 5. There were 

two chilled bottles of Pilsner 

Urquell in the car for us, that‘s 

what I call hospitality. We were 

in our hotel room seven hours 

after leaving home, not bad. 

 

The hotel was run by our 

daughter‘s boyfriend‘s father‘s 

girlfriend, which was a close 

enough link to get us a big 

discount! We unpacked and went 

straight out with Mek to the 

restaurant he was managing. We 

had taken our own food to the 

airport so weren‘t particularly 

hungry, so we concentrated on 

drinking the draught Pilsner 

Urquell for a few hours. We 

were eventually joined by Mek‘s 

friend ―George‖, who I thought 

was American at first, but he was 

a Czech who translated mainly 

American films and TV 

programmes for a living, hence 

the accent. We found his real 

name was Yerka, when his 

girlfriend arrived later on, 

together with Mek‘s sister 

Theresa and her boyfriend. 

Feeling hungry now, we all had 

four or five selections of Tapas 

each. If you are ever in the 

Smichov district of Prague we 

can recommend Mek‘s place, 

which is called Cambusa. 

Travelling is always tiring and 

by 10:30pm we were ready for 

bed. Our friends who were all in 

their twenties were only just 

getting going, but Mek insisted 

on walking us ―home‖ to make 

sure we got back safely. 

 

Monday 

 

Although the apartment had 

everything needed to cook with, 

we opted for the hotel breakfast. 

CZECH OUT PRAGUE 
Tony Skirving recounts his trip in June 2010. 

Astronomical clock 

August starts with the Great 

British Beer festival in full swing. 

It opens on Tuesday 2nd at 5pm 

and continues throughout the 

week. Details of the GBBF are 

elsewhere in this publication. 

Our final event under canvas in 

the region is the Worcester 

festival at its usual venue on the 

racecourse. The event opens on 

Thursday 11th at 5pm until 

Saturday 13th  August . On both 

the Friday and Saturday the 

festival opens at 11am. More 

details at 

www.worcesterbeerfest.org.uk 

Visitors to any of these festivals 

are, of course, advised to confirm 

details closer to the time by 

visiting the appropriate websites. 

(Continued from page 33) 
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We met the owner Christina, 

who has a big personality, she 

told us to help ourselves to what 

ever we fancied and when we 

were stuffed insisted that we 

tried her ―famous toasties‖. We 

just about managed them. We 

were left to our own devices 

until lunchtime and decided to 

visit Vysehrad, a hilly area south 

of the city where Prague was 

first settled. We walked across a 

railway bridge over the river to 

get there and in the time it took 

to cross, four trains went over 

causing it to shake each time. A 

steady climb to the church on 

top of the hill took us into a 

fantastic graveyard, with many 

spectacular gravestones of 

famous artists and composers. 

There was a castle on this site 

before the church and we walked 

along the battlements admiring 

the great views of the river and 

city.  Needing refreshment we 

headed back down and walked 

to Pivovarsky Dum, a brewpub 

that had been recommended to 

us by Bridget‘s cousin Jo and 

her husband Phil. Mek rang us 

while we were on route and 

joined us there. They did about 8 

different beers and it was 

possible to have a taster sized 

glass of all, but not fancying the 

cherry, banana, coffee or wheat 

beer, we just went for the Svetly 

Lezak (Premium Lager) a 4% 

unfiltered, unpasteurised pilsner. 

I had another to accompany our 

meal but Bridget tried the Samp, 

a bottled, champagne style beer 

of 4%, which was to prove her 

favourite of our stay. Mek took 

us next to U Sumavy, a small 

standing room bar, with a 

miserable barman, reputably 

selling the best Budweiser 

Budvar 5% in the city. It was my 

favourite of the day. Mek had 

arranged for Theresa to give us a 

guided tour and we met up with 

her in Wenceslas Square. She 

worked for the Ministry of 

Regional Affairs and has a good 

historical knowledge of Prague. 

As we passed many of the 

beautiful buildings she would 

tell us about them or some story 

connected with them. A true 

Czech, our history lesson was 

interrupted by visits to various 

bars. One of the most famous 

was U Zlateho Tygra, where the 

only chance to sit down was to 

get there at opening time, 3pm, 

as all the tables are reserved by 

locals from 5pm onwards. We 

got there at 5 past and it was 

already filling up. They serve 

unpasteurised Pilsner Urquell. 

This beer is dispensed in a novel 

way; it is stored in a large plastic 

bag, which is inside a tank. 

Compressed air is introduced 

into the tank, which squeezes the 

beer out of the bag without 

coming into contact with it. So 

there is no chance of oxidation 

ruining the beer. Prices by the 

way are about half that you 

would pay at home. A quick 

dose of culture admiring the 

architecture of the Concert Hall 

was followed by a visit to U 

Rudolfina, another Pilsner 

Urquell tank pub. Famed for its 

cellar bar we chose to stay 

upstairs in the small room by the 

entrance, as we were only 

having a quick one. We supped 

up and wandered over Charles 

Bridge. Built in 1346 it has stone 

and bronze sculptures along its 

length and is a haven for artists, 

craftsmen, buskers and 

pickpockets. One of the most 

famous sculptures is of Jan 

Nepomuk. Theresa informed us, 

he was a bishop who refused to 

reveal to King Wenceslas IV 

what the king‘s wife had said at 

confession. He was tortured and 

thrown into the River Vltava to 

die. The Czechs seem to like 

throwing people to their deaths 

especially ―defenestration‖, 

which is the act of throwing 

people out of a window. They 

threw the town councillors out 

of the Town Hall window in 

1419, the Mayor from the same 

place in 1483 and the town 

councillors again, this time out 

of the castle window in 1618. 

This talk of death brought on a 

thirst so into Malostranska 

Pivnice for more Pilsner 

Urquell. The staff actually 

(Continued on page 36) 

Old Town Square 
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smiled in here, which is unusual 

for Prague as most are a surly 

lot. An uphill climb past the 

church of St. Nicholas brought 

us to our last bar of the day U 

Hrocha, probably my favourite. 

There was only one table 

unoccupied and that was 

reserved, so we were about to 

leave when the barman offered it 

to us. When on our second half 

litre we were joined by a bloke 

who had left Czechoslovakia 

after the Warsaw Pact invasion 

in 1968. We thought he was 

Canadian as he had lived there 

for the last 42 years. Flagging 

now we all shared a taxi back to 

Mek‘s place for 8 types of tapas 

and another beer before Bridget 

and I left for bed. 

 

Tuesday 

 

At breakfast we met our 

daughter‘s boyfriend‘s father, 

another Yerka, and he and 

Christina helped plan our trip to 

the Richter Brewery. This was a 

long tram ride to the north of the 

city. We called in the shopping 

mall at Andel not far from our 

hotel at first. It had a Tesco 

there, which we couldn‘t resist 

going in to check on prices. It 

had the biggest selection of 

Czech beer we had ever seen at 

prices from 30p for 500cl 

bottles. We couldn‘t buy any to 

bring back because of the stupid 

airline restrictions, damn! We 

were continuing towards the old 

town when we spotted another 

brewpub, U Medvidku, this had 

several floors and lots of 

different corridor rooms, a shop 

and a museum. It sold Budvar 

mainly but brewed its own beer 

as well, or did do, as there was 

no evidence of brewing going 

on. We chose bottles we hadn‘t 

had before. Xbeer33 12.8% and 

Old Gott Barrique 5.2%. We 

enjoyed both, they made a 

pleasant change from pilsner. 

Supping up, back to plan A. We 

couldn‘t find anywhere selling 

tram tickets, except machines 

that only accepted coins and we 

hadn‘t got any.  When we finally 

managed to get someone to 

change our notes we got a 

couple of 24-hour passes and 

caught tram 24 to Liben. A short 

walk from Bulovka stop and we 

were at the Richter Brewpub. 

Pop-up Dave from Birmingham 

had raved about this place but 

we were disappointed. They 

brewed a variety of beers but 

none of the ones we were 

looking forward to were on. 

There was only one other 

customer and the three staff 

were disinterested and unhelpful. 

We had a meal as our guidebook 

said they served good food, 

whoever wrote it needs to get 

out more.  They did have four 

different beers and we tried them 

all, a Lezak (Pilsner), Polotlava 

(Dark lager), Weissbier (Wheat 

beer) and Krouterbier (?) which 

didn‘t taste much different to the 

pilsner. Feeling we were 

interrupting the staff‘s free time 

we caught the tram back to 

Andel and home for a kip. At 

about 7pm we caught tram 9 to 

Stare Mesto and tried to find a 

restaurant called PatriotX, which 

we liked the write up on, in our 

guidebook. Unfortunately it was 

now a dry cleaners! We went 

instead to one nearby, Kolkovna 

which was pretty packed - 

always a good sign.  

Disappointing again, with 

overcooked veg, small portions 

and not very hot. A dark Pilsner 

Urquell washed it down. Intent 

on finding better beer we headed 

for another brewpub just off 

Wenceslas Square, but 

mistakenly entered a Branik bar 

called Skliper. Branik is now 

brewed at Staropramen and we 

had a dark lager there for 

reference sake before finding the 

brewpub Novomestsky Pivovar 

another 50 yards further along 

the same street. A real rabbit 

warren of cellar bars with 

brewery paraphernalia, posters 

and views of the brewery this. 

The beer, both light and dark, 

was most enjoyable but the usual 

miserable staff started tidying up 

in a manner that they wanted 

everyone to go home so we did 

at about 11.30pm. 

 

Wednesday 

 

We decided to be a bit more of 

the regular tourist, caught tram 

12 to Malostranske Namesti, 

walked across Charles Bridge to 

the Old Town square and 

watched the Astronomical Clock 

strike, together with a few 

hundred others. A last look 

around, a tram to Cambusa to 

say goodbye to Mek, then back 

to Aparthotel to thank Christina 

and get a lift to the airport to 

catch the plane home. 

(Continued from page 35) 
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Have you ever been asked 

―Fancy a pint?‖ or ―Fancy a pub 

crawl?‖ 

 

Well this is the book for you.  

Written by Dudley and South 

Staffs member Peter Hill, it is an 

entertaining summary of years of 

pub crawling.  Pete is the leader 

of the BATs, Black Country Ale 

Tairsters, a band of dedicated 

men and women who have tasted 

beer in over 15,000 pubs, since 

their formation in 1984. 

The book tells of their early 

exploits up to 1990.  Their 

charity raising feats have left 

lasting memories, some good and 

some not.  They have slept in the 

most haunted churchyard, met 

the oldest landlady, got lost in 

Germany, and many other 

escapades.  The group is still 

piling on the pubs, if not the 

kilos, and I look forward to the 

next edition! 

 

―Beer, There and Everywhere‖ 

by Peter Hill can be obtained 

directly from Pete either by 

writing to him at 48, Stour 

Street, Greets Green, West 

Bromwich, West Midlands B70 

9AU 

or 

Phone him on 07963 645203 

 

Cost £9 plus £1.50 p&p.  Some 

of the profits going to charity. 

BEER, THERE & 
EVERYWHERE 
Book review by Tony 

Hitchmough 

HITCHMOUGH’S LOST PUBS 
Can you identify the pub below? The answer and pub details 

will appear in the next edition of Ales & Tales. 

Last edition‘s mystery pub was 

the Barley Mow on Constitution 

Hill, Dudley, at the corner of 

Prospect Row.   

 

First mentioned in 1850, it was a 

Wolverhampton and Dudley pub,  

closed in the mid 1990‘s, and was 

converted into a private dwelling. 
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Local Consumer Advice 

 

For consumer advice in our area, 
contact: 

Dudley Trading Standards 

3 St James's Road 
Dudley, DY1 1HZ 

tel: 01384 814677, fax: 01384 814670 

trading.standards@dudley.gov.uk  

 

Dudley & South Staffordshire   

 

Stan Stephens (chair / contact) 

01384 255304 / 07981 181727 

 

Pete Clarkson (socials) 

01384 562706 / 07912 285030 

 

Stourbridge & Halesowen 

 

Simon Hanson (contact / socials) 
0845 224 1832 / 07958 371077 

simon@orac.demon.co.uk 






