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Dudley & South Staffordshire 

branch of CAMRA covers a 

total of 34 pubs in the South 

Staffordshire element of their 

title.  Many of these are difficult 

or impossible to reach by public 

transport.  So on a sunny 

Saturday in July nine people 

made an excursion by minibus 

into the countryside. 

 

First stop was the Crown at 

Iverley on the A451.  Inside the 

old building is a modern interior.  

Their trade comes mainly from 

the restaurant but there is an area 

for just drinking.  Enville Ale is 

normally available, occasionally 

supplemented by Woods 

Shropshire Lad.  Today, though, 

the choice was Old Speckled 

Hen which was in good 

condition but pricey at £1.60 a 

half. 

 

Round to the A449 and we find 

the Whittington Inn.  This 

magnificent half-timbered 

building, originally a manor 

house, has been a pub since 

1788.  It sells Banks‟s Mild and 

Bitter plus a guest beer which on 

our visit was Brakspear Oxford 

Gold.  Overall the beer quality 

was average.  Food is from the 

Marston‟s Milestone Grills 

menu. 

 

At Stourton on the road to 

Enville is the Fox where we 

received a cheery welcome.  

Most of the various rooms of 

this establishment are dedicated 

to eaters.  However, there is a 

small bar serving Batham‟s 

Bitter and Wye Valley HPA.  

Both beers were very good. 

 

On to Enville and the Cat, a dog-

friendly place.  This freehouse 

sells Enville Ale from the nearby 

brewery and had two guest beers 

today:  Wye Valley Flower 

Power and Three Tuns 1642, all 

good or better.  There are several 

distinct rooms making for a cosy 

atmosphere.  Meals are served 

but it is a pub with food, not a 

restaurant.  Opening hours need 

to be considered for a visit here:  

it closes in the afternoons, 

Sunday evenings and all day 

Mondays. 

 

Next came the Six Ashes at Six 

Ashes, An old country pub with 

a new landlord who is building a 

food reputation.  There was 

plenty of space in the bar area 

where one ever-changing guest 

beer is served; we encountered 

Ringwood Best Bitter, judged 

good. 

Along the road we reach the 

village of Bobbington and the 

Red Lion.  Again we have a 

restaurant, which is where the 

stuffed lion (and also a tiger) 

live.  Also this pub has a 17 

bedroom hotel attached.  The 

front of the building houses a 

separate bar and a games room.  

We found the regular Enville 

Ale was substituted by a special 

Enville brew commemorating 25 

years of the same ownership of 

this pub (by the Shaw family). 

This was supplemented by 

Hobson‟s Bitter and Wye Valley 

Butty Bach. All beers were in 

very good condition. 

 

At a junction further along the 

same road is the Royal Oak, 

(Continued on page 4) 

SOUTH STAFFS CRAWL 
Janet Parker reviews the day out. 

Jeremy Shaw at the Red Lion 
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Halfpenny Green.  The 

impressive building houses a 

traditional bar and lounge.  

Beers are Banks‟s Mild and 

Bitter plus a guest (Marston‟s 

Father Time).  The pub serves 

meals and bar snacks of pies etc.  

We settled ourselves in the bar 

with beers which, although 

served in unusual glasses, went 

down well. 

 

Our next call is the branch‟s pub 

of the year for South Staffs, the 

Bell at Trysull.  In the centre of 

the village, next to the church, it 

is a picture.  Stan Stephens, 

branch chairman, made the 

presentation to Steve and 

Lorraine Berrow for the second 

year running.  The beers were 

checked out and found to be 

very moreish.  They sell 

Holden‟s Mild, Bitter, Golden 

Glow and Special, Batham‟s 

Bitter plus a guest beer which 

was Slater‟s Top Totty.  Best 

value beer of the day is their 

Holden‟s Bitter at £1.25 a half.  

Again you can eat here – the 

restaurant is in a rear extension, 

with bar and lounge occupying 

the original pub at the front. 

 

The other pub in Trysull, the 

Plough, no longer has its 

separate rooms.  There is an area 

at one end for drinking our 

acceptable Jennings 

Cockerhoop, its one real ale.  

The rest of the pub is for food, 

where several families are eating 

and the musak is playing. 

 

We catch a glimpse of the Staffs 

& Worcs Canal shortly before 

arriving at the Old Bush, 

Hinksford.  There‟s Enville Ale 

and Old Speckled Hen, both 

good.  The landlord is planning 

to hold a beer festival over 

August bank holiday weekend. 

 At Greensforge, by a canal lock  

is the Navigation.  We enjoyed 

Enville Ale and Ginger and Old 

Speckled Hen.  The landlord 

advises that later this year he 

hopes to be free of tie and able 

to offer a greater choice of beers. 

 

To conclude, there is a good 

choice of pubs in our nearby 

countryside where you can eat 

and drink well.  No one had a 

bad beer all day.  Some prices, 

but not all, were more expensive 

than in our urban pubs.  For the 

good weather there are many 

pub gardens to enjoy, some with 

children‟s play areas.  Inside 

these country pubs there is often 

a great ambience, which I can 

imagine will increase in winter 

when the open fires are roaring.  

Another trip may be called for. 

(Continued from page 3) 

Steve & Lorraine receiving their award 
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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 

BOATING FESTIVAL 

 

Plans are well underway for the 

26th Black Country Boating 

Festival at Windmill End, 

Netherton on the weekend of 10th 

and 11th September.  

 

Sponsorship has kindly been 

provided by Banks‟s, Enville, 

Highgate, Kinver and Wye Valley 

breweries plus additional 

assistance from Olde Swan 

Brewery of Netherton.  

 

The CAMRA real ale and cider 

Bar will be open from 11am until 

5pm on Saturday and 12 noon 

until 5pm on Sunday. If you don‟t 

wish to spend all day at the Bar,  

other attractions include boat 

trips, car boot sale, funfair, live 

music and displays and stalls  

together with over 100 

narrowboats on the canal. All 

proceeds go to local charities. 
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Name, age, occupation? 
Emily Sadler, 26,  manager of 
The Windsor Castle Inn. 

 

What was your first drink? 
Well the first drink worth talking 
about I tried was Sadler‟s Jack‟s 
Pale Ale of course! The first 
batch my dad and brother 
brewed in 2004. It was such an 
exciting experience to taste this 
real ale that was historically 
brewed 104 years earlier by my 
great grandfather at the original 
Sadler‟s brewery in Oldbury. 
From that first taste I was 
hooked and JPA, as the ale is 
now called, is still my favourite! 
Perhaps it is the combination of 
its citrus, refreshingly zesty 
flavours plus a little good old-
fashioned sentiment that makes 
this beer so great.  
 

What are your hobbies and 

interests? 
Outside of work I enjoy going 
out for nice meals with friends 
and family, hunting for fabulous 
real ale pubs! I like to get out 
into the countryside when I can 
– I recently went camping with 
my boyfriend Gareth in Wales 
that was fantastic. We went up 
the Black Mountains, which was 
breathtaking on a sunny day we 
could see for miles! We also 
found some excellent real ale & 
cider pubs in Leominster & Hay 
on Wye. I also enjoy chilling out 
after a busy day at The Windsor 
by reading, listening to music; I 
even enjoy doing a spot of 
cooking too! I love going to 
concerts/festivals when I can but 
it‟s sometimes difficult to find 
the time. I‟m off to Worcester 
beer festival this week. 

 

 

What is your favourite beer? 
Ooh there is just so many to 
chose from… as I mentioned 
earlier JPA has got to be my all 
time favourite but also I am 
loving Sadler‟s Hop Bomb at the 
moment so refreshing and 
packed full of flavour! It‟s quite 
strong for me at 5% but I‟m 
partial to a swift half after work.  
  

What is your favourite: 

-Food?  
Chinese, Dim Sum, Seafood, 
Sadler‟s beer battered Fish & 
chips! Mmm! 
 

-Drink that's not Real Ale?  
My dad has just started making 
home made ginger beer 
(Grandpa Sadler‟s Ginger Beer) 
that we‟re selling at The 
Windsor Castle at the moment– 
it tastes sooo good! It‟s so 

gingery it knocks your socks off! 
It has a delicious spiced flavour 
to it; really refreshing too, it‟s 
definitely worth a taste! 
 

-Music?  
I like all types, genres and eras 
of music – but especially the old 
classics! I play a mixture of folk, 
blues, jazz music at The 
Windsor – I love the new album 
by Hugh Laurie at the moment- 
he plays a mixture of piano and 
acoustic guitar covering a great 
mixture of blues classics, 
everyone really seems to enjoy it 
– it‟s toe tappingly good!   

 

How did you get started in the 

trade? 
I had always worked in pubs and 
restaurants part time and 
thoroughly enjoyed it so when 
we got permission to convert 
part of our premises in Lye into 
a Tap house beside the brewery I 

was thrilled! Once I finished my 
degree in Birmingham I joined 
the family business, moved in to 
the pub and have ran The 
Windsor Castle ever since. I 
really enjoy working in the trade 
– it can be very hard work at 
times but it‟s really rewarding 
especially when customers 
return time after time and enjoy 
and appreciate our home made 
food, real ale and I‟d like to 
think excellent service we 
provide. I love the buzz of a 
heavingly busy Saturday night! 

 

What's the history of your pub? 
The Windsor Castle Inn, Lye is 
historically named after the 
Sadler‟s Tap House in Oldbury, 
which my Great Grandfather 
owned and first opened in 1900 
beside The Windsor Castle 
Brewery. Although brewing 
ended here in 1927, my 
Grandfather John Caleb 
Nathaniel (known as Jack) was 
bought up in the brew house and 

passed on his passion and 
knowledge of brewing. Once we 
re-started the brewery in 2004 
we decided to not only sell to the 
trade but also through our own 
off license on site so that people 
could come and buy a few pints 
of Sadler‟s ale to take home with 
them or take to one of the local 
curry houses. The ball started to 
roll from here and our thoughts 
of opening a Tap House began to 
grow. So in April 2006, after a 
lot of hard work converting and 
reinventing what was Sadler 
Print, the premises was 
transformed and The Windsor 
Castle Inn, Sadler‟s Tap House 
was opened. We‟ve just 
celebrated our 5th Birthday! 

 

What are your aspirations for 

the business? 
We‟ve got permission to convert 
the flat above The Windsor 
Castle into three letting rooms. 

MEET THE ... PUBLICAN 
Roberto Ross meets Emily Sadler from the Windsor Castle Inn. 
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Changing the Tap House into a 
B & B is really exciting – I want 
to develop the flat into three 
high-class bedrooms for our 
customers to stay and relax in in 
our lovely pub. Our “Brew a 
Beer Days” have taken off and 
we have people visiting us from 
all over the country. It will be 
great to offer them a place to 
stay with a hearty breakfast in 
the morning! I plan on opening 
for breakfast to everyone not just 
our guests. I hope to continue 
our growth and popularity, by 
continually improving our 
service and products. We‟d like 
to expand; it would be fantastic 
to win awards, find another pub 
and do it all over again! 

 

What's the best and worst thing 

to happen in the industry in the 

last 5 years? 
-Best: The appreciation for real 
ale and food! The popularity of 
real ale has increased 
dramatically over the past few 

years and we are all very much 
more aware of the importance of 
knowing where are food comes 
from, that it is locally sourced, 
that the quality is high, and that 
it is home made! This increased 
awareness and appreciation has 
contributed to our success and 
popularity.  
-Worst: The increasingly high 
beer duty and VAT is the worst 
thing to happen to the industry. 
Prices are soaring making it 
difficult for customers and 
publicans alike. Also, the 
number of pubs that have closed 
over the last 5 years!   

 

How do you feel CAMRA could 

help you in your business? 
We need continued support, 
awarding our hard work and 
successes if possible, promoting 
our pub and brewery, advising 
other local CAMRA groups 
from around the region  and the 
country to give us a try, 
supporting our beer festivals and 

events. Keep up the good work 
in raising awareness for the most 
fantastic drink that is real ale! 
 

Which is your favourite pub? 

(Can be anywhere in the 

country as long as you don't 

own it) 
I love the Ferry Boat Inn, 
Helford. It is in the most idyllic 
spot on the waterfront of Helford 
Passage near Falmouth in  
Cornwall. You can sit outside  
on the sea front eating and 
drinking local produce. Their 
seafood comes from local 
fishermen and their oysters and 
shellfish come from the river the 
pub is situated on – lovely!  
I can‟t pop there any time I 
fancy so day to day I like pubs 
that stock a great range of real 
ales, ciders and interesting local 
drinks and produce; pubs that 
make an effort to stand out, be a 
bit different and stock and look 
after real ale! 
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 At last, the BIG DAY had 

arrived. No more pacing the 

floor fretting about what to wear, 

where to go, times, transport and 

organization. It had all been 

brilliantly set out by our very 

own Lord Chamberlain, Steve 

Thompson. All that remained 

was to get up and go. In the 

bathroom I flushed with 

anticipation, and as I stepped 

into the shower I went hot all 

over. (It‟s OK now, I‟ve turned 

the thermostat down and I‟m 

applying the cream to the 

sensitive areas). I still tremble as 

I recall the thrill at the prospect 

of uttering those two little words 

“I do”, in response to that eternal 

question “fancy a few pints?” 

Yes, it was the day of the Royal 

Wedding Day non-TV crawl, 

starting at 12:00. It was noted 

that the publicity-seeking royals 

had brought forward their event 

to avoid a clash. They stop at 

nothing to hog the limelight, and 

of course that Diana is to blame.  

As soon as news of our event 

leaked out, we were immediately 

inundated with an offer from 

“Worro” magazine for the 

exclusive rights but we turned it 

down so that we could bring you 

the lurid details. 

We began our quest for elegant 

sufficiency at that palace of real 

ale, the Beacon Hotel. The social 

was allied with a presentation at 

the Beacon by Regional Director 

Gary Timmins to Alex and her 

team for National Pub of the 

Year Runner-up and hearty 

congratulations are in order for 

this achievement. The turn-out 

was tremendous and the planned 

crawl must have struck a chord 

as many stayed with us for the 

whole day. Probably at least 60 

members were there from 

Birmingham, Bromsgrove, 

Coventry, Dudley, Shrewsbury, 

Stourbridge, Stoke, and 

Wolverhampton. One canny 

member had travelled from 

Blythe Northumberland. We 

were also joined by some friends 

from Germany; Peter, Hitte and 

Joerg were visiting from 

Bremen. I wonder if they are 

distant rellies of our Royal 

Family – it would be nice to 

think we had a tiny slice of 

Battenberg at the party! I was 

amazed to see one particular 

guest at the celebration. Only a 

few minutes earlier he had been 

(Continued on page 10) 

Early arrivals at the Beacon search for an open window or 

unlocked door. 

A ROYAL DAY OUT 
Len Stevenson explains how local CAMRA members celebrated 

the wedding of the year. 

The Archbishop of Canterbury 

enjoys another earthly pleasure. 

Ooh yes, mine’s a pint, says 

chairman Stan. 
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in London conducting a 

ceremony. I took a sip, looked 

again and recognized our Dudley 

Chairman enjoying a pint. Take 

a look at the Private Eye-style 

photo comparison [p8] and 

you‟ll see what I mean! 

 As for the ale, the sharpness of 

the Pictish contrasted beautifully 

with the smoothness of the Dark 

Ruby Mild, and both helped to 

wash down a tasty buffet 

provided by Alex. 

 

Next to the Jolly Crispin, where 

we crowded into the lounge and 

the bar. Stan made the 

presentation for Branch Cider 

Pub of the Year to Rob Carey 

(see The Good Cider Life issue 

15). From the 9 entries on the 

board the Bishop‟s Farewell and 

the Crispy Nail went down well, 

and I noticed that Rob places a 

newsletter on each table which 

(Continued from page 8) 

I know I said it’s my round, but 

this is ridiculous! 
The lovely Alex and the not-

quite-so-lovely Mark from the 

Beacon admire another Black 

Country brewed ale. 

The fickle CAMRA floozies 

shamelessly transfer their 

affections to the man nearest 

the bar (Steve Thompson) 
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gives the dates of upcoming 

events. This is an excellent idea 

which I hope can be promoted in 

future Ales & Tales. 

  

Then a short walk to Sally‟s, aka 

the Britannia, for an excellent 

pint of Batham‟s. It was so 

crowded that the landlady served 

many of us from the wall-

mounted pulls in the back room, 

which was the original pub when 

it was kept by Sally Perry. This 

is a National Inventory pub, and, 

coincidentally with the Vine, 

started its life attached to a 

butcher‟s shop. 

En route from there to the 

Fountain one or two of us tried 

the Black Bear, but 

unfortunately it didn‟t open until 

4 o‟clock so the Kinver-brewed 

Black Bear IPA went untried 

that day. 

The Fountain was already 

buzzing when we got there and 

we filled the place even more. 

Kinver‟s wedding brew was 

available, “Kiss Me Kate, Kiss 

Me Willy”, and in very good 

condition. We felt obliged to try 

some as Dave and Carol were 

with us. The terrible sacrifices 

you have to make to keep 

brewers happy. 

    

In the picture [left] Pete‟s 

surrounded by admirers Lian, 

Pam and Chris. Pete, author and 

(Continued on page 12) 
Pete Hill with a cob on at the Fountain 
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man of letters, (mostly French), 

is showing off his book BEER 

THERE AND EVERYWHERE. 

It‟s a travelogue, a bit like Three 

Men in a Boat, except there‟s 

more than three of „em, there‟s 

no boat, and the liquid is beer, 

plenty of it, not water. As Pete 

would say, it‟s a bostin‟ loff as 

well as an ejucairshun, and much 

of the proceeds goes to charity. 

From the Fountain we made our 

way to the Courthouse in 

Dudley, and amazingly all of us 

went in the right direction. We 

had lost only a few members 

along the way, so there was still 

a sizeable crowd to enjoy the 

wide selection of ales available. 

Unusually I chose a fruit beer, 

Saltaire Raspberry, which was 

delicious. 

 

Then onwards to Netherton and 

the Olde Swan/Ma Pardoes.  

These later stages of the crawl 

are a bit sketchy due to lack of 

space, i.e. lack of space in my 

brain to enable me to take notes. 

I recall that the ale remained 

excellent in the Swan 

(Bumblehole & Entire), the 

Hawne Tavern (Ossett) and the 

Waggon & Horses (Kiss Me 

Willy and White Lion). In the 

Hawne Tavern romance broke 

through, as one of our members 

(known as “Mr X” due to the 

super-injunction) procured from 

a machine, at enormous expense, 

a ring of the finest high-grade 

green plastic and proceeded to 

propose to his girl-friend. The 

onlookers were all tearful, but 

when they realised it could mean 

another CAMRA day out they 

cheered up no end. At least it 

shows that the general bonhomie 

and conviviality lasted right 

through the day. Although at one 

point Steve seemed to light-

heartedly doubt the sanity of 

what he had organised, as it 

turned out everybody drank 

sensibly, many a pound clattered 

into local tills, and not a single 

landlord or drinker was harmed. 

What a day!! 

 

Finally, in response to comments 

from Mr. Cromwell of Charles I 

Drive, Headless Cross, nr. 

Axminster – I‟m sorry you 

couldn‟t join us, although we did 

have few roundheads. However, 

I can tell you that it definitely 

wasn‟t an anti-royal event, but it 

was a tour of good pubs where 

we hoped we wouldn‟t be 

subjected to the TV coverage all 

day. Some thought the wedding 

was irrelevant, some wanted to 

avoid all the talk about 

bridesmaids, dresses and hats, 

others hoped to avoid the 

onslaught from the TV 

companies in their battle to 

attract the dumbest audiences. 

Some of us would have probably 

ended up shouting at the telly Al 

Murray style “Oi, presenter, you 

are blessed with the language of 

Shakespeare, stop saying b….y 

„fantastic, incredible‟ and 

„unbelievable‟ all the b….y 

time”; some of us have reached 

the (st)age when we think a rant 

at the telly means we are making 

a positive contribution to the 

debate. In reality, the day out 

was all about good company, 

good ale and generally enjoying 

ourselves, which is what 

everybody did. 

 

 

(Continued from page 11) 

(Continued on page 14) 

Seen them before?  

On Crimewatch? 

Jeff, Nigel & Steve 

The nits of the round table. 

Mark, Gary, Dave, Carol  

& Len. 

“This bloke walks into a bar & 

the barman says”  

(John Gill and friend) 

Tony & Lian pose for the 

paparazzo. T-shirt by Primani. 
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8 Temple Street, Lower Gornal DY3 2PE 

(01384) 242777 

Our 9 real ales are: 
Hobsons Town Crier 

RCH Pitchfork 
Abbot Ale 

+ 

 6 rotating guest ales 
inc Red Lion White Lion every week 

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

bottled Belgian beers 

GOOD FOOD Mon to Fri 12 - 2.30 & 6-9pm / Sat 12 - 9pm / Sun 12 - 5pm 

2 for £10 menu / 2 for £15 menu / 2 Steaks for £25 inc Wine / Large cobs on the bar 
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So, thanks again to Steve 

Thompson for originating and 

organizing a very successful 

tour, thanks to Nigel for being 

the paparazzo and thanks to all 

the participants who made it such 

a superb day.  A great time was 

had by all, and if anybody can‟t 

remember whether they did, I 

can reassure them, I‟ve seen 

some of the photographs. 

(Continued from page 12) 

Confused CAMRA members look for the entrance to Ma Pardoes 

on Netherton High Street.  

“I’m sure it was here yesterday” said a spokesperson. 

Champion Result 

 

At Earls Court, London on 

Tuesday 02.08.11 the results of 

the Champion Beer Of Britain 

competition were announced. Of 

those Beers which qualified from 

the West Midlands Beer of the 

Year competitions throughout 

2010 Holden’s Golden Glow 

went on to receive 3rd in the 

Golden Ales Class, Kinver Half 

Centurion 2nd in Strong Bitters 

Class, Blythe Staffie equal 3rd in 

Best Bitters and  Salopian 

Shropshire Gold received 1st in 

Bitters category, Shropshire Gold 

then went through to the final and 

received a top prize! 

 

Gold: Mighty Oak Oscar Wilde 

(Mild) 

Silver: Marble Chocolate (Old 

Ale) 

Bronze: Salopian Shropshire 

Gold (Bitter) 
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Burton Upon Trent smells…  

which is not surprising given it 

is the town synonymous with 

brewing.  On arrival one is 

greeted by the aroma of malt that 

pervades the town.  The National 

Brewery Centre, formerly the 

Bass Museum, is next to the 

Coors brewery.  Although 

advertised as national the centre 

is predominantly orientated 

toward the town of Burton and 

Bass.  The visitor is introduced 

to the history of beer, the 

production of malt, the brewing 

process and its allied trades.  

Bric-a-brac, arcane machines 

and breweriana litter the site and 

one is bombarded by more facts 

and figures than is probably 

good for one.  Vintage vehicles 

allied to the brewing trade are in 

the yard.  The dray hosses were 

sadly not at home on the day we 

visited and only appear in the 

school holidays.  A scale model 

of the town centre brings home 

to the visitor just how Bass and 

brewing dominated the local 

economy and social history.  

Admission for an adult is £7.50 

and includes 4 taster tickets that 

can be used in the on-site pub 

The Brewery  Tap. 

www.nationalbrewerycentre.co.

uk 

A DAY AT THE MUSEUM 
Gavin Lawson has a good day out. 
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At noon on a sunny July 

Saturday a group of dedicated 

drinkers assembled at 

Halesowen and Stourbridge, the 

latter almost ending up on the 

“We Will Rock You” trip coach 

by mistake! On time we were 

soon on our way to the cradle of 

the industrial revolution with our 

first stop the Abbey Club at 

Buildwas where, upon 

production of our CAMRA 

membership cards, we were 

faced with a choice of Wye 

Valley Butty Bach, Enville Ale 

and Hobsons Town Crier all at 

£2.25 per pint. Several pints 

were downed in the pleasant 

grounds in the shadow of the 

Abbey ruins, very picturesque 

and imposing. 

All too soon it was off to our 

next stop, the Ironbridge 

Brewery overlooking the river. 

After an initial pint of 

Centennial (£2.40 per pint), 

those that were interested were 

taken on a tour of the brewery, 

including an interesting 

exposition on the impact of the 

local fruit flies on open topped 

fermenters (they are now all 

closed!). We were invited to 

sample their craft beer, Gold, 

and although it was quite 

drinkable (I even bought a pint 

of it after the tour had finished) 

even an untutored palate such as 

mine was able to notice the 

difference in the taste of the 

beer. As a professional Luddite 

who embraces change with as 

much pleasure as a News of the 

World employee is likely to 

embrace Rebekah Brooks I 

sincerely hope that CAMRA 

maintains its current definition 

of cask beer as to dilute it would 

open the floodgates to all types 

of keg brews masquerading as 

“craft beer” and turn the clock 

back to 1971 quicker than you 

can say “Watneys”. 

 

Fortified by the hospitality of 

our hosts, which extended to a 

cheese and biscuit lunch, we 

then moved on to the Robin 

Hood Inn, Ironbridge via a sortie 

to the local butchers, to placate 

the carnivores amongst us, 

where our intrepid leader 

managed to persuade them to let 

us have 10 of their excellent 

pork pies for £20 – he ought to 

be on the next series of The 

Apprentice! The pub sold 

Holdens Best Bitter (£2.45 per 

pint) and Golden Glow. Again, 

the weather was nice enough for 

us to sit outside and consume 

our pies and pints whilst 

overlooking the Jackfield 

Bridge. 

 

Our next stop was the All 

Nations where we took the 

wrong turning and ended up in 

somebody‟s drive. The owner is 

obviously used to such 

occurrences as he was able to 

direct us to where the pub was 

although we had to abandon the 

minibus at the foot of the steep 

approach road. Once we got to 

the All Nations, the beers 

available were Dabley Ale 

(£2.20 per pint), Dabley Gold,  

Rowton Comet and Slaters 

Bitter. (Guest Ales were £2.50+ 

per pint). The beers were not to 

the taste of some of the group 

although I thought my pint of 

Dabley Ale was fine. 

 

Roberto then led us on a yomp 

along a disused railway line 

which felt like a 5-mile hike to 

the final pub, The Shakespeare 

Inn, where we were reunited 

with our minibus. Time was 

pressing but were still able to 

down a pint of either Ludlow 

Gold (£2.75) or Hobsons 

Twisted Spire – the only time I 

had to pay more than £2.50 per 

pint the entire trip, not bad 

considering the current climate 

where Governments appear hell-

bent on taxing pubs out of 

existence on the pretext of 

“improving” our health. Then it 

was all on the coach and back to 

Stourbridge at about 7.45 p.m. 

Thanks to Will for organising a 

great trip. 

GORGING ON BEER 
A trip to Ironbridge by Tony Morgan. 

Buildwas Abbey 

The All Nations 
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Dave and I first visited Kinver in 

1984, when we lived in Perton, 

Wolverhampton. With four pubs 

listed in the Good Beer Guide 

we visited regularly most 

weekends to see the beautiful 

area of Kinver Edge, the 

sandstone Rock Houses, and 

lovely canal walks. 

 

We came to live here in May 

1986 and at that time there were 

10 pubs: 

*The Elm Tree - Davenports 

*The Crown and Anchor - M & 

B 

*The New Rose and Crown (The 

Spring) - Banks‟s  

The Royal Exchange  - Banks‟s 

*The Old Plough - Simpkiss 

The Plough and Harrow, (The 

Steps) - Bathams 

The Olde White Harte - Banks‟s 

*The George and Dragon - 

Ansells  

The Cross - Hansons                               

The Vine - Bass 

*now lost to housing. 

 

We had t-shirts printed in 1988 

for our son‟s Godfather party 

„The Kinver 10‟ listing the pubs 

on the front of the shirt. Dave 

thinks he first visited the Con 

Club one Kinver Country Fayre 

Day. He became a member after 

a little while and as it increased 

it‟s range in real ale, Dave told 

Steve the Steward of the club 

that this place should be in the 

beer guide. With an introduction 

to Dudley CAMRA scorers, 

eventually the rest is history. 

 

A Real Ale Haven 

 

The Kinver Constitutional Club 

was presented with the 

Campaign for Real Ale 

(CAMRA) National Club of The 

Year certificate for 2011 on 

Friday May 20th. 

  

CAMRA Hailed The  venue A 

Real Ale Haven and served up 

its highest club accolade after 

judges were impressed by the 

range of facilities including a 

bar which stocks up to 18 brews, 

many LocAles including 

Hobsons, Kinver and Enville. 

 

It has won local branch CAMRA 

Club of the Year awards every 

KINVER HAS THE EDGE 
Kinver resident Carol Kelly finds out how the Kinver 

Constitutional Club has won the CAMRA National Club of the 

Year award and takes a look round the town. 
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year since 2007 including West 

Midlands Regional Club of the 

Year 2009/2010 and a regular in 

CAMRA's Good Beer Guide 

since 2006. According to 

sources, the building started as 

The Green Dragon, first licensed 

in 1718. In about 1902 it was 

rebuilt as an upmarket hotel, but 

it was not very successful. In 

1934 it became the 

Constitutional Club. With a 

small façade on the High Street, 

it opens up into a Tardis-like 

interior, with the bar areas, a 

restaurant and large snooker 

room. Outside at the back there 

is a smoking shelter and large 

patio area. The car park is used 

on occasions for community 

events such as bonfire night and 

the Kinver Country Fayre with 

live music and an outside bar 

open to the public. Besides 

enjoying an enviable sporting 

reputation, with snooker, boules, 

cribbage and dominoes, it 

currently would like a darts 

team! There is also a big screen 

to air major sporting events. The 

Club is a valued community 

outlet and hosts various events 

and meetings. The bingo club 

raise money for local charities 

and organisations and there are 

regular music events throughout 

the year. 

 

On the day, the presentation was 

attended by the CAMRA press 

officer, several of the Clubs 

Committee and National 

Executive and a couple of 

Regional Directors and Area 

Organisers. Considering this was 

such a closely guarded secret 

until the day and the fact that the 

presentation was on a Friday, 

there was a good representation 

from our local branch and the 

West Midlands regional 

branches. The Club opened 

unusually early for the event, as 

it was also hosting a Royal 

British Legion Coffee morning. 

 

Of 18 beers there were 11 

LocAles available on the day 

from Kinver, Enville, Pardoes, 

Holdens, Sadlers, and Hobsons 

including 2 milds - CAMRA 

promotes Mild in May, but mild 

proves to be a popular choice 

here at any time. 

 

Having served on the committee 

of the club myself for two years, 

I know how hard they work to 

run and maintain the club. I 

decided to stand down from the 

committee in 2009 as I became 

more involved in our local 

CAMRA branch. With a major 

change of committee and 

officers this year with fresh 

ideas, the club will hopefully 

continue to thrive and work 

(Continued on page 22) 
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within the Kinver community. 

The Steward Steve has worked 

there for many years and the 

staff deserve this recognition. 

Well done! And thanks to the 

caterers for a splendid buffet. 

 

Peter Mathews CMG, Kinver 

Constitutional Club President, 

spoke of his delight at the Club 

winning the national title. He 

said “There has been a lot of 

work gone into the Club for 

many years, with many members 

working tirelessly to keep the 

Club up to date and to keep 

ourselves challenged. 

 

“With this in mind we are 

delighted to receive this national 

award, as we put on many guest 

beers, changing them on a 

regular basis, to the great 

satisfaction of our members. It's 

always a pleasure to go into a 

place where you have a good 

choice of interesting beers from 

around the UK, and this is 

something we strive to do.” 

 

He went on to say: “This 

recognition is not only for the 

Kinver Constitutional Club and 

its members but also for our 

village, a dynamic and historic 

place mentioned in the 

Domesday Book.” 

 

In order to find the National 

Club of the Year for 2011, 

submissions were put forward by 

CAMRA's 200-plus local 

branches across the country, 

with the criteria based around a 

club's commitment to real ale. 

This year, after local and 

regional winners of the highest 

standards, the Kinver 

Constitutional Club beat three 

other National finalists, which 

were: 

Barnton Cricket Club, Cheshire. 

Dartford WMC, Kent. 

Rushden Historical Transport 

Society, Northants. 

 

Ian Charlton of CAMRA's Clubs 

Committee hailed the faultless 

quality of this year's overall 

winner. He said: “The splendid 

array of high quality real ales on 

offer, the range of rooms, and 

the exemplary hospitality shown 

by the Club is something that 

has not been matched for many 

years. The Club is very much at 

the heart of the community, and 

this is wholly apparent on 

entering the village. 

 

“Kinver Constitutional Club is a 

most deserving winner, not least 

because of its devoted support of 

local breweries, its range of beer 

styles served at any one time, 

and the formidable knowledge of 

real ales displayed by the Club 

(Continued from page 21) 
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stewards. Kinver is the sort of 

club which epitomises the 

invaluable role pubs and clubs 

play in the lives of small rural 

communities and it's a pleasure 

to present them with this 

national title.” 

 

The KCC is a member‟s only 

club, but card carrying CAMRA 

members are welcome, groups 

should ring ahead. 

 

Heavy horses trot into Kinver 

 

The heavy horses came to 

Kinver on Saturday, May 21, to 

promote the village‟s country 

fayre in June, in association with 

Kinver Brewery. Members of 

the Midlands Heavy Horse 

Association (MHHA) pulled a 

vintage brewery dray to deliver 

ale from the local brewery to 

pubs around the village. As part 

of the deal, they had a sign made 

of the brewery for the dray. The 

Clydesdale horses, Noah and 

William Wallace, left the car 

park of the Cat pub at Enville 

with the dray to collect beer 

from the Kinver Brewery. 

Brewers Dave and Ian loaded up 

the casks which attracted quite a 

crowd including our local M.P. 

Gavin Williamson, and members 

of Dudley & South Staffs and 

Stourbridge & Halesowen 

branches of CAMRA and 

residents. 

 

The horses pulled the dray 

through Kinver High Street 

delivering ale from the Brewery 

to the Vine, the Cross and 

Constitutional Club to roll out 

the barrel on final preparations 

for the Country Fayre. The 

horses were driven by Paul and 

Yvonne Simmons of the 

Mordearg Shires stud near 

Wolverhampton, who were 

assisted on the dray by Kinver 

Dave and Phil Brown, one of the 

Fayre‟s committee organisers. 

Negotiating the traffic calming 

system without any road rage, 

they met with a lone shire horse 

and rider who promptly turned 

around and gave the dray an 

escort through the village to the 

Vine. 

 

The draymen were given a 

traditional drayman‟s tipple at 

each of the establishments and 

on arrival at the Constitutional 

Club James from the butchery 

brought them a Nightjar sausage 

bap for breakfast. James uses 

Kinver beer to make sausages. 

 

The return journey up to the Cat 

took about 25 minutes; the final 

beer delivered there and the 

horses also enjoyed a drayman‟s 

tipple. William Wallace enjoyed 

(Continued on page 24) 
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it so much in appreciation he 

threw his head back and showed 

his teeth and gums whilst 

slurping! 

 

Kinver Country Fayre 2011 

 

Kinver Country Fayre began on 

the Marsh Playing fields, then 

moved to the High Street and 

has taken place almost every 

year for 25 years since. A local 

one day event, when residents, 

institutions, organisations and 

businesses enjoy the day whilst 

raising money for community 

projects and charities. With the 

retirement of the committee 

chair in 2009, a new committee 

took the reins and due to the 

notorious roadworks of 2010, 

decided to postpone for 12 

months and aim for a bigger and 

better Country Fayre in 2011.  

 

The committee did a lot of 

research and canvassing/

questionnaires to find what 

residents and traders wanted for 

their Country Fayre. The date for 

this year‟s Kinver Country Fair 

was set on Father‟s Day, 

Sunday, June 19, bigger than 

before with an expanded format 

that included arena displays on 

Stag Meadow close to the 

village centre and the High 

Street closed to traffic providing 

the usual setting for stalls, 

entertainment, food and drink. 

Besides the heavy horses, this 

time William Wallace and Ben 

led the procession, the fayre 

played host to a range of 

attractions and events. These 

included a medieval re-

enactment complete with 

jousting displays, falconry and 

craftspeople at work, donkey 

rides, Indian USA motorcycles, 

a dog show, a photographic 

competition, Kinver Brewery‟s 

very own Morris Man Ian and 

his merry band of Sedgley 

Morris, music, dancing, stalls, 

plus a real ale tent to promote 

the local beers in the immediate 

area. 

 

The Beer Tent 

 

Some members of Dudley & 

South Staffs CAMRA branch 

had volunteered to work on the 

bar to promote the campaign in 

Kinver and help raise awareness 

of local ales. So Pam (brewery 

liaison officer for Enville) and 

Len, Stevie T, Max and Julie, 

Pete (brewery liaison officer for 

Kinver) and myself arrived at 

the tent around 11.30am to help 

and there we stayed till around 

5.15pm! Apart from the 

occasional visit to the toilets 

(which were fantastic portaloos, 

compared with those that Dave 

(Continued from page 23) 
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and I experienced the week 

before at the Isle of Wight 

Festival), we didn‟t see beyond 

the queue for the beer! and lived 

on a diet of pork pies… 

 

LocAles from Kinver Brewery 

and Enville Ales 

 

The KCF committee wanted to 

promote local produce so they 

purchased 8 casks from Kinver, 

a combination of: Edge 4.2%, 

The Noble 600 4.5%, Light 

Railway 3.8%, Maybug 4.8%, 

Crystal 4.5% and Nightjar Dark 

Mild 4.3% providing a variety of 

beer styles and strengths. 8 casks 

from Enville: Ale (made with 

honey) 4.5%, and Ginger 4.6%, 

beer styles completely different 

from those of Kinver. We did 

have several people asking for 

cider and lager but pointing out 

that this was to promote local 

real ales most people were keen 

to then try them. The 16 casks 

sold out in 5 hours. 

 

Also for sale in the beer tent 

were traditional pork pies with 

special ingredients, Nailmaker 

Pork Pies especially made for 

the event by Kays Butchers, 

were so named because of the 

local nailmaking industry in the 

area. At the end of the day, the 

„bar staff‟ adjourned to the 

Constitutional Club, to reflect on 

a very busy, but enjoyable day. 

The event had been very well 

organised and advertised, the 

committee even managed to 

arrange a bus service from 

Stourbridge on a Sunday, 

something we haven‟t had in 

Kinver for many years. It is 

reported that there were 

approximately 11,000 visitors. 

Well done to all. Look out for 

the K.C.F 2012 and come and 

enjoy! 

Kinver Today 

 

Kinver is now home to a 

brewery and the CAMRA 

National Club of the Year 2011, 

The Constitutional Club. 

We still have 5 pubs all serving 

real ale: 

The Cross is now Black Country 

Ales and guests. 

The Vine is now an Enterprise 

Inn and serves both Kinver and 

Enville 

The Plough and Harrow – 

Batham‟s 

The Royal Exchange and Olde 

White Hart – Marstons. 

It is a lovely place to live and a 

great place to visit! 

For those who enjoyed the real 

ale tent, please support your 

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

 

AUGUST 

 

Mon 22nd 8pm 

Branch meeting 

Church Tavern, Quarry Bank 

 

Wed 24th 7.15pm 

Langley/Oldbury Scores Social 

Start Crosswells, Langley 

             

Thu 25th - Sun 28th 

Bewdley Beer Fst 

St.Georges Hall,Bewdley  

Social Fri 26th 12pm 

 

 SEPTEMBER 

 

Thu 1st - Sat 3rd 

Codsall Station Beer Festival,  

Social Fri 2nd 12pm 

 

Fri 2nd - Sat 3rd 

Harbury Beer Festival 

Harbury, Warwickshire 

 

Mon 5th 8pm 

DWAF meeting 

Rose & Crown, Brierley Hill  

 

Thu 8th - Sat 10th 

Tamworth Beer Festival, 

Assembly Rooms B79 7DN 

 

Sat 10th - Sun 11th 

Boat Festival 

Windmill End, Netherton 

Open to public between 12-5pm. 

Social Saturday 12.00 

STAFFING VOLUNTEERS 

REQUIRED contact Stan 

 

Thu 15th - Sat 17th 

Bridgnorth Beer Festival 

Severn Valley Railway 

 

Mon 19th 8pm 

DWAF meeting 

Park Inn, Woodsetton 

 

Wed 21st TBC 

Joint social (B‟ham branch) the  

Park, Smethwick 

 

Mon 26th 8pm 

Branch Meeting  

Olde Swan, Netherton 

 

Wed 28th 

Smethwick & Bearwood scores 

crawl details TBC 

 

Fri 30th - Sat 1st Oct 

Solihull Beer Festival 

Royal British Legion B913DH 

 

OCTOBER 

 

Sat 15th 
Cider trip to Ross Cidery. 

Cost TBC. 

Stourbridge & Halesowen 
events 

 
For more information contact 
Angie Lewis 07548 872256 
cuddlydudly@btinternet.com 
 

AUGUST 
 
Thu 25th 8pm 
Halesowen Scoring social 
Start Coombs Wood SSC then 
Halesowen Cricket Club, 
Athletic Club, Somers Club. 
 

SEPTEMBER 
 
Wed 7th 8pm 
Branch meeting & Club of the 
Year presentation 
Coombs Wood SSC 

Sat 17th 10am 
Joseph Herbert Smith Brewery 
Also Bell at Pensax, Dog at  
Dunley & Fruiterer‟s Arms, 
Uphampton. By minibus. 
 
Mon 26th Sep 8pm 
Amblecote marking social 
Starts Robin Hood, then 
Starving Rascal, Swan, 
Maverick. 
 
Wed 5th Oct 8pm 
Branch meeting 
Windsor Castle Inn 
 
Sat 9th Oct 
Green Hop Festival 
Talbot, Knightwick. Minibus. 
 

NOVEMBER 
 
Wed 2nd 8pm 
Branch meeting 
Longlands Tavern 
 
Are you holding an event in 
November, December or 
January? If you sell real ale, 
we‟d be happy to list it here. 
Please email Will Westbury on 
wwestbury@gmail.com or call 
07925 371972. 

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

until October 2011. 

SOCIAL NETWORKING 

 

We are now using social 

networks to keep in touch with 

our members. 

 

Twitter: 

 

@DudleyCAMRA  

 

@StourHalesCAMRA 

 

@CAMRA_WM 

 

Facebook: 

 

Dudley Camra 

 

Stourbridge & Halesowen 

CAMRA 
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Interested in beer?  Of course 

you are, or you wouldn‟t be 

reading this award winning 

magazine.  A number of our 

colleagues in the Dudley and 

Stourbridge branches of 

CAMRA are members of the 

Brewery History Society, and 

we thought it would be a good 

idea to tell you a little about this 

organisation. 

 

The BHS was formed back in 

1972, and focuses mainly on 

British brewery history 

including related subjects, such 

as malting, and foreign news is 

also reported. 

 

Currently there are some 500 

members, including 70 corporate 

members, and around 15 

institutions, major museums and 

libraries.  The Corporate 

members are mainly brewers and 

maltsters, of course, but also 

include such  organisations as 

the Institute & Guild of 

Brewing, and English Heritage, 

whilst the Individual members 

are a broad church of industry 

professionals, historians (both 

amateur and professional), 

collectors, and those with a 

general interest in beer and 

brewing. 

 

Publications include a quarterly 

Journal; typically a perfect 

bound volume full of erudite 

articles.  This is complemented 

by a quarterly Newsletter full of 

industry news, readers‟ queries 

(and hopefully answers), and 

general informal snippets of 

information.  We also publish 

books from time to time, 

generally county directories, 

and, of course, „A Century of 

British Brewers – Plus‟, the first 

essential for all beer aficianados, 

containing details of over 10,000 

British brewers known to have 

existed since 1890. 

 

We hold a number of meetings 

at breweries throughout the year.  

This year‟s AGM was held at 

Marstons in Wolverhampton.  

We also have a major archive 

(professionally maintained for us 

by Birmingham City Library), 

and an oral history archive.  We 

also arrange occasional 

conferences. 

 

One area that many people have 

enjoyed contributing to is our 

collection of defunct brewery 

information and photographs.  

This is a large part of our 

website, organised by place, that 

records all known examples of 

now defunct brewery names still 

to be seen. 

 

Do please visit our website to 

get a feel for our activities.  As 

mentioned above, brewery visits 

form an important part of our 

calendar, and this year visits 

have already been made to 

Holdens, Bathams and Olde 

Swan breweries in the Black 

Country.  Also part of this year‟s 

visits include Guinness in 

Dublin, and walks exploring the 

brewing and malting sites in 

London, Newark, and the Vale 

of Aylesbury.  On a sadder note, 

we also try to visit any brewery 

threatened with closure. 

 

All in all, a society of like 

minded people, information and 

fun.  Why not join us?  You 

would be very welcome. 

 

Contact address: 

Jeff Sechiari, Manor Side East, 

Mill Lane, Byfleet, Surrey  

KT14 7RS. 

Membership@Brewery 

History.com or see  

www.BreweryHistory.com 

The Cape Hill brewery 

LET’S GET HISTORICAL 
Tony Hitchmough invites you to the Brewery History Society. 
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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! 

Earlier this year the Stourbridge 

Branch was getting very excited 

by the feedback that we were 

receiving about the trial Versio 

beers from Angel Ales, our 

newest brewery at the time. 

 

We decided that it may be a 

good idea to put a couple of their 

beers on at the Festival in May 

so when they offered us three we 

couldn‟t say “yes please” 

quickly enough. 

 

The three beers were a strong 

mild, Eclipse, brewed especially 

for us as it was “Mild May 

Month”, a beer produced for the 

Royal Wedding called Royale 

and much to our surprise the 

very first cask of Angel Ale 

resulting from all the brewing 

trials. 

 

Anyway, on went the beers and 

to everyone‟s amazement the 

first two beers to sell out at the 

Festival were the Royale and the 

Angel. These beers obviously 

had left a lasting impression on 

our drinkers as when we totted 

up the Beer of the Festival 

voting slips we found that the 

Angel Ale had indeed won, 

beating such seasoned brewers 

such as Kinver, Enville and Dark 

Star, all previous winners of the 

prestigious award. 

 

Needless to say, Nick and Andy 

at the Brewery were ecstatic 

with the result and were more 

than happy to receive a few of us 

at their small premises one 

Wednesday evening in July. 

Although the Branch numbers 

were small due to limited space 

in the brew house we were made 

most welcome and plied with 

Angel Ale and Ginger Stout, 

both of which were highly 

BREWERY NEWS: ANGEL ALES 
John Midwood reports from the Halesowen brewery that 

scooped top prize at the Stourbridge beer festival. 

John Midwood (left)  

presenting the award to the 

brewers 
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CAMRA has re-opened its 

prestigious Pub Design Awards 

competition for 2011 in a bid to 

commend the pioneering design 

work of the pub industry. The 

work must have been completed 

during the year 2010 to be 

eligible for the 2011 Award. 

The Pub Design Awards are held 

in association with English 

Heritage and the Victorian 

Society. 

 

The aim of CAMRA‟s Pub 

Design Awards scheme is to 

encourage high standards of 

architectural design in the 

refurbishment and conservation 

of existing public houses and in 

the construction of the new. 

With particular relevance to the 

present day, the aim of the Pub 

Design Awards is to stimulate 

interest and awareness in the 

many diverse factors that 

contribute to the unique 

character of the British pub as an 

institution. 

 

With the 2010 competition 

results announced in June, 

CAMRA is now looking forward 

to receiving more strong entries 

in this year‟s Awards. 

The 2011 Awards will be judged 

by the regular panel of 

architects, authors, historians 

and heritage experts. The 

Awards welcome entrants from 

anywhere in the British Isles, 

with the competition consisting 

of the following four categories: 

 

New Build Pub 

 

This category is for entirely new 

built pubs. The judges look for a 

number of details when judging 

the worth of any new 

establishment. The pub might 

reflect pubs of the past but 

without becoming a mere 

pastiche of Edwardian, Victorian 

or even Georgian artifacts. Or it 

could be completely modern, 

using materials of the 20th or 

21st century. 

 

Conversion to Pub Use 

 

This is where an existing 

building is converted to pub use. 

Pubs are judged on the taste and 

restraint used on both the outside 

and inside of the pub. 

 

Refurbished pub 

 

Refurbishment can range from a 

complete gutting to replace what 

was crass and in bad taste with 

something far better to an 

enhancement of what was 

originally there. Refurbishment 

should suit the individual pub 

and not be an excuse to use 

uniform furnishings to brand the 

pub with brewery or pub 

company's image. 

 

CAMRA / English Heritage 

Conservation award 

 

This award, sponsored by 

English Heritage, is usually 

given for work on a pub which 

conserves what is good in the 

pub, makes good some of the 

crass refurbishment efforts of the 

past and ensures that the fabric 

of the place will survive for 

further generations of pub goers 

and drinkers to enjoy. 

 

If you own, design, work, live, 

or merely like the look of your 

local pub, please do not hesitate 

to offer recommendations for the 

2011 Awards. Application forms 

can be downloaded from the 

CAMRA website at 

www.camra.org.uk/

pdaentryform, with entries 

submitted by email 

to jon.howard@camra.org.uk  or 

posted to: 

 

Jon Howard 

CAMRA Pub Design Awards 

Campaign for Real Ale Ltd 

230 Hatfield Road 

St Albans 

Herts 

AL1 4LW 

 

The closing date for all entries 

will be Friday September 30th 

2011, with presentation 

ceremonies for all award 

winners to be confirmed at a 

later date. 

drinkable. 

 

I presented the lads with a framed 

certificate, see photo, which I‟m 

sure will be the first of many and 

we wish them great success in the 

future. 

 

As it is Festival season most of 

Angel‟s output is going to 

Festivals as word has spread but 

you can still find them as a 

permanent fixture at the Waggon 

and Horses in Halesowen, 

occasionally at Grahams Place 

and the Robin Hood in 

Stourbridge as well as further 

afield in Birmingham at the 

Anchor and at the Plough in 

Harbourne.  

 

Apart from Angel Ale itself look 

out for Vanilla Sky, Amore, Stout 

and Ginger Stout. 

GOOD DESIGN 
CAMRA is looking for the best 

new pubs and conversions. 

Anyone can nominate. 
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Forget Pironi, Nastro Azzurro, 

Moretti and other fizzy “lagers.” 

Artisanal beers are becoming 

increasingly popular in Italy, 

especially in the North. We have 

recently drunk some wonderful 

IPAs and Belgian style Italian 

beers. In Canterbury we visited 

the Bottle Shop in the Goods 

Shed and we shared a large 

bottle of Birra Del Borgo ReAle 

Extra. An amber coloured, 

hoppy, India Pale Ale 6.2%, 

pronounced Re – Arley, 

obviously the similarity of the 

name to Real Ale is intentional.  

 

For two years running at Bruges 

Beer Festival we met Daniele, a 

Venetian sailor who first told us 

about the craft beers emerging in 

Italy. We kept in touch by email 

and when we visited Venice in 

June, he and his wife Sara met 

us and gave us a tour of all the 

sights before taking us back to 

their house for food and a 

selection of Daniele‟s beers.  He 

knew our tastes and had selected 

beers he thought we would 

enjoy. We started with 

Toccalmatto Zona Cesarini a 

6.6% IPA hopped with Japanese 

and New Zealand Hops, 

Birrificio Montegioco Runa 5% 

which was a hoppy, honey beer 

and a little peppery, Toccalmatto 

Surfing Hop 9% an Imperial IPA 

and finally Birriflico Foglie 

Derba Ulysses 5.5 % a black 

IPA with American style hops 

grown in Germany. 

 

Sara a non-drinker drove us to a 

wonderful pub just outside 

Vicenza called the Drunken 

Duck. Originally sponsored by 

Tennants it was now privately 

owned and a Mecca for 

discerning locals with beers 

from Belgium, Holland, 

Denmark, USA, Japan, 

Germany, Czech Republic, etc. 

We chose to stick to Italian 

draught beers and had all four 

they offered. There was pale ale, 

cream ale, an IPA and a stout. 

The brewers were Birrone and 

Birrificio del Ducato. I can‟t 

remember which was which 

though. Daniele gave us a 

parting gift of Maltus Faber 

Extra Brune 10%, a very rich 

brown, caramel, chocolate and 

coffee imperial stout which we 

drank the following night. 

 

All the beers were very 

enjoyable but very expensive 

and we were unable to find them 

in any of the bars in Verona 

where we were staying. It is still 

a very specialised market with 

only a few outlets nationally, 

and any trip to find them would 

have to be well planned.  

WORTH A PUNT 
Tony Skirving finds good beer in Italy, with a lot of planning. 
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HITCHMOUGH’S LOST PUBS 
Can you identify the pub below? The answer and pub details 

will appear in the next edition of Ales & Tales. 

The pub pictured in Edition 15 was the 

Old Crown, in Intended Street, Cradley.   

A pub, originally at 2, Hightown, was first 

mentioned in a directory of 1870.  An ex- 

Wolverhampton and Dudley house, the 

pub closed in June 2007, and was 

demolished. 
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Real cider is a long-established, 

traditional drink produced 

naturally from apples and is not  

carbonated or pasteurised. 

Unlike real ale production which 

can happen at any time of the 

year real cider & perry can only 

be made when the fruit is ripe. 

Great skill is required and it is a 

producer rather than a brewer 

who makes cider & perry. They 

may use a mixture of bittersweet 

and bittersharp cider apples or 

sweet dessert apples or a mixture 

of several types to make cider, 

but perry can only be made from 

specialised perry pears, which 

are high in natural tannin.  

 

The choosing, pressing and 

blending of the fruit to make 

cider is just as much of a craft as 

making beer and produces a vast 

range of tastes, styles and 

aromas, similar to those 

produced in fine wine. Like 

wine, each year's fruit produces 

a unique vintage, so much so 

that cider and perry have 

sometimes been called 'The 

Wine of the West'.  

 

October is a very active time for 

producers, especially for those 

who make only a small amount 

of cider. Harvest time for cider 

fruit is roughly from September 

to November and by October 

production is in full flow. It is 

this that has led CAMRA to 

nominate October as Cider and 

Perry Month as a step to 

supporting local cider producers. 

                                                             

 

Ten years ago Westons Old 

Rosie won CAMRA‟s National 

Champion Cider of the Year 

competition for an 

unprecedented third time in a 

row, but 10 years ago not even 

Old Rosie was widely available 

in every town or city. In fact it 

was no exaggeration to describe 

the cider and perry landscape at 

that time as a dusty desert in 

which CAMRA beer festivals 

popped up occasionally and 

temporarily as oases of real cider 

and perry. The only other chance 

to get a drop of the real stuff was 

to travel to cider producers and 

purchase products at the farm 

gate – not something everyone 

could do. Real cider and perry 

had to be hunted out by a band 

of enthusiasts who became 

„evangelists‟ sharing their 

wisdom, tips and 

recommendations with each 

other. 

 

Ten years on and there has been 

a gigantic shift in the availability 

of real cider and perry. In 2011 

every CAMRA region has at 

least one pub selling real 

products, and almost 1000 pubs 

have been issued with 

CAMRA‟s „Real Cider Sold 

Here‟ stickers. You can find a 

list of outlets at 

www.camra.org.uk - select 

„about cider‟ and scroll down to 

the „is there a good cider pub 

near you‟ section. 

 

As you would expect with this 

increased availability year on 

year there are many more entries 

for CAMRA‟s National Cider 

and Perry Championships. This 

year the competition was held at 

the Reading Beer and Cider 

Festival over the May bank 

holiday weekend, and CAMRA 

was delighted to announce that 

the Gold Medals for 2011 were 

won by Virtual Orchard Hard 

Core Cider, and Rathays 

Painted Lady Perry..  

 

The full results are:  

 

Cider  
GOLD - Virtual Orchard, Hard 

Core (of Wolverton, 

Buckinghamshire)  

SILVER - Gwynt y Ddraig, 

Black Dragon (of Llantwit 

Fardre, Glamorgan)  

BRONZE - Hartland, Sweet (of 

Tirley, Gloucestershire)  

 

Perry  
GOLD - Rathays, Painted Lady 

(of Sutton St Nicholas, 

Herefordshire)  

SILVER - Gwynt y Ddraig, Two 

Trees (of Llantwit Fardre, 

Glamorgan)  

BRONZE - Ralph's, Old 

Badland (New Radnor, Powys) 

and Oliver's, Medium (of Ocle 

Pychard, Herefordshire) 

 

Increased demand for products 

has meant increased supply from 

existing and new producers, 

which in turn has lead to an 

increase in the number of apple 

orchards being planted. 

 

In 2011 consumers want 

products which are close to 

nature, unadulterated with 

chemicals and gases, and locally 

created into unique drinks 

capturing heritage, quality and 

flavour as only real cider and 

perry can.  

So wander down to your local 

and enjoy a glass of your choice. 

Or check your local branch‟s 

website to discover how they are 

celebrating 

Cider and Perry 

Month and join 

in.  

Wassail! 

REAL CIDER & PERRY 
Pam Partridge gives an in-cider’s report! 
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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 

CAMRA has again used its 

'super-complaint' power to 

require the Office of Fair 

Trading (OFT) to fast-track 

consideration of anti-competitive 

practices in the UK pub market 

which are resulting in high 

prices in pubs, lower amenity, 

restricted choice and pub 

closures.  

 

CAMRA's 'super-complaint', 'A 

Fair Share for the Consumer', 

highlights that high rents and 

'tied' beer prices are driving 

many good pub landlords out of 

business and contributing to the 

destruction of Britain's pubs 

through pub closures and 

chronic under investment in pub 

facilities. Currently more than 

seven pubs close every day. 

'Tied' Beer Prices: Over half of 

the pubs in the UK are run under 

'tie' arrangements which stop  

pub landlords buying beer and 

other products on the open 

market - many pub landlords are 

forced to pay over the odds by 

around 50p a pint. 

 

Pub rents: A flawed system - : 

CAMRA is calling for the OFT 

to review the way in which pub 

rents are set, as excessive rents 

mean higher prices for pub-

goers. The current system is 

open to abuse as it is based on a 

range of hypothetical 

assumptions and specifically 

ignores the fact that 'tied' pub 

landlords have to pay above 

market prices for beer and other 

products. 

Beer Choice; securing access to 

market for small brewers: Mike 

Benner, CAMRA Chief 

Executive, said, "There is 

enormous consumer interest in 

local produce and it is crazy that 

local brewers are prevented 

from selling their beers to local 

pubs. We believe a 'guest beer' 

regulation, so that 'tied' pub 

landlords can buy a guest real 

ale from a brewer of their 

choice, should be introduced to 

overcome this. This alone would 

boost consumer choice and have 

the impact of driving down pub 

beer prices through 

competition." 

 

(Continued on page 36) 

TIME FOR A FAIR SHARE 
CAMRA lodges another ‘super-complaint’. 



36  

 

 

Pub Closures; stamp out 

restrictive covenants: CAMRA is 

calling for regulation to prevent 

pubs being sold with 'restrictive 

covenants' preventing them from 

being used as licensed premises 

in the future. Mr Benner said, "At 

a time of accelerating pub 

closures it is disgraceful that 

companies are allowed to sell 

pubs and deliberately prevent 

them ever being reopened. Pubs 

are at the heart of so many of 

our communities and it is for the 

market and the community to 

decide if a pub is a viable and 

sustainable business." 

 

 

The Way Forward: Mr Benner 

added, "EU competition rules 

demand that exclusive supply 

agreements between pub owning 

companies and pub landlords 

must result in a fair share of the 

benefit for consumer s. The 'tie' 

is a restrictive agreement, but it 

should work through 

countervailing benefits for pub 

landlords to enable them to run a 

viable and sustainable pub 

providing good value and quality 

to their customers. With 

increasing pub prices, failing 

pub businesses and 

unprecedented pub closures, the 

model is faltering and must be 

reformed as a matter of 

urgency." 

 

Watch this space to see how the 

OFT deals with this super 

complaint or better still join 

CAMRA and join in the fight to 

stop pub closures and get a fair 

deal for real ale lovers. 

(Continued from page 35) ALES & TALES ISSUE 16 
 

© 2011 Campaign for Real Ale Ltd. 
The views expressed in this 

newsletter are not necessarily those of 

the Campaign for Real Ale Ltd.  
Whilst every effort is made to ensure 

that the information in this 

publication is accurate and up to date, 
no responsibility for errors and 

omissions can be accepted.  

 

ALES & TALES is published by 

Dudley & South Staffordshire and 
Stourbridge & Halesowen branches of 

CAMRA - the Campaign for Real 

Ale.   
 

Edited by Will Westbury. Email 

alestales@stourbridgecamra.org.uk 

or write to: 

31 Hope Street,  

Halesowen, B62 8LU.   
For advertising, please contact Simon 

Hanson on 0845 224 1832. 

 

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 

Beers 

 

1 MILKED CHAIRMAN 

 

2 CRETIN ROW 

 

3 ELEVEN GIRL GIN  

 

4 BIDET TERRIFIES 

 

5 HIT MAD LAMBS 

 

6 DAM BLURRY KID 

 

7 LONG LEWD GO 

 

8 TRUST A GOOSED MONK 

 

9 HOBBLE MULE 

 

10 HER KINKY VERB 

 

Breweries 

 

1 HOSS NOB 

 

2 YOU RENT CALLBACKS 

 

3 WILD ANCESTORS 

 

4 TELL DON 

 

5 DREAM SOAP 

 

6 LURE HUGE HOT ASS 

 

7 DOUBT BRINGER 

 

8 SMART SON 

 

9 ACT IN IT 

 

10 BINGO RIDER  

 

ALE-AGRAMS 
Can you solve our beer and brewery anagrams? Answers p39. 
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CAMRA LocAle is an initiative 

that promotes pubs stocking 

locally brewed real ale. The 

scheme builds on a growing 

consumer demand for quality 

local produce and an increased 

awareness of 'green' issues. 

Everyone benefits from local 

pubs stocking locally-brewed 

real ale…  

 

Public houses: Stocking local 

real ales can increase pub visits 

 

Consumers: Enjoy greater beer 

choice and diversity 

 

Local brewers: Gain from 

increased sales 

 

The local economy: More 

money is spent and retained 

locally 

 

The environment: Fewer „beer 

miles' resulting in less road 

congestion and pollution 

 

Tourism: Increased sense of 

local identity and pride - let's 

celebrate what makes our 

locality different. 

 

With this in mind Stourbridge 

and Halesowen and Dudley and 

South Staffs branches have been 

out surveying local pubs to 

determine whether they meet the 

LocAle criteria. A hard job but 

someone has to do it! 

Below are those pubs that are 

established as LocAle pubs at 

the moment. 

 

 

 

 

WEST MIDLANDS 

 

Amblecote 

 

Robin Hood 

Starving Rascal 

 

Blackheath 

 

Hawthorn 

 

Dudley 

 

Court House 

 

Halesowen 

 

Fairfield 

Hawne Tavern 

Somers Sports & Social Club 

Waggon & Horses 

Whitley 

 

Lower Gornal 

 

Old Bulls Head 

 

Lye 

 

Windsor Castle Inn 

 

Norton 

 

Plough & Harrow 

 

Oldbury 

 

Jolly Collier 

Waggon & Horses 

 

Old Hill 

 

Bell & Bear 

Waterfall 

 

 

 

Oldswinford 

 

Bird in Hand 

 

Sedgley 

 

Beacon 

Clifton 

 

Stourbridge 

 

Duke William 

Royal Exchange 

 

Wall Heath 

 

Wall Heath Tavern 

 

West Bromwich 

 

Wheatsheaf 

 

Wollaston 

 

Graham‟s Place 

Princess 

Unicorn 

 

STAFFORDSHIRE 

 

Enville 

 

Cat 

 

Kinver 

 

Constitutional Club 

 

Wombourne 

 

New Inn 

 

If your favourite pub isn‟t here 

then contact either branch and a 

visit will be arranged to see if 

they meet the criteria. Or why 

not join CAMRA and come and 

help us judge? 

FIND A LOC-ALE PINT 
Where to get locally brewed beer. 
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Now in its 39th year, the Good 

Beer Guide is fully revised and 

updated, with details of more 

than 4,500 pubs across the 

country serving the best real ale.  

 

From country inns to urban style 

bars and backstreet boozers, all 

selected and reviewed by 

thousands CAMRA members, 

this is your definitive guide to 

finding the perfect pint.  

Complete entries for over 

4,500 urban and rural pubs, 

giving details of food, opening 

hours, beer gardens, 

accommodation, transport 

links, pub history, disabled 

access and facilities for 

families. 

Informative features section, 

with articles on pubs, beer and 

brewing, as well as beer 

festival listings from around 

the country. 

 

Fully revised and updated 

every year by thousands of 

CAMRA members across the 

country.  

 

Unique brewery section listing 

all the breweries in the UK - 

micro, regional and national - 

that brew real ale, with tasting 

notes for hundreds of their 

beers written by a trained 

CAMRA tasting panel.  

 

Order yours from CAMRA on 

line or visit your local branch to 

buy one. Reduced prices apply 

for members -  another good 

reason to join.  

A GUIDE YOU CAN TRUST 
With the new Good Beer Guide, out in September, you’re never 

far from a decent pint! 

The bad news is that over the last 

few years we have seen a lot of 

pub closures.  The good news is 

that, with prices reduced, some 

are being bought by smaller 

concerns and opening as 

freehouses.  One such concern is 

local company Stan Owen Group 

who have owned the Mount 

Pleasant (Stump), Sedgley for 

the past few years.  At the end of 

last year they made two more 

purchases. 

 

The Red Cow, 84 Grosvenor 

Road, Lower Gornal, DY3 2PR 

is open, currently selling 4 ever-

changing real ales plus 

traditional cider.  Opening hours 

are from 4pm Mon to Thu, all 

day Fri to Sun.  Landlord Dave 

Corns is planning a beer festival 

in September, to be held under 

canvas in the beer garden. 

 

The Three Crowns on Brierley 

Hill High Street  is due to open 

in August with an ever-changing 

beer range. 

GOOD PUB NEWS! 
Local company expands. 

ALE-AGRAM Answers (p36) 

 

BEERS 

1 CHAINMAKER MILD  

2 TOWN CRIER 

3 ENVILLE GINGER  

4 FIRESIDE BITTER  

5 BATHAMS MILD  

6 DARK RUBY MILD 

7 GOLDEN GLOW 

8 DRAGON SMOKE STOUT 

9 BUMBLEHOLE 

10 KINVER KHYBER 

 

BREWERIES 

1 HOBSONS 

2 BLACK COUNTRY ALES 

3 WINDSOR CASTLE 

4 TOLL END  

5 MA PARDOES 

6 SLAUGHTERHOUSE 

7 BURTON BRIDGE 

8 MARSTONS 

9 TITANIC 

10 IRONBRIDGE 




