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Each year, up and down the 

country, there are many good 

pubs that don‟t quite make the 

Good Beer Guide but more 

importantly there are pubs that are 

new to the guide.  The 2012 

edition of the guide has several 

pubs, within the circulation area 

of this magazine, that fall into this 

category.  

 

The Duke William on Coventry 

Street in the middle of 

Stourbridge is brand new to the 

guide. It is a distinctive 

Edwardian style pub with high 

ceilings and lovely brickwork 

which has been recently 

refurbished. The pub has become 

the home of Craddock‟s brewery 

situated to the rear of the pub. 

Live Music normally takes place 

on Thursday evening in the front 

bar. 

The Five Ways on Himley Road 

in Lower Gornal is a warm, 

friendly welcoming pub not far 

from Gornal Wood bus station. 

The L-shaped room has two 

distinct areas selling Batham‟s 

bitter and occasionally another 

guest beer appears. There is a 

raised decking area overlooking 

the car park to the rear of the pub. 

Look out for early morning 

opening for breakfasts. 

 

The Park Inn is the Holden‟s 

brewery tap on George Street in 

Woodsetton. It consists of an 

open plan main bar with lots of 

small drinking areas and a large 

conservatory. It sells the range of 

Holden‟s beers plus a guest beer. 

The pub also offers a discount for 

CAMRA members. 

 

 

The Park Tavern on the corner 

of Cot Lane and Broad Street in 

Kingswinford is another pub 

returning to the guide after many 

years absence. A separate lounge 

and bar sell a range of beers 

including Batham‟s bitter, Enville 

Ale, Purity Mad Goose and a 

guest beer or two. The bar shows 

major sporting events, particularly 

Rugby Union games. 

 

The Tamebridge on Tame Road, 

Tipton makes its first appearance 

in the guide. It is situated near the 

Oldbury arm of the River Tame 

and can‟t be missed with its bright 

paintwork. The bar, with coal fire, 

leads to a cosy snug and family 

area sells 3 ales. A house beer is 

brewed by RCH. 

 

The Waterfall on Waterfall Lane 

between Old Hill and Blackheath 

is a Holden‟s brewery pub selling 

the usual range of Holden‟s beers 

and several guest beers which 

often include Batham‟s bitter. 

This pub makes a welcome return 

to the guide for this characterful, 

homely, community centred pub. 

The food is good value and the 

outside drinking area has 

wonderful views during the 

summer. 

 

The Windsor Castle is the home 

to Sadler‟s brewery and is situated 

at Lye Cross on Stourbridge Road 

There is  a very modern  feel to 

this pub that sells the full range of 

Sadler‟s beers alongside an 

interesting food menu. 

 

Full details of these pubs and 

others in the local area can be 

found in The Good Beer Guide 

2012, published by CAMRA, the 

Campaign for Real Ale  and is 

available from good bookshops 

and selected Real Ale pubs. 

NEW TO THE GBG 
Steve Thompson finds the local pubs new to CAMRA‟s Good 

Beer Guide 2012. 
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Name, age, occupation? 

Alex Marchant, 26, General 

Manager – The Beacon Hotel. 

 

What was your first drink? 

I remember my Dad letting me 

drink the foam of his beer when I 

was a kid, I couldn‟t understand 

how anyone could stand such a 

foul taste. He said I‟d acquire it 

eventually. He was right. My first 

pint was Enville Gothic, I was 

quite underage. 

 

What are your hobbies and 

interests? 

Other than real ale? Craft beer. I 

often joke that beer and pubs are 

my only hobby but it‟s fairly 

accurate.  I used to be rather 

pretentious when I was younger 

and say that I liked fine art, film, 

new wave fashion and avant-

garde hip hop.  Now I just like 

beer and pubs. 

 

What is your favourite beer? 

Hops.  I really like bold flavours 

in beer, uber strong hops or really 

deep malts.  I admire brewers who 

are willing to take a chance and 

push boundaries with styles, 

strengths and flavours, even with 

aspects of the brewing process 

(Brew Dogs‟ Sunk Punk for 

example), I‟ve been drinking a 

load of craft beers recently, 

Mikeller‟s 1000 IBU and Soba 

Ale; a collaborative beer between 

Rogue Brewery and Masaharu 

Morimoto have really stood out.  

British cask wise I believe that 

Kinver, Hardknott, Marble and 

Pictish can do no wrong.  I‟ve still 

got a place in my heart for Black 

Country bitters even though my 

tastes may have moved on, I still 

love Pardoe‟s Bumblehole.  And 

there‟s no way I can answer a 

question about favourite beer 

without mentioning the Ruby.  

It‟s a staple in my diet. 

 

What is your favourite: 

-Food? 

The restaurant in the Bulls Head, 

a Holden‟s pub down the road 

from the Beacon is my current 

favourite, really excellent 

traditional Thai food. I‟d eat there 

every day if possible but it‟s not 

open on Sundays. 

 

-Drink that's not Real Ale? 

Tea. I drink bucket loads of it. 

 

-Music? 
All kinds of crazy stuff.  

 

How did you get started in the 

trade? 

I started as bar staff at the pub 

when I was 18, it was a couple of 

weekends before our first and 

only beer festival. It was an 

amazing place to work. I stayed 

on at the Pub while I was studying 

illustration at Wolverhampton 

University.  About 4 or so years 

ago, when I was in my second 

year, I became an assistant 

manager and became really 

involved in the pub and the trade 

in general, then last June I took 

over as general manager.   

 

What's the history of your pub? 

It was taken over by Sarah 

Hughes where she began brewing 

the Dark Ruby in the 20‟s, after 

many years of closure; the pub 

still remained in the family.  John 

Hughes, Sarah‟s grandson, 

restored the pub back to it‟s 

previous Victorian style décor and 

in the 80‟s, after finding the 

recipe in a cigar tin, started 

brewing the Ruby again.  

 

What are your aspirations for 

the business? 

To be the best in the country at 

least once. 

 

What's the best and worst thing 

to happen in the industry in the 

last 5 years? 

-Best 

The influx of micro breweries; it‟s 

a sign that the demand for real ale 

is growing, it‟s an exciting time 

for our trade and the variety of 

different beer is as vast as it‟s 

ever been.  This pleases me 

greatly. 

 

-Worst 

 Massive duty increases, ever 

rising fuel and energy prices, and 

the stranglehold of pubco‟s and 

national breweries. 

 

How do you feel CAMRA could 

help you in your business? 

CAMRA have done an awful lot 

for us already, our customers are 

converted.  We‟re now in a lucky 

position where with the help of 

CAMRA, customers and previous 

management and staff we have a 

good reputation built up.  We now 

face the hard work of trying to 

maintain it. 

 

Which is your favourite pub? 

(Can be anywhere in the 

country as long as you don't 

own it) 

I love loads. The Three Kings at 

Hanley Castle, the Euston Tap, 

the Craft brewing Co. and the 

Greenwich Union in London, the 

Wagon and Horses in Halesowen, 

Three Fishes in Shrewsbury, The 

Baltic Fleet in Liverpool. 

Basically, all the pubs I can 

remember ever going in. 

MEET THE ... PUBLICAN 
Roberto Ross popped into the runner-up in the National 

CAMRA Pub of the Year - the Beacon Hotel in Sedgley. 
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Good evening, let me make my 

position clear: I love pub crawling 

and visiting lovely hostelries – 

new and old.  However, whether 

it‟s a beautifully restored old 

boozer, or a flash new bar, the 

crucial criteria, by which I judge a 

venue, is the range and quality of 

its beer.  I am a beer rater, a beer-

trainspotter if you will. 

 

I will go out of my way, even to a 

substandard venue, if it offers 

good beer; but I will become 

twitchy, even in the CAMRA pub 

of the year, if there isn‟t 

something to satisfy my 

tastebuds. 

 

Luckily for me, we are living in a 

renaissance of quality beer – with 

new and old UK brewers upping 

their game:- bringing tons of 

hoppy flavour and experimenting 

with World styles.  It is also 

easier these days to get the best 

bottled World beer offerings, 

whether from specialist beer 

retailers, or even big 

supermarkets.    

 

In this ever improving World of 

beer, I make it my business to 

hunt down the best beers – 

sampling as many as I can find, in 

order to build up rigorous 

comparative data.  If I try 99 

average beers, it makes that one 

outstanding beer all the sweeter, 

so I commit the experience to 

memory (and the www), in order 

that I can spread the good word.   

 

We are blessed  in the Black 

Country, as there are a range of 

good pubs, presenting punters 

with flavoursome beer choices, on 

a regular basis.  But what do I 

mean by good beer?  After all, 

taste is a very personal thing is it 

not?  Well, yes it is, but I am big 

headed enough, and have sampled 

sufficient different beers to 

consider myself a very good judge 

of beer style and quality.  I know 

that I know the difference 

between a bad, an indifferent and 

a superb beer – you must trust me 

on that.*  But let‟s get down to 

business – what are these good 

beers to which I refer?  

 

Let‟s start with local brewers.  I 

am not here to slate bad beer (on 

this occasion), so I am not going 

to name and shame the ones I 

don‟t like.  Instead, I want to 

praise the companies who are 

delivering good product into my 

eager gob. 

 

Bathams. 

I don‟t really need to explain this 

one.  The Bitter and Mild are both 

classics. End of. 

 

Sarah Hughes. 

Ditto. 

 

Sadler's. 

I used to look past these lads from 

Lye, as there wasn‟t a stand out 

product, which made my knees 

tremble.  Then came Hop Bomb – 

a deliciously full and flavoursome 

beer, rocking with US hops and 

throat tickling fizzy flavour.  

Whether sampled on tap at the 

Windsor Castle, or bottled, this is 

a beer to be reckoned with and 

one which is starting to turn heads 

on a national level** - rightly so.  

Having lured me in with their 

Hop Bomb, Sadler's have also 

impressed me with both Mud City 

Stout, a lush, rich, sweet brown 

beauty, and JPA, which is a light, 

fresh, hoppy golden delight.  Be 

aware of what a great brewery is 

in our Black Country midst – 

Sadler's are on a roll. 

 

Craddock's. 

A new microbrewery for 

Stourbridge and one who IMHO 

have delivered from the word „get

-go‟.  I have personally sent a 

memo to myself to nip back to the 

Duke William soon, to try more 

of their wares; but at this early 

stage, I can heartily recommend 

sampling Crest, which is a light, 

slippery golden ale, full of fresh 

US hops; and Old Goat, a dark, 

tasty, enigmatic beast. 

 

So that‟s the West Midlands 

wrapped up, at least for the 

moment.  Now obviously I 

haven‟t got time to guide you 

through all the good beers I‟ve 

happened across lately (much as I 

would like to).  As an appetite-

whetting aperitif then, what I‟ll do 

instead, is to very quickly update 

you on my [current] five favourite 

UK brewers. 

(Continued on page 8) 

FIRST RATE  
Daniel Brown, new to this Parish, speaks up for the beer 

„rater‟. 

* Dan has been posting beer reviews 
on www.ratebeer.com for over 8 

years, including 460 Bitters, 342 

Golden Ales, 204 Premium Bitters, 
171 Milds, 95 Porters and 93 Stouts, 

from a total of 2439 „rated‟ beers 

(numbers correct at the time of going 

to press). 
 

**at the time of writing, the World 

beer reviewing website Ratebeer, 
ranks Hop Bomb as the West 

Midlands‟ number 1 beer. 
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Moor 

Somerset brewery on a run of 

magical beers.  Northern Star and 

Southern Star are two delicious 

strong hoppy golden ales, whilst 

Pacific IPA and Illusion are 2 

highly successful IPA variations, 

using NZ hops and roasted barley 

malt respectively.  Look out for 

their beers in Nicholsons‟ pubs. 

 

Summer Wine 

Named after their Holmfirth 

home, this experimental brewery 

consistently delivers hoppy IPAs 

with just enough individuality to 

stand out from the crowd.  Look 

out for their Seven C‟s, which 

utilises 7 hops (Citra, Centennial, 

Colombus etc) in a red rye body.  

Also watch out for their 

experimental Black IPA range 

„Nerotype‟ and their bottled beers, 

available from their website. 

Dark Star 

Hophead has been doing the 

rounds for years and is as tasty as 

ever - but that is just the start.  

Their many fine products include 

Bitters, Milds, Stouts, Goldens 

and even a Saison.  Quality 

control is superb and rarely, if 

ever, will you find a Dark Star 

product below par. 

 

Oakham 

Specialising in deliciously rich 

Golden ales, straining under the 

weight of fresh hops and superb 

balance, Oakham, almost 

ludicrously, keep knocking out 

good beer after good beer.  In fact 

their beers are much better than 

merely good, they are archetypal 

UK hoppy golden ales, which set 

the standards for others to match.   

The Kernel 

Operating out of a railway arch in 

Bermondsey, The Kernel‟s 

products are yet to really reach 

the local area (except Stirchley 

Wines), but are good enough to 

send you scouring the country to 

try them.  Specialising in Pale 

Ales and India Pale Ales around 5

-7% ABV, they use a bewildering 

array of quality hops, in different 

combinations – always tasting 

fresh, powerful and deliciously 

balanced. I‟m yet to try one of 

their beers that I haven‟t liked. 

 

Apologies to Crouch Vale, 

Thornbridge, Buxton, Marble and 

Bristol Beer Factory – I‟ll try and  

mention you next time probably. 

 

Finally, if you‟re as (sad) 

committed as I am, why not start 

posting your beer reviews online 

and help to shape the consensus 

about which beers are the 

toppermost of the poppermost – 

nationally and internationally. 

(Continued from page 6) 

In the days when I had a full head 

of hair, and I mean lots of big 

1980‟s rock hair, I was playing 

my first gigs as a budding guitar 

hero. Back then there were fewer 

pub venues that had rock bands 

than today. There was The Market 

Tavern, Kidderminster, The 

Thorns, and a few other pubs that 

probably deserve to have faded 

from my memory. There were 

Working Men‟s Clubs and of 

course JB‟s. 

 

Usually you were lucky to find 

any real ale. The odd pint of 

Banks‟s or a bottle of Newcastle 

Brown was about the best you‟d 

get. The exception was the back 

room of the Bull and Bladder. The 

landlord, Mick, joining in by 

repeatedly smashing a metal tray 

into his head to the beat of the 

music was the stuff of legend. 

Apart from the last example, the 

thing that they have in common is 

that they have all closed down. 

 

Move on 30 years. I can‟t believe 

I just typed that. I‟m still a 

budding rock star playing at 

venues all over the Midlands but 

with less hair and more 

comfortable trousers. There‟s 

been another change. Real Ale is 

now at virtually all the places I 

play. This is always a bit of a 

tease for me for two main 

reasons: 

Firstly, I have to drive home after 

the end of the gig, so I can only 

have a small sample of what‟s on 

offer. 

Secondly, when you‟re playing a 

gig you may be up there for an 

hour or two without the chance of 

a toilet break. So even if I‟m not 

driving, my intake is limited by 

my bladder capacity. 

 

In our branch areas there‟s a good 

choice of places to see live music 

whilst sipping ale. 

Off the top of my head, Dudley 

has The Lamp Tavern, 

Stourbridge has The Royal Oak, 

Katie Fitzgerald‟s, and of course 

there‟s the local branch Pub of the 

Year 2009, The Maverick. A few 

miles away, Bromsgrove has The 

Old Black Cross and The Wishing 

Well close to each other. 

 

(Continued on page 10) 

I KNOW ... IT’S ONLY ROCK & 
ALE (BUT I LIKE IT) 
Full time drinker and part-time Rock God Max Bywater checks 

out Real Ale at local music venues. 
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Other venues I‟ve played at in the 

last year include The Harvester in 

Solihull. 

Don‟t be fooled by the name. This 

isn‟t part of the dining chain that 

all looks the same and has the 

same menu. It‟s a pub in, let‟s 

say, one of Solihull‟s less posh 

bits. There‟s something about it 

that reminds me of „The Jockey‟ 

in „Shameless‟, especially in the 

bar, but it does serve an ever-

changing selection of 3 beers 

which are kept well. 

 

Another regular gig is The 

Kingswood Tavern, Nuneaton. 

This is typical of many of the 

venues which offer beers like 

Hobgoblin or Speckled Hen at 

just under £3 a pint. This might 

seem steep if you are used to 

paying £2.50 in your local, but 

remember you are getting „free‟ 

entertainment. It‟s popular with 

bikers, and so is the classic rock 

that we play. This summer, we 

played for the Boring Old Fartz 

MCC at their annual rally held in 

a marquee in Birmingham. It felt  

much like the old Summer Beer 

Festivals in Dudley, but louder 

and with more tattoos and 

piercings. They had a small bar  

serving Acorn Columbus, Priors 

Well Father Hawkins and Black 

Country Ales BFG from the cask,  

all at £2.50 a pint. 

 

One biker has taken his interest in 

real ale and loud music further 

and opened The Vine in Warwick 

as a venue which was serving Old 

Hooky Bitter and Marston‟s 

Pedigree when we played there. 

After setting up our equipment I 

ordered a ham sandwich and 

expected something basic. I 

couldn‟t believe my eyes when 

landlord Dave‟s massive tattooed 

arms appeared holding a feast of a 

ham salad sandwich which not 

only filled the chunky bread slices 

but flowed out to cover the big 

oval plate too. Yummy. 

 

Why have things changed over 

the years? Well if you think about 

it, live music and real ale are 

natural bedfellows. The kind of 

people who like their music 

played by real musicians on real 

instruments, rather than DJs 

playing pasteurized bland beats, 

may well have a similar attitude 

to the drink that goes with it. 

In the 80‟s and 90‟s I used to wish 

that I could combine seeing a 

good band with drinking good 

beer, and now we‟re spoilt for 

choice. 

 

It‟s not all good news though. I 

went to see a gig recently in a 

local pub that shall remain 

nameless, as this is the only time 

I‟ve ever been there and it could 

have been a one-off due to the 

warm weather. The beer was 

dreadful. The first pint tasted of 

rotten potatoes. The barman 

refused to exchange it for another 

and if I hadn‟t been going to 

watch a friend‟s band I would 

have walked out there and then, 

but I coughed up another £2.85 

for a second pint of something 

different. I drank about half of it 

and decided to move onto a pint 

which I knew. Kinver Edge 

should be a crisp, dry-tasting beer 

that you can see through. It wasn‟t 

and you couldn‟t. I moved on to 

Diet Coke.  

 

This was an exception I can shrug  

off and hope that it doesn‟t 

happen again. However, if this 

had been my first ever experience 

of real ale I would probably never 

ever try it again. Anywhere! 

There‟s danger that some people, 

having seen the success that good 

pubs are having with real ale and 

music, think that it‟s easy money 

and will start up venues without  

giving the beer the attention it 

needs. If this grows it could start 

to tarnish the image of real ale 

with inexperienced drinkers. For 

younger drinkers, venues with 

live bands may be the only time 

they encounter real ale. 

 

I‟ll finish by mentioning two 

venues doing a fabulous job  

combining ale and music in 

perfect harmony. The Roadhouse 

in Stirchley is a club along the 

lines of The Robin Hood or River 

Rooms. I recently played there 

and had a superb pint of Purity 

Mad Goose. And finally, if you 

ever find yourself in Nuneaton on 

a Saturday night and fancy some 

good beer and good music, get 

down to The Crown in the centre 

of town. It has 7 real ales and 3 

ciders which change as the night 

goes on. Each pump is numbered, 

so with the band in full flow you 

just need to shout “Two number 

4‟s and a 6 please” rather than 

miming the names of the beers. 

See, they‟ve thought it through, as 

Al Murray would say. 

(Continued from page 8) 

No spring Chicken. 





12  

 

“Congratulations to all involved 

and thanks for an excellent 

festival. Range of strong ales was 

as good as ever and "The Hurling 

Boys" were the best act I've seen 

since "Drowsy Maggie". Looking 

forward to next year. Well done.”                 

Graham Woodhouse. 

 

“I attended the Dudley Beer 

Festival for the first time on 

Saturday and must say that I 

really enjoyed it, please keep up 

the good work.  By the way I also 

joined CAMRA while I was 

there.” Terry Rowden. 

 

That‟s what was said last year. A 

year later we are again organizing 

Dudley Winter Ales Fayre. As 

usual it‟s right at the end of 

November - 24th, 25th and 26th. 

It will involve plenty of stronger 

beers, cider and fruit wine. There 

will be hot and cold food 

available and a variety of 

entertainment from bands offering 

Irish to prog rock. To cater for 

everyone our quiet session is 

Friday afternoon, in line with 

CAMRA policy. 

 

We‟ve kept the cost of entry the 

same as last year, so once again a 

ten pound note will include your 

admission, glass and tokens. Your 

glass is fully refundable as are 

any tokens you don‟t spend, 

although we will be collecting 

your unused tokens for our  

charities again this year. Last year 

thanks to your generosity we 

raised £1800 split between Age 

UK and Diabetes UK. 

 

On Saturday for your tenner 

you‟ll get £8 worth of tokens and 

the £2 glass, so although it is still 

£10 on the door admission is 

actually free. “Wear-a-Hat- 

Saturday” was a great success last 

year and we want to continue it. 

We would like to encourage 

everyone to wear a silly hat but if 

you come without one you may 

be able to acquire one at our 

Breweriana Auction which takes 

place at 2.15pm on Saturday, or 

from the Charity Hat Man. 

Judging takes place at 5.00pm for 

the silliest hat. Our Charity 

Auction once again has an 

opportunity for you to bid to 

become a „Brewer for a Day‟ this 

year with Titanic Brewery. 

 

We know that for many people 

rock and roll goes with real ale 

and this year‟s logo reflects the 

recent closure of Dudley‟s long- 

DATE FOR YOUR DIARY 
The Dudley Winter Ales Fayre is here. 
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standing rock venue JB‟s. Some 

of the major figures in the rock 

field have played at JB‟s, and we 

thought it would be a reminder of 

the good times enjoyed by so 

many people over so many years 

The great news is that JB‟s has 

been purchased by a local 

businessman apparently with a 

view to opening once again as a 

music venue. We wish the new 

owners good luck and look 

forward to seeing how it will be 

developed. 

 

So to some of the regulars who 

may have never missed a festival 

or to someone who has never 

been to a festival before come and 

join us at the end of November 

and enjoy some excellent ales, 

convivial company and 

entertainment at Dudley Winter 

Ales Fayre, Dudley Concert Hall. 

PUB AWARDED BLUE 

RIBAND 

 

Titanic brewery has awarded the 

Jolly Crispin their prestigious 

Blue Riband award, which seeks 

to recognise those pubs who 

continually serve quality Titanic 

ales. The Jolly Crispin in Upper 

Gornal sells a House beer from 

Titanic known as Crispy Nail, a 

light golden beer made with a 

combination of Maris Otter pale 

malt and fine wheat malt which 

gives this refreshing beer real 

zest.  

The award was presented in  

September by Titanic director 

Dave Bott to the licensee Rob 

Carey (above). Rob is only the 

second licensee to receive the 

award outside of Titanic‟s own 

pubs. He was presented with a 

wall plaque (left), proudly 

displayed outside the front of the 

pub and a brass pump crowner for 

the Handpump in the back lounge. 
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Your wife and regular drinking 

partner becomes pregnant with 

your first child, you wonder 

whether your days of going to the 

pub may be coming to an end, 

what do you do? I‟m not sure 

about you, but I decided to go on 

a pub crawl that covers the whole  

of the West Midlands county! 

 

So here was the plan. I needed to 

visit all 118 pubs in the West 

Midlands section of the CAMRA 

Good Beer Guide 2011 for a pint 

within a year of September 2010 

when the book was published. 

Having been to a pub before 

doesn‟t count; all must be visited 

in the year specified. 

 

I finally completed all the pubs in 

late August; that‟s visiting an 

average of at just over 2.5 pubs 

per week. From Aldridge to 

Wordsley I‟ve been there - never 

before did I think of popping out 

from my home in Stourbridge for 

a Friday night in Brownhills. 

 

Prices, excluding Wetherspoons,  

ranged from £1.95 / pt in West 

Bromwich for Holdens Black 

Country Bitter to £3.40 for a less 

than 4% ABV beer in Central 

Birmingham, at a pub I‟m not  

keen on. I had to go in there three 

times before being willing to wait 

long enough to be served! 

 

I must admit that the standard of 

the beer I‟ve had across the entire 

region has been superb, but then 

we already know how good Real 

Ale is in this area of the country. I 

only struggled to finish my beer at 

one pub, unnamed, and wasn‟t 

impressed at all. 

 

One of the great things I found  

on the crawl were some fabulous 

pubs in areas I already sometimes 

go to; for example, since visiting 

Digbeth for the first time I‟ve 

found myself walking out there 

for a drink rather than staying in 

the centre of Birmingham. 

 

Ten of the pubs are in the 

CAMRA National Inventory of 

Historic Pub Interiors, all of 

which are worth visiting, and 

there are numerous other well-

known drinking holes that you‟ve 

probably heard of. Rather than tell 

you about those, I‟m going to pick 

out some other highlights of 

places that I certainly wasn‟t 

familiar with before embarking on 

my travels. 

 

118 - GBG ENQUIRIES 
Rob Parsons visits all GBG-listed pubs in the West Midlands. 
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Falcon, Willenhall 

 

Awarded 3rd  place in the Walsall 

area by Walsall CAMRA in their 

2010 Pub of the Year awards, this 

pub is located near an uninspiring 

block of flats. Once inside the non

-descript building a great range of 

beers was on offer and I found the 

staff to be very helpful when it 

came to choosing one. From its 

location I think I went there with 

low expectations and left very 

impressed. 

 

Harborne Club, Harborne 

 

We were given probably our 

friendliest welcome at this small  

private members‟ club, both by 

the staff and the other customers. 

I even spoke to two guys reading 

a GBG in another pub in Bilston 

who said they‟d been there the 

previous day and had had the 

same experience. Be warned 

though, the address in the GBG 

has the wrong building number 

and the club has no sign outside; 

the only way we found it was by 

looking at a picture of the place  

on their website on our phone and 

asking someone having a cigarette 

outside if we had the right place! 

 

Mount Pleasant (Stump), 

Sedgley 

 

Not far from home, this pub is 

somewhere I‟m sure many of you 

will be familiar with. The only 

pub I‟d been to before in Sedgley 

is a nationally known Victorian 

pub (if you don‟t know where I 

mean then shame on you). The 

reason I pick the Stump out is 

because I was impressed with 

how many young people there 

were drinking Real Ale when I 

visited. The range was 

unexpectedly vast and the RCH 

Stumpys Ale I had was superb. 

Bull’s Head, Barston 

 

The only one of those visited to 

be a country pub; I walked there 

from Knowle and spent a very 

enjoyable couple of hours in front 

of the hottest open fire I‟ve ever 

experienced on a cold November 

afternoon. 

 

I‟ve been deliberately vague with 

names of as many of the pubs as 

possible; if you want further 

details then buy the book or the 

mobile app! 

 

I‟m not encouraging getting your 

partner pregnant in order to go on 

a pub crawl, but my wife being 

pregnant has certainly been a 

boon for being able to drive to a 

large number of the pubs; so a big 

thank you to her and her patience 

driving home late in the evening 

from many places across the West 

Midlands. 
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In mid July Stevie T and myself 

eventually got to Berlin – we 

should have been there in 

December but the snow cancelled 

that.  We arrived on time at Tegel 

airport to find that our luggage 

hadn‟t! 

Having reported this to Lufthansa, 

and checked into our hotel, we 

embarked on our task to explore 

the local pubs and breweries. 

 

Our first port of call was Zur 

Letzen Instanz at Waisenstrasse 

14-16. This is a hidden gem, only 

found because Steve spotted the 

lit lamps glowing. On entering we 

were given a friendly greeting and 

ordered a Scultheiss Pilsner each.  

Whilst drinking these we were 

given a piece of cake (called 

Streuselkuchen) to try, it was very 

sweet, but moreish.  Some 

Americans came in and asked to 

use the garden, but one of the 

waiters mischievously said „NO‟, 

but showed them where to sit 

outside.  Something similar 

happened with two Asian girls 

later.  For us, we decided on 

another beer – Maerkischer 

Landbier, which was also good. 

 

Next up was the Zum Nussbaum, 

at appropriately Am Nussbaum 3. 

Here we decided to eat as well as 

drink. The food was typically 

German (meat), and the beer was 

Potsdamer Rex Pils. The pub is in 

a very touristy area, called 

Nikolaiviertel. This, however, 

also attracted a particularly 

unmusical clarinettist, who 

arrived to “entertain” the guests.  

We paid and left. 

 

Just around the corner was the 

Georgbraeu, where we sat outside 

in a small square overlooking the 

River Spree and enjoyed the home 

brewed Pilsner, which was 

unfiltered, smelled of dolly 

mixtures, but fortunately did not 

taste of them (more like 

BERLIN NIGHTS (AND DAYS) 
Tony Hitchmough reports from a summer tour.. 

Brandenburger Tor 
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butterscotch, actually). 

From here we wandered towards 

the hotel, but looking for the 

Brauhaus Mitte, which was at 

Karl-Liebnitz-Strasse 13. 

Fortunately I remembered that 

there was a brewery inside a 

shopping centre, and this was it. 

So passing a shopping centre (in 

near darkness) we found it on the 

first floor. We ordered a 

Bierkostprobe, which was four 

small glasses of their beers in a 

tray. These were also 

accompanied by a small dish of 

barley. The beers were a caramel-

like Dunkel, a Weissen, which 

lost its flavour as fast as we drank 

it, a Pils, a delicate beer with a 

hoppy aroma, and finally 

Zwickel, the current seasonal beer 

with an unusual tangy hop. Tired 

after a long day we returned to the 

hotel. 

 

 

On the next day, after buying 

some emergency rations at C&A, 

we set off to gain more 

experience of the initially 

daunting transport system. We 

caught the U8 from 

Alexanderplatz to 

Gesundbrunnen. From here we 

got on the S42 (Ring 

anticlockwise) to Jungfernheide, 

and then the U2 for one stop 

(Mierendorffplatz). From here we 

walked to Schloss Charlottenburg.  

This is a place that I had been 

wanting to visit since first seeing 

a photograph in about 1965.  

First, though, we needed a drink.  

This was to be found at Brauhaus 

Lemke am Schloss, at Luisenplatz 

1. Here again we tried a probe of 

their four beers.  In order, they 

were Original, a bit malty, but 

good, Pils, which was 

refreshingly zesty, Weissbier, 

which was not weissy enough and 

would probably be better warmer, 

and finally the seasonal Zwickel, 

probably the best of the four.  We 

came back here after the Schloss 

for food and more beer. 

 

Now for a bus (109) to 

Zoologischer Garten, and from 

here we went on a U2 to 

(Continued on page 18) 

Lemke am Schloss 



18  

 

Potsdamer Platz.  At Potsdamer 

Platz we found the Sony Center 

wherein lay Lindenbraeu, another 

house brewery.  The brewery was 

situated in the centre of the pub 

with a spiral staircase going up to 

the top floor (for brewer‟s use 

only).  Service is available on all 

three levels.  We tried their 

Weisse (the only beer brewed 

here), which tasted like a 

weissbier should. They also do 

flavoured Weisse – I‟ve never 

fancied a coffee flavoured 

anything, myself! 

Other beers here come from 

Hofbraeu Traunstein.  Their 

Fuerstenpils is a dangerously 

drinkable refreshing drink.  From 

here we adjourned to Brauhaus 

Mitte to finish the evening off.  

Our luggage had arrived, when 

we got back to the hotel.  Hurrah! 

 

Day three and we were going to 

Spandau.  We caught the U8 from 

Alexanderplatz to 

Gesundbrunnen, S42 to 

Jungfernheide, and U7 to Altstadt 

Spandau.  From the station we 

crossed the dual carriageway then 

across the river, and there before 

us was the Brauhaus in Spandau.  

We sat in the garden, and enjoyed 

a Spandauer Havelbraeu at 5.2%, 

a cloudy helles bier, followed by 

the seasonal Spandauer Dunkeles 

hefeweizen.  Both were good. 

 

Back at the station we continued 

on the U7 for one stop to Rathaus 

Spandau (the terminus), where we 

got the S75 to Tiergarten.  We 

walked for a bit along the river 

looking for the no longer open 

Brewbakers.  We then explored a 

little further until we found 

Paulaner‟s in Spreebogen (No 98 

to be precise).  It was hard to find 

because we were following old 

directions in a completely 

renovated area.  Here though we 

enjoyed the typically Bavarian 

Pils. 

 

Around the corner from here we 

caught the TXL bus to 

Hauptbahnhof, and then the 142 

bus to Tucholsky Strasse.  At No. 

48 was the Schwarzwaldstuben, 

which stated that it was „ein 

Schluck Schwarzwald‟ (a gulp / 

swallow of the Black Forest).  We 

sat outside on the street and drank 

Rothaus Pils.  Rothaus is a state 

(Baden-Wuerttemburg) owned 

brewery, and the beer was harsher 

than the Paulaner was. 

 

Close by, at Grosse Hamburger 

Strasse 37, we found the Sophie‟n 

Eck, where Berliner Pilsner was 

the order of the day. The pub was 

busy, and several tables (in and 

(Continued from page 17) 
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outside) were reserved for diners. 

 

By now it was evening, and we 

made our way down Grosse 

Hamburger Str. towards the river, 

along which we walked until we 

came to the Berliner Republik on 

Sciffbauerdamm.  This pub is 

famous for its television screens 

showing the prices of the beers, 

which fluctuate à la Stock 

Exchange, depending on demand.  

Here also is the Raucher Zelle, 

two converted telephone boxes, 

used as the smoker‟s cell.  The 

walls are decorated with 

photographs and the ceiling is 

adorned with famous folks 

looking down on the drinkers. 

Tonight we settled here and drank 

Koestritzer Schwarzbier (a drink 

we first tried in Koblenz), and 

Schultheiss Pils. This pub was 

really handy for us to get back to 

the hotel. 

 

The fourth day saw a late start 

after yesterday, and so we went 

sightseeing by foot, on autopilot.  

A break was taken in the Sony 

Center, where we did some beer 

staring at Lindenbraeu.  We also 

found ourselves drinking more 

butterscotch at the Georgbraeu.  

Again we finished up at the 

Berliner Republik just as it started 

raining.  We sat at a corner table, 

under the Women‟s World Cup 

final, drinking other delights such 

as Schiffbauer Pils, Paulaner Pils, 

and Maisel Aktien Zwickel, as 

well as the ones we had yesterday. 

 

Tag fuenf found us at the south 

side of Alexanderplatz to catch 

the S7 to Potsdam Hauptbahnhof.  

We exited the station to the south 

and caught the tram 92 to 

Kirschallee.  From here we 

crossed over and proceeded along 

to Ribbeckstrasse, and about 

200m on the left we found 

Hofbrauerei Krongt Bornstedt, 

where we tried the Bueffer Hell, 

in a beautiful setting, surrounded 

by renovated buildings belonging 

(Continued on page 20) Lindenbraeu 
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to the Krongut Bornstadt estate, 

but were unimpressed by the beer. 

 

We retraced our steps, and got the 

92 again to Reiterweg / 

Alleestrasse.  Across the road we 

caught the bus 603 to Schloss 

Cecilienhof. A quick detour 

through the adjoining park / hotel 

grounds brought us to 

Gasthausbrauerei Meierei in 

Neuen Garten (address Am Neuen 

Garten 10). Sitting outside, in the 

English style buy your own beer 

from the bar section, we enjoyed 

the Meierei Hell at 5.2%, whist 

watching the antics of the ducks 

and sparrows, and viewed the 

pleasant waters of Jungfernsee. 

Before leaving we also had the 

Meierei Spezial, a dark beer that I 

found sweet and sickly. We then 

returned to Alexanderplatz. 

 

We still needed to polish off the 

centre of Berlin, and so we 

walked towards Hackeschermarkt 

station, and in railway arch No 

143, beneath the station (in 

Dirckenstrasse) stands Lemke‟s 

Spezialitaetenbrasserei.  We 

should have got off at 

Hackeschermarkt, instead of the 

next stop Alexanderplatz, and 

saved our legs.  Here we drank 

the Lemke Pilsner. In the relaxing 

atmosphere we ate some stunning 

food, and were served by friendly 

staff (not unusual in Germany). 

 

Walking to the right out of the 

pub we proceeded to Rosa 

Luxembourg Strasse, which was 

on our left. Up here to 

Muenzstrasse 1-3, and the tiny 

Marcus- Braeu, where Pils and 

Preussen Dunkel were consumed. 

The beers here were a little 

unremarkable. 

Not time for bed yet, so we went 

to the Berliner Republik for 

nightcaps. A few times during the 

day I caused some consternation 

amongst the locals, because I was 

wearing my „Never Mind the 

Wedding‟ T-shirt, and Wedding is 

a district in northern Berlin. I 

survived, but only just. 

 

On the last day, we caught the S3 

from Alexanderplatz to 

Koepenick. By the station we got 

the tram 62 to Wendenschloss. 

Opposite to the tram stop in the 

small square is the glass-fronted 

Schlossplatzbrauerei. Flanked by 

market stalls, it claims to be „Das 

kleinstes (smallest) Brauerei in 

Deutschland‟, and probably is. 

The tasty Schlossplatzbrauerei 

Hell, followed by the not so 

special Kaukesisches Buchweizen 

were quaffed. 

 

Back on the S3 to 

Friedrichshagen, we left the 

station by the main doors, turned 

right to the junction, and crossed 

over to the 60 / 61 tram stop.  

Either tram will get you to 

Muggelseedamm / 

Boelschestrasse (3 stops), where 

the Berliner Buergerbrau 

Braustuebel stands at the junction.  

We tried three beers here, 

Premium Pils (good), Bernauer 

Scwarzbier (liquorice, roast 

barley notes), and Rotkehlchen 

(tasty). 

 

Back on the S3 tram to Ostkreuz, 

thence to Hermannstrasse on the 

S41 (Ring clockwise), and up the 

escalator we found ourselves out 

on the street.  Turning right, we 

continued on the left hand side of 

the road until we reached 

Glasower Strasse, and at No 27, 

we found Brauhaus in Rixdorf. 

The brewing here moved in 2010, 

to keep the prices low.  We tried 

the Hell, but is it from another 

brewery? We also decided to eat, 

and on the menu was 

Gulaschsuppen, served in a loaf 

of bread, and it was! Very nice. 

 

Brauhaus Suedstern, at Suedstern 

was the last achievable stop on 

the way back to the Berliner 

Republik. We went back to the U-

Bahn station at Hermannstrasse, 

and caught the U8 to 

Hermannplatz, where we changed 

to the U7 (for one stop) to 

Suedstern.  The brewery was 

along the main road at 

Hasenheide 69.  Ordering Heller 

Stern we were a little 

disappointed with the result, but 

after all we didn‟t leave any. 

Again Germany didn‟t disappoint 

us, and a good time was had.  

Zum Wohl. 

(Continued from page 19) 
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Stourbridge and Halesowen have 

been very lucky to have a number 

of great new real ale pubs open 

over the last two years. Sitting 

proudly in that list is David 

Murphy‟s, Worcester Street, 

Stourbridge, which opened its 

doors in August and is an 

excellent addition to the local real 

ale scene. 

 

Formerly The Wagon and Horses, 

the pub has opened after two 

years of extensive renovations 

that have transformed it into a 

unique, modern mix of pub, cafe 

bar and bistro all rolled into one. 

The pub is run by Trina Keane 

who, along with her husband 

Eddy Morton, also own Katie 

Fitzgerald‟s, the popular pub and 

music venue on Enville Street, 

Stourbridge. 

 

In the current economic climate 

it‟s risky for anyone to invest 

heavily in a new pub, but Trina 

feels that they‟ve created a pub 

that‟s set apart from others in the 

locality. 

 

“There‟s no point opening as a 

copycat image of the same place 

down the road, and down the next 

road. There are not enough people 

continually coming in [to pubs] to 

justify all these places being the 

same. You‟ve got to have 

something different so people will 

come to you and give a reason 

why they‟ll come.” 

By creating something that has a 

distinct feel to it they feel they 

have a pub that has been moulded 

on their own values and that they 

are passionate about, which 

should augur well for it 

flourishing. 

 

“It was always going to be a risk 

[opening a new pub] but I wanted 

it to be a calculated risk. If we 

were stupid about it and went and 

got something you really weren‟t 

sure [about], you might just lose 

your money. Especially now, it‟s 

hard, very hard. We were looking 

[for another pub] and originally 

not necessarily thinking it was 

going to be in Stourbridge 

because of being close to Katie‟s. 

But this place came up and we 

saw the potential.” 

 

The pub is split into three distinct 

rooms; a more traditional pub 

lounge on one side, a cafe style 

bar on the other with a modern 

restaurant and bar area to the rear. 

It‟s a pub now equally suited to 

stopping for a coffee and a bite to 

eat at lunchtime as it is to eating 

and drinking in the evening. 

However the work has been a 

labour of love that has resulted in 

a pub maybe quite different to 

how they originally envisioned it. 

 

“I‟ve got to say that I‟m glad now 

that it took us so long because 

we‟d have probably done it a bit 

different. We‟d have said right 

that‟s what we want to do and 

rushed it a bit, and then wished 

we hadn‟t have done it like that 

but like this instead. We always 

used to be walking around and 

looking, envisaging and getting 

pictures and putting them up and 

saying will this go? Will that go? 

We changed our minds so many 

times. And I‟m glad because I 

love the final effect.” 

 

“I wanted to open it up as much 

as we could. That‟s why we put 

those [the big windows] that can 

be opened. And people can feel 

that they can walk in. I think it‟s 

quite a thing when pubs are very 

closed, they‟ve got curtains closed 

and windows that you can‟t see 

in. If it‟s somebody that‟s never 

ever been in there before you 

don‟t know what you‟re walking 

into do you?” 

 

“It‟s gone more modern than we‟d 

originally intended at first but as 

we were going along ... we were 

checking that it would all marry 

together; not be all bitty and a bit 

like what‟s the point of this, do 

you know what I mean? As 

though three different people had 

designed it and never spoken to 

each other. We wanted it to sort 

of flow and marry and do 

something that brought it to 

together, which I think we have 

really.” 

 

What has stayed the same 

throughout the work though is 

ensuring that the focus of 

everything is on the quality of 

what‟s being done. 

“It‟s about keeping the quality of 

things up that this place is driven 

by. There‟s the food, the ales and 

the coffees, it‟s about keeping that 

quality there. That‟s what‟s going 

(Continued on page 24) 
The lounge. 
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Rob Parsons finds it‟s not the luck of the Irish that makes 

David Murphy‟s a great addition to the Stourbridge real ale 

scene. 



24  

 

to bring people in. It‟s not about 

the partying, or the fun or the 

madness, it‟s about being nice 

really.” 

 

Trina and Eddy have owned Katie 

Fitzgerald‟s for eleven years, 

having moved to Stourbridge 

from Birmingham, where Trina 

was born. David Murphy‟s is 

named after Trina‟s late father, 

who was originally from Cloyne 

in County Cork but moved to 

London with his family when he 

was quite young as his own father 

moved to find his fortune. 

 

“It was his Dad... when he was 

little he used to think the streets of 

London were paved with gold. 

That‟s what they used to say in 

Ireland because they were poor. 

They thought that if you go there 

you‟ll be rich. His Dad came over 

first, to have a look, and then sent 

for the whole family.” 

Her family has no history of 

working in the pub trade but it 

was through charity work that she 

found what she enjoyed doing. 

 

“I did a lot of charity work. We 

used to put on a lot of events and 

they were always really 

successful. Everyone always 

wanted me to; when I used to 

walk in they‟d get their diary out 

and say „do you want to put 

something on?‟ It was always 

very successful.” 

“I started to think that I could do 

that in my own place. Just the fact 

that I spent most of my life 

thinking what do I want to be 

when I grow up, and it wasn‟t 

until I went into that that I 

actually realised what it was that I 

wanted to do. [It was] quite late in 

life I found it.” 

 

David Murphy‟s has a strong 

emphasis on enjoying quality 

food and has a number of 

upcoming events that aim to 

marry together enjoying sitting 

and enjoying a meal with a show. 

However Trina understands what 

it is that underpins a good pub and 

is therefore a key part of what 

they offer. 

 

“At the end of the day, whatever 

else we do, we are a pub. We can 

do lovely food, and I can put on 

all these events and I could gold 

plate the walls if I wanted to, but 

we‟re a pub. And a pub is about 

the beer. This place has always 

had a good name for ale, which 

we wanted to expand. So in all 

honesty I think it‟s the most 

important thing [we offer].” 

 

The beer at the pub is looked after 

by the cellar man Anthony, who is 

an employee of Trina and Eddy‟s 

for seven years. The focus is often 

on local real ales supplemented 

with beers from further afield. On 

the day I visited they had a 

selection of five real ales from 

local breweries Ma Pardoes and 

Enville, with beers to come from 

further afield, from breweries 

such as Pictish, Kelham Island 

and Abbeydale. 

 

“I like to support local everything 

really because I think times are 

hard and we should all support 

each other. It‟s nice to support 

local breweries; they are very 

popular because people like to 

know where it‟s come from. We 

do get different ones from further 

afield as well. We do have all 

different sorts of ones, but I think 

it‟s nice to keep some local ones 

to.” 

 

“We do rotate because I think it‟s 

quite fun to change. But we‟ve 

not been here that long yet – we 

will always listen to the 

customers. If they want a certain 

beer or whatever we‟d always 

endeavour to try and sort that ... 

you‟ve got to give people what 

they want haven‟t you? ... I think 

its fun to have different ones and 

to let people try them. I always 

think that it‟s nice when they 

come in and if they‟re not sure 

about something to give them a 

(Continued from page 23) 
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The day started well, the minibus 

and everyone was on time. Fifty 

minutes after leaving Stourbridge 

we pulled up at The Fox at 

Hanley Broadheath. We were 

welcomed inside by Jon‟s wife 

Sharon. The pub normally opens 

at 12 noon on Saturdays but had 

opened early for us as Jon was 

going moto-crossing with his son 

Nathan for the afternoon. 

Unbeknown to us this had been 

cancelled due to a damaged bike. 

Alas, I digress, so lets get back to 

the trip. The Fox is a 16th century 

oak beamed brewery tap. On offer 

was Batham‟s Bitter (£2.70/pt), 

Holden‟s Golden Glow (£2.50/pt) 

and two of their own Joseph 

Herbert Smith (JHS) beers - Foxy 

Lady and Amy‟s Rose Mild both 

at £2.00/pt. Also available was 

Robinsons Cider. We all got 

served and sat around the tables 

chatting or studying the menu. 

Sharon said she would cook if 

anyone wanted hot food (we all 

did). She doesn‟t normally cook 

at lunch times but this was 

special. I can recommend the food 

(as everyone else can now I 

presume) ‟cos we have Sunday 

lunch here quite often. All the 

food can be locally sourced and is 

very reasonably priced. 

 

Jon arrived and apologised for not 

welcoming us as he had been 

putting the shopping away. He 

showed us round the brewery in 

small groups. I was very 

impressed with the brewery, very 

clean and well laid out, unlike 

some micros I‟ve been to. There 

is also room for expansion if the 

need arises. His narrative was 

interesting and informative. 

With everyone pleasantly fed and 

watered we bade them farewell 

and it was on to the next pub. 

 

I was quite looking forward to 

this as it‟s The Bell at Pensax. I‟d 

heard lots about it but had never 

been. I was not alone in being just 

a tad disappointed at the selection 

of ales available. Two Hobson‟s –

Best Bitter and Twisted Spire, 

Hereford LPA, Timothy Taylor 

Bitter and Three Tuns Bitter. We 

were split here with some of us in 

the bar and the rest around the 

corner in the extension. The 

landlord said he would serve until 

(Continued on page 28) 

THE WORCESTERSHIRE WAY 
Richard Lewis reviews a great day out touring pubs and 

breweries in Worcestershire. 

bit of a try. I think people like to 

do that, to have a little bit of each 

one, testing it and go “oh I‟ll have 

that one”. You know what I 

mean? Like kids in a sweet shop 

isn‟t it?” 

 

To compliment the beer and the 

food available, Trina has big 

plans to stage a number of 

different events at the pub.  

The first event was held in 

October when John Starkey, 

president of the Psychic Research 

Foundation of Great Britain, 

staged their Halloween Special; 

however it was merely a taste of 

what‟s to come. 

 

“We‟re doing a psychic evening 

with a meal; a three course dinner 

and the show.  

 

That‟s the first one we‟re doing. 

We‟re also going to do a magic 

one, a comedy one, maybe a jazz 

evening or a hypnotist. Different 

things like that on a Wednesday 

say once a month.  People can 

buy tickets to the dinner, a three 

course dinner, and the show, 

whatever that one is.” 

So whether you‟re after a relaxing 

lunchtime coffee, a meal, a show 

or just a quality selection of real 

ales, combining the best in local 

and regional, then David 

Murphy‟s could be just the place 

for you. 

The restaurant. 
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3o‟clock and as this time 

approached he offered to 

extended it to 3.30,but several had 

asked if we could move on. 

 

So it was ta-ta to The Bell and on 

to the next local The Dog at 

Dunley which had just recently 

been re-opened. We had phoned 

them earlier in the week, a 

courtesy call to tell them that 

there would be 16 of us 

descending on them and they said 

they would stay open. There is 

ample parking and the pub itself 

looks welcoming. Inside there is 

one large room with a smallish 

but adequate bar. On offer was 

Wye Valley HPA and Butty Bach 

and Banks‟s Mild all in good 

condition. I would warn against 

getting too tipsy though, as it‟s a 

somewhat precarious trip to the 

loo - down some fairly steep stairs 

(mind your head as you go), 

through the pool room then mind 

the step down as you go through 

the next door. Outside there is a 

decent beer garden and lawn and 

lovely views of the 

Worcestershire countryside. 

And so now it‟s on to what we 

thought was our last port of call. 

Little did we know. We pulled 

onto the car park of The Fruiterers 

Arms at Uphampton and were 

warmly welcomed by Glenda and 

Gerald, owners of the Cannon 

Royall Brewery, who, after all the 

introductions, proceeded to tell us 

what they had arranged. Those of 

us that wanted a brewery tour 

were taken off whilst the rest of 

us went to the pub. Beers on tap 

were Arrowhead, Kings Shilling 

and Fruiterers Mild all at £2.15p/

pt and IPA at £2.40p/pt. When the 

others rejoined us we were given 

a sample of their new brew OPA. 

Not big on flavour and after 

chatting with the brewer, who 

until then hadn‟t tasted it, he 

reckoned it needed a few more 

hops. Then it was back to the 

minibus and follow Glenda and 

Gerald. They took us to the 

British Legion Club in 

Hartlebury. We were treated to an 

array of some of Cannon Royalls‟ 

lesser known ales. Fistful of Hops 

(4.3%) Mortar (4.2%)  Hunny 

Bear (3.8%) Turton Turds Tipple 

(3.9%) and the always reliable 

Kings Shilling (3.8%). All were 

on sale at £2.40p/pt. Whilst we 

were getting served Glenda and 

Gerald very kindly brought some 

nibbles out; ham, cheese, bread, 

pork pie, homemade chutney, 

cracked black pepper mustard and 

tarragon and coriander mustard - 

all very tasty. As we were all 

feeding our faces Gerald brought 

round several jugs of Fistful of 

Hops on the house. A very fine 

finish to what had been a very 

good day. 

 

Finally a note about our driver 

Chris from Newbury Travel. 

Although he being teetotal he said 

he‟d enjoyed the day and would 

delay our departure by 30 mins so 

no one had to rush. 

 

Well done to our new social 

secretary Ange for an excellent 

day out.  

(Continued from page 26) 

Fruiterers Arms 

Wrong side of the bar! 

Ange at the Dog 

Jon at the Fox 
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Saturday, October 8th saw a 

minibus full of local CAMRA 

members excitedly hone in on the 

„Talbot‟, home of Teme Valley 

brewery, located off the A44 in 

the village of Knightwick about 8 

miles west of Worcester. This 

marks the annual pilgrimage to 

the Green Hop Festival where in 

addition to the brewery‟s standard 

range, special beers are 

showcased from breweries all 

over the region featuring beers 

that have been brewed with new 

season hops (Green Hops). The 

festival, the 14th, is a firm 

favourite on the beer calendar, 

was soon set up as an annual 

bibulous tradition after the 

establishment of the brewery in 

1997. Its standard range rejoice in 

the novel names of „This‟, „That‟, 

„T‟other‟, „Wot?‟ and more 

prosaically, „Talbot Blond.‟ The 

reason for the set-up of the 

festival is that the brewery 

formerly grew their own hops but 

as demand grew, hops are now 

used from other Worcestershire 

growers, making them truly local 

county beers. 

Anyway, as to the principal 

reason for the tour, to sample 

green hop beers! „What are Green 

hops?‟ I hear you muse. Well, 

Green hops are freshly picked 

hops. Instead of going to the 

Oasthouse off for drying 

(Kilning), green hops are used to 

make beers immediately after 

picking. Green hops traditionally 

have a moisture content of 80% 

compared to about 10% after 

drying. This has led to the hops 

sometimes being referred to as 

„wet hops‟. Some breweries like 

Titanic, Kinver and Teme Valley 

(to name but a few) make annual 

brews from a single green hop, 

using different varieties all of 

which impart different flavour 

characteristics into the beers. 

However, Teme Valley go above 

and beyond the call of duty by 

normally doing 3 or 4 beers under 

the banner of „Les hops 

nouvelles‟ (typical use of 

Franglais!). This year saw 

A FISTFUL OF GREEN HOPS 
Pete Clarkson visited the annual Green Hop Festival at the 

Talbot Hotel, Knightwick. 

Dave, Carol, Angie, Sarah and 

Mark. 
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varieties with Pilgrim, Mathon 

Goldings and Fuggles. 

 

An good range of Green Hop 

beers were available. Besides the 

host brewery, brews from Otley, 

Malvern Hills, Weatheroak, St 

George‟s, Kinver (amusingly 

called Green Halle Wheatley- get  

it?!) and Brecon amongst others 

were spied in a  marquee already 

full of eager drinkers who were 

thirstily imbibing some of the 

wares on  display, soon to be 

swelled by our not insubstantial 

numbers. Indeed, about 30 beers 

were available, largely sourced 

from local and Welsh breweries.  

I went into the pub first, bedecked 

with fresh hops around the bar 

area to complement the theme for 

the day and to put us in a green 

hop drinking mood!  

 

After a while, a few of us had the 

notion to travel to a few more 

local hostelries. After canvassing 

views and a whip round for the 

driver, we set forth to the „Live 

and Let Live‟, Bringsty Common, 

just over the Herefordshire border 

off the main A44. This wonderful 

grade II  17th century thatched 

building reopened in 2007 and 

serves excellent quality food and 

beer. Our thirsts were slaked by 

superb pints of Malvern Hills 

Black Pear, Hobson‟s Best and 

Wye Valley Butty Bach. The pub 

is so called from a legend of a cat 

and mouse that lived 

harmoniously in the roof together, 

pictured on the pub sign! 

We boarded the bus again and 

after some gentle persuasion 

(cheers Will!), we wended our 

way to the new GBG entry, the 

Wheatsheaf, a spacious roadside 

pub serving 2 locally brewed 

Saxon City beers and Hobsons 

mild. By this stage, everybody 

was having a jolly time, roistering 

and chatting, especially when 

another party of drinkers of 

friends and acquaintances from 

the Friends of Highgate joined us! 

Eventually, we reluctantly 

departed, the worse for wear but 

thoroughly happy after a 

worthwhile visit to 2 fantastic 

pubs. We rejoined the rest of the 

group to imbibe more of the 

excellent beers at „The Talbot‟ 

before returning home, 

thoroughly looking forward to 

next year‟s outing! 

The ‘picture perfect’ Live and 

Let Live. 
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Nigel, Liane, Ian, David, Chris 

and myself went to Henley on 

Thames for a Saturday/Sunday 

visit in celebration of Nigel‟s 50th 

birthday (and as it turned out, a 

bigger announcement!) and stayed 

at the Catherine Wheel 

(Wetherspoons Lodge) in the 

middle of town.  I‟d suggested 

Henley after many years of 

working at the Festival and 

Regatta, but, having had little 

chance to spend time in the pubs 

there, took this as an opportunity 

to drag a few folk around some of 

my favourite watering holes when 

I do get the time. 

 

We dropped off the M40 at 

junction 6 to start the weekend at 

The Leathern Bottle (or Ye Olde 

Leathern Bottel) in Lewknor.  

This is a Brakspears pub that has 

regularly featured in the GBG and 

Good Pub Guide and is a classic 

old inn.  The food here is good 

and the Brakspears was in good 

form too.  The only 

disappointment was the lack of 

Red Kites in the sky which this 

area is famous for but the Great 

British Weather had obviously 

convinced the Kites to stay at 

home that day! 

 

We drove on to Henley via 

Watlington and Nettlebed, lovely 

country villages (and possibly 

nice pubs too! However, we really 

wanted to ditch the cars and have 

a better time!)  Having checked 

in, we tried the Wetherspoons for 

a quick beer and to use another 

few tokens up.  This is a huge 

Lloyds No1 with two bars, one 

has three pumps featuring the 

usual suspects and the other bar 

has 5 pumps, mostly local beers 

A JOLLY GOOD WEEKEND 
Jeff Protheroe recaps an eventful weekend in posh Henley-on-

Thames. 

Outside the Bird in Hand. 
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and the usual tantalising „coming 

soon‟.  Locals this time around 

were beers from Lodden 

(Hullaballoo and an „In Your 

Face‟ American west coast IPA) 

and Windsor & Eton Guardsman.  

 

So that we didn‟t spend all day in 

the pub I led the group on a little 

walk around the block to take in 

Dusty Springfield‟s grave in the 

nearby churchyard with some 

lovely mews houses surrounding 

the graveyard and then down to 

the river and back up the block 

past the old Brakspears brewery – 

now, sadly, a Hotel du Vin. The 

old brewery buildings are still 

readily identifiable here and the 

maltings are now residential flats.  

We bypassed the Rose and Crown 

and dropped in at the famous 

Asquith‟s Teddy Bear shop for a 

quick look before wandering back 

towards the town centre via the 

oldest pub (and according to the 

timber dating, the oldest building) 

in the town – The Old Bell.  The 

Brakspears here was in good form 

but again other plans were afoot. 

 

After calling into a few of the 

eclectic shops that Henley has to 

offer we found our way into the 

Greys Road car park where the 

entrance to the Lovibonds 

Brewery is hidden away.  Today 

just happened to be an open day 

with Beer BBQ (local sausage 

made/marinated in their beer) and 

with the fruits of the hop harvest 

being sorted on the brewery floor.   

Dyed-in-the-wool, twig-in-the-

beard, sandal-wearing CAMRA 

members may wish to skip on a 

paragraph here as this is a craft 

beer establishment with not a 

handpump in sight!  Free samples 

of the Henley Gold (wheat beer), 

Henley Amber (bitter session ale), 

Henley Dark (porter), 69 IPA 

(ultra hoppy west coast style IPA 

weighing in at 6.9%) and the Dark 

Reserve (a porter at 7.4% and 

aged in Jack Daniels barrels) were 

quickly dispatched with many 

appreciative noises; I loved the 69 

IPA but others found it too 

aggressive and the Dark Reserve 

was voted as a clear winner for a 

round.  We obviously have 

expensive tastes as a half of this 

delightful brew weighs in at 

£3.50!  The fantastic flavours that 

(Continued on page 34) 
Expensive beers all round! 
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can be given to beer as a part of 

the ever-growing craft beer 

revolution were much in evidence 

here and, to my mind at least, are 

just as valid an expression of the 

craft of brewing as any cask 

conditioned Best Bitter.  My 

pocket is still smarting at the cost 

of craft beer however! 

 

Having decided that whilst the 

beer was fabulous the costs would 

be too great to stay, we then 

headed out of the back end of the 

car park and round the corner to 

the regular GBG entry, The Bird 

in Hand.  This is a fantastic, cosy 

pub and had a beer festival in full 

swing.  The pub and its really 

great garden were buzzing as we 

entered and Liane made friends 

straightaway with the pub dogs.  

Heading straight for the beers in 

the garden we sampled a few 

brews from the general region and 

beyond including Brewsters, 

Stonehenge and Vale‟s Rugby 

World Cup special – Lock, Prop 

and Barrel! 

 

There is always a warm welcome 

in this pub and I would heartily 

recommend it to you if passing 

by.  Hook Norton Hooky Dark 

seems to be a regular fixture here 

among the 5 pulls and is well 

worth seeking out – a very tasty 

beer for its 3.2%.   

 

A smaller contingent of us went 

off after this to walk back to the 

Catherine Wheel via the river and 

I dragged us down Friday Street 

to the hidden gem of The Anchor 

Inn.  Walking past this pub was 

impossible when Liane noticed 

the chocolate Labrador poking its 

head out of the window!  This is 

another gem - old-fashioned, 

homely and individualistic with a 

really nice terrace/garden out 

back.  Again the Brakspears was 

in fine form but we continued our 

journey onwards and went to the 

Angel on the Bridge. 

 

This is a pub that proudly 

announces that „It‟s 

Pimms‟o‟clock!‟ on the boards 

outside so you have an idea of 

what to expect but the Ringwood 

Boondoggle as a guest went down 

very well here.  After a quick beer 

we returned to the Catherine 

Wheel to eat and drink (and 

dispose of more „spoons 

(Continued from page 33) 

(Continued on page 36) 

The happy couple. 
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vouchers!).  This being a Lloyds-

style establishment, it stays open 

till 2am on a Saturday night and 

attracts a younger clientele which 

does however make for 

interesting people watching! 

 

After a comfortable night‟s sleep 

we reconvened for breakfast but 

eschewed the early pint that was 

accompanying some breakfast 

viewings of the Rugby World 

Cup. Pausing only at the off-

licence in the market square to 

pick up a few bottles of local 

„product‟ for later sampling, we 

headed off to the river and to the 

Hobbs of Henley boathouse to 

hire a self-drive boat for an hour.  

David was keen to drive and the 

rest of us were happy to be his 

passengers, so, having finally all 

found a life vest that fitted, we 

then happily chugged our way up 

and downstream on this fabulous 

stretch of river enviously eyeing 

up the launches and riverside 

properties before getting back just 

as the weather broke. 

 

By the time we‟d disembarked 

and wandered along the river a bit 

the sun came out again so we took 

advantage of the moment and 

stopped at the Angel on the 

Bridge on the riverside sun-deck 

to sample the good quality 

Boondoggle and Brakspears 

Oxford Gold (I‟d almost lost hope 

of finding it actually on in a pub 

here!). 

This was followed by a drive out 

to the National Trust property at 

Greys Court where we spent a 

pleasant few hours before the urge 

to get fed and watered overtook 

us all.  We decided to head to the 

Lamb at Satwell, a 16th century 

inn, but on arrival found that the 

Lodden beer brewed especially 

for the pub was long gone and 

there was no decent beer on, 

having been hit hard over the 

weekend apparently!  

Disappointed, we decided to leave 

but will certainly return 

sometime!   

 

Having only the 2009 GBG to 

hand and trying to work out if 

pubs did food on a late Sunday 

afternoon we struck out towards 

Warborough, looking for the 

Cricketers Arms.  Having failed 

to find it after 2 drives through the 

village we ended up at the Six 

Bells, a thatched pub that we 

found out was part of the 

Midsomer Murders trail, having 

been featured in several episodes!  

We also found out that the 

Cricketers had been converted to 

a house „about three years ago‟ so 

have now learnt the lesson about 

keeping the up-to-date GBG in 

the car!  A good pint of 

Brakspears and a chat with the 

landlord later saw us heading off 

to the Crazy Bear Hotel at 

Stadhampton (on the way back 

towards the motorway) in search 

of a by now very late Sunday 

lunch. 

 

This, dear reader, is not your 

usual spot for a pint!  The red 

double-decker Routemaster bus 

parked in the car park hints at 

what is to come.  This is a pricey 

hotel/restaurant/bar with a very 

off-the-wall sense of fun/style 

when it comes to decor with 

restaurant ceiling being entirely 

covered in empty wine bottles and 

„interesting‟ period loos including 

the fish-tank cistern in the ladies  

- look it up on Google for details!  

Our Sunday lunch was washed 

down with a decent pint of 

Shotover Oxford Prospect, the 

second most expensive pint of the 

weekend but went well with the 

rare beef!  

 

Congratulations to the long 

suffering wasp chaser and the 

mad TV starlet by the way!  

Sláinte! 

(Continued from page 34) 

Six Bells. 

The Angel viewed from the river. 



 

 37 

We have obtained a copy of CAMRA‟s 

updated Book of Beer Knowledge,  a unique 

collection of entertaining trivia and essential 

wisdom. It‟s the perfect gift for beer lovers 

everywhere with more than 200 entries 

allowing you to enjoy the world of beer from 

your armchair. The book details everything 

from the 'celebrity landlords' of soap pubs to 

the harsh facts behind the biggest international 

brewers. Available in the CAMRA shop £6.99 

for members. 

 

All you need to do is find 

the nine regional new 

brewers hidden in the word 

search. 

 

Send your  answers with 

your name and address to: 

AT17 comp, 53, Chawn 

Hill, Stourbridge. DY9 7JA. 

Winner drawn at random 

from correct entries received by 15th Jan 2012. 

B E D M E R Y C U N 

Y T I C N O X A S M 

B M C S I L H I L L 

R R K L E S A X B B 

E G E G U L C X Y R 

E N N W B N B A A E 

T A S B O B T X T R 

I T I C N N X A T R 

C R A D D O C K S E 

R E N I M Y R R E M 

PRIZE WORD SEARCH 
Fancy a copy of CAMRA‟s updated Book of 

Beer Knowledge? 
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This festival is held at De Molen 

Brewery at Bodegraven in 

Holland. If you haven‟t tried or 

maybe even heard of De Molen 

beers you are missing out on one 

of the finest Dutch brewers, they 

are on a par with top Belgian 

beers. 

 

 A select number of other brewers 

are invited to sell their beers at the 

venue. There were Kernel, 

Thornbridge and Marble from 

England. Amager Bryghus, To Ol,  

and Mikkeller from Denmark, 

LoverBeer from Italy, Narke 

Kulturbryggeri from Sweden, 

Nogne O from Norway, Struise 

from Belgium and two other 

Dutch breweries, Sint Christoffel 

and Emelisse. 

Bridget and I stayed in Leiden, a 

nearby beautiful University city 

with friends Mark and Sarah. Our 

Venetian friends Daniele and 

Nicola joined us on the 10:52 

train and we arrived 40 minutes 

before opening time to ensure we 

got a good pitch. Time passed 

pretty quickly in the queue, 

someone I didn‟t know, gave me a 

bottle of German beer to drink 

while we waited and we met a 

bloke we had chatted to at Berlin 

Beer Festival.  Franck a fellow 

member of the Belgium Beer 

Board Forum spotted us and came 

over to say hello and Daniele and 

Nicola chatted to a group of 

Italians. 

 

At Noon the doors opened and we 

were allowed in for €16. We were 

given a 10cl tasting glass, 5 

tokens, a programme and a bottle 

of water. Further tokens were 

€1.50 and the glass non-

refundable making this one of the 

dearest festivals we‟ve been to.  

The festival was in two venues 

about 200 m apart. We found 

seats at a round table in a marquee 

at the original brewery site and 

perused the programme. 

 

We started with one of the lowest 

% abv, Emelisse Blond, at 6.8%. 

This was an IPA with New 

Zealand hops – Southern Cross 

and Nelson Sauvin. It was so 

good I was tempted to have 

another but opted instead for 

complete change and had Kernel 

Breakfast, a 10.3% coffee and 

vanilla stout. If you‟ve not tried 

this little known London 

breweries beers, book a train now. 

They have a brewery tap but its 

only open Saturdays. Sweden 

next, for Narke Citra Single Hop 

IPA 6.5% always one of our 

favourite hops. More hops with 

the Dutch Sint Christoffel Double 

Hopped 6% and Double Hopped 

Nobel 8.7%. The Norwegian 

beers were very lively and Bridget 

DUTCH ROUND-UP 
Tony Skirving visited the Borefts beer festival in September. 

The De Molen brewery. 
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went back to have her Nogne 

Citra Single Hop IPA 6.5% 

topped-up, it was more settled 

when I tried it. I also tried their 

#500 10%, a dark fruity bitter 

with Nelson Sauvin hops. 

 

While fetching a beer Daniele 

found John B from Los Vegas, 

another Belgian Beer Board 

member and he and his German 

girlfiend joined us. Thornbridge, 

Mikkeller, Struise and most of the 

de Molen beers were at the other 

venue – the new brewery. We 

took turns going there, so we 

wouldn‟t lose our seats and while 

there we chatted to one of the 

Thornbridge staff and a member 

of the Kernel team about how the 

festival was organised. De Molen 

had bought their beers and they 

were working here instead of their 

own breweries for the duration of 

the festival. Thornbridge had 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 

charged £400 for the firkin of 

Gemius Deluxe! No wonder it 

was an expensive festival.  At first 

we couldn‟t bring ourselves to 

pay €1.50 for 10cl of Thornbridge 

but were glad we gave in when 

we tried their Burton Ale 7.5%, 

Courage RIS 9% and Geminus 

IPA 8.5%. One of our favourite 

Belgian Brewers, Struise were 

selling their beers for mainly 2 or 

even 3 tokens a glass so we only 

tried Shark Pants 2011 a Imperial 

IPA of 9% and didn‟t bother with 

any others. Mikkeller, whose 

presence at the festival had been 

the main attraction had a lot of 

fruit and guezue style beers on, 

which are not to our taste. On 

their stand however, they were 

selling a Double IPA by To-Ol 

9%, which proved to be our 

favourite of the festival. 

 

We returned to our seats and one 

of the Italians we met earlier gave 

us a wedge of cheese each that 

was made by a friend of his, then 

BBB member Franck, who owns 

La Capsule, a superb bar and beer 

shop in Lille, gave us three bottles 

of French craft beer to try, 75cl 

Vieille Brune 6.5% and two 33cl 

Cuvee  d‟Oscan 7.5%. We had a 

last de Molen Smoked Black IPA 

8.8% and said goodbye to our 

new friends and caught the train 

back but not before going to the 

new brewery again for more To-

Ol Final Frontier Double IPA‟s. 

Quality control! 
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PLOUGH, WOLLASTON 

 

Over the August Bank Holiday 

weekend, the Plough held its Beer 

Festival with 10 beers available. 

The beers were housed as usual in 

a mobile refrigerated unit located 

in the garden. A small marquee 

protected the hardy from the 

typical August Bank Holiday 

weather. I visited the festival on 

the Sunday afternoon and 

sampled the many beers ranging 

from the Wentworth Lemon Ale 

(3.9% ABV) to the Moorhouses 

Pendle Witches Brew (5.1% 

ABV). All the beers were in 

excellent condition although not 

all were to my taste. Prices were 

£3 per pint, £1.50 per half and £1 

per 1/3rd pint so the higher 

gravity beers represented 

particularly good value. 

OLD DIAL, AMBLECOTE 

 

In September, the Old Dial, 

Audnam, Amblecote hosted a 

mini-beer festival in aid of „Help 

for Heroes‟. Located in an old 

scout tent in the pub car park, 

were six casks of real ale and a 

couple of polypins of cider. Beers 

featured included Downton 

German Pale Ale, Sarah Hughes 

Pale Amber and Sarah Hughes 

Dark Ruby Mild. All beers were 

£2.40 per pint including the Dark 

Ruby Mild. In the interests of 

research, of course, I just had to 

have a pint of the latter and very 

good it was too! This is all the 

more remarkable when you 

consider that the pub does not 

normally sell real ale so well done 

to them! More festivals are 

planned. 

PUB BEER FESTIVAL REPORT 
Tony Morgan reviews local pub festivals. 

Plough landlord Andy. 
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Shrewsbury and West Shropshire 

branch of CAMRA is hosting its 

21st Real Ale Festival at The 

Morris Hall, Bellstone, 

Shrewsbury, SY1 1JB on 

Thursday 24th - Sat 26th 

November; session times for this 

event are Thursday 5pm – 11pm, 

Friday - 2 sessions Noon – 4pm 

and 6pm – 11pm and Saturday 

Noon – 9.30pm. (last entry 

Saturday is 8pm). The organisers 

hope to have up to 60 Real Ales, 

Ciders and Perry. (Please note 

that the venue is limited in 

capacity to around 130 at any one 

time.  This is why a new session 

has been added on the Thursday 

and Saturday has been split to 

give more people the opportunity 

to attend the festival). 

www.shrewsburycamra.org.uk 

The next local festival is the 

Redditch Winter Ales Festival in 

February. It takes place at the 

Rocklands Social Club on 

Birchfield Road Redditch B97 

4LB. The festival takes place on 

3rd and 4th February. Opening 

times Fri 5pm - 11pm, Sat 11am - 

11pm. 

www.redditchwaf.org.uk 

 

Derby Winter Beer Festival 2012 

will take place after the success of 

last year‟s event at its new venue. 

The 2012 Winter Beer Festival 

should be returning to the 

Roundhouse on Pride Park next to 

the Railway Station. The dates to 

put in your diary are 15th - 18th 

February. Opening times are: 

Wednesday 4.30pm - 11pm, 

Thursday 11am - 11pm, Fri 11am 

- 11pm and Sat 11am - 11pm. 

www.derbywinterbeerfestival 

.co.uk 

 

Other festivals up and down the 

country that usually take place 

throughout December and January 

are:    

In DECEMBER Harwich, 

London - Pig's Ear;  

In JANUARY National Winter 

Ales Festival (Manchester), 

Cambridge, Colchester , Exeter,  

Salisbury, Wigan - Bent & Bongs 

Beer Bash;  

In FEBRUARY Battersea, 

Chelmsford, Chesterfield, 

Dorchester, Dover, Fleetwood, 

Gosport (Portsmouth), Liverpool, 

Luton, Pendle, Stockton, 

Tewkesbury. Details and 

confirmation of these events can 

be found on local branch websites 

which are listed on the national 

site www.camra.org.uk - click 

“CAMRA NEAR YOU”. 

FORTHCOMING FESTIVALS 
By Steve Thompson. 
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Dudley & South Staffs events 

 

For more information contact Pete 

Clarkson 07912285030 or email 

scousecanary@yahoo.co.uk 

 

NOVEMBER 

 

Sat 19th 12 noon 

Young Members social 

„Beerienteering‟ (orienteering 

around   pubs) start Butts Tavern, 

Walsall, WS4 2BJ at 12noon 

 

Mon 21st  

DWAF SET UP 

*VOLUNTEERS WELCOME* 

 

Thu 24th - Sat 26th 

DUDLEY WINTER ALES 

FAYRE, DY1 1LZ   

*VOLUNTEERS WELCOME* - 

See www.dudleycamra.org.uk for  

volunteer form. Young Members 

Social Saturday . 

 

Sun 27th 

DWAF TAKE DOWN - 

*VOLUNTEERS WELCOME* 

Followed by DWAF volunteers 

social at The Fountain DY3 2PE 

2.00pm 

 

DECEMBER 

 

Sat 3rd 12 noon 

Branch Meeting 

Kinver Constitutional Club  

DY7 6HL 12.00 followed by  

WM COTY regional presentation, 

13.00 for 13.15 (please contact 

Carol if attending to confirm 

numbers). Then afterwards, social 

around Kinver. Buses 227/8, 

quarter to hour from Stourbridge 

and 5 past hour out of Kinver (last 

bus out 19.05) 

 

Sat 10th 12 noon 

Regional Meeting - The 

Merchants Inn, Rugby CV21 3AN  

Q&A with Chief Exec. 

 

Sat 10th 8pm 

Christmas Party Social, 

Courthouse, Dudley DY1 1LP       

Tickets £5. 

 

Sat 24th  6pm-7.30pm 

Sedgley / Gornal Christmas Eve 

Social – start Beacon DY3 1JE 

then Bulls Head, Stump, Jolly 

Crispin, Brittania. 

 

Tue 27th 12 noon 

West Midlands Regional Awards  

Drop Forge, Birmingham  

B18 6BL. 

WHAT’S ON 
CAMRA events in November, December and January in the 

local area. 
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JANUARY 2012 

 

Mon 9th 8pm 

DWAF Inquest meeting. 

Park Inn, Woodsetton DY1 4LW 

 

Fri 13th 8pm 

Social - Thai Meal at Bull‟s Head, 

Sedgley DY3 1JA 

 

Wed 18th – Sat 21st 

National Winter Ales Festival 

Sheridan Suite, Manchester. 

www.alefestival.org.uk 

 

Sat 21st 

South Staffs Crawl by minibus.  

Details TBC. 

 

Mon 23rd 8pm 

Branch Meeting  

Courthouse, Dudley DY1 1LP. 

 

Wed 25th 

Scores Social 

Tipton details TBC. 

 

Stourbridge & Halesowen 

events 

 

For more information contact 

Angela Lewis 07548 872256 

cuddlydudly@btinternet.com 

 

NOVEMBER 

 

Wed 23rd 8pm 

Stourbridge BF Meeting 

Duke William, Stourbridge 

 

Mon 28th 8pm 

Lye Crawl. Hadcroft, then Fox, 

Shovel, Windsor Castle. 

 

DECEMBER 

 

Wed 7th 8pm 

Christmas Branch Meeting 

Waggon & Horses, Halesowen. 

 

Thu 15th 8pm 

Wollaston Crawl 

Foresters, Plough, Unicorn, 

Princess, Graham‟s Place. 

JANUARY 2012 

 

Wed 4th 8pm 

Branch Meeting 

Robin Hood, Amblecote. 
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Peterborough is probably best 

known for hosting the largest real 

ale festival in the UK outside the 

Great British Beer Festival but are 

its pubs any good? In mid 

September, I went on a trip to 

Elgoods Brewery staying 

overnight in Peterborough and 

came up with this pub crawl 

based the 2011 Good Beer Guide . 

 

Arriving by train, the first port of 

call is the nearby Oakham 

flagship the Brewery Tap. It‟s  

cavernous – you could fit the bar 

areas of nearly all our GBG pubs 

into this space! As you go in the 

bar is on your left behind which 

there are shelves of bottled beers. 

Beyond the bar is the brew plant. 

Stretching to the right and to the 

rear of the pub is the seating area. 

This is dark because there is a 

mezzanine floor covering this part 

of the pub, accessible by a central 

staircase leading to an eating area. 

There were six Oakham beers on 

and two guests (Elgoods Black 

Dog Mild and Milestone Rich 

Ruby). I had the Bishop‟s 

Farewell as it was on special offer 

(£2.45). Prices for the other beers 

ranged from £2.75 - £3.10. 

 

Next on my tour I headed to  

North Street, at the end of which 

is the Ostrich. A recent 

conversion from a nightclub, this 

“n” shaped bar curves around to 

the left from the entrance where 

the bar is located and continues to 

the other side of the pub which is 

where they have live music. 

Opposite the bar is an entrance to 

a paved garden area. I had a very 

nice pint of Great Oakley Wagtail 

(£2.80). Other beers on were 

Oakham JHB, Shepherd Neame 

Bishops Finger, Grainstore Triple 

B and Digfield Barnwell Bitter. I 

wish all pub “conversions” were 

as good as this one. 

 

The next pub, the Drapers Arms is 

in Cowgate. This is a pub of 

stygian darkness even by 

Wetherspoons‟ standards. In an 

effort to find some light I went 

through the fire doors into what I 

assumed to be a beer garden but 

turned out to be a car park 

belonging to adjacent offices!  

Beers available (apart from the 

usual suspects) were Woodforde‟s 

Wherry, Oakham Endless 

Summer, Naylors Autumn Ale, 

Exeter Old Bitter and Grainstore 

Ten Fifty. 

From here you cross the river to 

Charters. This is a large converted 

Dutch grain barge moored on the 

south bank of the River Nene. 

When I was there they were 

holding a tented beer festival to 

celebrate their first 20 years. All 

beers in the tent were £3 so I had 

a pint of Anglo Dutch Gods Own 

Ale. There were 12 non-Oakham 

beers available and if I hadn‟t 

been on a mission I would quite 

happily have tried more beers. 

The barge is accessible via a 

gangway and the bar is off to the 

left down some stairs. Within the 

spacious hold of the barge, the bar 

ran down the right hand side of 

the hold and had virtually every 

beer brewed by Oakham, plus 

four guest beers, two of which 

were from Milestone and for 

which prices ranged from £2.90 - 

£3.10. Excluding the Bishop‟s 

Farewell, which was again on 

offer at £2.45, Oakham beers 

ranged from £2.75 for JHB to 

£3.80 for Haka and Atilla, 

although the latter was 7.5%! 

 

Next, continue away from the city 

centre down London Road and 

cross the railway, take the right 

fork down Oundle Road where 

you will eventually arrive at the 

Cherry Tree. It‟s not in the 2011 

GBG but it is in the 2012 GBG. 

The bar faces you as you enter. 

On the left are steps down to a 

separate drinking area leading on 

to a huge car park and outdoor 

drinking area. There is an area 

where live music is performed 

from time to time. Beers available 

were Phipps Red Star and 

Fulstow Northway IPA (both 

£2.80) and Timothy Taylor 

Landlord (£3.10). 

 

Further down on the opposite side 

of the road is the Palmerston 

Arms, a Batemans pub in the 

2011 GBG but not the 2012 GBG. 

It‟s a former two-bar pub which 

has been knocked through. There 

are seven beers available but only 

Batemans XXXB is on 

Handpump, all others are located 

in a ground level “cellar” which 

can be seen through a large glass 

window. Although it may seem 

time consuming to keep going in 

and out of the room, when you  

consider how long it can take to 

pull a pint through a handpump, 

(Continued on page 46) 

A POSH DAY OUT 
Tony Morgan visited Peterborough‟s pubs. 



ALES & TALES 
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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 last mystery pub (below) was 

The Bell, St. Annes Road, 

Cradley Heath.  It was also known 

as the Little Sausage House, the 

Sausage and Porter and finished 

up as the Red Hen.   

 

There had been a pub on this site 

since at least 1841, when it 

appeared in a Directory.  One of 

its licensees was Benjamin 

Billingham who was known as 

Benny Fiddler and 'The 

Chainmaker's Friend'. 

allowing the beer to settle, 

making sure the customer gets a 

full pint etc. there is probably 

little overall difference – and 

there are no arguments about 

swan necks or sparklers! Other 

beers available were Batemans 

Salem Porter (£3.10), Oakham 

Bishop‟s Farewell and Atilla 

(£3.30), Castle Rock Harvest Pale 

(£2.90) & England Expects and 

Exmoor Wild Cat. Prices £3 per 

pint unless stated otherwise. 

 

Leaving the pub I took a short cut 

along a footpath into Grove Street 

and the Swiss Cottage, so named 

because it resembles a ski chalet. 

Entrance is on the corner of the 

building and brings you to a one-

bar drinking area which is also a 

live music venue. Continue 

through the bar and you will come 

to an outdoor drinking area. 

Although there were only two 

beers available, Roosters Yankee 

(£3) and Digfield Festival Special, 

the Roosters was probably the 

best pint I had all evening. Again, 

this pub was in the 2011 GBG but 

not in the 2012 edition. 

 

Off to the next pub, and take a 

map in order to avoid getting lost 

in the labyrinth of side streets. 

The next pub was the Coalheavers 

Arms in Park Street. This is a one

-bar pub where the entrance is on 

the left of a large etched window. 

The bar is on the left and there is 

a large drinking area to the rear.  

Three Milton beers were 

available: Tiki (£2.50), Justinian 

(£2.60) and Orion (£3.30). Two 

other beers were also available, 

Brew Co. Hip Hop (£2.60) and 

Blue Bee Lustin‟ for Stout 

(£2.80). I had the Justinian which 

was excellent. From here it‟s back 

to London Road, into the centre. 

 

I also visited the Hand and Heart 

and the Woolpack but these are a 

bit off the beaten track. All in all I 

enjoyed all the pubs I visited and 

in a way it is nice to know that 

other Branches have the same 

headaches we have in selecting 

GBG pubs as the pubs omitted 

from the latest edition of the 

Good Beer Guide were just as 

good as those selected! 

(Continued from page 44) 

TRIPLE WIN FOR 

SADLER’S 

 
Lye brewer Sadler's Ales have 

Won 3 awards at the SIBA 

Midland 2011 awards in 

Nottingham at the Robin Hood 

Beer festival. Mellow Yellow 

won silver in the Speciality Beers 

section, while their Hop Bomb 

was runner-up in both the Strong 

Bitter and Strong Bottled Bitter 

categories. 






