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I hope many of you enjoyed the 

first CAMRA beer festival of the 

year in Redditch. The Rocklands 

club is a super venue for this 

small festival organised by 

Redditch and Bromsgrove 

CAMRA. Congratulations to 

them for managing to organise 

two festivals a year. 

 

The next festival you may wish 

to consider will be the Burton 

Festival. Held in the beautiful 

Burton on Trent Town hall it is a 

gentle 5 minute walk from the 

railway Station. This will be the 

33rd Festival and the dates are 

Thursday 15th to Saturday 17th 

March. 

 

This year Roger Protz will be 

officially opening the festival. 

A large selection of Beers from 

around the country, Real Ciders 

and Perries, Country Wines and 

a Drivers Bar will also feature.  

 

There is some great 

entertainment lined up for both 

Friday and Saturday with 

Thursday evening being a quiet 

night. During all daytime 

sessions there will be a selection 

of local traders including Jayne's 

Chutneys, and Merry Berry 

Truffles and chocolates; alcohol 

filled chocolates and truffles, 

plus flavoured chocolate 

(including cracked pepper and 

chilli flavour). All locally made. 

If you find yourself hungry there 

will be food available all 

sessions, Broughton's Catering 

can fill the gap with their 

excellent range of hot and cold 

foods, including Mark's famous 

Steak and Ale Pie.  

 

Opening times are Thursday 

7pm – 11pm, Friday and 

Saturday 11.30am – 11pm. 

 

www.burtoncamra.org.uk 

 

In early April we have a Double 

Header in the region. Coventry 

and Walsall have got their 

festivals the same weekend. Not 

an ideal situation but demands 

on venues have led to this clash. 

The Coventry Festival opens on 

Friday 13th April and continues 

on the Saturday 14th at Coventry 

Rugby Club, Butts Park Arena, 

Earlsdon, Coventry, which is 

walk-able from the railway 

station. 85 beers will be 

available and 10 Ciders/Perrys 

including a range of beers rarely 

seen in the Coventry & 

Warwickshire area. 

Opening Hours: 12-4pm and 

6pm-11pm; both days. 

 

Walsall festival returns to the  

Town Hall between Thu 12th 

and Sat 14th April. 

 

Late April sees the ever popular 

Stourbridge festival taking place 

from Thursday 26th April and 

finishing on Saturday 28th  

April. Redevelopment of the 

Crown Centre may start this year 

and the Town Hall entrance may 

be relocated, follow the signs. 

The event opens on Thursday 

evening at 7pm with the Friday 

and Saturday sessions kicking 

off at noon. 

 

www.stourbridgecamra.org.uk 

 

Stratford festival takes place at 

the Racecourse. Organised by 

the Shakespeare branch it opens 

at 2pm on Friday 8th and 

continues on the Saturday 

opening at 11am. A theme of 

Locale and Coastal will be used 

showcasing about 55 beers and 

20 Ciders/Perries. 

 

stratfordbeerfestival.org.uk 

FESTIVAL DIARY 
Steve Thompson rounds up forthcoming beer festivals. 

Stourbridge Beer Festival 

Burton Beer Festival 
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For this “sporting” year we have 

chosen a sporting theme for our 

Festival in the form of Matt 

Neal, the Stourbridge born 

current British Touring Car 

Championship (BTCC) 

Champion. 

 

Born in 1966 Matt first entered 

the BTCC in the early 1990’s 

with his father’s team “Team 

Dynamics” having already tasted 

success at Snetterton in 1990 as 

co-driver of a BWM M3 

winning the Willhire 24 hour 

race.  

 

In 1993 he won the Total Cup 

for drivers without 

manufacturers support and then 

joined the Mazda team. Sadly 

this was to be a short season for 

Matt as he crashed heavily at 

Silverstone. 

 

He re-joined Team Dynamics in 

1995 frequently beating some of 

the more established drivers and 

won the independents title a 

further three times. 

In 1999 he became the first 

independent to win a BTCC race 

in the modern era at Donnington 

Park in his Nissan. 

In 2001 Matt had a brief spell 

with Peugeot before joining 

Vauxhall (2002) and Honda 

(2003). On both occasions he 

finished third in the 

Championship. 

 

2004 saw Matt re-join Team 

Dynamics for a fifth place in the 

Championship. In 2005 the team 

raced a Honda Integra and this 

gave Matt his first 

Championship title, achieved at 

Brands Hatch in the final race of 

the season which saw him score 

points in every race. 

This feat was repeated in the 

2006 season with Matt taking 

the title two races before the 

final race. 

 

2007 was not a good year for 

Matt, the team changed to a 

Honda Civic and due to an 

accident he was unable to 

challenge for the title. 

Joining Vauxhall in 2008 Matt 

finished fifth in the standings 

and then fourth in 2009, still 

with Vauxhall. 

 

Team Dynamics saw Matt’s 

return in 2010 in a Honda Civic 

under the Honda Racing Team 

banner, finishing runner up to 

Jason Plato in a Chevrolet 

Cruze. 

 

In 2011 the Honda Racing Team 

won the Constructors and 

Manufacturers titles as well as 

Matt winning the drivers title for 

the third time. 

Matt Neal is Group Marketing 

Director at Rimstock UK, an 

alloy wheel manufacturing 

company set up by his father.  

 

The festival will be held a little 

earlier than usual, on the last 

weekend in April, from 7pm 

Thursday 26th, noon - 11pm on 

Friday 27th and again all day on  

Saturday 28th.  

 

Crown Centre redevelopment 

plans mean that the entrance 

may be moved to Smithfield 

Yard off Market street at the rear 

of the Town Hall, but this will 

be well-signposted if work has 

started. 

 

As usual there will be no loud 

music, so you will be able to 

have a good chat, and hot and 

cold food will be available.  

 

Our beer theme this year is 

London, and beers will be shown 

on the festival website 

www.stourbridgecamra.org.uk  

once confirmed. 

TOP GEAR FESTIVAL 
John Midwood looks forward to this year’s Stourbridge Beer 

Festival. 

BTCC champion Matt Neal 
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Angel Ales  

 

 Angel Ales are yet again very 

proud of the fact that they were 

the first beer to sell out at a 

major Festival, this one being 

the Dudley Winter Ales Festival. 

A 3.5% beer, Halas Ale, brewed 

with hops grown at the brewery 

is to go on sale at the Waggon 

and Horses, Halesowen, 

Grahams Place in Wollaston and 

Derby Beer Festival. This Ale 

may become a Green Hop Ale in 

autumn.  “Bob 61”, brewed to 

commemorate Bob Dummonds’ 

61st birthday, was on sale at the 

Waggon & Horses and Bob is 

honoured to have this ale named 

after him.  Kismet at 4% was 

available again this year for 

Valentine’s Day and beyond as 

will Equinox and Eclipse later in 

the year. An experimental 

version of Angel ale – Angel X 

is likely to remain as Angel ale 

with its beautiful pale colour. 

 

Black Country Ales 

 

Head brewer Guy Perry has left. 

He has been replaced by Robin 

Shields, an ex-Bass brewer / 

technical services man. He has 

changed some of the timings 

when the various processes take 

place.  

 

The brewery has identified one 

or two structural problems with 

the brewery. To deal with these 

the brewery ceased brewing in 

mid- January for a complete 

make-over. A new Mash Tun, 

Copper and a Grist Case have 

been acquired.  Stainless steel 

piping etc will be installed 

throughout the brewery. (The 

old mash Tun has been acquired 

by Silhill brewery.) The aim is 

to get more consistency in the 

product. The brewery is 

scheduled to be back in 

production by mid-March. 

 

Craddock’s 

 

Craddock’s brewery is planning 

a mild for CAMRA’s mild 

month in May. They have started 

to deal with a wholesaler so their 

beers will be available further 

afield. More orders are being 

received from beer festivals. The 

work on the big viewing 

windows on the brewery will 

start in March.   

BREWERY NEWS 
By Steve Thompson. 
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Enville 

 

Enville Brewery is still working 

at full capacity. The brewery has 

invested in a new cask washer 

and automatic fill which will be 

being used following training by 

21/2/12. Dragons Den is being 

brewed again for St George’s 

day and they are planning to re-

launch Queen Bee which 

was originally brewed for the 

Queens Golden Anniversary to 

celebrate her Diamond Jubilee.  

 

As the brewery has changed 

hands in the last 10 years they 

are using the original 

recipe. Sample brews are 

also being produced for a new 

beer for the Olympics. The Cat 

at Enville is being slowly 

restored with the next phase 

being a refurbished Bar which 

will hopefully be open by 

Valentine’s Day. 

 

Holden’s 

 

Holden’s are investing 

significantly in the Woodsetton 

brewery. In recent years 

warehousing has been improved 

to cope with increasing orders 

and new brewery shop/visitors 

centre has been built on the front 

of the site, and should be 

opening soon selling Holden’s 

own products and other beers 

that they bottle on behalf of 

other companies. In the near 

future a major expansion of the 

brewery will take place largely 

to house the 23 vessels they 

purchased from Tetley’s. Most 

of these will be used to increase 

brewing capacity but some will 

be used as storage tanks for the 

on-site bottling line.  

 

Rock Gods forms the theme of 

Holden’s monthly seasonal beers 

this year. March sees the 

appearance of Purple Haze, 

commemorating Hendrix, it’s a 

(Continued on page 8) 

Enville brewery 
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4%, Golden Straw in colour, 

brewed using Maris Otter Malt 

and Fuggles hops which will 

give the beer a distinctive hop 

character with a balanced fruity 

aroma. April will showcase 

Satisfaction at 4.3% and Orange 

Gold in colour featuring a 

combination of Challenger hops 

to go with the Maris Otter Malt, 

giving a delicate hoppy aroma, 

resulting in a crisp and 

refreshing beer. The beer 

celebrates Mick Jagger. May’s 

brew will be Joshua Tree a 4.1% 

brewed with Wye Northdown 

hops and Maris otter malt which 

combine to give a Citrusy 

aroma. The beer commemorates 

the music of Paul David Henson 

better known to many as Bono, 

front man of U2. 

 

Kinver 

 

The brewery is relocating to a 

bigger site on the outskirts of the 

village. New equipment has 

been purchased and the process 

of installation has begun but is 

rather piecemeal as it has to be 

fitted round the brewing 

schedule of 3 times a week. A 

small bottling facility was 

purchased last year but plans for 

this have been put on hold until 

the final move has been sorted. 

It is envisaged this will be later 

in the year.  No time scale for 

completion has been set but it 

will be before the end of the 

year. Once the move is done, the 

brewery will be able to treble 

capacity.  

 

Sarah Hughes 

 

The current brewer is Richard 

Thompson who took over in 

June 2011. He had been assistant 

brewer for 9 months before 

that.  At the moment the brewery 

is brewing the three core beers. 

Richard is contemplating what 

sort of brew he might like to do 

for his first special but there are 

no definite plans yet.  

(Continued from page 7) 

The old Kinver Brewery 
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For many years pubs have been 

at the heart of their local 

community. So, long before the 

days of the welfare state, some 

took on the role of custodian of 

the local “Sick and Draw Club”. 

This was a facility whereby 

people would pay in money 

weekly, in good times, so that 

they could draw out money in 

bad times such as illness. 

Obviously these deposits would 

accrue interest so the licensee 

would pay out this interest in 

checks only redeemable at their 

pub. They are termed checks not 

tokens because tokens can be 

changed at many places but 

checks are restricted to being 

redeemed at their place of issue. 

 

Pub Checks normally take the 

form of discs of brass about 26 

mm in diameter with the name 

of the pub - definitely, its 

location - details vary 

considerably, and the name of 

the licensee - maybe, on one side 

with a value, normally 3d 

(1.25p) on the other side. The 

“golden age” when pub checks 

were issued was the second half 

of the 19th century, peaking 

around 1860. This is based on 

research into the dates of 

licensees, where shown, 

although their use, especially 

locally, carried on well into the 

20th century. Incidentally 3d 

(1.25p) was the price of a pint in 

the late 19th and early 20th 

century. 

 

Because the location details vary 

such a lot on these pieces it can 

be taxing to find the correct pub. 

When the checks were in 

common usage people knew 

which pub they belonged to but 

looking back some 150 years 

when you only have a street 

name you can sometimes tie the 

town down by a licensee but if 

that is missing then a correct 

location can be nigh on 

impossible. 

 

Many pub checks were issued in 

the Black Country but it is not 

just a local phenomenon, there 

being issues all over the country, 

with a greater concentration in 

the former industrial areas. 

Because of this there is national 

(Continued on page 10) 

CHECK MATE 
Peter Glews delves into the fascinating history of the Pub 

Check. 
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The Foresters ArmsThe Foresters Arms  
Bridgnorth Road, Wollaston, Bridgnorth Road, Wollaston, 

Stourbridge. DY8 3PL. Stourbridge. DY8 3PL.   

Tel (01384) 394476.Tel (01384) 394476.  

Mon 

Tue 

Wed 

Thu 

Fri 

Sat 

Sun 

6pm – 11.30pm 

12 noon – 3pm, 6pm – 11.30pm 

12 noon – 3pm, 6pm – 11.30pm 

12 noon – 3pm, 6pm – 11.30pm 

12 noon – 12 midnight 

12 noon – 12 midnight 

12 noon – 11.30pm 

We are open 

Quiz Night 1st & 3rd Sun 8.30pm 

Wye Valley HPA + Enville Ale 

 + Guest Ales 

Food Served 

Tue - Sat 12-2, 6.30-9 / Sun 12-3 

Dog friendly pub 
with enclosed rear garden 

interest in pub checks so a 

number of us collectors have 

split the country up into the old, 

pre 1974, counties and are trying 

to record all the known pub 

checks for their particular area. 

Mine is the northern part of the 

old Worcestershire which 

includes the towns of Dudley, 

Halesowen, Oldbury and 

Stourbridge, for which I know of 

nearly 400 examples. If anybody 

has any pub checks or would 

like any further information on 

pub checks please e-mail me on 

peter.glews@gmail.com. 

 

Pear Tree Inn, 

64 New Street, Gornal Wood. 

 

A late pub check, John Robinson 

was recorded as licensee in 

1938, and probably the most 

common one available locally as 

a large hoard was found in 2000. 

Recorded in denominations of 

2d, 3d and 6d. 

 

Red Lion Inn 

Abbey Road, Lower Gornal. 

 

This check remained an enigma 

until recently when a similar 

piece turned up saying – Booth 

Crown Ruiton. Thomas Booth 

was the licensee for both 

premises in the 1930’s. 

Recorded denomination 1½ d. 

Barley Mow Inn 

36 Constitution Hill, Dudley. 

 

Benjamin Grainger is recorded 

as licensee here between 1861 

and 1865. Two other licensees 

are recorded as issuing checks 

here, Felix Evans 1870 – 1884 

and Jeremiah Whitehouse 1888 

– 1892. Recorded denomination 

3d. 

 

 

(Continued from page 9) 

mailto:peter.glews@gmail.com
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Victoria Inn 

Dudley Wood Road, Netherton. 

 

Although it says Cradley Heath 

on the check the Victoria Inn is 

in fact on the Worcestershire 

side of the brook and therefore is 

in Netherton. “The Vic” has 

quenched the thirst of many an 

attendee of the former adjacent 

Greyhound Racing/Speedway 

Track. George Norman 

Bridgewater was the licensee 

1914 to 1916 then the owner. He 

also brewed here until World 

War II. James Homer 1884-1892 

also issued a check, both of 

denomination 3d. 

 

Unicorn 

145 Bridgnorth Road, 

Wollaston. 

 

This rather crudely made check 

was found on the premises 

during its refurbishment by 

Bathams in 1992. One can only 

speculate on the age and use of 

this stamped out piece of brass 

which has “Half Pint” impressed 

on the reverse. 

 

Crown Inn 

Enville Street, Stourbridge. 

 

Instead of writing the name of 

the pub this check has an 

illustration of a crown. John 

Saunders, sic Sanders, is 

documented as licensee in 1866. 

Recorded denomination   1½ d. 

 

Acknowledgements – All details 

of licensees dates from 

“Hitchmough’s Black Country 

Pubs”. 
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Beer duty has risen over a third in 

the last three years and CAMRA 

has said enough is enough. Above 

inflation increases in beer duty 

and the VAT rise to 20% has hit 

pub goers hard. On average, you 

now pay over £1 in beer duty and 

VAT for every pint you buy in the 

pub (see the table). The UK now 

has the second highest duty on 

beer in the European Union. 

Unless we can change 

Government plans we will soon 

be the highest in Europe. 

 

Increases in tax on beer and the 

VAT rise are fuelling a shift in 

drinking away from pubs. Almost 

half of beer is now sold in off 

licences and supermarket chains 

as beer drinkers seek to avoid tax 

rises. In just six years there has 

ACT NOW TO FREEZE TAX 
Duty rise fuelling drinking in the street. 

been a 30% collapse in the 

volume of beer sold in pubs as 

more than 7,000 pubs have closed 

forever. 

 

Beer generates over £7 billion in 

taxes and is vital to the survival of 

pubs. Despite this unfair beer duty 

hikes are forcing the beer sector to 

shrink.  

 

Visit  

bitly.com/EDM2785 to sign the 

petition. 
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CAMRA has criticised the 

Government for failing to 

address key problems in the 

pubs market in its response to a 

call for Government intervention 

from the Business Select 

Committee. It says the failure to 

take action to require pub 

companies to offer genuine free 

of tie and guest beer options to 

lessees will do little to re-

balance the relationship between 

struggling licensees and large 

pub companies.  

 

CAMRA expressed serious 

concern that the deal announced 

between Government and the 

British Beer and Pub 

Association (BBPA) may not be 

realised given pub companies' 

history of broken promises and 

abandoned commitments and 

has questioned why there has not 

been a full public consultation. 

The BBPA and pub companies  

have repeatedly promised major  

change since 2004 but have 

always failed to deliver.  

 

The reform package promises 

some small steps forward 

including a new arbitration 

service, a requirement to follow 

rental guidelines and to publish 

national wholesale price lists. 

These small steps alone will not 

be sufficient to avert the disaster 

facing thousands of tied pubs, 

who are charged excessive rents 

and forced to purchase beer at 

grossly overpriced rates. 

CAMRA’s Chief Executive 

Mike Benner said:  

 

'The Government has been 

cavalier in rejecting the 

recommendations of the 

Business Select Committee and 

instead putting its faith in the 

ability of the very companies 

accused of malpractice to finally 

put their house in order. The 

lack of any formal public 

consultation on this package of 

measures is truly remarkable and 

suggests a failure of Government 

to listen to all interested parties 

including the consumer.  

 

'Pubs are vitally important not 

just to the millions of regular 

pub goers but also to the health 

of communities and the overall 

economy. The failure of the 

Government to secure a more 

substantial reform package is a 

massive blow to the Prime 

Minister's aspirations to lead a 

"pub friendly Government".'  

PUBCO REFORM TOO WEAK 
Consumer concerns ignored by government. 
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On a cold winter’s night a 

number of intrepid branch 

members set out on another 

monthly jaunt covering a group 

of pubs in the Tipton area to 

assess beer quality as part of our 

ongoing year round check ups to 

collect up data that will 

eventually be used to select pubs 

for the Good Beer Guide. 

 

The first port of call was the 

Fountain, Owen Street, a pub 

having historical associations 

with the famous pugilist, the 

Tipton Slasher, a statue of whom 

stands in Coronation Gardens 

opposite. This was also a former 

Holt, Plant and Deakin pub back 

in the 1980s. It had come to our 

attention that new licensees had 

taken over some time ago 

serving a variety of real ales. I 

decided upon Jennings 

Cumberland Ale, which went 

down well in front of the roaring 

fire.  

 

After spending half an hour or so 

here we took the short stroll 

round to the Pie Factory at the 

junction of Hurst Lane and 

Sedgley Road West. This used to 

be part of the ‘Mad O’ Rourke’ 

chain but has undergone several 

changes of ownership since then, 

though the interior still retains 

many of the idiosyncratic 

artifacts introduced in its earlier 

incarnation. A number of ales 

were available including the 

Lump Hammer first introduced 

by Colm O’ Rourke all those 

years ago and produced by a 

variety of breweries in the 

intervening years. I, however, 

chose the BG Sips from one of 

my favourite micro-breweries, 

Blue Monkey. A very nice 

TIPTON SURVEY 
Stan Stephens checked out the real ale scene.. 

Waggon & Horses sign 
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example at 4% though a trifle 

pricey at £3.20 a pint. 

 

Across the road now to get the 

313 bus to Ocker Hill and the 

Waggon & Horses, home to Toll 

End brewery. This is a mock 

Tudor pub with a Bar to the left 

and a comfortable Lounge to the 

right. About 6 beers and a 

traditional cider are served. Most 

of the beers are from the on-site 

brewery with, usually, a couple 

of guests. On this occasion 

Exmoor Antler was on the board 

and I enjoyed a tasty pint of that. 

At this point, one of our 

members we hadn’t seen so far,  

“Essex Dave”, arrived and it 

turned out he had been doing the 

trip the other way round! I 

wasn’t surprised as he usually 

does his own thing on a 

Wednesday anyway. 

 

The next port of call was the 

King’s Arms, a ten-minute walk 

down Toll End Road towards 

Great Bridge. This is a 

roadhouse style pub built about 

40 years ago on the site of a 

rambling old 19th century pub 

that I used to enjoy visiting in 

my younger days. This is now a 

Marston’s establishment with a 

(Continued on page 16) 
Pie Factory 
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selection of hand pumped beers 

from the range of breweries that 

they now own. I went for the 

Marston’s Old Empire, a 5.7% 

IPA at a very reasonable £2.80 a 

pint. 

 

Time was marching on by now 

so we headed for our last stop, 

the GBG listed Tamebridge on 

Tame Road, Great Bridge. This 

recent entry into the ‘good book’ 

offers three changing beers from 

a variety of breweries and I 

sampled Ossett Silver King and 

Castle Rock Harvest Pale, both 

very enjoyable at a mere £2.35 a 

pint. Once again a reluctance to 

leave the roaring fire had to be 

resisted, as it was a two bus ride 

home to Netherton and time, tide 

and National Express wait for no 

man.  

It was pleasing to have a decent 

turnout on such a cold night and 

I believe everyone enjoyed 

sampling the range of beer that 

was on offer throughout the 

survey. We would welcome 

anyone who would like to join us 

on future crawls, the details of 

which can be found in “What’s 

Brewing”, on the Dudley 

CAMRA website and in the 

diary pages of this newsletter. 

(Continued from page 15) 

Tamebridge 

GET MORE EXERCISE 

 

Another tub-rolling exercise from 

The Windsor magazine of 1902. 

 

"The man who practises tub-

rolling remains fresher and in 

finer form than he who knows not 

the new exercise." 

 

Article by Frank Holmfield. 

Photographs by Messrs. 

Foulsham and Banfield. 
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THIEVES HIT THE 

WATERLOO 

By Tony Hitchmough 

 

Back in 2008 a few CAMRA 

members gathered at the 

Waterloo Hotel in Smethwick to 

celebrate its 100th birthday, with 

a few pints of real ale, specially 

got in for us. By the following 

year the pub was closed, and has 

remained so since. It’s in a 

commanding position at the top 

of Cape Hill, and is now in a 

conservation area. Not much 

more I could hope for as a pub 

preservation officer. I still don't 

know who owns it. 

 

Last week I was horrified to hear 

that the pub had been broken 

into by theives, and the ceramic 

tiles in the basement grill room 

have been stolen. These tiles 

were made for the pub's opening 

and have unusual designs. If you 

see any for sale, please tell the 

police! 

 

BREWERIANA AUCTION 

By Tony Hitchmough 

 

In November, at the Winter Ale 

Fayre at Dudley Concert Hall, 

the punters did their usual stuff. 

They supported the Charity 

Auction, on the Saturday 

afternoon, in their droves. After 

much serious bidding a sum 

of  £728 was raised for charity - 

well done! All 60 lots sold, and 

the major items went for the 

following sums:- 

 

'Be a Brewer For The Day at 

Shugborough Hall' went for 

£110.  

A hand made Devil Amongst  

The Tailors board with skittles - 

£38. 

A label from Herbert 

Newnham's brewery in Lye - 

£22.  

A T-shirt featuring 'Afraid You 

Might Taste Something 

Lagerboy?' - £22. 

A set of Titanic coffee mugs and 

milk jug - £24. 

A half-litre boot shaped glass 

from Germany - £42. 

Items are being collected for the 

next auction on November 24th 

2012 and will be gratefully 

received, but they do, however, 

need to be of a high quality or 

rareness. If you have anything to 

donate please e-mail me at 

thitchmough@hotmail.com The unique tiles at the Waterloo 
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Walsall CAMRA have presented 

their 2011 Pub of the Year 

award to the Black Country 

Arms at the top end of the High 

Street in the market area for the 

third year running. 

 

The presentation was made on 

Sunday 4th March to Debbie and 

Richard who were delighted to 

receive the accolade again. A 

hearty buffet was provided and 

the night literally went with a 

swing thanks to the music of the 

wonderful Big Band combo The 

Millertones. 

 

The pub usually has around 

fifteen real ales available, which 

on the night included new 

Hartlebury brewery Attwood 

Ales. Other local brews on sale 

were Black Country BFG, 

Morton Essington, Backyard 

Premium, Ironbridge Citra Noir 

and a brace of beers from 

Kinver; Crystal and Noble 600.  

 

Walsall is within easy reach of 

the rest of the Black Country, 

with direct buses from 

Wolverhampton (529), 

Blackheath (404) and Dudley 

(311), and by train via 

Birmingham direct from 

Wolverhampton and Smethwick 

Galton Bridge. 

 

The Butts Tavern, Lyndon Arms 

Hotel and White Lion are also 

within walking distance, making  

a good night out. 

THREE TIMES A WINNER 
Black Country CAMRA branch award their Pub of the Year. 

Richard and Debbie receive 

their award 
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PRIZE WORDSEARCH 
New Stourbridge brewer Craddock’s have some prizes to give 

away. 

Can you find the following beers 

brewed by Craddock’s? 

CRADDOCKS 

SAXONGOLD 

CREST 

CAPRA 

TROLL 

LOWGRAVITY 

TARGET 

SILLYBILLY 

 

1st prize is a Craddock’s Rugby 

shirt, 2nd prize is a Polo shirt, 

third prize a T-shirt. 

Winners are the first three correct 

entries picked at random. 

 

To enter return the completed 

wordsearch and your name and 

address to:  

 

AT18 wordsearch. 

53 Chawn Hill, 

Stourbridge. DY9 7JA. 
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Kinver Country Show 

 

Once again CAMRA, the 

Campaign for Real Ale, will 

have a presence at the Kinver 

Country Show. The event takes 

place on Sunday 17th June 

starting with a street parade 

through the centre of the village. 

Nearly 12,000 people attended 

the new look event last year. 

Support from both the local 

community and visitors was 

fantastic. As a firmly established 

fixture in Kinver’s year – the 

fayre has been around for over 

25 years – it was great to see so 

much enthusiasm to make it 

even bigger and better. 

 

Plans are well underway for the 

this year’s show with many 

attractions already confirmed 

including the Midlands Heavy 

Horse Association, Craft 

Village, Fine Food Tent,  Fun 

Dog Show, Hagley Falconry 

Centre Display Team, Norman 

Phillips Donkeys, the Bang On 

Samba Band and Whalebone 

Acoustic Folk, along with the 

Real Ale Tent in the grounds 

which will be staffed by 

volunteers from local CAMRA 

branches. 

 

Beers on offer will come from 

the two local breweries. Kinver 

brewery will be providing a 

choice from their extensive 

range with Kinver Light Railway 

@ 3.8%, Edge @ 4.2%, Pail Ale 

@ 4.4% along with a selection 

of seasonal ales. Enville brewery 

will showcase beers from their 

Portfolio with the ever popular 

Enville Ale @ 4.5 % 

accompanied by Enville Ginger 

@ 4.6 % and maybe the Old 

Porter or the Cherry Blonde. 

 

Local CAMRA members will be  

on hand to advise visitors and 

promote CAMRA activities in 

the area. Anyone interested in 

joining CAMRA should make 

themselves known to one of the 

volunteers who will be pleased 

to assist. 

 

Welsh first for National POTY  

 

A small community pub in north 

Wales, transformed by a local 

family has won the coveted 

CAMRA National Pub of the 

Year award. The Bridge End 

Inn, Ruabon, not only enters 

CAMRA’s history books as the 

first ever Welsh pub to win, but 

having only been re-opened by 

its current owners in 2009, 

becomes one of the most 

remarkable success stories in the 

competition’s history. 

 

The pub in Bridge St, Ruabon 

near Wrexham was taken over 

and subsequently revitalised by 

the McGivern family with the 

pub earmarked as the ideal 

premises for the family 

microbrewery - McGivern Ales - 

overseen by son Matthew.  

 

Having reopened the pub five 

weeks after taking it on, the 

family were praised by CAMRA 

for restoring the pub’s interior, 

and for introducing an extensive 

real ale and cider range. 

 

Now serving 7 real ales and a 

selection of local ciders at any 

one time, the pub has stocked 

real ales from over 100 

breweries since opening, with an  

emphasis on local produce. As 

well as acting as the brewery tap 

for McGivern Ales, other 

breweries from north Wales, 

Cheshire and Shropshire feature 

prominently at the bar. 

 

Peter McGivern, licensee, said: 

 

‘We are delighted with this 

national award, particularly as 

we were told when first taking 

on the pub that there was little 

demand for real ale in the area. 

Through a lot of passion and 

hard work for what we do, 

we’ve enjoyed great success in a 

short space of time, which 

couldn’t have been achieved 

without the support of family, 

close friends, staff and 

customers.’ 

 

Hailing the success of the pub, 

Julian Hough, CAMRA Pubs 

Director, said: 

 

‘The pub is an unbelievable 

success story, and is a perfect 

case study of a local outlet 

playing a pivotal role at the heart 

of a small community.  

I offer my personal 

congratulations to the Bridge 

End Inn for such rapid 

progression in the national pub 

title.’ 

 

Bridge End Inn, 5 Bridge Street, 

Ruabon, Wrexham, LL14 6DA. 

Tel (01978) 810881. 

Bridge End Inn 

Heavy Horses at the 2011 show 
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Black Country local Andy 

Brough has now found his own 

site to brew his Brough's 

brewery ales including Brough's 

Pale and Superior. Andy is now 

brewing at the site of the old 

Springfield brewery in 

Wolverhampton.  

 

The site used to house the 

William Butler and Co brewery 

from 1873 and this Victorian 

tower brewery must have been 

something spectacular to have 

seen in its heyday. M & B took 

over the site and brewing 

continued for many years. 

However, suspected arson in the 

summer of 2004 caused 

devastation to the site and it was 

then earmarked for 

redevelopment. The loss of the 

main tower brewing area, along 

with all of the brewing 

equipment will be a bitter pill to 

swallow for many real ale 

enthusiasts and local historians 

alike.  

 

Now owned by Simon 

Developments, Andy Brough is 

one of the first businesses at the 

former William Butler site and 

was granted permission earlier 

than expected late summer 2011 

to convert part of the former 

Butlers visitor centre into his 

brewery. Having been out of use 

for some years, Andy was faced 

with a lot of hard work to get the 

old visitor centre safe, hygienic 

and ready to use. The premises 

has the potential for future 

brewery tours once the former 

tap house is renovated and 

features some interesting old 

features and brewing 

memorabilia that Andy has come 

across during his time at the site. 

 

Brough's were what CAMRA 

classed as a "cuckoo" brewery, 

using spare capacity at other 

breweries to brew their beer. 

Having been a brewer at local 

breweries including Sarah 

Hughes and Olde Swan, the 

father of four wanted to develop 

his own beers and began at 

Bridgnorth brewery. Andy must 

be used to refurbishment as 

before brewing could start at 

Bridgnorth, a lot of work was 

required prior to start up. 

Following on from this Andy set 

up the Brough's Brewery name 

and by July 2010, he was at the 

Olde Swan brewery, Netherton 

using spare capacity. Towards 

the end of 2010 he was brewing 

his range using spare capacity at 

the 12 barrel plant at Ironbridge 

brewery. Brewing halted for a 

while as Andy looked for a 

suitable premises and by 

summer 2011, he had found the 

perfect location at the former 

Springfield brewery site. 

 

So after many months of 

cleaning, decorating and 

refurbishment, Brough's ales are 

once again being brewed. A 

caustic brew took place in the 

latter part of the year to test for 

leaks and to ensure that the 

equipment was ready for use. All 

was ok and after months of hard 

work, Brough’s Bitter (4.3%) 

and Pale Ale (4.8%) are now 

being regularly brewed and can 

be found across many outlets in 

and around Wolverhampton.  

 

Andy hopes to add to the range 

and has had a chat with the 

previous head brewer at the 

Springfield site who Andy took 

on a tour of the new brewery. 

The former brewer was surprised 

at the size of Brough's as the 

vast Springfield site was a rather 

large producer! Andy hopes to 

be able to base an ale around the 

Springfield Bitter as well as 

introducing seasonal ales.  

BREWING SPRINGS BACK 
Jo Keeley met up with Andy Brough as he prepares to bring 

brewing back to Wolverhampton’s Springfield brewery. 
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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 

VERY JOLLY CRISPIN 

 

The Jolly Crispin, Upper Gornal 

is again holding two "Cider? 

Folk 'n' Ale!" events this year. A 

separate bar is run from the 

building off the car park, selling 

cider and perry, both draught 

and bottled, from a variety of 

producers. Live music, mainly 

folk, is provided in the cider bar, 

which is open from 7pm on 

Friday and Saturday evenings 

and all day Sunday. The dates 

are 25th - 27th May and 12th - 

13th October. 

 

The pub is also running a 

monthly tasting / judging of 

locally brewed beers, which 

started on Thursday March 1st 

with Mortons.  At the end of the 

year the top scoring brewery 

will win a special award.  

Dudley & S Staffs events 
 
Social Sec - Pete Clarkson 
07912285030 or email  
scousecanary@yahoo.co.uk. 
Branch website 
www.dudleycamra.org.uk 
 
MARCH 
 
Thurs 8th  – Sun 11th 
Court House Beer Festival, DY1 
1LP, Branch social Fri 8.00pm 
 
Mon 12th 
Sausage night 
Fountain, Lower Gornal 
 
Sat 17th 
DWAF Thank you trip Sheffield 
 
Mon 19th 
Branch Social – venue TBC 

Tue 20th 
West Brom scores crawl, details 
TBC 
 
Mon 26th 7.30 for 8pm 
Dudley & South Staffs  
Branch AGM  
Court House, New St, Dudley,  
DY1 1LP. 
 
Fri 30th - Sun 1st Apr 
CAMRA Members Weekend & 
AGM, Torquay  
 
APRIL 
 
Community Pubs Month 
Check website for events 
 
Mon 2nd 
Community Pubs day – launch 
of Community Pubs Month , 
details TBC 

Thu 5th - Sun 8th 
The Old Chainyard Beer 
Festival, Coseley, WV14 9DW. 
 Social Friday 
 
Thu 12th - Sat 14th 
Walsall Beer Festival, Town 
Hall WS1 1TP, social Thursday.  
     
Sat 14th starts 11am 
Coven Cider & Cheese Fest, 
Memorial Hall WV95DL. 
Sat 21st from 12.30pm 
Cross Inn, Kinver , DY7 6HZ 
Pubs games. 
 
Mon 23rd 
South Staffs - Branch Social 
venue TBC 
 
Tue 24th 
Brierley Hill scores crawl, 
details TBC ** 
 
 
 

(Continued on page 24) 

WHAT’S ON 
CAMRA events between March to June in the local area. 
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Thu 26th 
Stourbridge Beer Fest social 
  
Mon 30th 
Branch Mtg / Community Pubs 
event - Meet the Brewer 
Jolly Crispin,  
Upper Gornal, DY3 1UL 
 
MAY 
 
Mild Month 
 
Wed 9th, 8pm 
1st DWAF meeting 
Park Inn, Woodsetton   
 
Sat 12th - Sun 13th 
Ludlow Food & Drink Festival,  
Friday eve Meet the Brewer 
preview 
 
Fri 25th - Sun 27th 
Jolly Crispin Cider Festival, 
Upper Gornal DY3 1UL 
 

Sat 26th 
Kinver Brewery, Beer Delivery 
by Horse & Dray 
Followed by social – venue TBC 
 
Mon 28th, 8pm 
Branch Mtg Bull & Bladder, 
Brierley Hill, DY5 2TZ 
 
Wed 30th 
Lower Gornal scores crawl. 
Route TBC 
 
JUNE 
 
Fri 8th - Sat 9th 
Stratford Beer Festival, 
Racecourse, CV37 9SE 
 
Thu 14th - Sat 16th 
Wolverhampton Beer Festival, 
Wulfrun Hall, Social Thu 8pm 
 
Fri 15th - Sat 16th 
Rugby Beer Festival, Thornfield 
Bowling Club  
 

Sat 16th 
A Spoon in June – Joint social 
with Stourbridge & Halesowen, 
Wetherspoons vouchers crawl.  
 
Sun 17th (procession 12 noon) 
Kinver Country Fayre. 
Volunteer bar staff req’d, buses 
will be running on this day.  
 
Sat 23rd 
Wordsley, Kingswinford scores 
crawl, Route TBC 
 
Mon 25th, 8pm 
Branch Meeting 
Saltwells Inn, DY5 1AX 
 
Thu 28th - Sat 30th 
Bromsgrove Beer Festival, 
Rugby Club, Finstall Rd 
 
 
 
 
 
 

(Continued from page 23) 
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Stourbridge & Halesowen 
events 
 
See branch website  
www.stourbridgecamra.org.uk 
or contact Angie Lewis  
07548 872256 
cuddlydudly@btinternet.com 
 
MARCH 
 
Tue 20th, 8pm 
Amblecote marking social; 
Robin Hood, Starving Rascal, 
Swan, Maverick. 
 
APRIL 
 
Wed 4th, 8pm 
Branch Meeting 
Somers Club, Halesowen (bring 
CAMRA Membership Card) 
 
Mon 16th, 8pm 
Wollaston marking social;  
Foresters, Plough, Unicorn, 
Princess, Graham’s Place. 
 

Thu 26th - Sat 28th 
Stourbridge Beer Festival,  
Town Hall 
Thu 7pm-11pm. 
Fri 12 noon-11pm. 
Sat 12 noon-11pm 
 
100+ beers and ciders. Quiet 
festival, food & soft drinks. 
 
Volunteers needed, see 
www.stourbridgecamra.org.uk 
 
MAY 
 
Wed 2nd, 8pm 
Branch Meeting 
David Murphy’s, Worcester 
Street, Stourbridge 
 
Thu 10th, 8pm 
Halesowen clubs marking social.  
Bring CAMRA card. Coombs 
Wood, Hal. Athletic Club, 
Somers and Hal. Cricket Club. 
 
 
 

Sat 12th, 9.30am 
Beer Festival thank-you trip, 
Banbury inc festival and 
brewery tour, details TBC. 
 
Fri 25th - Sun 27th 
Bishop’s Castle trip. Camping or 
B & B. Walk on Sat to Clun 
(optional). 
 
JUNE 
 
Wed 6th 7.30pm 
Branch AGM, Duke William, 
Stourbridge (upstairs Room)  
All branch members are invited 
to attand. 
 
Sat 16th 
A Spoon in June – Joint social 
with Dudley & SS, JDW crawl.  
 
Wed 20th, 8pm 
Lye marking social; Hadcroft, 
Shovel, Windsor Castle. 
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I went to Coventry station 

shortly before the 9:50am train 

to Birmingham and met the rest 

of our party before boarding this 

train. This being a regionally 

organised event we were joined 

by other CAMRA branch 

members at Birmingham station 

catching the same train.  This 

train arrived in Liverpool spot 

on time at 12:10pm. The 

organiser had emailed all the 

local branches a proposed 

itinerary of nine pubs in an order 

to make easy walking between 

them. Our first visit was to “Dr 

Duncan's” this has a splendid 

ornate tile work and many other 

features of interest better seen in 

pictures rather than described.  

 

Next visit was the “White Star”. 

We had split into small groups to 

avoid too many of us all 

descending at once on any pub, 

this also meant that everyone 

could take what time they 

wanted. This interesting two-

roomed place is decorated with 

many black and white pictures 

of boxers as well as pictures of 

the “White Star” liner. The 

impressive ornate brass-work 

was a little marred by a TV and 

music. One of the Liverpudlians 

in our  party said that this place, 

and many others in the area, 

used to have table service for 

drinks. The road next to here is 

Mathew Street that was where 

the famous Cavern Club was, 

where a group called the Beatles 

used to play. We didn't pass this 

way because we were not on the 

normal tourist trail. 

 

The third pub on our trail was 

the “Liverpool One Bridewell” 

another interesting building. 

This was originally a police 

station built around 1850. It 

retains the old prison cells and 

undecorated brick-work. The 

cells are all furnished 

differently, one even has a TV, 

unfortunately one has not been 

left as a cell. In 1860 Charles 

GOING DOWN TO LIVERPOOL 
Mike Hooper reviews CAMRA’s regional Great Escape in 

November 2011. 

Doctor Duncan’s 
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Dickens was made a Special 

Constable for one day whilst he 

was researching a book. I had a 

pint of “What the Dickens” here 

which I found the most 

disappointing of the day.  

 

The next port of call was “The 

Baltic Fleet” I had a most 

pleasant “Baltic Fleet Beer” 

which was only £2.50 and was 

very malty without being over-

sweet. I also partook of a local 

delicacy “Scouse” this cost £3 

and consisted of a beef stew, 

pickled red cabbage, and a 

buttered roll. I had to butter the 

roll myself but at least it was 

real butter. This place had much 

bare brick-work and many 

pictures of old shipyards. The 

exterior shape seems to be trying 

to resemble a ship, but to me just 

looked strange; but not as odd as 

the mercifully few new buildings 

(Continued on page 28) Peter Kavanagh’s 
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in Liverpool, that look as though 

they were designed by an 

architect that didn't know how to 

use a set-square. Just behind 

here is a vast marina where big 

ships from all over the world 

park but we had no time to see 

this, we headed straight off to 

the next pub. 

 

This was the “Caine's Brewery 

Tap” This had impressive wood-

work all around, an old serving 

hatch, and some ornate stained 

glass. Splendid as it was I now 

perceived it as another typical 

pub in the area. 

 

The next pub was “Peter 

Kavanagh's”. At £2.95 for a pint 

this was the most expensive of 

the trip, this is an Enterprise Inn. 

I had best let the photographs 

show the museum-like interior. 

The Landlady very kindly gave 

us a guided tour. The tables were 

designed by Peter Kavanagh 

himself. The tops hinge up to 

reveal a slops collecting dish. At 

the bottom of the tables are racks 

for holding pipes. I wondered if 

the dish under the grill on the 

table top was intended to serve 

as an ashtray; if that was the 

case I suppose these tables 

would presumably now be 

illegal to use in public houses. 

 

At the “Belvedere” I had a 

pleasant pint of “Iron Men” from 

“Liverpool Organic Brewery”. 

The pub itself had the usual 

ornate wood-work around the 

bar, a serving area with a stained 

glass top. 

 

Then we went on to the 

“Philharmonic”. This was a 

place I had long wanted to visit. 

It is a Grade II listed building 

and it did not disappoint, even 

with musak playing in the 

background. The gent's toilet is 

grade I listed. Ladies are 

welcome to see inside it, in fact 

while we were there a party of 

ladies visited it. I should clarify; 

while we were in the pub, not 

the toilet, a party of ladies went 

in to see it. The building was 

originally a gentleman's club so 

presumably the ladies toilet is a 

recent modernisation. The 

pictures should show some of 

the splendour of this multi-

roomed pub much better than I 

could describe it. 

 

The next visit was to the “Fly in 

the Loaf”. This had the usual 

nice wood-work behind the bar, 

but ruined for me by football on 

the TV. 

 

Our final pub was the 

“Dispensary” - we seem to have 

managed to slip an extra one in 

from the originally planned nine. 

I had best not waste space by 

trying to describe it and leave it 

to the pictures. Then, sadly for 

us, we had to return to the 

station to catch the 7:34pm train 

back to Birmingham. It was very 

nice seeing so many people, 

some I recognised, some I didn't 

know. People came on this trip 

from the following CAMRA 

branches: Stourbridge and 

Halesowen, Walsall, Worcester, 

Birmingham,  as well as 

Coventry and North 

Warwickshire. Hopefully this 

might be an annual event as I get 

a very strong impression that 

there are very many other 

splendid pubs in Liverpool that 

we didn't visit. 

(Continued from page 27) 

The Philharmonic 

The Dispensary 
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AMBLECOTE 
 
Starving Rascal 
1, Brettell Lane 
 
BLACKHEATH 
 
Bell & Bear 
71, Gorsty Hill Road, B65 0HA 
 
Hawthorns 
162, Ross 
 
Waterfall 
132, Waterfall Lane, B64 6RG 
 
BRIERLEY HILL 
 
Vine (Bull and Bladder)  
10, Delph Road, DY5 2TN 
 
 

COSELEY 
 
Old Chainyard 
63, Castle Street 
 
DUDLEY 
 
Court House 
30, New Street, DY1 1LP 
 
Lamp 
112, High Street, DY1 1QT 
 
ENVILLE 
 
Cat 
Bridgnorth Road, DY7 5HA 
 
HALESOWEN 
 
Hawne Tavern 
76, Attwood Street 

Somers Club 
2, Grange Hill 
 
Waggon & Horses 
21, Stourbridge Road   
 
Whitley 
211, Stourbridge Road 
 
KINGSWINFORD 
 
Park 
182, Cot Lane, DY6 9QG 
 
KINVER 
 
Constitutional club 
119, High Street, DY7 6HL 
 
Plough & Harrow 
82, High Street, DY7 6HD 
 
LOWER GORNAL 
 
Old Bulls Head 
1, Red Hall Road, DY3 2NU 
 

LOC-ALE UPDATE 
The following local pubs and clubs serve locally brewed real 

ale. 
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COOMBS WOOD  SPORTS & SOCIAL CLUB 

Lodgefield Road 
Halesowen 

0121 561 1932 

 
* Up to * Up to * Up to 888   Ever changing guest beers Ever changing guest beers Ever changing guest beers ---   including one real cider * Country fruit wines *including one real cider * Country fruit wines *including one real cider * Country fruit wines *   

* CAMRA National UK Club Of The Year Finalist 2007 ** CAMRA National UK Club Of The Year Finalist 2007 ** CAMRA National UK Club Of The Year Finalist 2007 *   
   

Opening hours: Mon Opening hours: Mon Opening hours: Mon ---   Fri 6.30 Fri 6.30 Fri 6.30 ---   11.00, Sat 12.30 11.00, Sat 12.30 11.00, Sat 12.30 ---   11.00, Sun 12.00 11.00, Sun 12.00 11.00, Sun 12.00 ---   10.3010.3010.30   
We are a private members club, CAMRA Members welcome. We are a private members club, CAMRA Members welcome. We are a private members club, CAMRA Members welcome.    

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

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

LYE 
 
Windsor Castle Inn 
Stourbridge Road 
 
NORTON 
 
Plough & Harrow 
107, Worcester Street 
 
OLDBURY 
 
Jolly Collier 
43, Junction Street, B69 3HD 
 
Waggon & Horses 
17a, Church Street, B69 3AD 
 
SEDGLEY 
 
Beacon Hotel 
129, Bilston Street, DY3 1JE 
 
STOURBRIDGE 
 
Duke William 
25, Coventry Street 

Royal Exchange 
75-77 Enville Street 
 

TRYSULL 
 
Bell 
Bell Lane, WV5 7JB 
 
UPPER GORNAL 
 
Britannia 
109, Kent Street, DY3 1UL 
 
WALL HEATH 
 
Wall Heath Tavern 
14, High Street 
 
WEST BROMWICH 
 
Wheatsheaf 
379, High Street, B70 9QW 
 
WOMBOURNE 
 
New Inn 
1, Station Road, WV5 9EY 

WOODSETTON 
 
Park 
George Street, DY1 4LW 
 
WOLLASTON 
 
Graham's Place 
73, Bridgnorth Road 
 
Princess 
115, Bridgnorth Road 
 
Unicorn 
145, Bridgnorth Road 
 
WORDSLEY 
 
New Inn 
117, High Street, DY8 5QR 
 
Queens Head 
129, High Street, DY8 5QS 
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The end of November 2011 

brought us into the second 

quarter century of staging Winter 

Ales Fayres in Dudley. For this, 

the 26th event, we had decided to 

feature Scottish beers alongside 

the wide variety of English beers 

sourced both locally and from 

further afield. As setup day 

unfolded we amassed over 70 

beers varying in strength from in 

the 3 plus % range to a mind 

blowing 12%. In addition to the 

cask beer we provided a range of 

German bottled beers and a 

selection of ciders and perries 

further supplemented by fruit 

wines. Hot and cold food 

including pork rolls and the 

Black Country staple ‘grey paes 

and bacon’ offered sustenance to 

the multitude as they imbibed the 

liquid refreshment. 

 

The hall filled rapidly on both 

Thursday and Friday evenings 

though the weather was kinder 

this year as queues began to form 

outside. 

 

Thursday evening was when the 

beer judging for West Midlands 

Old Ale and Strong Barley 

Wines and the overall West 

Midlands Beer of the Year 

competitions took place. The 

winner of the former competition 

was Kinver Over the Edge and 

the latter Hobson’s Mild, 

showing once more how a weak 

beer that is full of flavour can 

successfully compete with 

stronger beers. After these two 

competitions judging took place 

for Beer of the Festival. This was 

decided in a blind tasting by an 

independent panel of a short list 

of beers chosen the night before 

at the “tapping and tasting”. The 

winner was judged to be Buxton 

Axe Edge, a strong, flavoursome 

IPA of 6.9% and the award was 

presented when a group of our 

members visited the brewery on 

February 11th. 

 

The wide range of beers on offer 

this year were well received by 

CAMRA members and the 

public in general and, despite re-

stocking on Saturday morning, 

we ran out of everything by 

about 9pm on Saturday evening. 

Once again, thanks to everyone 

who helped to make the festival 

such a success, either by giving 

their services free of charge or 

just by attending and we look 

forward to seeing you all next 

time. 

TWENTY-SIX NOT OUT 
Stan Stephens reports on another successful Dudley Winter 

Ales Fayre. 

Stan Stephens presents the 

award at Buxton brewery 

(above) and after some serious 

quality control (below) 

ALES & TALES ISSUE 18 
 

© 2012 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 
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Armed with cheap train tickets 

and two nights booked in the 

Travelodge sale, I set off for a 

weekend in Yorkshire. The 

outward journey to Hull allowed 

me just under half an hour in  

Sheffield between trains, so 

plenty of time to pop in to the 

Sheffield Tap on platform 1 of 

the station. In the beautifully 

restored Grade II listed former 

waiting room, I chose a 

Redwillow Endless from the 

large selection of Thornbridge 

and guest cask and 'craft'  beers. 

The Macclesfield brewers' pale 

and very hoppy 3.8% session 

beer hit the mark perfectly. 

 

The rest of the journey included 

a spectacular view of the 

Humber Bridge, and I arrived a 

few minutes early into Hull 

Paragon station. Not wanting to 

waste my one night in the city, I 

made a beeline for the nearest 

GBG-listed pub, the Hop & Vine 

in Albion St. This cellar bar sells 

three local beers including my 

malty World Top Voluptuous 

Vicky, their 4.4% February 

seasonal beer brewed in nearby 

Driffield. The bar also serves 

real cider and home made food 

until 10pm. 

 

After checking in at the hotel, I 

ventured just across the road to 

the Wellington Inn, a back street 

corner pub which now has a 

microbrewery out the back. I had 

a pint of their Our Atty, a malty 

not-quite-a-stout brew. I shook 

hands with the brewer Richard, 

and walked the short distance to 

the New Clarence, a sports bar 

with half a dozen mainly 

national brand beers. A Daleside 

Blonde was sampled here. I then 

ventured for food and found the 

excellent Stanley’s restaurant 

near the station, named after the 

owners father who was a test 

train driver for the Inter City 

125. 

 

After a brief return to the hotel 

to change I walked to the 

Whalebone in the Wincolmlee 

area north of the centre. This 

friendly pub with a real wood 

burner has housed a brewery 

since 2002, and I had a pint of 

their original brew - The 

refreshing 3.8% Neck Oil Bitter 

for a bargain £1.60.  I walked 

back into the city centre via the 

Bay Horse, a Bateman’s tied 

YORKSHIRE BEST 
Will Westbury spent a weekend visiting opposite ends of the 

White Rose county. 
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house that was having a leaving 

party for the landlord. The 

Bateman’s XB was the only beer 

available on their last night. 

 

I then walked down the High 

Street to the Lion & Key in the 

historic Old Town on the East 

bank of the Hull river. History 

doesn’t recall what I drank here, 

I think it was a Saltaire light 

beer, but it was good. The place 

was absoultely rammed on a 

Saturday night with the extra 

room upstairs inexplicably 

locked out of use. 

 

My final port of call was Walters 

Bar, a smart modern bar in the 

party zone of Scale Lane (think 

Broad Street). I had a very nice 

Great Newsome Sleck Dust, 

their original brew, which is a 

well balanced session beer. 

 

Next morning, with the merest 

hint of a hangover, I got the 

Trans Pennine Express to 

Huddersfield, and on arrival the 

first thing you see is the 

spectacular Grade I listed station 

building, praised by such 

luminaries as John Betjemen and 

Nikolaus Pevsner, and once 

described as being a ‘stately 

home with trains in it’. I made 

my way to the nearby Sportsman 

where I found three of their 

Sportsman Brewery Company 

beers available, plus two 

Mallinsons, including my superb 

Lance, and Taylors Landlord. I 

decided to eat here, and the 

delicious home-made Sunday 

Lunch with all the trimmings is 

not for the faint-hearted.  

 

A ten minute breathless wobble 

brought me to my hotel, the 

brand new Travelodge on the 

Leeds Road. It's right next to the 

Huddersfied Broad Canal, and 

part of a new development 

including a coffee shop and a 

new Marston's food pub called 

the Yorkshire Rose. 

 

After a brief snooze I headed out 

to see what Sunday night was 

like in Huddersfield. My first 

stop was the Cherry Tree, a 

Wetherspoons in the town 

centre. I ordered a meal which 

included a drink and along with 

many JDW pubs (but alas not 

all) I could choose a guest ale 

rather than having to have the  

Ruddles Bitter shown on menu. I 

went for Derbyshire brewer 

Howard Town's Wren's Nest, a 

pale 4.2% beer with lots of 

flavour, in excellent condition. A 

good choice. 

 

Next stop was the Rat and 

Ratchet, one of the Ossett owned 

microbreweries (Riverhead and 

Fernandes are the others). The 

pub is bare floored with 70's era  

'Olde Worlde' trimmings. Beers 

more than make up for the 

surroundings with thirteen beers 

available on my visit, including 

four brewed on the premises by 

Rat Brewery - Love Rat, Rat 

Pack, King Rat and my Rattus 

Rattus, a 4.3% Belgian style 

cloudy wheat beer. There were 

two beers from parent brewer 

Ossett; Snow Drop and Pale 

Gold, together with beers from 

Rudgate, Elland, Little Ale Cart, 

Salamander, Reveloutions, SWB 

and Fuller's, and nine real ciders 

and perrys. 

 

From here it was an uphill walk 

to the Grove, which everyone 

had told me was the best pub in 

town. The standard pub interior 

(with a refurb coming soon) is 

transformed with eclectic 

modern art adorning the walls 

and bar area. An impressive 18 

real ales were on sale plus real 

cider, craft keg and a large 

bottled continental beer list. My 

Durham White Gold (pale 

session beer) and Magic Rock 

Curious (very hoppy) were both 

served in perfect condition. The 

pub serves beers from the local 

area and across England 

including Magic Rock, Roosters, 

Marble, Thornbridge and 

Fuller's. 

 

My final pub planned was the 

King’s Head. After dark this pub 

is very hard to find! It's at the far 

right end of the beautiful station 

building and the only clue that a 

pub is here is a partially 

obscured neon Bass sign next to 

what looked like a fire escape. 

Once inside, the large open 

single room has a tiled mosaic 

floor with benches around the 

edge and a stage at the platform 

end of the room, and the place 

needs a bit of TLC. On my 

Sunday night visit it was quiet 

with about a dozen patrons. My 

Taylors Landlord was in good 

condition, and a very reasonable 

£2.40 / pint. Ten ales were on 

and other local brews available 

included Pictish, Bradfield and 

Salamander, together with guests 

including the familiar Midlands' 

Salopian and Church End. 

 

I planned to finish at the King’s 

Head, but instead went back to  

the Sportsman and finished with 

their own 5% SBC Deco IPA. 

 

During an uneventful journey 

home I reflected that Hull was 

the friendlier city, but 

Huddersfield had better beer. I 

stopped en-route at the Sheffield 

Tap, Brunswick (Derby) and 

Post Office Vaults in Brum  

where I sampled the new Beer 

Geek brewery beer for the first 

time (very nice too).  

(Continued from page 35) 
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Doing yet another overnighter 

between meetings, I had time to 

go try a few boozers in central 

London.  I had aimed to end up 

at Craft, the new ‘house of a 

million beers’ in Clerkenwell so 

having finished my meetings 

started off walking from St Pauls 

and up to Smithfield Market area 

– this was the area where I 

started drinking as a youth at 

Uni and as I regularly come back 

here for work have noticed the 

changes over the years! 

 

I was aiming for the Bishop’s 

Finger but ended up trying the 

Red Cow ‘local beer house’ (4 

pulls, 12 keg craft beers – 

including a Roggen , an 

American and a Brew Dog as 

standard)  - this wasn’t here last 

time I was in the area but 

seemed like a good addition to 

the area.  The two Dark star 

beers I tried (Hylder Blonde and 

Saidon) were both in good form. 

 

I walked past the Sam Smith’s 

Rising Sun (a great basic boozer 

and probably the cheapest pint in 

the area) as I have been there 

many times and also past the 

Bishop’s Finger as time was 

tight (I seem to recall doing this 

pub on a 24-hour pub crawl at 

Uni as the market area pubs had 

odd opening hours, long before 

24-hour binge drinking Britain 

set in!) and had a quick pie and a 

pint in the local spoons – Sir 

John Oldcastle.  Beer was ok, 

and the pub was quiet on a 

Monday night.  There is also the 

Hoop and Grapes (Shepherd 

Neame) amongst others nearby, 

the area around the market is 

now very in vogue and there are 

many clubs, bars and restaurants 

as well as traditional boozers! 

 

Five minutes walk up into 

Hatton Garden and I arrived at 

the Craft – an old Charrington 

pub with a mirrored ceiling and 

a chandelier, oh, and 12 pulls 

and 20 keg craft beers. This is 

actually not far from Ye Olde 

Mitre should you want to 

continue but this was my 

intended destination so I settled 

in at the bar and sampled a few.   

The House beer, Clerkenwell 

Pale Ale proved to be a very 

tasty example of the growing 

trend to brew flavoursome beers 

at lower gravity – this one is 

3.8%.  In a similar vein was the 

Magic Rock Curious at 3.9%.  I 

also tied their Rapture Red Hop 

Ale which was also very tasty.  

The Arbor Hunny Beer was less 

sweet and honeyed than you 

may expect from the name but 

still interesting but the final cask 

beer of the night for me was a 

Redemption Fellowship Porter, 

dark and full of flavour, this 

seemed to be going down well 

with the other punters at the bar 

too!  As a final taste treat I dug 

deep and forked out the £3.95 

for a half of an American 

Southern brewery Double 

IPA.......I can still taste the hops 

now! 

 

I’d heartily recommend the area 

around Farringdon/Holborn and 

the edge of the City for some 

really characterful pubs if you 

are down that way, many of 

these are worth far more than a 

quick half!  Just don’t start at 

Craft as you may not want to 

leave! 

AN ACCIDENTAL CRAWL 
Jeff Protheroe visis London. 

MEET THE ‘OSS 

 

Come and meet the giant horses, 

on 26th of May 2012 as Kinver 

Brewery makes beer-deliveries 

by horse-drawn dray.  

 

The directors, Dave and Ian are 

keen to maintain the links with 

Kinver's rural past by the use of 

working horses. 

 

Starting from (and returning later 

to) the Cat at Enville at 11am, 

then on to the Brewery in 

Fairfield Drive, Kinver for 12 

noon. Two shire horses from the 

Midlands Heavy Horse Assoc 

with the Kinver Brewery dray, 

will be taking much-needed 

supplies of ale to pubs in the 

village including the Cross and 

the Constitutional Club. 

 

You can meet the team again on 

June 17th at Kinver Country 

Fayre  (see page 20). 
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A Worcestershire pub which was 

barred from serving a local cider 

is celebrating it being served 

again thanks to CAMRA’s 

campaigning. Enterprise Inns 

had stopped the Cross in 

Finstall, near Bromsgrove from 

selling locally made Tardebigge 

cider saying it was because of a 

new agreement. 

 

Redditch and Bromsgrove 

branch took up the fight to get 

the cider back on the bar, which 

had been sold at the pub for four 

years. CAMRA national director 

and Bromsgrove resident Brett 

Laniosh said he had written to 

Enterprise Inns, asking the firm 

to reconsider its decision. 

 

“It is madness a small 

Worcestershire producer is 

unable to supply a traditional 

drink to a local pub,” said Brett. 

 

Now, Enterprise has bowed to 

pressure and the pub’s licensee 

Dave Neal can buy the cider 

again. 

 

Tardebigge Cider’s Steve 

Cooper was ecstatic about the 

support CAMRA gave him and 

the pub. 

 

“I think that you have shown 

CAMRA to be an organisation 

with real influence in society 

and truly representing the best 

interests of consumers. I thank 

you all,” said Cooper 

LOCAL CIDER RULES 
National pub company backs down 
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Wednesday 16th  

 

We stayed in Bel Mondo, the 

biggest apartment we have ever 

stayed in, in the north of the city 

centre. The room was twice as 

big as our house and was as 

warm as toast. It’s an old 

workshop converted to two open

-plan floors. We had a king-

sized bed, comfy sofa and 

armchairs, dining suite, desk and 

chair, TV, WiFi, fully equipped 

kitchen, bathroom and room for 

a couple of full sized snooker 

tables. Upstairs there are four 

more beds. All for €75 a night.  

Once unpacked we headed to 

one of our favourite bars the 

Waterhuis aan de Bierkant, a 

Belgian joke “Waterhouse on the 

Beerside” as it is a beerhouse on 

the waterside. There are 15 beers 

on tap and a choice of 150  

bottled beers. Most Belgian 

bottle beers are bottle 

conditioned and those on tap are 

keg, nevertheless we choose 

from the “Vat” as they are hard 

to find in England. I had the 

mighty Klokke Roeland 11%, 

named after the cathedrals 

cracked bell, Bridget Houblon 

Chouffe, a hoppy Triple IPA 

9%. I followed with an aged 

Orval 6.2% and a Zinnerbier 

6%, Bridget with a Troubadour 

Magma 9% and a Taras Bulba 

4.5%.  

 

We had booked a table at the 

Pakhuis, a monumental 

warehouse converted into a neo-

retro brassiere-oyster bar and 

French restaurant. I started with 

four crab claws served on a bed 

of seaweed and ice, Bridget had 

goose liver pate with toast and 

salad leaves. My main was roast 

guinea fowl, mash and braised 

chicory, Bridget’s steak, salad 

and chips. Chips were invented 

by the Belgians and are 

traditionally cooked in horse fat, 

superb. We had a couple of 

Westmalle triples each, a 9.5% 

golden strong ale brewed by 

monks. Stuffed with food and 

drink we were in bed by 10:30. 

 

Thursday 17th 

 

We have been to Ghent before 

but usually stay in the centre or 

south end of the city, so we 

decided to explore the outlying 

areas of the north. After 

consulting a map we walked to 

the Great Beguinage, this was 

further than we realised but 

helped clear our heads. A 

béguinage comprises a courtyard 

surrounded by small dwellings. 

It is often encircled by a wall 

and secluded from the town 

proper by one or two gates and 

were built by wealthy 

benefactors. The beguines were 

a religious movement of women. 

There were so many widows due 

to wars, which took the lives of 

so many men, that great numbers 

of women had no option but to 

unite and collectively secure the 

aid of rich benefactors. They 

were not nuns, as they were 

allowed to keep their worldly 

goods, but had to live to a 

religious regime. Beguinages 

date from the 13th century but 

this one was built in 1872. 

Because they  are walled there is 

no traffic they are very peaceful 

places. 

 

After another long walk  we 

visited S.M.A.K. the modern art 

museum next. Last time we went 

one of the exhibits was a display 

of twenty semen stained tissues!  

This time it was lots of audio-

visual stuff about the ills of the 

world. We had soup and chips in 

the museum café and another 

walk to a bar in the south of the 

city only to find it shut, so we 

boarded a tram back to the 

centre and consoled ourselves in 

the Waterhuis. While we drank 

our Houblon Chouffe we 

decided we needed to explore 

other bars and moved on to 

Dulle Griet for Corsondonk 

Agnus 8.5% a spiced pale ale 

and Lefebvre Hopus 8.5% a 

hoppy golden ale. This bar is 

famous for its own Kwak style 

beer serveid in a smaller version 

of our “yard of ale”. To prevent 

anyone running off with the 

glass you have to give the 

barman one of your shoes which 

is hoisted to the ceiling in a cage 

until you return the glass. The 

drinks here were more expensive 

so we moved again to the 

Trollekelder.  The owner was 

just opening up and as the only 

customers for a while we had a 

long chat about beer while 

drinking De Ranke XX Bitter 

6.2%, two Hommelbier 7.5%, 

Troubadour Magma 9%, and 

two St. Bernadus Tripel’s 7.5% 

between us. This was followed 

by a couple of Duvel’s 8.5% at 

Du Progress, a reasonably priced 

city centre restaurant, while we 

(Continued on page 42) 

WE WENT TO GHENT 
Belgian beer fan Tony Skirving visited East Flanders in 

November. 

The brewery 
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had our garlic prawns and 

Stoverij – a traditional Belgian 

stew. All this walking, drinking 

and eating made us so tired we 

went back to the B&B for 10pm. 

 

Friday 18th 

 

After breakfast we walked to the 

market at Vrijdagmarkt, the 

huge square, which literally 

means Friday market. Clothing, 

household goods, vegetables but 

particularly the cheese, meat and 

fish stalls make this an 

interesting place to explore. We 

popped in Daskalides the 

chocolatier’s for a delicious hot 

chocolate before strolling around 

the Flea market at St. Jacobs 

Square, which was full of 

nostalgic tat. We made our way 

to Ghent’s new brewery Gruut 

for lunch. This opened last year I 

think and we had not been 

before. As we entered there was 

a brewery tour going on but we 

found a seat. The landlord of the 

Trollekelder had told us their 

Inferno beer was the best, and he 

was right. They made 5 different 

beers, Bridget tried the White 

5% and Amber 6.6% and wasn’t 

keen on either of them, I had two 

Infernos 9% and enjoyed them. 

We found out they used herbs 

and spices instead of hops in 

their beers except for Inferno, 

which sold out. I hope they got 

the message! The grub was good 

and the staff friendly but I think 

they need to re-think their beer 

recipes. It’s worth visiting just 

for the Gents urinals. 

 

We had an afternoon siesta 

before re-visiting the Waterhuis 

for another selection of fine 

beers, Piraat 9%, Augustyn 

Blonde 8%, Chouffe Houblon 

9%, and Taras Bulba 4.5% with 

a bowl of cheese. This was 

followed by another meal at Du 

Progress together with a Duvel 

8.5% before calling at Aba-Jour. 

This bar seemed more of a 

restaurant now with tables 

reserved for diners, which gets 

right up our noses. Nothing 

wrong with the beer though, so 

we had a nightcap of Moinette 

8.5% and a Hommelbier 7.5%. 

(Continued from page 40) 

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

will appear in the next edition of Ales & Tales. 
Last issue’s mystery pub was the 

Earl of Wessex, Summerhill 

Road, Coseley.  It was originally 

Albert House, the family home of 

the Greenways. It opened as a pub 

(the New Spread Eagle) in the 

1940's.   It was also known as 

Malone’s, and then became the 

Sherlock Holmes in 1988.  It had 

closed by 2008. The pub lay 

derelict until an arson attack on 

29th July 2010.  It was 

demolished in 2011. 

Recycling the beer at the Gruut 






