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CAMRA members from Dudley 

& South Staffordshire branch 

named the New Inn, Station Rd., 

Wombourne as their Staffordshire 

Pub of the Year. The pub is 

owned by Marston’s and is run as 

part of their “Inns and Taverns” 

operation. Tony and Carol Jones 

collected the prestigious award at 

the end of April from branch 

Chairman Steve Thompson. Tony 

said they were both “Over the 

moon”, “It makes all our hard 

work worthwhile”. 

 

The judges commented that the 

cask ale was always in excellent 

condition and the selection 

available from the whole of the 

Marston’s owned breweries was 

second to none. In recent weeks 

there has been beer from Jennings 

brewery, Ringwood brewery, 

Brakspear brewery, Wychwood 

brewery, Marston’s brewery and 

of course from Banks’s. Other 

factors that impressed the judges 

were the service and welcome. 

Several of the judges said how 

friendly it was when they walked 

into the pub. The pub stood head 

and shoulders above the others in 

the area and will now battle it out 

in the next round of CAMRA’s 

competition when it will compete 

against pubs from the rest of 

Staffordshire. 

 

Tony and Carol were joined at the 

ceremony by Richard Westwood, 

Marston’s director of brewing and 

several of the company’s area 

managers. 
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Wolverhampton beer festival takes place from the 

14th – 16th June in the Wulfrun Hall. It opens on 

Thursday evening at 5pm, Friday and Saturday the 

sessions are Noon – 11pm. A large range of ales  

from around the country plus Cider and Perry 

accompanied by bottled beers from home and 

abroad. 

www.wolverhamptoncamra.org.uk/

Beerfest.html 

 

Rugby CAMRA’s 29th Beer & Cider Festival 

takes place on Friday 15th June and Saturday 16th 

June showcasing over 50 ales plus a range of 

Cider, Perry and Foreign beers. Opening time on 

the Friday is 3pm and on Saturday is 11am. The 

event, as usual, is held at Thornfield Bowling Club 

adjacent to the Marriott Leisure Centre, CV22 5LJ. 

Free entry for CAMRA members. 

www.rugbybeerfestival.com 

 

Bromsgrove beer festival takes place from the 28th 

June to the 30th June. The Thursday evening 

session is a CAMRA member’s only event opening 

at 6pm. The venue for this festival is Bromsgrove 

Rugby Football Club, Finstall Park, Finstall, 

Bromsgrove, Worcestershire, B60 3DH which is 

close to the railway station. It is held in a marquee. 

The festival is NOT open Friday lunchtime, 

proceedings continue on Friday at 5pm and on 

Saturday at 11am with an early finish on Saturday 

night at 9pm. 

www.bromsgrovebeerfestival.org.uk 

 

Hereford festival opens on Friday 6th July at 2pm 

and continues on Saturday opening at Noon and 

Sunday afternoon. Based at Hereford rowing club 

it is termed “Beer on the Wye”, with over 140 

beers, plus 120 varieties of Cider and Perry. 

Everything takes place in and around a grand big 

top-style marquee, pitched in a delightful riverside 

meadow right in the historic heart of Hereford. The 

location must be one of the most atmospheric for 

any beer festival in the UK. If you haven’t been 

before, then you’re in for a treat at this “friendly 

Summer Festival Round-up 
By Steve Thompson. 
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festival down by the river”. 

Beer on the Wye is blessed with a festival camp 

site. It is in the same meadow as the main marquee, 

immediately adjacent to the festival site. 

www.herefordcamra.org.uk/festival.htm 

 

Stafford Beer Festival will be returning in 2012 for 

its fifth year. The dates are confirmed as the 2nd to 

the 4th August and the event will be returning to 

the Blessed William Howard School for what is 

hoped to be a very successful festival. Thursday 

evening kicks off at 6pm, Friday is split into 2 

sessions with lunchtime from11.30 - 3 and the 

festival reopens at 4pm. Saturday is a family 

friendly event from noon until 6.30pm with free 

entrance in the evening starting at 7pm. 

 

Worcester festival is held at Worcester racecourse 

from 16th – 18th August. Opening time on 

Thursday evening is 5pm, Friday is 11am and 

Saturday is 11am. This is probably the biggest 

festival in our region so be prepared. Advance 

tickets can be purchased for this festival for all 

sessions. (If you are going Friday night you are 

advised to get a ticket.) 

worcesterbeerfest.org.uk 

 

Harbury beer festival is organised by the Heart of 

Warwickshire branch of CAMRA. It normally 

takes place at the beginning of September in the 

Village Hall in Harbury, CV33 9JE. More 

information in the next issue of Ales & Tales. 

www.camrahow.org.uk 
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In March, Ian Austin, Dudley North MP invited 

me, as his guest, to a CAMRA sponsored 

Parliamentary Reception in the Terrace Pavilion at 

the Houses of Parliament. Having met him, on the 

appointed evening, we made our way, via many 

corridors (some probably not open to the public) to 

the main event. 

 

On arrival we were faced with a terrible choice to 

make.  Which beer do we start with?  Available 

were Wolf Moonlight at 2.8%, but full of flavour.  

Also available were Thwaites Nutty Black, 

Westerham Jubilation Ale, Otter Ale, Orkney Dark 

Island and Titanic Nine Tenths Below, plus real 

cider or wine if we preferred.  There was only one 

solution – we tried all the beers over the course of 

the evening. 

 

Early in the proceedings we heard pre-budget 

speeches by the host Greg Mulholland MP, the 

Community Pubs Minister, and Bob Neill MP and 

senior CAMRA spokespersons. 

 

There were a number of familiar CAMRA faces  

present, including Wolverhampton’s own Bob 

Jones.  I even met with Andrew Cunningham, a 

man I’d not seen for years, who is a fellow 

CAMRA member and collector of breweriana. 

 

I also had the opportunity to speak to a number of 

other MPs on a social basis – though none of our 

other local MPs attended. 

 

After the reception, Ian took me on another 

exploration of the corridors of power.  We soon 

reached the door to the Strangers Bar, which was 

already busy.  However, here I was not allowed to 

buy beer, only MPs are allowed to spend money 

over the bar. We had a couple of pints here.  I don’t 

remember what beer it was, but I know it wasn’t 

the one with the amateur rugby themed name or 

Top Totty. Thanks again go to Ian for inviting me. 

Strangers In The Night 
Tony Hitchmough visits the cradle of democracy, and separately, Enville Brewery’s Jerry 
Hedges celebrates the arrival of Enville Ale at Parliament. 
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South Staffs MP Gavin Williamson pulls a pint of 

Enville in the Stranger’s Bar flanked by Enville 

Directors Peter Isherwood (Left) and Jerry Hedges 

(Right). 

 

Despite his hectic diary Gavin always seems to 

find time to return a call, pass on a useful contact 

or most importantly, deliver on his promises. One 

of those promises was to recommend Enville Ale 

to the Strangers Bar in the House of Commons and 

sure enough, Enville Ale went on sale in 

Westminster and Peter and Jerry had the great 

pleasure of meeting with Gavin to toast its success. 

Thankfully there were no fights, just praises for the 

quality and taste of Enville Ale. 

 

Spare a thought for Richard Pengelly and the cellar 

and bar team at the Strangers bar. Theirs is a most 

demanding task of not only showcasing the 

nation’s fine ales, but maintaining each of them in 

prime condition for the inevitable visit and 

inspection by the supplying brewery. They keep 

their ales in superb condition ensuring our pints  

sampled outside on the tranquil Thames-side 

terrace were in perfect condition and this was after 

the ale had left Enville 19 days previously and 

travelled to London via wholesalers. Special thanks 

to Brewers Wholesale, RCH and Flying Firkin .  

 

After afternoon 'cream tea' the directors were given 

a tour around the parliament buildings which 

included the opportunity to listen to a debate from 

a private gallery directly above the opposition 

benches. The brewery is extremely grateful to our 

local MP for his support and in particular the 

precious time he afforded us during our most 

enjoyable visit. 
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New Solihull Brewer 
 

Enthusiast Steve Whitworth has 

launched Whitworth Brewing 

Co, based in Shirley. Their first 

brew is Sobriety, a 4% golden 

hoppy beer has been seen at the 

Anchor in Birmingham, and is 

due to appear at the Wellington 

too. 

 

A great day out 
 
Fed up with the Olympics? So 

are we at Dudley and South 

Staffs Branch as it seems London 

will be a no go area at that time 

and it’s when we usually go to 

The Great British Beer Festival. 

However so as not to miss out on 

the camaraderie and some great 

beers that we experienced on 

those visits where could we go? 

 

Well it’s under canvas, is classed 

as the second largest beer festival 

in the UK and offers a superb 

selection of beers so where else 

but Peterborough. 

 

We are going on Thursday 23rd 

August and look forward to a 

great day out.  

 

A quick perusal of the festival 

programme provided a list of 

beers to tempt any palate, 

including festival specials from 

breweries such as Salopian, 

Oakham, Milton, Mallinsons and 

Nobbys. There is a vast range of 

bottled beers from around the 

world and more than enough 

ciders and perrys to satisfy the 

most discerning of cider 

drinkers.  

 

It costs nothing for CAMRA 

members at the first session, then 

£2 for the second session (the 

festival glass is £3 fully 

refundable). The festival is open 

from 12 noon to 3.00pm then 

from 5.30 until we leave; this 

gives us a little time to sample 

the pubs of Peterborough. There 

are suggestions in the 

programme. We are looking into 

the cost of coaches to arrive at 

the best deal. We expect the 

coach cost to work out at about 

£15. 

 

So if you want to have a great 

day out make sure you enter 23rd 

August as Peterborough in your 

diary, see 

www.dudleycamra.org.uk for 

further details and whet your 

appetite at the online programme 

at Peterborough website.  

 

 

Weatheroak Tap House 
 
The Nags Head in Studley has 

been transformed into Victoria 

Works Tap House, the 

Weatheroak brewery tap house. 

The pub opened over the Jubilee 

weekend. The pub sells the full 

Weatheroak range including 

Victoria Works, winner of the 

2010 Warwickshire Beer of the 

Year. Full details are available 

via the brewery’s website  

www.weatheroakales.co.uk and 

you can follow them on Twitter   

@Victoria_Works 

 

Regions Top Beers 
Announced 
 

The West Midlands Best Bitter 

of the Year was judged at this 

year’s Stourbridge Beer Festival.  

 

The beers are judged blind by a 

panel of experts, who are 

presented with beers put forward 

by a poll of CAMRA members. 

 

The results were: 1st Salopian 

Hop Twister, 2nd Batham’s Best 

Bitter, 3rd Malvern Hills Black 

Pear.  
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Over the last few years the number of members in 

CAMRA has increased hugely and now stands at 

around 140,000. This has also been reflected at a 

local branch level by soaring numbers of members; 

Stourbridge and Halesowen CAMRA now has over 

450 members. 

 

Although only a small minority of those members 

regularly attend most branch socials and meetings 

we like to think that we’re a welcoming branch to 

all of our members. With that in mind, every year 

we organise an event we call Members Night, 

which has the aim of welcoming both people who 

have joined within the last twelve months and 

longer standing members and allow them to meet 

other members and members of the local 

committee. 

 

This year’s event was held on Wednesday 16th  

May at Grahams Place in Wollaston and was 

attended by record numbers. The venue was 

absolutely packed by 73 branch members; it got a 

bit busy early on in the evening at the bar when so 

many people turned up in a short space of time but 

other than that I hope everyone who attended had a 

good time. It was great to see so many new faces 

and thank you all for attending. 

 

Six real ales were on offer and a hot buffet was 

provided. Thank you to Graham, Simon and their 

team for hosting the night and for making us feel 

Members flock to Graham’s Place  
Stourbridge CAMRA event attracts record turnout, by Rob Parsons. 

Local CAMRA members 
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very welcome. If you have not been to the pub 

before or not visited in a while then I recommend 

that you pop in sometime to try some of the 

excellent beer on offer and perhaps sample some 

food whilst you’re there; if you are a fan of the 

local Angel Brewery then the pub is a regular 

outlet where their beers can often be found. 

 

Any of our members are welcome at any of our 

events, so keep an eye on the website for upcoming 

events and get yourselves along to anything that 

takes your fancy. A good way to get involved is to 

come along to one of our regular ‘Marking 

Socials’; you might see it as a glorified pub crawl 

but we need as many members as possible to give 

their views on the beers that are available at pubs 

within the branch area. 

 

We arrange to visit a cluster of real ale 

establishments within a particular area of the 

branch and members mark the beer they drink on a 

numerical scale, representing opinions from 

“undrinkable” to “perfect”. This information is 

collated and enables us to not only monitor the 

quality of beer across the branch but it also helps 

us decide which pubs appear in the CAMRA Good 

Beer Guide each year. 

 

So please use the comments section of the branch 

website to let us know what you think of the pubs 

you’re visiting and the beers that you’re drinking 

and hopefully we’ll see increasing numbers of 

people at future events. 

Dave Craddock (left) and Roberto Ross 
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Titanic Brewery’s April “Maiden Voyage” 

promotion invited us to visit 6 named pubs in the 

area, and purchase 6 pints of Titanic ale in return 

for 6 stickers which qualified us for a free limited 

edition tee-shirt. That’s a hardship Pam and I 

thought! We’ll have some of that! 

 

We embarked on our venture at The Old Chain 

Yard (WV14 9DP). Ben and Anthony took over 

this pub which has had mixed fortunes, they’ve 

worked like stokers and with help from their 

supporters have turned it around to become 

something of an oasis for real ale in an area which 

has seen a decline in recent times. They usually 

have up to three pulls on the go, including the 

house ale, Anvil Ale from Kinver, but we were 

there on a CAMRA social at their first beer festival 

as part of CAMRA’s Community Pubs Week 

campaign. The festival beers ranged from Blue 

Monkey Evolution at 4.3% up to Coastal Kernow 

at 9%, and we understand it all sold out. Well done 

to the lads. They are well up with technology, they 

have a website and apparently you can face their 

twitterbook. I believe that’s the expression. Two 

excellent pints of 1912 qualified us for our first 

stickers. 

 

The nearest pub to us (photo below), The 

Maverick (DY8 4BA), was our next safe haven. 

It’s a Wild West themed pub, but authentic, not 

tacky, is well-known for the gig nights, and the 

beer is consistently good. It was Stourbridge and 

Halesowen Branch Pub of the Year in 2009.  Mark 

has kept the pub for twenty years, and recently 

celebrated the anniversary with a beer festival. Our 

visit was part of “rock-god” (see Ales & Tales 17) 

Max Bywater’s mini pub crawl for part of his 

birthday celebrations. He had elected to go for the 

Hawaii 5-0 theme, so you had sandals, bare legs, 

grass skirts, flowers in the hair and cream shell 

bras. And that was just the men. Picture the scene – 

a crowd of hard-drinking Hawaiians sitting in a 

Wild West pub in the middle of Amblecote. You 

couldn’t make it up. Tasty pints of the Titanic 

Maiden Voyage kept us up to the mark with the 

stickers, then we also enjoyed the special Kinver 

Anniversary Ale brewed for the pub’s 20th 

celebrations. 

 

Next we docked at The Jolly Crispin (DY3 1UL) 

to take on supplies. As usual when we walked in, 

the welcome was warm and the beer wasn’t. The 

beer-board carried an inviting selection of ales - “a 

festival of beer every day” as the poster says - but 

we were on a mission so we restricted ourselves to 

the Iceberg to get stickered. We have drunk this 

many times as it’s the house beer “Crispy Nail” 

and it was as tasty as it normally is. The Crispin 

has won the Dudley & South Staffs Pub of the 

Year and Cider Pub of the Year awards in the past, 

it always figures highly in the end of year 

calculations, and enjoys good patronage by 

CAMRA members. We also noted the Crispin 

newsletter on each table to keep customers 

informed. It would be interesting to see this on the 

branch Web site on a regular basis; to my mind it 

epitomises the enthusiasm and commitment you 

get from the Crispin. 

 

However, an albatross was circling and it was here 

that we encountered our very own iceberg. 

We discovered that regular passengers on the good 

ship Jolly Crispin didn’t have to travel to different 

pubs. They just stayed at anchor in their home 

berth, waited for the 6 promo ales to reach the bar, 

drank a pint thereof, collected 6 stickers of the 

same colour and qualified for a shirt. We were 

(Continued on page 15) 

Ale Hands On Deck 
Len Stevenson embarks on a Titanic voyage. 
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disappointed that there was no information about 

this variation from the published terms and 

conditions, especially as The Crispin is in our 

Branch area, and we had encouraged other 

members to get on board. The barman couldn’t 

enlighten us so I contacted the brewery, but got no 

acknowledgement or reply. We subsequently came 

across a good deal of resentment about this 

arrangement, but at the time we also felt that we 

had been holed below the water line and hesitated 

whether to sail ahead or abandon ship. We decided 

that the good reasons for joining the Voyage were 

still valid, so it was full steam ahead to the next 

destination. 

 

The Barton’s Arms (B6 4UP) is a bit of a journey 

for us, but always worth it. Not only is there an 

excellent Thai restaurant and take-away, but it also 

keeps a good range of the superb Oakham ales 

since it was rescued in 2002 by Oakham. It’s Grade 

2 listed, one of CAMRA’s National Inventory pubs 

and in my view it rivals the Philharmonic in 

Liverpool for its splendid exterior and interior 

design which includes wall-to-wall Minton tiling. 

If Thomas Andrews had wanted to incorporate a 

pub into the Titanic design, I’m sure this would 

have been the one. The Titanic ale for the promo 

was Slipway, which was in very good condition 

and enjoyed by us both. While there we had a duty 

to try the Oakham ales of course; the Inferno went 

down well and the Citra scored the first 4 of the 

Voyage**. We left to board the number 7 and 

quickly cruised back to Colmore Row, just a short 

walk from the next port of call. 

 

The Wellington (B2 5SN) was, as usual, heaving 

with an eclectic range of customers. This city-

centre pub, which is part of the Black Country Ales 

chain, has been described as a beer-drinkers’ 

paradise, with up to 16 ales available, detailed with 

numbers, brief descriptions and prices on the 

electronic screen. They don’t serve food, but you 

can take your own and they’ll provide plates, 

cutlery, and condiments, and take away the empties 

– an excellent service as there are plenty of fast 

food outlets nearby. It’s also famous for the ladies’ 

toilets apparently. I couldn’t possibly comment. 

For the Titanic promo Slipway and Lifeboat were 

on the board. We tried both, and again they were in 

good condition and thoroughly enjoyed. Strangely, 

the barmaid directed us to the nearby Joint Stock, 

which she said was also part of the promo although 

not one of the named outlets. As the skipper’s 

mobility problems were causing her difficulties, we 

decided against a visit this time, and for the same 

reason decided not to pop down to New Street to 

Nigel’s pub The Post Office Vaults, which has 

already gained a reputation for its range and quality 

of ales and ciders. Next time perhaps. The end of 

the voyage was hoving into view, and next day we 

travelled to the final destination. 

 

The Coombs Wood Sports and Social Club (B62 

8AA) has previously won the Stourbridge and 

Halesowen Branch Club of the Year award and has 

been a finalist in CAMRA’s Club of the Year 

competition, and it’s not surprising. It’s a friendly, 

bustling club, accessible to CAMRA members 

(although membership doesn’t break the bank) that 

serves a good range of well-kept ales at reasonable 

prices. Not only is it a good place to drink any day 

of the week, but what could be better than sitting 

out front on a sunny afternoon, excellent pint in 

hand, listening to the magical sound of willow on 

leather.  

 

We had just missed the friendly game, so we sat 

indoors and partook of the Titanic Last Porter Call 

and the dangerously tasty and drinkable 5.9% Nine 

Tenths Below. Pam awarded the Porter a four on 

the NBSS scale**, which is unusual – she doesn’t 

give many of those. While there we tried the 

Nethergate Umbel, a coriander flavoured beer, 

which, although not to our taste, also scored well 

for quality and condition. If you decide to visit, 

check whether they’ve moved to the new premises 

which are just up the road. 

 

Over-all we had enjoyed our voyage, so thanks to 

Titanic Brewery for its timely promotion, in tune 

with CAMRA’s aims of encouraging real ale 

consumption and pub visiting. Just marred a little 

by the glitch referred to above – next time I’d 

suggest having the same rules for passengers in 

First Class and those in Third Class Steerage, and 

I’m not saying which is which. 

Anyway, we’ve sent off our stickers and we’re 

looking forward to the tee-shirts. 

 

** Scores refer to the online NBSS( National Beer 

Scoring System) site at www.beerscoring.org.uk. 

If you think your local deserves a place in the 

Good Beer Guide and you are a CAMRA member 

enter the beer scores here and make a contribution. 

(Continued from page 13) 
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It was the best of times for one but the worst of 
times for the other. 
 
While attending AGM I took the opportunity to 
visit Tuckers Maltings, Newton Abbot. It struck 
me how similar it is to our local maltings at 
Langley but what a different future it has. 
 
Both maltings were built around the same time; 
Tuckers in 1900 and Langley in 1898, by 
Showell’s Brewery. The sites were chosen for their 
closeness to railway lines and in Langley’s case the 
canal also. Nowadays road transport is the only 
method used by Tuckers. Some people think that 
maltings are ugly because they are purpose built, 
long and straight with small windows for 
ventilation and of substantial construction to bear 
the weight of the grain. Temperature variation is 
kept to a minimum by the low ceilings and massive 
walls, some 2 ½ ft. (75 cm) thick. 
 
Tuckers has capacity for around 1000 tonnes of 
barley which it stores for use until the next yearly 
harvest arrives. Order books are full, supplying 

West Country Breweries and also “exporting” to 
the Black Country, delivering fortnightly to both 
Batham’s and Holden’s. According to our guide 
annual turnover equates to what one of the big 
breweries produce in a week. Small beer indeed! 
 
What a difference to Langley. Following its closure 
by Wolverhampton and Dudley Breweries in 2006 
it was sold off in 2007, and then lay vacant until on 
the evening of 8th September 2009 when this grade 
two listed building was ravaged by fire. It is now in 
a sorry state with its future uncertain. 
 
Malting is the process of converting barley into 
malt, primarily for brewing, and both Tuckers and 
Langley are traditional floor maltings. It takes 
about 10 days to covert the barley into malt by this 
method. There are more “modern” ways of malting 
but the traditional way is reckoned to be the best. It  
is said to be one of the oldest industries known to 
man. Although there is very little known about its 
origins and what tales we have are a matter of 
conjecture. Apparently it was discovered by the 
Ancient Egyptians before prostitution. 

Torquay AGM: A Tale of Two Maltings 
By Peter Glews. 
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Torquay AGM: Bays Brewery 
By Len Stevenson. 

Glorious Torbay, the venue for CAMRA’s AGM 

and members weekend. Conference business 

obviously took priority but part of the great 

atmosphere at these events is partaking in the many 

trips that are organised. I chose to attend BAYS 

brewery, situated a few miles from Torquay on an 

Industrial Estate just outside of Paignton. 

 

Leaving the Riviera Centre a touch after 5.30 we 

were soon at the brewery and welcomed by 

virtually the whole brewing team. A tour and 

barbecue were included in this trip as well as a 

couple of beers. Our host gathered us together and 

spoke those fateful words – “the glasses are over 

there, the beers are on the handpulls, you are all 

probably far more experienced at serving pints so 

help yourself and when you want another help 

yourself again and we will get the barbecue stoked 

up”. 

 

So started an excellent evening. Having been in the 

Derbyshire hills on trips at last year’s AGM in 

Sheffield I had come prepared, but the spare 

jumper and the woolly hat stayed in the bag and the 

thick coat was soon cast aside as the pint of Bays 

Best at 3.7% mixed with the gorgeous evening 

sunshine soon had us all in excellent spirits. Bays 

Best, described as a Devon Best Bitter, amber in 

colour is a well balanced clean and crisp beer with 

a dry and hoppy finish. I must admit this was not to 

my taste but it was in excellent condition. I tried a 

half (ish) of Mainsail, again an amber beer, slightly 

stronger at 4% but a touch too sweet for me. The 

Bays Gold was superb and more my style of beer. 

With an ABV of 4.3% and an interesting blend of 

hops, the citrusy flavours were certainly tantalising 

the taste buds. 

 

The barbecue of local burgers and sausages helped 

down with a few dips and salads refreshed 

everyone and we finished off the trip with a couple 

more pints of Bays Gold. Sadly it was time to 

return to Torquay and we bade our farewell, 

returning to the Riviera Centre and the members 

bar and a bit of socialising with friends from 

around the Country. 
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Torquay AGM: Dartmoor Brewery 
By Len Stevenson. 

My choice of trip on Saturday evening was to 

Dartmoor brewery. Next year I will do a bit more 

research before booking as the admittedly pleasant 

journey took nearly an hour and a half as we 

wended our way onto the top of the moors.  

 

Dartmoor brewery claims to be the highest brewery 

in England at 1400 feet above sea level and by the 

time we got there I could well believe it. The 

temperature had dropped significantly and the 

jumper and woolly hat were much needed. The 

brewery started life behind the Plume of Feathers 

in Princetown but has now moved to a purpose 

built building  with German brewing equipment. It 

has grown consistently and in 2010 expanded to be 

able to deliver the equivalent of 300 barrels a 

week. There were four beers on offer this evening 

and after a brewery tour by Head Brewer Mike 

Lunney we were given the opportunity to sample 

the brews accompanied by their own in-house 

crisps. 

 

I started with a Dartmoor IPA, a seriously hoppy 

beer, although only 4%. This was probably my 

favourite beer which I returned to later in the 

evening. Also on offer was Jail Ale at 4.8%, 

Legend at 4.4% and Dragons Breath at 4.4%. 

These last three beers were a bit too malty for my 

palate so I ended the first part of the evening with 

another IPA. 

 

We returned to the bus for a visit to a traditional 

Dartmoor pub. The Burrator Inn had reserved a 

large section of their pub and a buffet was included 

as part of the evening out. A wide selection of 

sandwiches and salads were laid out ready for the 

hungry travellers. Accompanied by another pint of 

IPA, I tucked in. Hot sausage rolls arrived 

accompanied by chicken drumsticks and chips to 

ensure everyone was well fed. 

 

Yet another cracking night out. 
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The Lower Gornal pubs are fairly close 
together and it’s an easy walk (about a 
mile) and downhill nearly all the way 
from The Black Bear to The Five Ways. 
 
The Britannia is one bus stop past the 
Jews Lane - Kent Street Junction (where 
the Nos. 1 & 27 intersect) and it’s only 
another stop to The Jolly Crispin. From 
The Jolly Crispin it is about a mile 
(15mins walk) to the centre of Sedgley. 
 
From the bus stops in Sedgley it’s about 
half a mile (10mins walk) to The Beacon 
Hotel and one passes The Bulls Head on 
the way.  

The Mount Pleasant is two bus stops 
(10mins walk) past Sedgley. 
 
It should be noted that pub opening 
hours and bus timetables can be subject 
to change at very short or no notice. 
Buses sometimes do not adhere to the 
timetable. 
 
Current bus timetables, bus maps and 
information on fares can be obtained 
from www.travelwm.co.uk or 
www.networkwestmidlands.com 

Little Corners Of  Beer Heaven - Sedgley & The Gornals 



1. Mount Pleasant 
(Stump) 
144 High Street,  
Sedgley, DY3 1RH 
07950 195652 
6.30 (7 Mon & Tue)-11; 
12-3, 7-10.30 Sun 
Up to 8 Guest Beers 
 

2. Bulls Head 
27 Bilston Street,  
Sedgley, DY3 1JA 
01902 661676 
www.holdensbrewery.co.uk 
9-11 
Holdens Black Country Mild 
Holdens Black Country Bitter 
Holdens Golden Glow 
Holdens Special 
 

 
 

3. Beacon Hotel 
(Sarah Hughes Brewery) 
129 Bilston Street,  
Sedgley, DY3 1JE 
01902 883380 
12-2.30 (3 Fri), 5.30-11; 
12-3, 6-11Sat; 
12-3, 7-10.30 Sun 
SH Pale Amber 
SH Sedgley Surprise 
SH Dark Ruby Mild 
+ Up To 2 Guest Beers 
 

4. Jolly Crispin 
25 Clarence Street,  
Upper Gornal, DY3 1UL 
01902 672220 
www.thejollycrispin.co.uk 
4 (12 Fri & Sat)-11; 
12-10.30 Sun 
Titanic Crispy Nail 
+ Up To 8 Guest Beers 
Draught Cider 

5. Britannia (Sally’s) 
109 Kent Street, Upper 
Gornal, DY3 1UX 
01902 883253 
www.bathams.co.uk 
12-11 (10.30 Sun) 
Bathams Mild 
Bathams Best Bitter 
 

6. Black Bear 
86 Deepdale Lane,  
Lower Gornal, DY3 2AE 
01384 253333 
5 (4 Fri; 12 Sat)-11; 
12-10.30 Sun 
Kinver Black Bear 
+ Up To 6 Guest Beers 
 

7. Red Cow 
84 Grosvenor Road,  
Lower Gornal, DY3 2PR 
07943 189351 
4 (12 Sat & Sun)-midnight 
Up To 6 Guest Beers 
 

8. Fountain 
8 Temple Street,  
Lower Gornal, DY3 2PE 
01384 242777 
12-11 (10.30 Sun) 
Greene King Abbot Ale 
Hobsons Town Crier 
Morland Old Speckled Hen 
RCH Pitchfork 
+ 4 Guest Beers 
Draught Cider 
 

9. Five Ways 
375 Himley Road,  
Lower Gornal, DY3 2PZ 
01384 252968 
9-midnight (1am Fri & Sat) 
Bathams Best Bitter 
+ 1 Guest Beer 

OPEN 

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

THE BEACON HOTEL 
129 BILSTON ST. SEDGLEY DY3 1JE 

01902 883380 

Home of award winning Sarah Hughes’ 

Dark Ruby Mild and Snowflake.  

Take a step back in time to a traditional 

Victorian pub 
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On a clement Saturday in March and what was my 

swansong trip as Social Secretary, the merry band 

of CAMRA activists who had worked in various 

capacities at the recent Dudley festival boarded the 

coach at different pick up points for the annual 

thank you trip where we invade various towns and 

cities to worship at the real ale altars of the many 

fine hostelries we find in these places. This year, 

we had popularly chosen Sheffield which will be 

familiar to a lot of readers as a must go destination 

for beer. 

 

We arrived at the Hillsborough Hotel at midday 

where our party disembarked and dispersed. A few 

of us went on the brewery tour I had organised 

with Alison Newbold who literally manages 

everything as well as being a trainee brewer. She 

showed us around the small two barrel plant and 

told us she was receiving much support from other 

breweries in helping her become familiar with the 

brewing art as well as revealing the cooling room 

where another fermenter will be placed. Crown 

beers were still on the bar but for legal reasons, the 

business name has become Wood Street with 

redesigned clips and minor modifications to the 

recipes. She was trialling ‘Wedding Ale’ on the bar 

which was in fine fettle which was not the case of 

the clarty, homebrewish Gundog Red Setter from a 

new Nottinghamshire brewery. 

 

Some of our party braved the uphill walk to the 

Blake Hotel, Blake St, which opened last year, and 

serves up to six beers, has many wonderful 

Victorian fittings and a friendly landlord. Most 

people bought a tram/bus day ticket (£3.80).  

Indeed, I had intended to visit the Greystones, 

Greystones Road in Eccleshall (bus 81a), the 

Thornbridge Brewery Tap and the Rising Sun on 

Fulwood Road, Nether Green (the Abbeydale tap 

house - get bus 120); but the best laid plans go 

awry …… 

 

I next ventured to the Wellington, home of Little 

Ale Cart and Steel City breweries. Their beers 

sport old railway engines on the clips and are 

normally highly hopped, sweet and clean tasting. 

Two such beers were on and also a LAC Coffee 

Stout (4.5%) which was rich, moreish and 

complex. Beer from West Berkshire, Tring and 

Mallinsons were also on.  

 

After meeting another one of our party, we 

navigated the maze of backstreets to the Fat Cat, 

Alma Street, which declares itself ‘Ferociously 

Independent’ as THE original pioneering 

freehouse. Here, Marble Ginger (6%) and Five 

Towns Billericay Dicky (6%) went down a treat. 

Round the corner was the Kelham Island Tavern 

(KIT), CAMRA National Pub of the Year winner 

in 2008 and 2009. A range of up to a dozen beers 

are served; we opted for a Yorkshire Dales beer 

from Askrigg which was crisply bitter with a 

metallic edge as is characteristic for them. A sharp 

(Continued on page 24) 

Staggering around Sheffield 
By Pete Clarkson. 

Blake Hotel Hillsborough Hotel 
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left and across a car park and we came to the 

Shakespeare on Gibraltar Street, recently reopened 

as a free house. Six beers (always a Blue Bee) are 

normally served and regularly held beer festivals 

will feature prominently. The pump clips 

festooning the walls come from the gaffer’s 

previous pub, the Bee Hive in Bradford, are a 

testimony to his credentials and underlines his 

commitment to the pub’s enhancing reputation as a 

must go destination on the local drinking circuit. 

 

After a brisk uphill walk into the centre, we visited 

the Devonshire Cat, Devonshire Street, heaving 

with students and serving up to ten beers from the 

ground level cellar. We then went to The HOP, a 

new Ossett Pub (based in Ossett). This is a large 

music venue popular with students and aspirational 

20 and 30 somethings located in the West One 

shopping centre. It was cavernous and loud, 

serving five  Ossett beers (one was a chilled cask 

beer) and up to 5 guests. A welcome new addition 

but not to my taste. Our final pub was Dada (sic). 

This is a new Thornbridge pub which is a large 

black and white building conspicuously located in 

the middle of Trippet Lane with the bar name 

emblazoned across it. It is a beer, music and art 

venue and the black and white theme predominates 

(DADA is Spanish for Dice or Oxo cube, I mused 

if the décor was esoterically related to the former) 

serves four cask beers and the ‘craft’ products the 

brewery produces of which I tried a Vienna lager 

and an American lager, eyewateringly expensive 

(£3.70), good renditions but freezing cold as were 

the cask beers. 

 

Unfortunately, time was against us so we did not 

have time to visit the excellent Harlequin (Brew 

Company tap house), Nursery Street, Sheffield Tap 

on the Station which serves Thornbridge beers, a 

dazzling selection of world bottled beers and cask 

products from ‘Craft’ breweries, Rutland Arms, 

Brown Street (Blue Bee tap house) nor the 

Gardeners Arms, Neepsend Lane (Sheffield 

brewery tap house) but they can wait for another 

time! 

After rendezvousing back at the Hillsborough, we 

wended out way back to Dudley, satisfied and 

looking forward to future trips. 

 

Prost!! 

(Continued from page 23) 
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The  Festival was bigger and better than ever this 
year with 91 different beers and 20 ciders  
available, with small London Breweries and local 
favourites featured. For this “sporting” year we had 
a sporting theme in the form of Matt Neal, the 
Stourbridge born, and current British Touring Car 
Championship (BTCC) Champion. In 2011 he 
drove for the Honda Racing Team who won the 
Constructors and Manufacturers titles as well as 
Matt winning the driver’s title for the third time. 
 
Planning began last autumn with half a dozen at 
the first meeting. Through their hard work 
arranging premises, insurance, T-shirts, food, 
badges, posters, stillaging, cooling equipment, 
signage, banners, merchandise, printing, health & 
safety checks, staffing (to name a few) the festival 
got underway. 
 
Thursday was buzzing by 7.30pm. Many festivals 
put on entertainment but we prefer conversation as 
people from all over the country meet and chat.  
Friday’s all day session saw a steady flow of 
drinkers all afternoon. It’s many people’s preferred 

evening, as they may not have to go to work the 
next day, and the evening was absolutely rammed. 
Because of fire and licensing regulations we have 
to restrict numbers in the hall and by 8pm nobody 
could get in until somebody left.  Our apologies if 
you were in the queue. Saturday was quieter, as at 
any festival, and the cider ran out at 9pm but some 
beer lasted right until closing time.  
 
Many people asked why is there an entry charge at 
all? We don’t get the Town Hall for nothing! It is 
expensive to hire and we need to book it all week 
so we can set up, leave the beer to settle and of 
course remove everything. We have to pay for the 
beer as well. Some punters thought we get it all 
donated! The festival was covered by the Express 
& Star and by Bridge Radio and we had 2,100 
people attend. 
 
The results of Beer of the Festival as voted for by 
everybody attending was: 
1st Angel Bob61, 2nd Beavertown Smog Rocket 
Porter, 3rd Brodies Old Street Pale.  
Thanks to Craddock’s Brewery for sponsoring the 
T-shirts, Marston’s for glasses, John Midwood, 
(Festival Organiser), the committee and the 90 
volunteers who gave their time free of charge. 

Stourbridge Festival Review 
By Tony Skirving. 
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Dudley and South Staffs 
 
Social secretary John Dearnaley 
 
June 
 
Thu 14th to Sat 16th 
Wolverhampton Beer Festival 
Wulfrun Hall, WV1 1RQ 
Social Thursday 8.00pm  
 
Fri 15th to Sat 16th 
Rugby Beer Festival 
Thornfield Bowling Club CV22 
5LJ 
 
Sat 16th 
A ‘Spoon in June 
Joint social with Stourbridge & 
Halesowen   Branch, 
Wetherspoons vouchers crawl 
by bus 
*for route see website  
 
Sun 17th  
Kinver Country Fayre 
Procession starts 11.00 a.m. 
Volunteer bar staff req’d for 
beer tent 
*Buses will be running on this 
day.  
 
Mon 18th 8pm 
Dudley Winter Ales Fayre 
Meeting 
Park Inn, Woodsetton , DY1 
4LW     
Mon 25th 8pm 
Branch Meeting 
Saltwells Inn, DY5 1AX. 
 
Wed 27th 
Wordsley scores crawl – Route 
TBC 
 
Thu 28th - Sat 30th 
Bromsgrove Beer Festival 
Rugby Club, Finstall B60 3DH 
 
 
 

July 
 
Fri 6th - Sat 8th 
Hereford BF, Rowing Club HR4 
OBE 
 
Sat 7th 12 noon 
West Mids Regional Meeting 
Hartlebury Royal British Legion 
DY11 7TJ 
 
Sat 14th 
South Staffs Crawl by minibus 
Contact John Dearnaley to 
reserve place.   
  
Tue 17th 8pm 
Dudley Winter Ales Fayre 
Meeting 
Park Inn, Woodsetton DY1 4LW 
 
Fri 20th - Sat 21st 
Black Eagle Beer Festival, B18 
5JU 
    
Wed 25th 
Blackheath Scores Crawl Route 
TBC 
 
Sat 28th - Sun 29h 
Kinver & West Midlands Soc. of 
Model Engineers DY7 6ER 
Golden Jubilee Weekend - to be 
attended by Pete Waterman. 
Fine details TBC 
 
Mon 30th 
Branch Meeting - venue TBC. 
 
August 
 
Thu 2nd - Sat 4th 
Stafford Beer Festival 
William Howard School, ST17 
9AB 
 
Mon 6th 8pm 
DWAF Mtg 
Park Inn, Woodsetton DY1 4LW 
 
 

Tue 7th - Sat 11th 
Great British Beer Festival, 
Olympia, London 
 
Thu 16th - Sat 18th 
Worcester Beer Festival 
Racecourse WR1 3EJ 
 
Mon 20th 
Branch Meeting VTBC 
 
Thu 23rd 
Peterborough Beer Festival by 
coach. Price TBC – contact John 
Dearnaley**Soc Sec to reserve 
place. 
 
Sat 25th 
Wombourne, Swindon, Wall 
Heath 
Scores Crawl route TBC 
 
 
 
 

(Continued on page 28) 

Dates for your diary 
Events organised by Dudley & S Staffs and  
Stourbridge & Halesowen CAMRA branches. 

Summer 

Black Country  
Beer Festival 

  
16th 17th 18th August 

  
At Lye Cricket Club 

  
Up to 50 real ales, 
ciders & perry’s 

  
Live Music, Live 

Cricket, Hot Food 

  
£10 Entry (£2 

Discount for CAMRA 
Members) 

  
  

www.blackcountrybeerfestival.com 

http://www.blackcountry
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September 
 
Tue 4th 8pm 
Dudley Winter Ales Fayre Mtg 
Park Inn, Woodsetton DY1 4LW 
 
Thu 6th - Sat 8th 
Bridgnorth Beer Festival, SVR 
WV16 5DT  
 
Sat 15th - Sun 16th 
Boat Festival, Windmill End, 
Netherton, Open to public 
between 12-500pm. Social 
Saturday 12.00  *VOLUNTEERS 
REQUIRED contact Stan 
 
Wed 19th 8pm 
Dudley Winter Ales Fayre Mtg 
Park Inn, Woodsetton DY1 4LW 
 
Mon 24th  
Branch Meeting VTBC 
 
Wed 26th 
Smethwick / Bearwood Scores 
Crawl 
 
Stourbridge & Halesowen 
 
Contact Simon Hanson 
07958 371077 
 
Wed 20th June 8pm 
Lye Marking Social 
Starting at the Hadcroft 
 
Wed 11th July 8pm 
Branch Meeting 
Huntingtree, Halesowen 
 
Wed 25th July 8pm 
Amblecote Marking Social 
Starting at the Maverick 
 
Wed 1st Aug 8pm 
Branch meeting 
Garibaldi, Stourbridge 
 
Thu 23rd Aug 8pm 
Wollaston Marking Social 
Starting Foresters 
 
Wed 5th Sep 8pm 
Branch Meeting 
Coombs Wood Sports Club 

(Continued from page 27) 

In his budget speech on 21st 

March this year, all George 

Osborne said about beer duty 

was this: 

 

 “Today I have no further 

changes to make to the duty rates 

set out by my predecessor.” 

 

You’d be forgiven for thinking 

this meant no increase.  It hid the 

reality that each year since 2008 

the “Beer Duty Escalator” has 

hammered beer drinkers with 

duty rises of 2% above inflation, 

all on so-called health grounds. 

 

Here are a few of the facts: 

 

A third of the price of your pint 

goes to the Chancellor in VAT 

and duty. 

 

We Brits pay the second highest 

rate of beer tax in the EU (only 

the Finns pay more). 

 

Beer tax has been hiked up by 

42% since 2008. 

 

In the same period over 4,500 

UK pubs have closed. 

 

Beer and pubs support 1 million 

jobs. 

 

Also, well-run pubs play a vital 

role in our community – your 

local pub is a meeting point for 

socialising and enjoying a night 

off. 

 

 

 

Enough is enough.  Our pubs are 

under threat.  They need relief 

from this punitive tax policy.   

 

To save this British institution 

from being crushed out of 

existence, please sign the e-

petition at saveyourpint.co.uk 

and help us to spread the word 

by telling your friends.   

 

Just 100,000 signatures will 

force a proper debate in 

parliament. We’re half way 

there, and we can do it with your 

help! 

 

Thanks for your support. 

Osborne Deals Budget Blow 
Chancellor tightens the screw further on community pubs. 
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A deceptively warm Sunday afternoon in March 

persuaded me to get on my bike for an afternoon 

out. I’ve always fancied cycling the whole of the 

140-mile Grand Union canal, and I decided to 

make a start. A short train ride to Birmingham, and 

a cycle through Digbeth on the day of the St 

Patrick’s Day parade brought me to the start of the 

canal. The tow path was quite muddy in places and 

I found the first few miles quite hard going.  

 

My first stop was the GBG listed Vaults in the 

centre of Knowle, about half a mile from bridge 72 

on the canal. My 3.4% Adnams Lighthouse was 

good, but disappointingly the pub seems to serve 

mainly national beer brands such as Tetley Bitter 

and Sharp's Doombar. The guest was Old Hooky. 

 

A couple of miles further on and in a lovely  

canalside setting was the Black Boy, a Rigby's 

food-led pub at bridge 69. Serving two national 

brands and, surprisingly, Fernandes Straw Weight, 

a lovely pale and hoppy 2.8% quaffing beer 

seemingly aimed at drivers who want a pint with 

their meal. It was in excellent condition, but the 

slow bar service and the whopping £3.10 price tag 

(beers up to 2.8% ABV pay much less duty) means 

I shall probably give this pub a miss next time. 

 

Next up, 17 miles from Birmingham came the Tom 

'O The Wood in Rowington. This pretty pub, 

which I understand has been closed for a while in 

recent years, was friendly and smart and at half 

past three, a little calmer than the Black Boy. They 

served GK IPA and Byatt's bitter, my first local 

beer, a well balanced 3.8% traditional bitter 

brewed in Coventry. It is also scheduled to sell the 

4% Sobriety from new Solihull brewer Whitworth. 

 

My final stop on the canal at just under 24 miles 

was the Cape of Good Hope. I first visited this pub 

as a teenager on a canal holiday over 25 years ago, 

and this is only my second return visit. A good 

range of ales were available including Old Hooky, 

Abbot Ale and Wye Valley HPA, and locally 

brewed Weatheroak and house beer Church End 

Two Llocks. Hearty pub grub is served, including 

the very tempting 'Cape Fear' Mixed Grill. 

 

It’s about a 15 minute walk (or a five minute bike 

ride) over the lock, across the footbridge and 

through a maze of alleys and residential streets to 

the rear of Warwick station where I caught the 

train back to Birmingham Moor Street station. 

 

In Birmingham, I managed a quick pint at the Post 

Office Vaults, the city’s new kid on the Real Ale 

block, and a short ride to Snow Hill station saw me 

onto my train home. A Grand day out! 

On Yer Bike: Warwick Wobble 
Will Westbury cycles the Grand Union. 

Tom O’ The Wood 

Cape of Good Hope 
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Angel Ales  
 

The brewery is delighted to have won the Beer of 

the Festival award at the Stourbridge Beer Festival 

for the second year running with BOB61, a 

celebration stout for Bob Dummonds at the 

Waggon and Horses in Halesowen. 

  

More specials will appear soon but the popular 

Angel Ale will be present at the usual outlets, 

Waggon and Grahams Place. Check the website 

angelales.co.uk to see which other pubs are 

stocking their beers. 

  

One special to look out for is a 7.4% beast, type 

unknown at this stage. 

 

Bathams 
 

Rumours circulating regarding the provenance of 

Bathams beers have been flatly denied by Tim 

Batham. He categorically assures CAMRA that all 

Batham’s cask beer is brewed at the Delph and 

NOT brewed at Robinson's. All bottled beer 

however, is being brewed and bottled at Robinson's 

and has been for some time.  

Their Diamond Brew Anniversary Bitter was 

brewed for the Jubilee weekend. 

 

Black Country Ales 
 

The Black Country Ales brewery in Lower Gornal 

was closed for a while earlier in the year.  The 

actual building was beginning to bow out because 

of the weight which the walls had to bear.  This 

was inconvenient, but had to be dealt with. 

The walls were strengthened, the rooms altered.  

Everything was cleaned, the walls were glass fibre 

coated and painted. 

 

A new grist case was fitted, along with a new hoist 

system for sacks of malt etc., to be raised to the top 

of the brewery, instead of it having to be carried 

up.  The time was also utilised to install a new 

copper, mash tun and heat exchanger, along with 

complete stainless steel piping.  Of course all the 

new equipment needed caustic washing, and this 

takes time. 

 

These developments, however, do not increase the 

capacity, but make life easier.  The first brew in the 

new equipment was started on 2nd April by new 

brewer Robin Shields.  It is hoped that apart from 

the three standard beers, Pig on the Wall, BFG and 

Fireside, brews of English Summer may be 

possible soon.  Capacity, however, is still a 

problem, with the opening of new pubs, and some 

of the existing ones now offering Real Ale. 

 

Two new Black Country Ales’ pubs have been 

opened recently; the Kings Head in Leicester, and 

the Crystal Fountain in Cannock.  Another in 

central Wolverhampton is due to be opened in 

June, probably be called The Lich Gate.  

Previously Cope’s Wine Vaults, it closed as a 

drinking establishment in the early 20th century. 

 

Enville 
 

 Dragons Den should be available in a free house 

near you, but definitely at the Cat. Queen Bee was 

launched mid May to celebrate the Queen’s 

Diamond Jubilee. The brewery have also frozen 

prices for the second year (apart from the 

chancellor’s duty adding around 3p to a pint). They 

report that malt prices are up 7% and fuel oil and 

propane 40% so folks are encouraged to drink their 

beers! Punch and Enterprise have also agreed to 

hold Enville prices at duty only, so if you see 10p 

at the pump, blame the landlord! 

 

Also (see page 7), Enville Ale has been supplied to 

the Stranger's Bar at the Palace of Westminster, 

selling out in two days making it one of, if not, the 

fastest ever selling guest beers at the legendary bar. 

 

Green Duck 
  

They have bought some equipment which is being 

installed in their temporary home at Grafton 

Brewery which they will continue to rent by the 

day, but extra fermenting vessels makes this easier 

and they are now brewing full time. 

 

They are currently looking to find suitable local 

commercial premises - hopefully in Stourbridge - 

(Continued on page 34) 

Changes Brewing 
Steve Thompson rounds up local brewery news. 
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something slightly different, with a high street kind 

of location, essential to what they believe to be the 

right thing to drive them forward. They have made 

significant investment in barrels which have been 

delivered with another order arriving during June. 

 

Holden’s 
 

The latest phase of the significant development has 

started with the work to extend the historic 

brewery. The old bottle store has been demolished 

and an extension is being built to house extra 

fermentation tanks, increasing capacity by 50%.  

The work should be finished by October but ale 

production during this time will not be affected. 

 

Holden’s are continuing to produce their seasonal 

themed beers under the Rock Gods banner. June’s 

Rock God is Robert Plant, lead singer with Led 

Zeppelin, the beer is Heartbreaker, a 4.6% brew 

described as a thirst quenching, refreshing 

premium ale brewed with Crystal Malt and 

Bramling Cross hops giving a subtle yet fragrant 

hop aroma leading to a lingering bitter tang. July 

sees Slash, lead guitarist of Guns n’ Roses being 

commemorated with the 4.2% Paradise City, 

brewed with Herald hops and Maris Otter malt to 

give a bronze gold brew with a distinctive hop 

character and citrus notes. August will have you 

looking for Buffalo Soldier, this 4.5% beer is a 

pure gold ale with fragrant delicate hop notes 

giving an almost citrus like bitter finish. A 

“Legend” says Bob Marley. Finally Killer Queen is 

the beer for September, a straw gold session bitter 

at 4.0% with a dynamic floral hop aroma and malty 

gentle sweetness. Freddie Mercury, once voted the 

greatest singer of all time might have described this 

has a “Champion” pint made to “Rock You”. 

 

Kinver 
 

Kinver have produced their first bottled beer. The 

beer was a specially commissioned limited edition 

for a local CAMRA member’s birthday. 

 

Marston’s 
 

Marston’s summer seasonals look to be quite 

interesting with three or four beers each month. 

June’s offering is Marston’s Father Time with an 

ABV of 5% is described as a balanced Burton style 

(Continued from page 33) 
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pale ale, matured in Oak with a rounded flavour. 

Banks’s Lion’s Roar is a 3.8% ABV beer with a 

malty, hoppy flavour and a refreshing clean bitter 

finish. Jennings Queen Bee is 3.6%, a light golden 

ale with a subtle hint of luscious sweet honey and a 

blend of aromatic hops. Wychwood Elderwych at 

3.8% completes the June offerings and is described 

as a light hoppy beer with a hint of elderflower. 

 

July has three beers on offer from Jennings, 

Brakspear and Wychwood. Jennings are producing 

Cocky Blonde at 4% a light refreshing beer with a 

hint of Strawberry, Brakspear Ninety Nine at 4.4% 

is a crisp refreshing beer and Wychwood Ginger 

Beard is infused with root ginger for a spicy finish 

with a bit of bite and comes out at 4%. The end of 

summer sees four beers available in August, 

Wychwood Bountiful is 4% and a complex 

chestnut ale with a rich fruity taste. Ringwood 

Three Sheets comes in at 3.9% and is a fruity 

amber coloured beer. Jennings Joggers Tipple is 

described as full bodied with a delicate hint of 

coffee and raisins and finally for August we have 

Marston’s Five Hops with five different types of 

hops bursting with citrus and tangy hop flavours. 

They are also producing a series of single hop 

beers. Single Hop: Styrian at 4.0% should be 

available in July, the hop is a variety grown in the 

heart of Slovenia, on the banks of the Savinja river, 

this hop originates from the English Fuggles 

variety, but has taken on its own distinct character 

due to the local climate and soil conditions. With 

hugely aromatic, floral and spicy characteristics 

that billow across the senses. 

 

Sadler’s 
 

Sadler’s June special is the 4% Solar Bear brewed 

with Australian Hops and English Maris Otter 

Malt. Passion fruit and apricot aromas lead to 

citrus orange bitter finish. July sees them brewing 

Sundown, a 3.8% bronze ale with a spiced 

grapefruit character and a smooth, sweet malt 

finish. August finishes the season with Golden 

Gremlin, a 4.4% beer described as a cheeky golden 

ale, deep in richness, soft and fruity. 

 

Sarah Hughes 
 

The brewery is undergoing a major spring clean 

and repainting. 
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Name, age, occupation? 
 

Graham Webster, 61, builder specialising in 

disabled facilities, primarily wet rooms. 

 

What was your first drink? 
 

I don’t remember but have been authoritively told 

it was milk @ 98.4 degrees Fahrenheit. Joking 

apart, you mean in a pub, well that would be a 

bottle of Vimto with a packet of Walkers crisps 

(with the blue salt bag in it), probably at the Eagle 

Tavern in King Street, Wollaston (sadly no more). 

My old man was a pigeon flyer and one of the 

Wollaston clubs met there. My first alcoholic drink 

was Ansell's mild in the Swan, Mamble Road, 

Wollaston (also sadly no more) aged about 14, 

costing, I think, one shilling and 10 old pence 

about 9 pence in today’s money! 

 

 

What are your hobbies and interests? 
 

Family, work, nature, football (Albion), growing 

vegetables, breeding and training border collies. 

 

What is your favourite beer? 
 

Anything with a bitter, hoppy bite, far too many 

good ones to mention. 

 

What is your favourite:- 

 

Food?  

 

Any of these 3: 

A roast chine of beef with, a green spring cabbage, 

new Cornish potatoes, my own carrots, my own 

parsnips roasted with the meat, peas and proper 

gravy.  

Fillet steak fried in butter with some onions, a 

green spring cabbage, Jersey mids, my own carrots, 

Meet the .... Publican 
Tony Skirving chats to the eponymous Graham’s Place owner. 
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mushrooms and lots of caramelised fried onions 

and proper gravy.  

Four grilled lamb chops, real chips, 2 fried eggs, 

grilled tomato and 2 slices of wholemeal bread and 

butter. 

 

Drink that’s not real ale?  

 

Malt whisky. 

 

Music?  

 

Almost any genre, but with a lot of late sixties and 

seventies. 

 

How did you get started in the trade? 

 

Summer 1968, I worked a season in a caravan park 

club in Paignton, progressing from cellar boy to 

barman (what a whale of a time I had that 

summer). 

 

What’s the history of your pub? 
 

Built in about 1928, apparently it was a very 

successful pub for many, many years and was the 

busiest in the village. But with the bigger breweries 

taking over, then the disaster of the Pubco’s, it had 

run into disrepair and had a bit of a reputation. 

Purchased from Punch in August 2009, building 

repaired, began repairing business and creating 

what we have now. 

 

What’s the best & worst thing to happen to the 
industry in the last 5 years? 
 

Best is definitely the credit crunch because the 

Pubco’s, who had become property speculators and 

didn't care about the pubs, got their fingers and 

toes well and truly burnt, which then forced them 

to sell off large numbers of pubs many of which 

have become very good free houses. 

Worst is Taxation on beers and those monsters who 

will eventually rule the world. SUPERMARKET 

GIANTS 

 

 

 

(Continued on page 38) 



What are your aspirations for the business? 
 

To keep paying the bills and build a reputation for 

the variety and quality of my real ales. 

 

How do you think CAMRA could help you in your 
business? 
 

By just carrying on the good fight. 

 

Which is your favourite pub?  
(Can be anywhere in the country as long as you 

don’t own it.) 

 

There are far too many great character pubs to pick 

one. The Lake District is full of quirky and unusual 

pubs. One in particular, if it is still there, we 

haven't been to for about 10 years, is the Horse and 

Jockey just outside Ulverston, it was the landlords 

house and the bar and lounge were their living 

rooms and the toilets were upstairs and was their 

bathroom complete with avocado coloured 

bathroom suite. Absolutely great with good real 

ale. [My neighbour is from up there and says it is a 

private house now - Tony Skirving] 

 

Another one was an amazing pub and we only 

went there once, I can't remember the name and I 

can't find it even on goggle earth, so can somebody 

help me? [sounds like the Crab & Lobster, Thirsk - 

ed]. Albion were playing Newcastle in a night time 

league cup tie and me the wife and the two girls 

were going up the A1M, when the gantry lights 

warned of long delays, so I quickly shot off the 

motorway and stopped at the first pub. It was very, 

very different, every chair and table was different, 

half the floor were large flag stones and the bar 

front was a library, the ceiling was covered in old 

sea fishing nets and covered with jockeys caps, 

riding silks, racecourse entry badges. However 

when I went to the toilet I was lost for words, it 

was virtually a shrine to Marilyn Monroe and 

hanging from the ceiling was an old arched clothes 

drying frame with the ropes to higher and lower it 

and hanging on were bras, knickers, suspender 

belts and stockings. Jennifer my wife told me the 

ladies was done in a similar way but as a shrine to 

him out of Gone with the Wind. 

(Continued from page 37) 
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Hitchmough’s Lost Pubs 
Can you identify the pub below? The answer will appear in the next issue. 

The mystery pub in the last 

edition of Ales and Tales was the 

Little Burton, in Alexandra Road, 

Tipton.  A North Worcestershire 

Breweries’ pub until taken over 

by W&D.  It started life as the 

Burton Inn, back in the 1860’s, 

and was situated in front of the 

Gas Works.  It survived until the 

1980’s when it closed.  The 

building still stands as a private 

residence. 




