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Angel Ales 

 

Angel Ales have been busy through the summer 
months supplying Angel Ale and Amore to Beer 
Festivals. Their beers have also been seen in the 
Waggon (Halesowen), Grahams Place (Wollaston), 
Maverick (Audnam), Laurels Club (Colley Gate), 
White Horse (Harborne).  
 
Coming beers over the next few months will see a 
Ginger Stout, Banefyre and Eclipse and, hopefully, 
a new Xmas beer. Keep  your ey e 
on www.facebook.com/pages/Angel-Ales-Ltd for  
updates from the brewery.” 
 
Marston’s 

 
The Marston’s seasonal beers for autumn look to 
be quite interesting with beers from each of the 
company’s breweries. In October, Little Gem is 
available at 4.0%, described as a classic English 
beer with red and amber hues with hoppy aroma 

and background notes of toffee. November 
showcases a beer called World’s Biggest Liar at 
4.3%, a dark golden brown coloured bitter with a 
chocolate toffee and roasted malt aroma. December 
sees the return of the ever popular Redbreast at 
4.5%. Redbreast drinks with a full f lavour and a 
warming glow.  
 
Ringwood brewery offers two beers during the 
autumn period. Lovey Warne at 4.2% is an amber 
ale, reflecting the coloured cape of Lovey Warne. 
Crisp, full bodied with a fragrant aroma. Nearer to 
Christmas look out for XXXX Porter 4.7%, a 
smooth dark ruby beer with rich smoky aromas.  
Meanwhile, Banks’s in Wolverhampton have lined 
up Howling Wolf as their October beer. Described 
as a deliciously dark mild, with rich smoky aromas 
and a sinister citrus bite.  
 
From Marston’s home brewery in Burton-on-Trent 
comes another single hop beer, due in October. 
This time using an American hop. Citra is a 4% 
beer and uses the hop that has created a storm with 
its distinctive appeal since it appeared less than 
four years ago. It has a pungent citrus character, 
yet balanced with tropical hints of mango and 

Brewery News 
By Steve Thompson. 
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guava, 'exotic fruits leap from the glass', with their 
enticing aromas and flavours blitzing the senses. 
Marston’s are also brewing Pedro during October. 
Described as a welcoming and mellow country ale, 
at 5.2% it'll creep up on you when you least 
expect! November brings another single hop beer 
using the Kohatu hop. An exciting new variety of 
hop from New Zealand which seem destined to 
catch on in a big way! With their tingly pine and 
exotic fruit notes, the outcome is immensely 
refreshing and rewarding. Grown in the northern 
region of South Island, Kohatu means 'stone'. In 
December they are brewing Ugly Sisters. Golden 
Promise malt and Fuggles and Goldings hops are 
used to brew a beer with a distinctive nutty, malty 
character as well as subtle fruity, spicy notes. Their 
final offering in December will be Saaz. The 'noble 
hop' that has been the inspiration for many other 
hop varieties, it is also known in the Czech 
Republic as 'Zatec', derived from the town where it 
originates. Cultivated in the Bohemian lands for 
centuries, from which give it gets its distinctive, 
earthy and fruity character. 
 

 

Black Country Ales 

 
Black Country Ales opened the Lych Gate in 
Wolverhampton centre on August 24th.  They have 
another pub in the Wollaston area in the pipeline. 
 
Holden’s 

 
Holden’s are continuing to produce their seasonal 
themed beers under the Rock Gods banner. The 
October beer comes in at 4.3% - Dark Prince  
acknowledges Ozzy Osbourne who was inducted 
into the UK Music Hall of Fame in 2005. Primrose 
Yellow in colour, a pleasant zesty fragrance from 
the progress hops leads to a crisp, clean and dry 
finish. The beer may leave you “Paranoid”. 
November’s offering is Rocket Man, another Straw 
coloured beer at 4.1% having toasted cereal notes 
and an intense fruity hoppy undertone. It should be 
“a long, long time” until you drink a beer with such 
flavour. December brings the series to an end with 
Noddy Holden’s. Challenger hops and Maris Otter 
malt create a 4.2% beer which is honey coloured 
with a dominant malty nose resulting in a 
chocolaty aftertaste. 
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Kinver 

 
The move to the new site has taken longer than 
expected, having to be fitted round a hectic 
brewing schedule. Electrics  and plumbing need to 
be finished but it is anticipated that the brewery 
should be up and running by the beginning of 
October.  The old plant has been sold to a new 
brewery in Worcestershire who have already test 
brewed on the Kinver equipment. 
 
Bathams 

 
Bathams continue to produce their marvellous 
beers from the brewery in Brierley Hill. As is usual 
with this company they are brewing to capacity 
with brews being done 6 days a week. New 
fermenters have been added during the last 12 
months. The mild was on the podium in the West 
Midlands Beer of the Year competition in 2010 and 
the Best Bitter was runner up in the 2011 
Competition. The Bitter was also Beer of the 
festival at the Heart of Stafford Beer festival this 
year receiving the Trevor Edwards award. 
 
Sarah Hughes 

 
Sarah Hughes brewery closed in April for 
maintenance and upgrade works.  Once the spring 
cleaning was underway the decision was made to 
make some rearrangements. 
 
It was originally planned to relay the floors of the 
fermenting room, racking room and barrel washing 
area, and as equipment had to be moved out in 
order to do this, it was decided to move the 
fermenters and racking tank into the old barrel 
washing area allowing expansion from 6 to 8 
fermenters.  The old racking tanks have become 

the extra 2 fermenting vessels with one new large 
racking tank commissioned.  The old fermenting 
room is now a malt store, freeing up space in the 
cold store for beers awaiting delivery/collection.  
Barrel washing is now being done in the old 
racking area. All the equipment is now in use by 
Head Brewer Simon Massey, assisted by Brewery 
Manager Mark Hyde.  
 
All 3 Sarah Hughes beers are available at the 
Beacon Hotel and beer festival orders are being 
met. Sales to outside trade were restricted but the 
brewery will be able to increase this with the extra 
brewing capacity. The regular brewing schedule   
will be increasing from 3 to 4 brews a week. An 
extra weekly brew will be taking place when next 
winter’s Snowflake is brewed during the autumn. 
There are no plans this year for special brews but 
recipes are being mulled over so there may be a 
treat in store next year. 
 
Enville  

 
Whilst there are no new beers being produced in 
the next few months (apart from the usual seasonal 
beers) experiments are being tried in producing a 
low gravity beer. Chainmaker’s mild is ceasing 
production as the brewery state there’s insufficient 
demand to continue brewing it. Fermenters at Sarah Hughes brewery 

New racking tank at Sarah Hughes brewery 
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Toll End 

 
Gary is continuing with the present range of beers.  
He is still producing a range of stouts, regular stout 
is Lil Devil (5.2%), supplemented at the moment 
by Charlie’s Blackout at 5.0%. Gary said he is  
looking forward to the winter ales festival season. 
 

Fownes 

 
The Fownes Brewing Company is set to bring 
brewing back to The Jolly Crispin pub in Gornal 
after over one hundred and fifty  years. “We’re 
very excited by the prospect,” said owner and 
brewer Tom Fownes, of hopefully launching the 
new brewery at the pub by the end of October 
2012. “It’ll be a great addition to the pub,” said 
landlord of the new brewery tap, Rob Carey.  
 
Drinkers can keep up to date with the latest 
offerings on the bar, via Facebook, Twitter and 
Unt app d and t here’s  infor mat ion at 
fownesbrewing.co.uk. Exclusively supplying The 
Jolly Crispin and beer festivals with their beers the 
new brewery, referred to as a Dwarf brewery 

because of its small size and relation to the brand, 
will produce around eight casks of ale a week with 
aspirations to expand rapidly within the first twelve 
months. “We’d like to increase capacity to one and 
half thousand pints a week by the end of 2013,” 
says Tom, who want to produce award winning 
beers.  
 
“This will be a family venture,” said Tom’s brother 
James, a former teacher with a degree in 
illustration, who has produced all the artwork for 
the pump clips and promotional material which 
they intend to turn into a range of merchandise. 
The brothers have built most equipment themselves 
in order to keep start up costs low.   The business 
has been partially funded by the Prince’s Trust and 
continues to receive guidance and support from an 
experienced business mentor to help it achieve the 
level of success it aspires to.  In addition to 
supplying The Jolly Crispin, they will be looking 
to provide cask beer for parties and other events. 
Bottle conditioned beer is planned from the 
brewery as well as the website. They are also 
interested in producing bespoke bottled beers for 
weddings and restaurants.  Frost Hammer, their 
first beer is a 4.6% a Dwarfen Pale Ale.  

Myself and my wife decided to book ourselves a 
couple of weeks in Cyprus in June to escape our 
soggy summer. Despite the fact that sunshine and 
relaxation were pretty much guaranteed, I wasn't 
particularly looking forward to 2 weeks of drinking 
flavourless fizz (although the local brews – Keo 
and Leon – were no better or worse than any other 
lager, the point is they were just lager!). So prior to 
our trip I did some internet research and managed 
to find a possible outlet providing the ex-pats with 
a few tastes of home in the form of bottled ales.  Of 
course things can change rapidly in the tourist 
industry (particularly abroad) so I wasn't really 
expecting the place to still exist, but much to my 
delight I managed to find the Old Fishing Shack 
Pub on our second night.  And what a find it was! 
 
The proprietor, Athos, has owned the bar for 20 
years and in that time has built up a very 
respectable collection of over 30 different bottled 
ales from all over the globe, ranging from well 
known traditional English Ales (Abbot Ale 5%, 

Old Speckled Hen 4.5%, Old Peculier 5.6%), to 
less known Scottish Ales (Belhaven Twisted 
Thistle 5.3% and St. Andrews Ale 4.9%), to 
Belgian favourites (Silly Saison 5.2%, Floris 
Framboise 3.6%), to American craft beers (Flying 
Dog Snake Dog IPA 7.1% and Dog Doggie Style 
5.5%).  He also has a selection of ciders  including 
Westons Old Rosie Scrumpy (7.3%) on draft. 
 
The selection is all the more impressive when you 
take into account that he has to import every one of 
the beers he sells from the UK - a distance of 
almost 3000 miles by sea!  Your next thought 
might be “how much will these beers set me 
back?” Well, somehow he has managed to keep the 
price of most of the ales at a respectable €3 – pretty 
impressive taking into account how far they have 
to travel, import duty and the cost of keeping every 
one of his 900 bottles nice and chilled (essential in 
35C temperatures).  Even the €7 per shot of 
Brewdog Tactical Nuclear Penguin (32%) is not 
completely unreasonable considering a 330ml 
bottle will set you back £35 direct from Brewdog. 
 
From my brief chat with Athos (he’s a very busy 
and popular man) I discovered that he holds a 3 

Less of the Lager 
Neil Palmer finds an escape in Cyprus. 
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Dudley & S Staffs 
 
Contact John Dearnaley 
Tel: 07446 345290, email:  
johnwolvo@gmail.com 
 

OCTOBER 
 
Thu 18th 8pm 
Jolly Crispin, DY3 1UL. 
Fownes Brewery launch. 
 
Mon 29th 8pm 
Park Inn, Woodsetton 
DWAF Meeting. 
 
Wed 31st 
Langley and Oldbury crawl 
See website. 
 

NOVEMBER 
 
Thu 1st - Sun 4th 
Old Chainyard, WV14 9DW 
Beer Festival, social Thu. 
 
Mon 5th 8pm 
Court House, DY1 1LP 
Branch Meeting 
 
Tue 13th 8pm 
Park Inn, Woodsetton 
DWAF Meeting. 
 
Thu 22nd - Sat 24th 
Dudley Winter Ales Fayre 
Volunteers required from Mon 
19th - Sun 25th. 
 
Wed 28th 
Coseley Crawl - see website 
 

DECEMBER 
 
Sun 2nd 
Worcester Christmas Fayre 
By train from Cradley Heath. 
 

Diary 
Meetings, socials and events. 

THE BEACON HOTEL 
129 BILSTON ST, SEDGLEY. DY3 1JE. 

01902 883380 

OPEN 

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

Home of award winning Sarah Hughes’ 

Dark Ruby Mild and Snowflake.  

Take a step back in time to a traditional 

Victorian pub 

day  b ee r fest iv al  e ve ry 
September, including tutored 
tastings, and in 2011 sold over 
3500 bottles of ale and provided 
tastings of 150 different beers.  
Sounds like a great excuse for a 
return trip to me! 
 
In terms of local brewing, a 
collection of local businessmen 
are currently in talks about setting 
up a microbrewery on the island.  
They are looking to start with 6 
beers but long term are planning 
to expand to 20!  Off the record, 
Athos isn’t holding his breath as 
he’s seen many micros come and 
go in Cyprus citing the extreme 
heat and the lack of interest in real 
ale as the main issues. 
 
Finally I shouldn’t forget Athos’ 
partner in crime Sue who does a 
magnificent job of keeping him in 
check (and making sure the bar 
opens on time!).  She is also 

particularly knowledgeable about 
real ale in her own right. 
 
So, if you happen to find yourself 
in or around Paphos, my advice is  
to seek out the Old Fishing Shack 
Pub – who knows what Athos will 
have been able to source to keep 
you in good ale until you get back 
to Blighty! 

Athos at the Old Fishing Shack  
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Sat 8th 12 noon 
Cat, Enville DY7 5HA 
By minibus. 
 
Fri 21st 8pm 
Court House DY1 1LP 
Christmas Party social, tickets 
£5 avail at DWAF. 
 
Mon 24th 6pm 
Gornal/Sedgley 
Christmas Eve social, see web. 
 
Stourbridge & Halesowen 
 
Contact Simon Hanson 
Tel: 07958 371077, email: 
simon@orac.demon.co.uk 
 

OCTOBER 
 
Wed 24th 8pm 
Duke William, Stourbridge. 
Stourbridge BF 2013 meeting 
 

 

NOVEMBER 
 
Wed 7th 8pm 
Swan, Brettell Ln. 
Branch Meeting. 

DECEMBER 
 
Wed 5th 7pm 
Waggon & Horses, Halesowen. 
7.30pm Branch Xmas Meal - 
three courses, £10. 
 
Followed at 8.30 by Branch 
Meeting with buffet. 
 
Beer Festivals and  
Regional Meetings 
 
For more Beer Festival 
information, see p12. 

 
OCTOBER 

 
Thu 11th - Sat 13th 
Nottingham Beer Festival 
Nottingham Castle 

Thu 25th - Sat 27th 
Birmingham Beer Festival 
Second City Suite, B’ham. 

 
NOVEMBER 

 
Thu 1st - Sat 3rd 
Shreswbury Beer Festival. 
 
Thu 22nd - Sat 24th 
Dudley Winter Ales Fayre 
Volunteers required from Mon 
19th - Sun 25th. 

 
DECEMBER 

 
Sat 15th 12 noon 
Barrels, Hereford. Reg. Meeting. 
 
Sat 29th 12 noon 
Barton’s Arms, Aston, B’ham. 
Regional Social / Presentations. 
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The annual DUDLEY WINTER ALES FAYRE 
will take place this year from Thursday 22nd 
November to Saturday 24th November at Dudley 
Town Hall (Formally Dudley Concert Hall) St 
James’s Road, Dudley, DY1 1HP. 
 
Once again we are receiving the generous support 
of Holden’s Brewery (www.holdensbrewery.co.uk) 
As usual, the Festival will provide plenty of 
stronger beers, foreign beers, cider and fruit wine. 
There will be hot and cold food available and a 
variety of entertainment. To cater for everyone our 
quiet session is on Thursday evening which is in 
line with CAMRA policy. 
 
We’ve managed to keep the cost of entry the same 
as last year, so once again a ten pound note will 
include your admission, glass and tokens. Of 
course we hope you will keep your souvenir glass, 
but you can have a refund of £2.00 if you prefer. 

You will be able to cash in your unused tokens, or 
you can donate them to this year’s chosen charities. 
Last year thanks to your generosity we raised 
£1800 which was divided between Headway and 
Halesbury Special School. Both of whom wished 
us to say thank you to all those who attended 
last year’s festival. 
 
On Saturday for your tenner you’ll get £8 worth of 
tokens and the £2 glass, so although it is still £10 
on the door admission is actually free. “Wear-a-Hat
-Saturday” was a great success last year and we 
want to continue it.  
 
We would like to encourage everyone to wear a 
silly hat on Saturday but if you come without one 
you will be able to acquire one at our Breweriana 
Auction which takes place at 2.15pm on Saturday, 
or from the Charity Man (Carl). Don’t think you 
can escape him! There will be a prize, and judging 
takes place at 5.00pm for the silliest hat. 
 
This year’s Beer Festival logo represents the 
swinging arms of the “Newcomen Atmospheric 

See you at DWAF! 
By Pam Stevenson. 



Engine”. This world-changing 
steam engine was first used to 
pump water from the mines near 
Coneygree Tipton 300 years ago 
and you can see a working 
replica at The Black Country 
Living Museum. 
 
So to the regulars who have 
probably never missed a Festival 
or to someone who has never 
been to a Festival before come 
and join us at the end of 
November and enjoy some 
excel lent  ales, convivia l 
company and entertainment at 
Dudley Winter Ales Fayre, 
Dudley Town Hall.  
 
If you are not a member of 
CAMRA already, join at the 
Festival and look out for some 
tempting rewards! 
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Question - in what sort of pub are you most 
unlikely to find a group of CAMRA members - 
especially those passionate enough about the 
Campaign to attend (at their own cost) the 2012 
annual Conference and AGM in Torquay? 
Answer - a pub with no beer! 
 
Oddly enough, The Valiant Soldier is exactly that 
and yet the Saturday night of the Conference saw a 
double-decker full of CAMRA stalwarts on its way 
to the village of Buckfastleigh as one of the several 
evening trips organised by our excellent hosts. In 
fact, it’s not so surprising, because although The 
Valiant Soldier doesn’t have a licence any more, it 
is an amazing time-capsule of a place which has 
been purchased from the Teignworthy Brewery and 
turned into a unique attraction and pub museum by 
a group of hard-working volunteers. (Come to 
think of it, that ethos is a bit reminiscent of 
CAMRA!) The pub was a village inn for more than 
two centuries but was shut in the 60s; the doors 
were closed and it looks as though everything was 
left just as it was when the last customer went out 
of the door. Furniture, pub games, cigarette packets 
and many other artefacts from the 40s, 50s, and 60s 
are on display in the various bars. Domestic items 
in the scullery, kitchen and upstairs rooms add to 
the authenticity and interest. Even glasses were left 
unwashed and we were shown joey, tanner, florin, 
d(old penny), and bob - not a sixties’ boy-band but 
pre-decimal coinage that was left in the cash 
drawer. See if you can convert a few of the prices 
on show into the “new” decimal money; for 
example, a pint of mild cost 1s 4d, domestic and 
pub rates for the year were £35 17s 6d, and the 
total electricity bill for 1967 was £5 19s 6d. 
 
All-in-all it was a fascinating visit and an insight 
(or a reminder for the longer-in-tooth members!) 
into the atmosphere and operation of a village inn 
and working man’s pub at that time. You can 
‘p hone on 01364 644522, email on 
enquiries@valiantsoldier.org.uk or check the 
website at www.valiantsoldier.org.uk.  
 
Perhaps fortune smiles on the righteous because 
our period of abstinence during the very 

informative guided tour was rewarded with a 
stroke of luck. Trooping into the King’s Arms just 
over the road we discovered that the pub was 
closing down and the temporary landlord’s brief 
was to deplete the stocks as soon as possible. With 
Otter at a mere £2 a pint you may rest assured we 
dallied awhile and did our very very best to help 
the landlord in his quest. 
 
Then onward to the Dartmouth Lodge at Pear Tree 
Cross, where a sumptuous buffet had been ordered 
for us, all included in the price of the trip. The 
landlord normally keeps at least 5 ales, but in our 
honour there were 12 excellent ales on display, all, 
as far as I recall, from local breweries, and 
including two specials just for us in our separate 
buffet area. 
 
We returned to the Members’ Bar in the conference 
building in plenty of time to partake of further 
refreshment and swap stories with colleagues who 
had been on different trips. We’d had a very 
entertaining and enjoyable evening at a very 
reasonable cost. If you get to the AGM at Norwich 
next year, I’d definitely recommend that you get 
yourself on a trip or two, but be quick off the mark 
as they are very popular.  

The Valiant Soldier 
The pub where time was never called, by Len 

Stevenson. 
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CAMRA’s Good Beer Guide is celebrating its 40th 
anniversary as research finds there are now over 
1,000 breweries operating in the UK, the most for 
over 70 years. Compiled by CAMRA’s 143,000 
members, this anniversary edition reports 158 
breweries have opened in the last 12 months, the 
highest rate of openings ever recorded in the 
Guide’s  history. 
 
This astonishing number is put into context when 
considering that 1,009 is f ive times more breweries 
than there were in operation 30 years ago, four 
times more than there were 20 years ago, and more 
than twice as many as a decade ago! Speaking 
about this landmark coinciding with the guide’s  
40th anniversary, Roger Protz, Good Beer Guide 
editor, said: 
 
‘A double dip recession has done nothing to halt 
the incredible surge in the number of brewers 
coming on stream, making the small brewing 
sector surely one of the most remarkable UK 

industry success stories of the last decade. In fact, 
the boom in new breweries has, in many cases, 
made the term ‘micro’ obsolete, with some small 
brewers having become remarkably large, 
installing new equipment or doubling production to 
keep up with demand. 
 
‘Beer drinkers in the present day are faced with an 
enormous variety and choice like never seen before 
on these shores. Whilst historically there were 
more breweries in the UK pre-1930s, the 
distribution and communication networks of the 
modern day mean that real ale has never been so 
accessible to consumers, or to pubs wanting to 
meet demand for serving locally produced beer. 
 
‘As a ratio there is now just under one brewery for 
every 50 pubs in the UK, so for certain pubs who 
are struggling in the current climate, there is a big 
opportunity to tap into this exciting market and 
work with a local brewery. In many cases, a pub 
serving quality real ale at the bar is an indicator of 
quality in other areas of the business, and this is 
apparent with the 4,500 outstanding pubs that are 
listed in the Good Beer Guide’s 40th anniversary 
edition.’ 

GBG 2013 Reveals breweries 

now top 1,000  
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An overcast mid-July day saw various members of 
Dudley and Stourbridge CAMRA branches 
speeding north for a return trip to Sheffield which 
constituted the thank you trip for working at 
Stourbridge beer festival in April. Will had done 
his usual sterling organisation and supplied us with 
a comprehensive booklet to the many pubs of 
Sheffield complete with photos and descriptions. 
 
In the previous edition of ‘Ales and Tales’ , I 
described the pubs in and around the centre that are 
worth visiting of which there are many as Sheffield 
is one of those places that is a popular beer 
destination given the sheer number of Freehouses 
including the award winning Kelham Island 
Tavern, former national Pub of The Year. Today, 
however, our small party decided to travel out of 
the centre to do a run from Eccleshall into the 
centre. You can buy a combined Tram/bus ticket 
(note valid on First buses- £3.80) and boarded the 
120 bus to go to our first calling point, the Rising 
Sun on the Fulwood Road. This is the brewery tap 
for Abbeydale brewery. 6 of their own beers were 

on plus 5 guests. I opted for Dogstar IPA (5%), 
brewed for their annual beer festival held the 
previous weekend (just our luck!). The pub is 
spacious and open-plan with various drinking areas 
and the quality was very good, prices starting at a 
very reasonable £2.40 a pint.  
 
Our next port of call 3 stops back into the centre 
was the Ranmoor Inn. This is a small pub with the 
accent on food. The local Victorian parish church 
is situated opposite the pub and a wedding 
coincided with our visit. It was amusing to see a lot 
of attendees in their finery quaffing the various ales 
on sale of which there were 4, including the locally 
brewed Bradfield Blonde and Bitter both of which 
were excellent but eyewateringly expensive (for 
the area) at £3.10 a pint.  At this juncture, flicking 
through the local CAMRA magazine, I spotted an 
advert for a local brewery launch taking place that 
day in the neighbourhood so a few of us resolved 
to go later which I shall relate shortly…. 
 
We next went to the York at Broomhill owned by 
the True North Brewery. This is a new pub owning 
company which has been opened about 3 months 
and there are 5 in the chain. Their beers are brewed 
at Wellbeck Abbey and include First Blonde and 

Steel City Again 
Pete Clarkson reviews the latest Sheffield trip. 
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Porter, the former crisp and hoppy and the latter 
sweet and moreish and good renditions of the 
styles. Some enterprising guest beers were also 
available including Black Iris  White Fang and 
Pennine Blonde. The pub has distinct areas around 
a central bar and was clearly popular with families. 
I have since returned there and eaten. The food is  
all home cooked and is of the finest quality, an 
excellent addition to the Sheffield drinking and 
dining scene.  
 
Our party decided at this point to separate as only 2 
of us went to the brewery launch and we duly 
arrived 10 minutes after a swift cab ride. Our 
doubts were raised when we saw the building was 
an abandoned primary school in a not too 
salubrious area. However, our doubts were 
dispelled as we followed the chatter into a cleared 
out classroom. On the Edge brewery had just 
received a brewing license and was still brewing at 
home but with plans to set up commercially within 
the next few months. The beers were certainly 
different, representing a variety of styles. This 
included an IPA (Green King style at 3.8%), Wit 
Wash, a 5.2% wheat beer, Citadel, a 5.5% IPA, 
Pilgrimage, a single variety hop beer at 3.8% and 
dangerously drinkable, a Russian Stout at 7.5%, a 

Marzen beer (at 5.2%)- extremely toffeeish, a 
Black IPA at 6% and an American style IPA, 
Double Gold, weighing in at 9.5%. The venue was 
rammed and the beers went down well. We wished 
the brewer well and departed for the Broadfield, a 
10 minute walk from the venue, just the other side 
of the Eccleshall Road and another one in the True 
North chain. Here, the emphasis was more on beer 
and we both had Kelham Island King of the Rocket 
men.  
 
By this stage, we were the worse for wear and  
I just had a half in the Rutland Arms, Brown St, a 
short walk from the train station and the brewery 
tap for Blue Bee brewery of which 3 of their beers 
were on sale plus 3 guests. I had Blue Bee pale 
(3.8%), sweet, clean and refreshing. We finished 
off at the Sheffield Tap on the station which sells a 
large range of Thornbridge and themed guests, 
today from Marble brewery in Manchester, an IPA 
and a Ginger beer. 
 
We boarded the coach thoroughly satisfied with 
our day out and hoping to return in the not too 
distant future! 
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OLD CHAINYARD  BF 
 
Dates are confirmed for the next 
beer festival at the pub in Castle 
Street, Coseley. It opens Thursday 
1st November at 5pm and 
continues Friday & Saturday 
11am - 11pm, and ends Sunday 
4pm. There will be ten beers on 
stillage with others on the bar. 
Entertainment to be confirmed. 
 
LIVE YOUR FANTASY 
 
Stourbridge & Halesowen branch 
have put together a Fantasy 
Football competition for the 
2012/13 Premier League season. 
Despite the season having already 
started, all CAMRA members are 
still welcome to join. It’s free to 
enter but no prize this year 
unfortunately (just pride!). Please 

contact Neil Palmer (Membership 
Secretary) via the Stourbridge & 
Halesowen website for details.  
 
COOMBS WOOD CLUB MOVE 
 
The move to a their new site is 
now confirmed. The old club in 
Lodgefield Road closes at the end 
of Sun 4th Nov, and the new site 
in Stewarts Road opens on Thu 
15th November. 
 
HITCHMOUGH’S CDS 
 
Tony Hitchmough will be 
launching the second edition of 
Hitchmough's Black Country 
Pubs Vol.3 Walsall and 
Wolverhampton CD on Friday, 
November 2nd at 2pm (until 
about 5pm) at Wolverhampton's 
newest pub, the Lych Gate 
Tavern, Lich Gates (off Queen 
Square). The CD will be available 
on the day at a discount. 

News 

An annual London visit for the Rugby League 
Challenge Cup final always gives the opportunity 
to try a few pubs. This year we decided to go South 
of the River for our afternoon tour. Out first stop, 
the modern Bridge House, was across Tower 
Bridge from Aldgate tube. Despite the proliferation 
of Adnams beers in London this is the only one 
they own in the city. It offered several Adnams 
beers including Lighthouse and Ghost Ship. 
 
From here, a short stroll round the back of Guy’s 
hospital leads to the Royal Oak on Tabard Street. 
This is a Harveys pub selling a good range of their 
beers. An unpretentious back street pub, close to 
Borough tube station it’s a local’s pub with a bar 
and Lounge. Look for the Harveys etched glass. 
 
Returning towards London Bridge we passed by 
The George, on Borough High Street. If you must 
visit this National Trust owned pub, do so for the 
history and architecture, not the beer. Over the road 
is the Wheatsheaf, next to Katzenjammers, a 
German beer bar. The Wheatsheaf is in the cellar 

of the former Hop exchange, and is a  replacement 
for the former pub around the corner which was 
closed as part of the Thameslink project. A range 
of up to ten beers make the pub worth visiting. 
 
Katzenjammers would have been next but on 
descending the steps the place was rammed so we 
continued round the corner to the Market Porter. 
It’s one of the few market area pubs that still 
retains a licence to sell alcohol at the crack of 
dawn, opening for market workers from 6am until 
8.30. Its closeness to Borough Market gives this 
pub a character all of its own and with eight beers 
on offer it provided excellent choice. 
 
Along the street from here is Brew Wharf, a pub 
that was new to me. A modern brew pub and 
Gastro restaurant, we enjoyed a swift half before 
moving to the Rake. The Rake is one of the 
smallest pubs in London but offers a superb range 
of beers. All these pubs are situated around 
Southwark Cathedral within about fifty yards of its 
doors. 
 
There are plenty of other establishments within 
easy reach, with London Bridge tube handy for all. 

Capital Idea 
Steve Thompson checks out ‘sarf of the river’. 
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On a late July evening a small number of Dudley & 
South Staffs CAMRA members met up for our 
monthly survey crawl of part of the branch area to 
obtain and update information on as many pubs as 
we could manage in the time available. This time 
we had chosen to visit Blackheath, which abuts the 
border of neighbouring Stourbridge & Halesowen 
branch. 
 
At the first pub, the Britannia, Halesowen Street, 
we were joined by your illustrious editor, Will 
Westbury, who lives nearby. This JD Wetherspoon 
pub has one of best selections of free trade beers in 
any of their outlets in our branch area but, 
unfortunately, I chose the Thornbridge Jaipur, a 
beer of high renown but which, in my experience 
of late, seems to almost always exhibit a distinct 
haze. I don’t drink with my eyes but, in this case, 
the cloudiness definitely led to a below par taste. 
Having gone for a pint as my first drink I didn’t 
have time to sample anything else, though I think 
the other participants were luckier than me. 

From here we moved on and downhill to the Bell 
& Bear on Gorsty Hill, a free house sporting about 
half a dozen beers. I chose Hobson’s Town Crier, 
an old favourite of mine, which was acceptable but 
still not of particularly high quality. It soon became 
time to move on because from here the 
“mountaineering” would soon begin.  
 
We were taken by a ‘short cut’ down to the canal 
where we began the steep ascent to the Waterfall, 
halfway up Waterfall Lane, nowadays a Holden’s 
pub but also selling a number of guest beers. I 
avoided the ‘guests’ on this occasion and went for 
the local favourite, Batham’s Best Bitter. A good 
choice at last, as this turned out to be my most 
enjoyable beer of the evening. Unfortunately my 
pleasure was soon extinguished as I was sucked in 
by the “reduced to £2 a pint” strong Holden’s 
Queen of Diamonds, a beer brewed for the Queen’s  
jubilee but, clearly well past its best on this 
occasion. 
 
Leaving half of it in the glass it was onwards and 
upwards then to the Old Bush Revived on Powke 
Lane, a former Banks’s pub which I knew well 
from way back when it was the local of a good 
friend and former chairman of Stourbridge branch, 

Survey Report: Blackheath 
By Stan Stephens. 
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the late, lamented John ‘Bomber’ Tibbetts. Having 
closed and reopened a number of times in recent 
years it now operates in refurbished form under the 
Marston’s banner. I partook of Wychwood 
Hobgoblin, by no means a beer I would seek out, 
as I’m not a fan of ‘brown’ beers, but in good 
condition nevertheless. 
 
Forsaking the comfort of the Old Bush we headed 
for, what was for me the last pub of the evening, 
the Hawthorns on “Ross”, a former Good Beer 
Guide entry of some years ago. This is a fairly 
plain pub, part of which was in darkness, but I 
enjoyed the Otter Ale that was available in the 
bustling Bar. 
 
All too soon the witching hour arrived and a couple 
of us headed for the last bus that would get us a 
connection from Dudley to Netherton. Some of 
those remaining continued to the Malt Shovel 
nearby, but for me, the adage “time, tide and 
National Express wait for no man” hastened my 
departure. 
 
Nevertheless, good company and some good beer 
at least made for an enjoyable evening. 
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Hopefully everyone enjoyed the CAMRA beer 
festivals throughout the summer despite the 
shocking weather in our part of the world. 
 
The remainder of the year is relatively quiet but 
there are still some cracking festivals to keep 
everyone going throughout the autumn period. 
 
Potteries 

 
The Potteries branch of CAMRA holds its event at 
the Fenton Manor Sports Complex on City Road, 
(ST4 2RR). The festival starts on 18th October 
with an afternoon session from 2pm until 5pm, the 
evening session starts at 6pm and closes at 11pm. 
Friday 19th also has 2 sessions with opening time 
at 11am until 4pm and the evening session kicking 
off at 6pm and again closing at 11pm. The festival 
is open all day Saturday 20th from 11am but 
beware there is no admission between 5pm and 
6pm. Prices vary according to the day and time that 
you decide to visit. 
http://www.camrapotteries.co.uk/
stokebeerfestival12/home.html 
 
Birmingham 

 
Birmingham beer festival is once again being held 
at the Second City Suite on Sherlock Street, (B5 
6LT). The festival takes place from 25th – 27th 
October and is open from 11am until 11pm every 
day. Advance tickets are available for this festival 
and the prices can be found on the web-site. The 
festival takes place across two floors; normally 

Locale beers are on one floor and National beers 
on the other floor. Upstairs is also the 
entertainment area and Birmingham CAMRA have 
arranged a wide range of music styles to suit most 
people. Thursday evening sees the Trevor Burton 
Band on stage, Friday afternoon has Suzi & the 
Backbeats followed by Dirty Old Folkers and 
finally No rest for the wicked (Sabbath/Ozzy 
Tribute) take to the stage at 9pm. Saturday kicks 
off with Phoenix Salvation, Dambusters and in the 
evening Andy Bennett and Dan Sealey (Ocean 
Colour Scene) finish the festival off. 
http://www.birminghambeerfestival.org.uk/ 
 
 
Shrewsbury 

 
Shrewsbury beer festival is planned for 1st – 3rd 
November. It will take place at The Morris Hall, 
Bellstone, (SY1 1JB). Shrewsbury festival is a 
quiet festival at all times. Opening on Thursday at 
6pm until 11pm the festival is expected to have 
over 50 beers. Friday starts off at Noon until 11pm 
and Saturday is the same start time until 9.30pm. 
Entrance is £1 for CAMRA members and £2 for 
non-members. 
http://www.shrewsburycamra.org.uk 
 
Dudley 

Dudley Winter Ales Fayre rounds off the year with 
its festival starting on Thursday 22nd November 
with the doors opening on at 5.30pm. This year 
after many requests Dudley festival will be MUSIC 
FREE on the Thursday. The doors open at Noon on 
Friday until 11pm and similarly on the Saturday. 
Saturday is free entry all day and will feature the 
annual Charity Auction. 
www.dudleycamra.org.uk 

Festival Focus 
By Steve Thompson. 
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Our annual trip to the Rugby Leagues Grand Final 
started off in fine style. We were early for our hotel 
check in so we visited Bar Fringe for a beer. The 
Manchester pubs were supporting CAMRA's cider 
month and the Fringe had 8 ciders available. 
Heading to our hotel we called in to MicroBar in 
the Arndale centre where Boggart brewery run a 
stall with four cask beers and lots of bottled beers. 
 
We finally checked in to our Premier Inn and set 
off on yet another of Tony’s famous tours of 
outlying areas of Manchester. Tram and Bus ticket 
in hand we headed off to Victoria Station for the 
tram to Bury and the 474 bus to Ramsbottom. 
Leaving the tram station it was raining as usual, 
when every forecast said dry day in the North. 
 
Our starting pub was First Chop, a small 
fashionable micropub with a stone flagged floor. 
This former Butchers shop had 6 ciders, 5 cask 
beers and a host of bottled beers and made this an 
excellent start to our Friday. Outstanding brewery 
beers were to the fore today. 
 
The Major was the next port of call, a Greene King 
badged pub with 3 guest beers. The Hawkshead 
brewery bitter from Westmorland was typical of 
the beers from this brewery. As Shakespeare once 
said, “a Hop, a Hop, my kingdom for a Hop”. 
 
We headed to the Irwell Brewery Tap, it was found 
above the Brewery. Iron Plate, Copper Plate and 
Steam Plate were on the bar along with 4 other 
beers. Beers were earthy, lacking sharpness and not 
for the hop aficionados. A pleasant afternoon’s 
drinking in this small town but now back to Bury. 
 
Automatic is a modern themed theatre bar. Half of 
the premises is food dominated, but we ordered a 
beer and sat in the Malt bar where there’s loads of 
Whisky (and Whiskey) for those interested. The 
cask beers were fine for this type of establishment. 
Stillaging is behind a glass fronted cabinet.  
Outstanding brewery beers plus guests were 
available on both bars. Certainly worth a visit if 
you are tired of the same city centre pubs. 
 
From here it was a gentle walk of 100m or so to 
Trackside, a venue we had visited before and 

enjoyed. It has 9 beers on the board mainly from 
local breweries. Millstone Vale Mill was my 
choice, Tony tried the Phoenix Pale Moonlight. 
The East Lancs. steam railway had a supper 
evening scheduled for departure so the place was 
pretty full. 
 
A walk to the tram stop and a return to Victoria for 
the short stroll to the Marble Arch and its usual 
range of beers to finish the night. 
 
Saturday started with the usual Wetherspoon 
breakfast then a tram to Chorlton. Pi was our first 
pub, another of the booming micropub type pubs. 
This former shop keeps things simple with 9 tables 
- space for about 50 people inside. Three cask 
beers, a traditional cider, 8 foreign beers on 
draught and a bottled beer menu of 20 pages.  
Tatton Blonde at 4% was just right for the 
morning’s first beer.  
 
Our next port of call was the Marble Beerhouse. 
Selling mainly marble brewery beers with a couple 
of guests it has been one of the regular pubs we 
have visited. Sadly the beer in this once excellent 
pub was poor. Thornbridge Wild Swan was warm 
and insipid. Round the corner is the Dulcimer, lots 
of interesting music advertised and a range of 5 
ales, 3 ciders and a selection of foreign draught and 
bottled beers.  
 
Onward to Electrik bar, this is probably my 
favourite pub in the area. Staropramen, Warsteiner, 
Jever and Punk IPA occupy the keg fonts with 4 
cask ales and a cider on the handpumps. We both 
had the house beer which was rather nice. We then 
had Warsteiner, one of my favourite German beers. 
 
A trip to Trafford Bar on the tram took us to Old 
Trafford for the Grand Final and after the final 
Leeds conversion we left the Stadium for a shuttle 
bus to Piccadilly. Thanks to the kind driver for 
dropping us outside the Knott Bar, our usual 
Saturday night haunt. Castle Rock Harvest Pale for 
me and Chop House Hop for Tony started the night 
off. Things deteriorated rapidly with bottles of 
Jever Pilsner, Paulaner Weitzen and a couple of 
Aventinus. 
 
Sunday being a day of rest we practised the noble 
art of beer staring with Derwent brewery Pale Ale 
in the Smithfield before catching the train back to 
Wolverhampton. 

A Bury Nice Day 
Steve Thompson visits Lancashire. 



Day 1 - Veurne 
 
Veurne is a sleepy town just inside the Belgian 
border where we have often stopped to eat before 
catching the ferry back. In order to explore, this trip 
we decided to spend two nights there so we could 
not only enjoy the food at Christophe’s, but take in 
the local bars. Our B&B was about 10 minutes walk 
to the town centre, which is often a good ploy as 
there are no parking restrictions. When we checked 
out our favourite restaurant and two of the Good 
Beer Guide to Belgium bars they were closed. It 
wasn’t until a few days later that we found out many 
places in Belgium close the last week in June and/or 
first two weeks in July. Unlike here, where relief 
managers take over, businesses in Belgium just shut 
up shop, so keep this in mind when planning a trip 
there. Another great source of planning any trip in 
Belgium is www.belgianbeerboard.com  which is a 
fountain of knowledge on Belgian beers, bars and 
breweries.  

Our first drinks of the holiday were at Centrum, 
which is more of a restaurant than a bar but they 
have about 50 beers to choose from. We had  Straffe 
Hendrik Tripel 9%, Keytje Tripel and Duvel Tripel 
Hop (this year with Citra hops) 9.5% and an old 
favourite Popperinge Hommelbier 7.5%. Duvel is  
readily available in the UK but this yearly special 

Exploring Belgium 
Tony Skirving finds plenty to do, even when 

many of the bars are closed for the holidays. 

Veurne Town Square 
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isn’t and we were pleased to find it in the first bar 
we visited. Our second choice of restaurant, De 
Vette Os, was also shut and now getting worried we 
wouldn’t get any food we went in the next place we 
passed which was De Plakker. We both had an 
Orval, a 6.2% Trappist beer to accompany our meal. 
Our next bar was closer to the B&B and called ‘t 
Hof Van de Hemel. I’d spotted this on the way, as 
outside they advertised Draught St. Bernardus. I had 
the Abt 12 a dark 10.5%, Bridget the Tripel 7.5% 
blonde beer. The building was interesting, parts of it 
being the second oldest in the town. We were 
actually sitting in what was once a 13th alley way 
that had been incorporated into the present building, 
archways and pillars still visible as part of the 
external wall.  
 
Day 2 
 
We  visited the Tourist Office after breakfast for a 
local map and noticed they did tours of the Town 
Hall and Palace of Justice so we booked in. Having 
time to kill we walked down to the marina of the 
canal, checked out the boats and wandered back a 
different way through the town. We were the only 
two on the tour which was great, as they can get a 

bit boring when the guides have to repeat 
themselves in different languages. Our guide 
Stephanie’s English was excellent and having her to 
ourselves we were able to question her at every 
opportunity. The15th Century Town Hall is only a 
wedding venue now but was the headquarters of the 
Belgian Army in WW1 and George V had visited it. 
The Palace of Justice was no longer the Court 
House either but both buildings were linked and full 
of beautiful furniture and wall hangings. Chatting to 
Stephanie as we went around we discovered she 
loved her beers and we able to tell her about some 
beers and bars she hadn’t heard of.  
 
We had lunch at De Soetasse with a St. Bernardus 
Pater 6, 6.7% and Poperings Nunnebier 7.2% and 
then went down to the cheese shop we had spotted 
earlier with a big range of beers in the window. We 
bought 8 different Struise beers for 1-2 € less than 
the Brugge Struise beershop! The owner gave us a 
strong carrier bag, and we stopped at Centrum for 
more Duvel Tripel Hop before our afternoon siesta.  
That evening we sought out a more traditional bar in 
the shape of ‘t Bierhthuis. We were shocked to find 
all the locals were smoking and were so unused to it 
we took our St. Bernardus Tripels outside in a role 
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reversal to England.  
 
That night we ate at Olijfboom, the food was 
excellent but rather unusually they had not got any 
decent beer available. Bridget had a glass of house 
wine, I had water, as whenever I mix beer and wine 
I seem to get bad headaches. Never mind off to ‘t 

hof van de Hemel which was next door but two, for 
a couple of Bernie 12° for me a Hommelbier and 
Orval for Bridget. We chatted to an Englishman 
and his Scottish partner who had driven all the way 
from Stirling in Scotland non-stop, about 600 
miles! I found out afterwards he was a tri-athlete, 
hence his endurance. After they left we found out 
that ‘t hof van de Hemel was a family business as 
so many places in Belgium are, Husband cooking, 
Wife serving, Mom helping out and Dad enjoying 
himself!  
 
Day 3 - Mechelen 
 
When we left Veurne we decided to drive to 
Struise Brewery in Oostvleteren where we met 
Carlo Grootaert. He was very helpful and 
informative and knew Filip Geerts (webmaster of 
Belgian Beer Board), of course. We bought a crate 
of Ignis and Flama and another crate of mixed 
beers before heading to In de Vrede to buy some 
Westvleteren which the website www.ratebeer.com 
rate as thee best beer in the world. This was a spur 
of the moment decision, had I researched I would 
have discovered the monks don’t sell take-outs on 
Weekends. All was not lost as you could have a Duvel Tripel Hop with Citra 
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drink there, which we did. As we left about 40 
serious cyclists arrived with their support vehicle, 
where they changed out of their cycling shoes and 
then all headed for a beer. I might be persuaded to 
take up cycling if every trip out ended up here! 
 
Arriving at Mechelen, we unpacked, parked the car 
on the outskirts of town (Free - €16 for 24 hours in 
town) and went for something to eat and a 
Hopsinjoor each. Refreshed we went to the Art 
Gallery Museum which housed weird paintings by 
Bruegel and Bosch, followed by a stroll down to 
Lamot’s old brewery and back through the town, 
stopping to listen to a couple of bands and a look 
around the fair in the main square. There always 
seems to be something going on at Mechelen.  
 
That evening we headed to Het Anker Brassiere as 
we had a reserved table. On tap were Classic, 
Tripel, Hopsinjoor, Maneblusser and Cuvee Van de 
Keizer. Naturally we had the Cuvee van de Keizer 
which at €3.20 was a bargain. I chose the 
Mechelen Cookoo for my main course which is in 
fact a local breed of chicken, Bridget a shrimp 
tomato salad. Both meals were very nice, there was 
plenty of it and we washed them down with 

another 2 Cuvee van de Keizers. Service was good 
and this gave us time to wander down to Stillen 
Genieter by the old fish market. It doesn’t open 
until 20:00 and serves until the small hours. It’s the 
kind of bar where “You need a beer while you 
study the beer menu.” [Tim Webb]. Owner Gerard 
Walschaerts looks like an older, fatter, shorter 
version of Bill Bailey, and is “A man of few words, 
maybe he is the Stillen Genieter (Silent Hedonist) 
of the place’s name.” [John White]. We’ve never 
asked for a beer he hasn’t got, even if it’s not on 
the beer list - he always manages to find it. His 
prices are cheaper than anywhere else; he doesn’t 
even “mark-up” Westvleteren like so many bars - if 
they’ve got it! We enjoyed Viven IPA and Porter, 
Morpheus Blonde and Xmas Zinnerbier. We 
decided to head back to nearer our hotel and had a 
last drink at D’Hanekeef, which is a real local’s  
bar; each time we’ve been there we were the only 
tourists, but it is one we always visit for its 
atmosphere.  
 
Day 4 
 
After a leisurely breakfast, we had a slow walk to 
the Beer Brothers BF, which was close to where 
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we had parked the car, which proved useful later. 
We arrived shortly after opening, and there were 
only 10 people there. It’s held in an ex-railway 
engine shed, now converted into a multi-purpose 
hall. A nice touch is at one end there is a glass 
floor and you can see the old rails underneath. 
There was seating for around 200, in separate 
tables with six chairs each. It was free in with a 
refundable 20cl tasting glassl. Tokens were used at 
€1.50 per 15 cl of beer, but because of the glass 
size you often got a little extra. There were 3 beers 
on tap and 57 different bottled beers available.  
Zythos or CAMRA member were given a token for 
a free beer from the tap. The programme tasting 
notes were in Dutch, but we got the gist of it.  
 
This festival is a bit of a “tickers” festival, the 
“Brothers” try to get as many unusual and new 
beers as they can, and indeed we had never heard 
of a lot of them. Between us Bridget and I tried: 
Kempisch vuur Haverstout 6.5%, Gouden Carolus 
Classic 8.5% (on tap), Bernoville Biere de Noel  
7.5%, Duvel Tripel Hop 9.5%, Bidon’s Galjaar 
8.5%, Gouden Arend -125 Years de Ryck 8.5% 
(my favourite), Gouden draaak 9000 Quadruple 
10.5%, Kwantum T-Blond  7.5%, Novice Tripel 
Black 8.5%, Prearis Quadrupel 1 10%, Prearis  
Quadrupel 2 10%, DSoorske 8%, Zonneblusser 
7.5%, Sint Canarus 10 Jaar 8.7%, ‘N Hke 6.5%, 
Ommegang 8%, Mont des Cats 7.6%, Kieleken 
6%, Goliath Tripel 9%, Blond Wijntje 6.5% 
(Bridget’s favourite) and Beerzone Blonde 8%. 
 
While there we chatted to two of the organisers, 
both called Guy (pronounced Gee), one was the 
webmaster of bloggen.be/thebeerbrothers  and the 
other ran facebook.com/bierbrothers. Guy kindly 
offered to translate anything on his site that  I was 
interested in into English. He told us there were 
around 150 Beer Brothers (and sisters), and about 
the many trips and events they organise or go to. 
We got the impression they were more of a 
drinking club than any sort of campaigning 
organisation and all the profits from the day’s 
event would fund future trips.  
 
We also sought advice off a gentleman sitting on 
the next table, who we had watched drinking about 
four beers to our one. He swirled and sniffed for 
several minutes, only drank a mouthful and then 
wrote lots of notes. He then returned most of the 
beer to be thrown away and got another. We never 
got his name but it seems he was very well known 

international beer sommelier. There was a tombola 
stall by the bar where you got a prize or even 
prizes every go. We won 6 Carlsberg glasses, 6 
Duvel glasses, 4 Palm glasses, 4 Champagne flutes, 
3 cigarette lighters, two shopping bags and a T-
shirt (which is why we were pleased to have left 
the car nearby). We left at 17:00 in a pretty merry 
state, leaving the 150ish guests to carry on until 
21:00. Though we’d had a mixed meat and pepper 
Kebab, we were very hungry so popped into 
Afenspraak for a meal, accompanied by a Chouffe 
Houblon each.   
 
A last Hommelbier and Hopsinjoor at Hanekeef 
before watching Spain beat Italy 4-0 back at the 
hotel and asleep by 22:00.  A great day. 
 
Day 5 - Bruges 
 
We left Mechelen at 10:30 and arrived at Bruges 
exactly 2 hours later. We arrived at Tine’s B&B on 
the outskirts of town, where we have stayed 8 
times before. Instead of our usual room next door, 
Tine asked us if we would mind staying in the 
luxurious apartment on the top floor of her house. 
She said she would charge us the same as usual, 
which is the price we first paid her years ago. A 
difficult decision, I don’t think! We spent the next 
hour catching up on each others family news and 
she showed us around the changes she had made to 
her house. After a cup of tea we headed into town, 
which is about a 20 minute walk, and booked a 
meal for that evening at Den Huzaar, our favourite 
restaurant.  
 
Some of our other favourite places were closed  
here too, but with so many great bars and cafes in 
Bruges this wasn’t a problem. We first visited De 
Proeverie for their famous hot chocolate. We had 
never been here before but I had read about the 
café a few weeks before. You are served a mug of 
hot milk, liquid chocolate, sugar, cream and four 
chocolates and can mix it to your own taste, 
superb. Some more window-shopping before we 
could not delay having a beer any longer. We were 
expecting a long night and didn’t want to have too 
many.  
 
The Rose Red was our choice of bar, another first 
for us having only opened since our last visit. I had 
a draught Straffe Henrick Quadrupel 11%, Bridget 
a Zinnerbier 6%. A very nice bar with friendly  
knowledgeable staff. While there we met four folks 
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from Colchester having their last session before 
returning home. 
 
After a kip, we arrived at Den Huzaar for 7pm. I 
started with a Lobster Bisque with Armanac, cream 
and huge chunks of Lobster. Bridget had a couple 
of croquets, one shrimp, one cheese, served with 
fried parsley and salad. My main was comfit 
canard, salad and delicious chips fried in horse fat. 
Bridget had veal ragout and new potatoes. Both 
had another whole portion left in the saucepan if 
you could manage it – I did, but only just. We 
drank the local Bruges Zot dark with the meal and 
had enough time to walk off the meal before the 
serious drinking began.  
 
The next venue was Brugs Beertje known locally 
as Daisy’s (the gaffer). We began with Fort Lapin 
Tripel 8% for me (a new Bruges brewery), and 
Troubadour Magma 9% for Bridget.  

We were joined by Filip Geerts and his wife 
Katrien. Filip is the belgianbeerboard.com 
webmaster and an expert on Belgian beer and bars. 
It was great to spend the evening with someone so 
knowledgeable about my favourite subject – beer.  
We attended a beer tasting he ran earlier this year 
where we tried about 40 aged beers with him.  He’s 
well known in the Belgian beer world, and he must 
have very sensitive taste buds as years ago when at 
the tender age of 24 he won a national beer tasting 
competition - his prize was his own weight in beer. 
We were joined by Diane, USA beer drinker of the 
year, and Norwegian beer blogger Tore who had 

recognised Filip. Filip also introduced us to  
“Black Beastie”, a local character who amazed us 
by talking broad Black Country when we told him 
where we were from. He also spoke in other 
dialects and we first thought he was English, but he 
insisted he was Flemish, and our friends confirmed 
it. We drunk Smiske Imperial Stout 10%, a couple 
of Ignis & Flamma 9%, Zinnerbier 6%, Smiske 
extra 7%, and several Piraats 10.5%. We were last 
out at 1am but found our way back to Tine’s. 
 
Day 6 
 
We both had hangovers so had a leisurely breakfast 
and a long chat with our host Tine before setting 
out to Drankenservice Traen, a beer warehouse at 
Sijsese.  This is close to where our favourite beer 
Viven IPA is brewed, so we thought if anybody’s 
got some they will. We were wrong; it seems this 
beer has become very popular especially with the 
English and soon sells out. The brewers don’t have 
their own brewery and can only brew every 12 
weeks at Proef brewery and their turn was next 
week. We did however get a crate of Viven Porter, 
Orval, Troubadour Magma and Watou Tripel. We 
called in a Del Haize supermarket but thought it 
was expensive so carried on to Carrefour 
supermarket by Tine’s, for provisions.  
 
Still feeling under the weather we returned to our 
B&B for a kip. We set off back to town at 16:30 to 
one of the cheapest chocolate shops – Duman- shut 
for a fortnight, so was one of our favourite bars – 
Garre, damn. We bought some chocolates from 
elsewhere and walked to a bar we have never been 
in before called Kelk, guess what, shut!   
 
Never mind we had an excellent meal at 
Cambrinus  accompanied by Viven IPA 8% – one 
of the few places that had any, before returning to 
Rose Red for Westmalle Tripel 9.5% and La 
Trappe Tripel 8% for me and Belgoo Lupoo 6.5% 
and Hopus 8.3% for Bridget. Time was marching 
on so we got a bit closer to home and popped in ‘t 
Poatersgat, a long cellar bar with a great beer list. It 
was full with young people and we sat next to three 
local gir ls who were introducing Belgian beers to 
the three Danish chaps they were with. It was 
strange to see girls being the experts; we joined in 
and told them about good Danish beers that they 
had never heard of. I had a Piraat 10.5% and a 
Troubadour Magma 9%, Bridget two Piraats. Full 
to the brim we called it a day and left at 23:30. 

At Brugs Beertje with USA beer drinker of the 
year, Diane Catanzaro (left) 
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Name, Age, Occupation ? 
 
Carol & Tony Jones: 
 
Tony Jones (MBII, EurChem, CChem, MRSC), 51, 
a Professional Pub Manager since 1999, with 
previous career highlights in Analytical Chemistry 
& Environmental Management in the Water, Coal 
and Nuclear Power/Waste Disposal industries. 
 
Carol Jones, 63, a Professional Pub Manager since 
1999. A fully qualified Chef, a qualif ied Butcher 
and a former Hotel Manager in the Lake District. 
 
What was your first Drink? 
 
In a Pub:  
Tony, probably Worthington Dark Mild in the 
Plough and Harrow, Brynhyfryd, Swansea, 
Carol, Gin & Orange at the Kings Head, Carlisle. 

What are your hobbies and interests ? 
 
2 Grandsons, 4 Cats, Reading, Music, Foreign 
Travel, Charity related social activities and 
memberships, Motor Racing – Tony was a 
Racetrack Marshal for about 12 years, when 
weekends were free: we spent part of our 
Honeymoon working at the British Grand Prix at 
Silverstone in 1993 and were mentioned by Murray 
Walker.  
 
Whats your favourite: 
Beer ? 
 
Tony – it used to be Timothy Taylor’s Landlord, 
more recently Old Salopian Lemon Dream, but 
now, unquestionably Banks’s Sunbeam. 
Carol – Jennings Snecklifter, being Cumbrian, 
obviously; regrettably, its not very popular in the 
West Midlands. 
 
Food ? 
 
Between us: 
Gamberetti (Tiger Prawns, pan or wok fried in 
butter, with garlic and pesto) sadly no longer 

Meet the Landlord(s) 
Tony Skirving catches up with the managers of 

CAMRA South Staffs Pub of the Year -  

The New Inn in Wombourne. 
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available from “Bruno’s” in Whitehaven, Cumbria.  
New York Strip Steak served with Garlic Mash at 
Applebees in Orlando, Florida. Or. 
Pavé de boeuf, cooked medium rare at Le Cristal 
Restaurant, just off the Champs Elysee near the 
Arc de Triomphè and not far from Cartier in Paris, 
France. 
 
Drink that’s not real ale ? 
 
Hmmmmmm !! for wine, Saint Emilion Grand 
Cru, Pauillac or Rioja Gran Reserva. (Cursed with 
expensive tastes). 
Spirits – Tony – Amagnac, especially Janneau, 
Carol – Tia Maria (with lemonade not Coke). 
  
Music ? 
 
Jointly, mainstream 50’s to 90’s but especially 60’s 
to 80’s.  Specifically, Billy Fury, Bobby Vee, Billy 
Joel, Dr. Hook,. 
Classical – especially Mozart’s Clarinet Concerto 
(Tony used to play in the West Glamorgan 
School’s Orchestra – Grade V) 
Particularly Il Divo for Carol, the only act we’ve 
been to see live in concert twice. 

How did you get started in the trade ? 
 
Carol -  through Cheffing, then Hotel Management, 
then Pub Management via Head Chef / Assistant 
Manager / Relief Manager route. 
Tony – Bar & Cellar work at a number of pubs and 
clubs in Swansea whilst a student, then as a Second 
Career Pub Manager with Banks’s / Marstons. 
 
What’s the history of the Pub ? 
 
Purpose built by Banks’s Circa. 1952, as a 
replacement for the nearby “Old” New Inn. 
Originally 3 rooms: Snug, Bar and Assembly 
Room (later converted to a Lounge Bar). 
A major refurbishment, completed in June 2004 
altered the premises to a “One Room” Community 
Food House. 
Carol & Tony took over the pub in September 
2004 and set about making useful bedfellows of 
superior quality Real Ale and high volume Value 
for Money food, with a range of Home Cooked 
Specials to provide differentiation and an extra 
dimension of quality. 
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What’s the best & worst thing to happen to the 
industry in the last 5 years ? 
 
Best Thing – the growth and resilience of a 
thriving market for top quality Cask Conditioned 
Ale. Beer is the new wine !! Coupled with the, 
initially reticent, but now growing trend for 
Brewers like Marstons to produce genuinely new 
styles of Craft Brewed Ale, like the Single Hop 
range and SUNBEAM. 
 
Worst Thing – Global Financial Meltdown – 
Credit Crunch – Banking Scandals. Its all affected 
the money supply and people can’t spend what 
they haven’t got, or worse, what they think they 
might not have tomorrow. Is it over yet ? Or is  
Europe, and partucularly the Euro, going to cause 
us further grief ?? 
Also, that nasty piece of Political handiwork: the 
invidious Beer Duty Escalator – come on George !! 
Play Fair !! 
 
What are your aspirations for the business ?? 
 
To strive, thrive and enjoy.  
We want everyone to believe, as we do, that our 

pub is “The Best Place Around Here”. 
  
How do you think CAMRA could help you in 
your business ? 
 
We think CAMRA are helping us every day – 
introducing people to the wonders of Real Ale, 
fighting unjust tax rises, promoting a product we 
love and cherish. 
But mostly by the support of the members as well 
as the officers, be it practical, verbal, written or 
unspoken, given to those of us who are passionate 
about quality and not just about profit, but let’s not 
forget that we all need to make a profit to survive. 
 
Which is your favourite pub ?? 
 
Well, I know its partisan, but we spend more time 
at ours than anywhere else, however, historically, 
The Three Kings in West Kensington, London, its 
now some years, but they used to have a good 
range on the handpulls. 
The Rising Sun, Fawkham Green, Kent, near 
Brands Hatch. The Green Man near Silverstone, 
Northamptonshire; and the Orlando Ale House 
near Lake Buena Vista, Orlando, Florida. 
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A party of fourteen outdoor types from Stourbridge 
and Halesowen branch camped at the end of May. 
We arrived in glorious sunshine at the Foxholes 
Campsite just north of Bishop’s Castle. Most 
people had arrived and pitched tents before Adrian 
and I turned up, struggling against the breeze and 
failing memories of how to erect our 30 year old 
‘family’ tent – thanks to Neil for his help, disgust 
and loathing to the others – your remarks were not 
funny or useful!  We eventually sat down to enjoy 
a bottle of Badger beer, the evening sun and the 
beautiful views. 
 
Foxholes is on the Shropshire Way which leads 
south-bound to Bishop’s Castle.  We were all keen 
to explore the three entries in the Good Beer Guide 
and split into different groups. Our group headed 
first to the bottom of the town to sample the home 
brews of the Six Bells. The bar was quite busy 
whilst the lounge/restaurant was empty. There 
were four beers on offer, Big Nev’s, Cloud Nine, 

‘Ow Do and Cockchafer and between us we 
managed to sample them all, washing down some 
welcome pub grub. 
 
 Our next call was at the Crown and Anchor Vaults 
approximately half way up the hill. The music hit 

Mick at the Six Bells  

Beer and Rocket Science 
Joy Stevenson reviews a weekend in 

Shropshire. 
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us with a vengeance so the stay was a relatively 
short one. In addition to Ludlow Gold the other 
beers on offer were from Monty’s – a new brewery 
to us but according to the Guide it was established 
in 2009 at Montgomery. The beers were 
supplemented by at least five polypins of cider 
(sorry didn’t get the details). There were mixed 
reports on the beers sampled here, the Ludlow 
Gold was reliable, the Sunshine passable and the 
Monty’s Mojo variable (nothing worse than a 
variable Mojo!) - I enjoyed the slightly smoky 
flavour but Will’s pint tasted totally different with 
a suspicion of end of barrel. I did notice that we 
were the only ones there drinking the real stuff. 

 
We finished the evening at one of the original 
‘little’ four - the Three Tuns. When we first joined 
CAMRA this pub, then home to Roberts Brewery, 
was one of only four home-brew pubs left in the 
country. The pub has undergone a tasteful  
makeover with a small cosy bar and large, rustic 
dining room at the rear. The Three Tuns brewery is 
still here but separately owned. After our drink we 
rejoined the rest of the party before struggling back 
along the Shropshire Way in the dark to the 
campsite. 
 
It’s difficult to lie-in when you’re camping in a tent 
and the sun is up bright and early along with an 
over-zealous Woodpecker. Saturday dawned, 
promising a hot day ahead and six of us felt  
energetic enough to trek cross country to Clun, 

whilst the rest stayed put, some exploring Bishop’s 
Castle more thoroughly, and others arranging to 
meet the walkers at the White Horse in Clun at  
lunchtime. We walkers enjoyed a varied walk 
across fields, uphill, down-dale, through woods 
and heady rapeseed fields, and along a stream till 
we eventually reached the sanctuary of a f ine 
drinking establishment in the delightful village of 
Clun. 
 
For me the White Horse, home of the splendid 
Clun Brewery, was the highlight of the weekend.  
In accordance with the well prepared walkers’ 
dictate, we took plenty of water but were still 
desperate for a beer. We managed to walk past the 
Sun – we had an appointment to meet our lift back 
at 1 pm. The pub was readying itself for an influx 
of wedding guests so we made our way, complete 
with Clun Pale Ale, to the neat garden at the rear of 
the pub.  There were two ales from Clun – the pale 
ale at 4.1% was a tasty, fresh beer – perfect after an 
arduous walk on a hot day – whilst the Citadel was 
a full bodied 5.4%.  Both beers were popular and it 
was very pleasant sitting in that lovely garden 
enjoying the well crafted brews. In addition to the 
Clun ales, Salopian Divine Comedy, a dark, 
rounded bitter 3.9%, was on offer.  This one lived 
up to the growing reputation of this brewery. 
Whilst enjoying this wonderful beer, we found 
ourselves in the company of the builder of the 
brewery who offered us a tour of the premises. I 
can’t recall how we met the builder and the ‘tour’ 
consisted of opening the door for us to peer inside, 
it’s not very big as you can see.  
 
The builder, Matt, rightly proud of his handiwork, 
then introduced us to the brewer. By a strange 

Builder Matt, John and Clun brewer Steve 

Will, Andy, Neil, Mit and John 
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coincidence Steve (the brewer) comes from the 
Cheadle/Stockport area – as does our Membership 
Secretary Neil, so they spent a good half-hour 
realising they’re almost related. He explained (over 
a pint of his own beer, bought for him by John 
Carter - and to anyone who knows John, that’s a 
strong indication of the excellence of the beer, 

either that or the sun had got to him!) that he brews 
part time, as his daytime job is making rockets. 
 
It was a pity to tear ourselves away but we had a 
barbecue to prepare and cook before a second 
evening visit to Bishop’s Castle. Back at the 
campsite the rest of the party recommended a visit 
to the King’s Head in the centre of the town –  
Salopian Oracle being top of the list. The barbecue 
was not uneventful as we received a visit from the 
irate campsite owner following a complaint from 
one of the touring caravan owners. We didn’t feel 
the complaint was merited, but shifted a couple of 
the smaller tents a few yards to prevent further 
interruptions or another ‘Spanish Inquisition’. The 
barbecue continued (and a mighty fine one it was) 
with Adrian doing the majority of the work !!! 
 
After the feast we ventured back to Bishop’s 
Castle. Using the same principle as the previous 
night we started at the farthest pub, the King’s 
Head, just catching the dying minutes of the 
England/Norway friendly. Beers included Mayfield 
Copper Fox and Salopian Oracle. There was the 
aftermath of a wedding which proved rather noisy, 
so we sat out in the courtyard, with the smokers 

White Horse, Clun 
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and excited children (plus the odd bat wheeling 
overhead). The rowdiness caused us to cut short 
our visit here and we headed back up the hill to the 
Castle Hotel.  On reflection, our evening planning 
was back-to-front as it would have been better to 
enjoy the full splendour of the Castle Hotel garden 
and views of Bishop’s Castle in the evening light.    
Nevertheless it was warm enough to sit out around 
the ornate garden pool – until the lights were 
switched off at 10.30 pm, prompting a safety-
related complaint from John. More importantly, the 
beers on offer included Stonehouse Cambrian Gold 
4.2% (from Oswestry) and Hobsons Mild – always 
a safe bet. We also missed most of the Eurovision 
song contest, only catching the embarrassing 
voting when returning inside for a final beer. 
 
After a very civilized final morning – bacon 
sandwich and coffee whilst discussing the 
successful weekend with our fellow campers – we 
packed up and went our separate ways.  Adrian and 
I decided to visit Stokesay Castle on our way back 
which meant that we were able to fit in one last 
pub for Sunday lunch.  The landlord/brewer of the 
Sun in Corfton, Norman, was just opening the 
doors when we arrived.  Apparently they had been 
rather busy the night before and both the beers we 

tried first needed changing. We settled for his  
Prize and Sunrise plus a friendly chat with the said 
Norm. After a brief visit to the raised garden and 
an encounter with a cockerel and hen, we returned 
to the pub for an excellent Sunday lunch and more 
beer. Our f inal choice, Dale Ale was amber in 
colour but it smelled and tasted quite stouty due, 
according to the landlord to the use of brown malt.  
This was my favourite of the session. 
 
All in all a very enjoyable weekend – doesn’t it 
make a difference to be able to pack the tent away 
in dry, sunny weather? 

Sun, Corfton 
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On Yer Bike: A Rainy Night in Studley 
Will Westbury cycles in North Warwickshire and Worcestershire. 

I got a train on the Snow Hill line, getting off at 
Whitlock's End. It was a couple of miles to the first 
stop - the Red Lion, a smart foody pub serving 
Everards Tiger and Marston's Pedigree, with a 
third unused handpump on my visit. The dining 
areas are complemented by a front lounge and 
comfy sofa area, so hopefully evening drinkers are 
not overwhelmed by diners. 

Four miles further was a return visit to the Coach 
& Horses, home of Weatheroak Hill brewery. A 
range of their beers were available, including my 
deliciously light Icknield Pale Ale, named after the 
Roman road which passes the pub, and WHB 
which is a more traditional style beer. Guests were 
on sale from Salopian and Holden's. As on my last  
visit here, I sat outside, stealing a few rays of 
sunshine from the generally miserable summer. 

Next came the longest part of the bike ride, an 
eight mile section taking almost an hour because I 
had to keep double-checking the route in Redditch. 
My destination was the Victoria Works, formerly 
the Nags Head, in Studley, just over the county 
border into Warwickshire. It's an old pub that 
seems to have been knocked about quite a bit over 
the centuries, and it's one of those old edge-of-
small-town pubs that are disappearing across the 
country. It will never really be high on the pubco 
makeover list, and was surely in danger of 
permanent closure, so it's a relief to witness the 
joint venture between Enterprise Inns and 
Weatheroak brewery (don't confuse  Weatheroak 
with the nearby Weatheroak Hill brewery) showing 
some imagination, and hopefully saving a little bit  
of  Studley’s history. 

On my visit all eight handpumps were in use, with 
six Weatheroak beers, a guest ale from Moreton 
brewery in Essington, and a real cider. Like 
everywhere else, it was fair ly quiet on my Tuesday 
late afternoon visit although Lisa behind the bar 
said trade was picking up nicely at the weekend. I 
chose their flagship Victoria Works brew, a light 
golden, but not overly hoppy Bitter. As it was the 
middle of August in Britain, the rain was now 
coming down quite steadily, so I stayed a while 
longer and followed-up with a half pint each of 
Moreton Parade of Nations (don’t mention the 
Olympics) and Weatheroak Light Oak, which were 
both served in good condition. 

The extra drinks gave me time to consult my GBG 
app, so once the rain abated I took a detour to the 
nearby Little Lark, a former Mad 'O Rourke's pub. 
I had never visited the pub in the "Lumphammer" 
days and was impressed that it seems to still have 
the combination of good food and excellent quality 
beer that most of their other pubs lost when they 
were sold off. They have a £5 Monday menu (Aug 
2012) with eleven different food choices, and the 
kitchen smells set my stomach rumbling (a return 
visit is planned). The excellent Wye Valley HPA 
was the best pint of the day.  

From here I cycled into Redditch town centre, and 
as I'd just missed a train, I spent the wait in the 
town's original Wetherspoon's - the Rising Sun. A 
cracking Harviestoun Schiehallion passed the time  
nicely, and after a short roll down to the station and 
brief trip on the Cross-City railway line I arrived at 
Alvechurch, where I popped round the corner to 
the Weighbridge for refreshments. My Hopping 
Mad Hoppiness didn't quite do what it said on the 
tin, but was in very good condition. 

Then it was back on the train, and once in Brum I  
popped into the Post Office Vaults in New St (it 
would have been very rude not to) and the Saltaire 
Cascade Pale hit the spot nicely. I ran into 
CAMRA stalwarts Ray and Les, just back from a 
trip to Norwich. I had just enough time before my 
train back to the Black Country to get a swift half 
at the Wellington in Bennetts Hill; a Silhill LDA 
brewed in Solihull. A grand evening out. 

The Coach and Horses 
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Last issue’s Mystery Pub 
 
This was a hard one!  Usually during the course of 
the month or so, I get several people (even people I 
don't know), who try to tell me the identity of the 
Mystery Pub.   
 
Usually a few 
people get it right, 
and go away 
pleased with 
themselves.   
 
The last one only 
brought a few 
attempts, and they 
were all wrong, 

some actually the wrong side of our boundaries. 
 
The pub was in fact the Happy Return, which was 
in Moor Street, Brierley Hill.  A former North 
Worcestershire Breweries (of Stourbridge) pub, it 
closed its doors in the mid 2000's as a 
Wolverhampton and Dudley house.   

 
It was originally a 
beer house, but the 
full license of the 
Green Dragon in 
Kinver was 
transferred here in 
1936. Since closing it 
became a 
convenience store. 

Hitchmough’s Lost Pubs 
Can you identify this pub? Answer in next issue. 






