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County Pub of the Year 
Presentation 2013 – Red Cow 
 

 
On 7th August 2013 the Red Cow, Grosvenor 
Road, Lower Gornal was presented with the 
award for CAMRA West Midlands County 
Pub of the Year 2013. 
 
The Red Cow is a former Banks’s house that 
has become a free trade outlet within the last 
couple of years, gaining entry into the 2013 
Good Beer Guide and, in March this year, 
being awarded Dudley & South Staffs 
CAMRA Branch Pub of the Year 2013. It is a 
vibrant community local that has built up and 
maintained a thriving trade based largely on 
its complement of 6 cask ales generally 
comprising regulars from local breweries 
Holden’s, Pardoe’s and Enville, 
supplemented by others from far and wide. 
 
The award of Branch Pub of the Year led to 
its inclusion in the next round of the national 
Pub of the Year competition, West Midlands 
County Pub of the Year. 
 
This round was judged by independent 
adjudicators from other branches in the wider 
area and, having exceeded the standards of 
superior beer quality, atmosphere, service, 
welcome and good value over and above the 

other branch winners in the 
West Midlands County, was 
duly awarded CAMRA West 
Midlands County Pub of the 
Year 2013. 
 
An exuberant complement of 

regular customers and CAMRA members 
gathered to witness the presentation and 
congratulate licensee Dave Corns and his 
wife on their well deserved achievement.  
 
Simon Hanson, Area Organizer, presenting 
the certificate, said,  “ had been involved with 
some of the judging this year and was very 
impressed with the community focus the pub 
has. A very welcoming pub with the beer 
pricing being very competitive & excellent 
quality.” 
 
By Stan Stephens 
 
 

other branchother branchother  winners
West MidlandsWest MidlandsWest  County,
duly awarded CAMRA awarded CAMRA awarded
Midlands County Pub
Year 2013.Year 2013.Year

An exuberant complement exuberant complement exuberant
regular customersregular customersregular  and CAMRA and CAMRA and  members
gathered togathered togathered  witness the presentation
congratulate licensee Dave Corns
wife on their well their well their  deserved achievement. deserved achievement. deserved

Simon Hanson, Area Organizer, presenting
the certificate, said,  “ had been had been had  involved
some of the of the of  judging this judging this judging  year and year and year and was and
impressed withimpressed withimpressed  the community focus
has. A very welcoming pub welcoming pub welcoming  with the
pricing beingpricing beingpricing  very being very being  competitive & excellent
quality.”

By Stan Stephens



 

5  

Pub of the Year Presentation 
2013 – Starving Rascal 
 

It gives Stourbridge and Halesowen branch 
great pleasure to announce that the Starving 
Rascal, Brettell Lane, Amblecote, has been 
given the award of Branch Pub of the Year 
2013. I have recently been elected as 
chairman of the branch, so it gave me great 
personal pleasure to present the award to the 
pub as my first official engagement as 
chairman. 
 
The pub is owned by Enterprise Inns but has 
been run, almost single-handedly, by the 
landlord Steve Robinson for the last six years 
or so. He has been serving real ale since he 
arrived but as the pub has grown so has the 
selection of real ale. Steve has recognised the 
importance to his business of serving quality 
real ale and the opportunity it offers; to this 
end he has in the more recent past not only 
invested in the pub but has invested in real ale 
by rearranging the bar to make the real ale 
handpumps  the focal point of the bar. 
 
There is nearly always a selection of five real 
ales available. The regular beers are Enville 
Ale, the more unusual Enville White and 
Holdens Golden Glow. These are 
complemented by two guest beers which are, 
far more often than not, taken from breweries 
across the West Midlands. For example, beers 
from Corvedale, Bewdley and Backyard 
breweries have been known to have been 

found on the bar in times past. 
 
At the time of writing there is 
scaffolding around the building 
because the outside is being 
repainted. However, once this 
further investment has been 

completed the outside of the building should 
then match the welcoming feel of the pub 
inside. You’ll note around the bar a number of 
whisky themed decorations; this is because 
whisky is a big passion of the landlord and the 
pub serves a selection of over 30 different 
whiskies, with some very unusual ones to be 
found amongst the choice. 
 
The pub has featured regularly in the CAMRA 
Good Beer Guide recently and the branch 
hopes that the pub continues to go from 
strength to strength in the future. 
 
By Rob Parsons 
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Meet the … Licensee 
Moochers, Stourbridge 

Name, age, occupation? 
Louan Rutherford, 41, Bar Manager and 
Licensee of Moochers 
 
What was your first drink? 
My parents allowed me to have a drop of wine 
with a meal from an early age so I guess it was 
that. If we’re talking ‘proper’ drink it would 
be some very cheap lager on a school trip to 
France when I was 14 
 
What are your hobbies and interests? 
Music, festivals, cooking and baking, walking 
my loopy springer Tilly, spending time with 
my family. 
 
What is your favourite beer? 
Enville Cherry Blonde 
 
What is your favourite:-  
Food? 
Cheese…the stronger and smellier the better! 
 
Drink that’s not real ale? 
Red Wine 
 
Music? 
Foo Fighters, Davie Bowie, Fleetwood Mac, 
The Lumineers, Ed Sharpe and the Magnetic 
Zero’s, The Beatles, Mumford and Sons, 
Prince, The Black Keys, Melody Gardot, 
Stereophonics, Stornaway…….I could go on?! 
 
How did you get started in the trade? 
I decided in my teens that I wanted to be 
chef….I didn't take too long to realise I. was 
more of a front of house person! So I trained 
as a junior manager for a  large hotel group 
and have gradually over the years moved on to 
different venues. I like a challenge! 
 
What’s the history of your pub/club? 
Moochers was the site of Stourbridge 
Conservative Club until it closed down in 

2007. They hosted many band nights and 
dances over the years but there are also strong 
rumours linked to a blues and rock club back 
in the 1960’s. Allegedly Robert Plant played 
one of his first ever live gigs here pre Led 
Zeppelin with The Banned and there have 
been connections made to many now famous 
rock musicians from that era. If anyone knows 
more, please get in touch!  
 
What’s the best & worst thing to happen to 
the industry in the last 5 years? 
The best would have to be social media. 
Obviously this hasn’t come about in the last 5 
years but its growth in that time has been 
astronomical. From Moochers point of view it 
allows us to find out what our customers want 
and keep them in the loop at the click of a 
button. From the point of view of a music 
venue it’s great to see so many young bands 
be able to put their music out there without 
needing to rely on an agency or record label to 
help them. 
 
The worst would be the ridiculous rise in beer 
duty. It’s killing the pub trade. Not so long 
ago it was the norm for folks to pop down the 
local for a sociable at the end of an evening, 
now they can only afford  to sit at home with a 
can in front of the TV and not talk to each 
other and the supermarket chains are buying 
all the local boozers! Very sad. 
 
What are your aspirations for the business? 
Well, the first thing that springs to mind is to 
see a small smattering of Moochers all over 
the country! But in the short term I would like 
everyone to see what we’re about. We have a 
great venue and the facilities are second to 
none in the area. Everyone who has stepped 
through our doors….customers, bands, 
comedians, promoters…. have given us the 
most amazing feedback and I would like to 
share this with as many people as we can. 
 
How do you think CAMRA could help you 
in your business? 
We’ve found ourselves in quite a unique 
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position of being a live music venue that sells 
real ale….and good real ale at that. We wanted 
to support our local breweries from day one 
and CAMRA have already done an amazing 
job so far in supporting us with that. Long may 
our relationship continue! 
 
Which is your favourite pub? (Could be 
anywhere in the country as long as you 
don’t own it.) 
The Fleece Inn, Bretforton 

From the archives 

ANVIL MAKERS ARMS, Constitution Hill, 
Dudley 
Dudley Herald 6/7/1867 and 27/7/1867 
“To be let, with immediate possession.  Comprising 
front tap room, bar, parlour, large club room, back 
kitchen, three chambers, brewhouse, two cellars, 
yard and bowling alley, with hard and soft water, all 
enclosed.  Rent £10........” 
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Amblecote Crawl 
 
On Saturday 3rd August Bridget and I decided 
to do a pub crawl of Brettell Lane with our 
friends John & Julie Gill. We met at the New 
Talbot, one of our favourite pubs where 
quizzes are held every Wednesday and Sunday 
evening at 8:30. It is also a very reasonably 
priced B&B and they have good value meals. 
Hosts Graham & Rita have owned the pub for 
over twenty years.  We ordered both Salopian 
Oracle and Enville Simpkiss and I chatted to 
gaffer Graham as he served me, as he is a 
fount of knowledge on the local beer and pub 
scene. 
Suitably refreshed we continued down the road 
to the New Wellington. Recently reopened 
they were attracting customers by holding a 
charity event. It was pretty busy, people 
mostly outside and enjoying a Karaoke night. 
Not our cup of tea, especially some of the very 
flat guest singers! They loved it though and 
were having a great time. Quick halves of 
Enville Ale and Wye Valley and we were on 
our way. 
A slight deviation was made to take in the 
Robin Hood in Collis Street as they can be 
relied upon to have an extensive choice of ales.  
We tried a few, Bathams, Enville Ginger and 
Golden Glow but we all agreed our favourite 
beer of the night was the Salopian Boomerang 
6.9%. Their tasting notes read, “A surge of 
pine engulfs the palate while hints of orange 
and watermelon cascade across a dry and 
tempered bitter landscape. The finish is long 
and defined with a whisper of sweetness.” It 
was so good we had another before heading 
back up the hill to the Starving Rascal. 
Stourbridge Pub of the Year and  famed for its 
large selection of whiskies, but we are 
confirmed beer drinkers and chose a new 
Kinver beer whose name escapes me and then 
moved on to Golden Glow. Hardworking 
Gaffer Steve takes a pride in serving a good 
pint and has recently had the exterior 
redecorated and commissioned a new pub 
sign. 

The closest two pubs on route we went a few 
doors away to the Swan. Gaffer Jeff or is it 
Geoff is a local institution and has been there 
as long as I remember.  He has two or three 
guest beers on and I can guarantee that nine 
times out of ten I’ve never seen them before. 
Jeff can usually be found at his seat next to the 
lounge bar and I reminisced with him while 
John got the beer in. True to form they were 
new to us but neither of us can remember what 
they were. 
Our final destination was the Maverick, a 
multi roomed pub and very popular music 
venue. There was a Country and Western band 
playing to a packed audience spilling out into 
the corridor but we managed to find seats in 
the bar. By the time we had finished our beer 
(again, forgetting to make a note of what we 
had) we had missed our bus but there was 
another, in fact the last bus at 23:25, so we had 
another beer while we waited.  
By Tony Skirving 

From the archives 

ALBION, 15, Stone Street, Dudley 
Dudley Herald 26/11/1955 
“Gravestone found at back of grate in 
ALBION ….. gravestone belonged to Hannah 
Harper who died on 6th September 1832 ….. 
the ALBION was in existence on a map dated 
1839.” 
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Scottish Highlands 
Saturday June 15th, only 400 miles to go.  We 
were on our way to Fort William for 2 weeks 
of rest and relaxation. Breakfast is always at 
Tebay services, the only independent on the 
M6. Great food, and a wonderful farm shop 
which is now selling a good selection of real 
ales; Nigel was really impressed. They had at 
least 10 local beers on sale including 
Ulverston and Hesket Newmarket. They even 
had real cider from Thistly Cross, Oliver’s, 
and Once Upon A Tree; now I was impressed.  
I bought Thistly Cross Whisky Cask; well I 
know that real cider is extremely hard to find 
in Scotland, so it is easier to take your own!  
We arrived at Fort William in good time with 
no problems on the motorways. A walk down 
the High Street showed the town was still 
struggling to fill the many empty shops that 
there are these days.  However, Wetherspoons 
have decided to come to town. We thought we 
would try it and see what they had on offer: 6 
real ales were advertised. Nigel asked for one 
but the guy before him had had the last pint.  
Second choice was Funky Monkey from 
Frome; Nigel gave it a 3.5.  I asked if there 
was any real cider but got the usual blank 
looks. Wetherspoons do usually have at least 
one ‘proper’ cider but when you are asked 
what makes it a real cider and what is the 
difference between that and Bulmers, well, 
you just have to explain don’t you? 
Sunday - Today we are meeting Geoff and 
Chris Mills. They have been on Islay for the 
past week with Geoff visiting all 8 distilleries 
on the islands of Islay and Jura, but that is a 
different story. 
We took them to the Grog & Gruel to sample 
the beers; 8 in all to choose from.  Nigel tried 

the Mountain Blue from Cairngorm Brewery 
4.2% and scored it 4.  It would have been a 
3.5 as it was a bit cloudy but tasted ok – 
however, the manager noticed and changed it, 
explaining that it was a new barrel and it had 
needed another pull through to sort it; the new 
pint was clear, tasted great and deserved a 4. 
Geoff had Standard Ale from Glenfinnan 
brewery 4% and scored 3.5.  Next came Callie 
3.8%, again from the Cairngorm Brewery, 
which got a 3.5. An Teallach from the An 
Teallach Brewery 4.2% scored 4. I put all 
these on the Untappd scoring app which 
proved difficult as 2 of them weren’t 
recognised so I had to add them to the site 
including the breweries; seems there are 
Scottish Breweries that aren’t on the website. 
Monday - We spent a lovely day travelling 
around Loch Leven and visiting friends in 
Glencoe, followed by the Clachaig Inn just up 
from Glencoe Village. Nigel had Cairngorm 
Brewery Black Gold 3.8% a good not-too-
sweet stout, which scored 3.5.  Clachaig Inn 
hotel has self-catering lodges, lounge bar, 
boots bar (for the hill walkers with muddy 
boots), 7 real ales, 100+ Scottish whiskies and 
good food. 
Tuesday - At the Kimberley Inn, Findhorn, 
Crop Circle from Hop Back Brewery scored 
3.5. There were 3 real ales (1 Scottish, 2 
English) and excellent food.  Later, at the 
Dores Inn at Dores, Orkney IPA scored 3.5 
though it was slightly cloudy. Here were 3 real 
ales (2 Scottish 1 English), good food and 41 
whiskies. Still no cider. 
Wednesday; Inverlochy Castle Hotel is very 
nice and very posh!!! We were given a 
voucher at Xmas and finally got to use it.  
Gallons of tea, which you don’t have to pour 
yourself (a waitress comes and does that for 
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you), lots of sandwiches and 8 cakes each!!! 
Will it look bad if I ask for a doggy bag? I did 
manage to get 6 home-made shortbread and 
biscuits into a serviette. 
We dropped in at the Ben Nevis at Achintee, a 
converted barn at the foot of Ben Nevis, just 
what you need after a day climbing the Ben. 
Great food, great beer, but only Magners 
cider. Two real ales, both Scottish, both from 
Cairngorm: Sheepshaggers Gold and Nessie’s 
Monster Mash.  The guy in front of us gave 
his pint of Sheepshaggers back as it didn’t 
have a head on it then had a disagreement 
with the barman who tried to 
explain it wasn’t supposed to 
have a head. We did agree 
with the barman but the guy 
was having none of it, so the 
sparkler had to be adjusted to 
try and get a head on it. Nigel 
had Nessie’s Monster Mash 
which was the best pint yet 
and scored 4.5. 
Thursday -  Thurso on the 
north coast is another 175 
miles to travel and about as 
far north as you can go 
without a boat. At the Commercial Bar they 
had Theakstons Rivers Answer. Only scored it 
3. It had a smell I likened to passive 
smoking!!  That’s how smoky it was. Great 
food at the ‘la bistro’ and then went into the 
Pentland Hotel for a last pint. Not a real ale in 
sight.  Nigel had to settle for Guinness. As 
usual the lack of cider is astonishing; if you 
want Mingers, sorry Magners, or Strongbow 
you’re fine! 
Friday -  We’re off to Orkney by ferry from 
John O’ Groats.  It’s not quite as commercial 
as Lands End, but if you want your photo 

taken by the signpost it’ll cost you a minimum 
of £9.95. The ferry was a bit slow and on the 
old side but only took 40 minutes and then we 
were off for a whirlwind tour of Orkney. First 
we went over the Churchill Barriers which 
were built to give the Italian POWs something 
to do and to try and stop the German fleet 
from invading. On to Kirkwall, a small city 
with 5000 residents, but when the cruise liners 
come in this can swell by another 7000!! I 
have no idea how they all fit onto the island 
let alone into the town.  Next to the excellent 
Scara Brae neolithic site they’ve found 

another and are excavating 
later this year. The Ring of 
Brodgar came next. We missed 
all the hippies that had been 
out in the morning for summer 
solstice. Past Scarpa Flow is 
the Italian Chapel, again built 
by Italian POWs. This is next 
to the Orkney Wine Co. which 
I visited whilst Nigel went and 
took pictures of the chapel. A 
quick drive gets us back to the 
ferry and back over to John O’ 
Groats. No time to sample ale! 

We had a meal in the Castle Arms Hotel, East 
Mey, nothing special but ok and reasonably 
priced. They didn’t have ale on draught but 
did have Orkney Brewery bottles.  Nigel opted 
for Corncrake and liked it. As we drove back 
to the B&B we saw the Weigh Inn which had 
about 10 vintage cars outside, 8 of which were 
Model T Fords. We popped in for a beer and, 
much to our surprise, as it was a sports bar, it 
had Corncrake on draught and Nigel scored 
that 4. 
Saturday -  It’s the tour of the north east 
corner today, first stop Wick.  Wetherspoons 
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Plough Wollaston 

have moved into town, along with Tesco and 
the locals (mostly English!!) aren’t happy as 
they have spoilt the town. As we were in Wick 
and I love Old Pulteney Whisky Liqueur we 
went in search of the distillery, found it, but 
they were closed for refurbishment. I don’t 
know, you travel 600 miles and the shop is 
shut!!!!!  
On Saturday night we were going to a concert 
that we were really looking forward to: 
Scottish band Skerryvore headlining, 
supported by Whisky, a local band and the 
Thurso Pipe Band. All were excellent and if 
you get chance to go to Shrewsbury in 
November Skerryvore are playing there and 
definitely worth seeing - we will be there. 
Well what can we say about the choice of 
beer? There was Fosters, Stella or Belhaven 
Best, all in tins! Such a choice that Nigel was 

beside himself trying to decide which one to 
have.  Belhaven it had to be. Dire. 
Sunday -   Looking out of window we were in 
the middle of a cloud. We had planned to 
return to Fort William the long way via the 
west coast, but as the weather forecast was not 
great, took the more direct route down the A9. 
We stopped at the Allangrange Arms in 
Munlochy just north of Inverness. There were 
two ales from Cromarty Brewery and Nigel 
had Happy Chappy at 4.1% and gave it a 4.5. 
He wasn’t a happy chappy when he came to 
pay for it though: £3.60 and a small glass of 
wine £4.50; thought we were in Scotland not 
London!  
Further on is the Eagle Barge, a floating pub 
on the Caledonian Canal at Laggan Locks, 
owned by Jan & Paul Betts. They serve 
excellent beer, excellent food and the 
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hospitality is second to none. We have become 
good friends with them over the past few 
years. Only open between Easter and end of 
October they are a must if you are passing. 
They offered 4 real ales: 2 from River Leven, 
1 from An Teallach and 1 from Orkney and, 
wait for it, fanfare of trumpets, 1 real cider:  
ok it’s Thatchers Heritage, but it’s real. Nigel 
had River Leven IPA 4%, and scored 4. I 
naturally had the cider. 
Monday -  We had a lazy day, then back to the 
Eagle Barge late afternoon. This time River 
Leven Blonde 4.2% scored 4. Back in Fort 
William the Grog & Gruel have 6 real ales on. 
Too much choice! The Hector by An Teallach 
Brewery, a stout, scored 4 and William Bros. 
Joker IPA scored 4.5. 
Tuesday -  We’re off to the Isle of Lismore, 
although there’s no pub on the island!!!  It is 
about 10 miles long and 3/4 mile wide, 1 
single track road and we’re doing it on 
bicycles (I’m ok on the flat but hate even little 
hills). It’s only my second time on a bike: I 
was a deprived child and not allowed one. We 
managed 8 miles including detours to see a 
Broch and a ruined castle, but of course we 
then had to do 8 miles back as well. I think 
I’ve done my exercise for the fortnight now. 
Grog & Gruel again tonight, it really is the 
best pub in town and Wetherspoons doesn’t 
seem to have affected it. Brave Hop Dark IPA 
from Lomond Brewery scored a massive 5. 
I’m stuck with Weston’s Traditional as it’s the 
only cider on if you don’t want fermented 
apple concentrate. They obviously haven’t 
heard that Thistly Cross is produced in 
Scotland and is a far superior cider (the first to 
go at our beer and cider festival). 
Wednesday -  Over the sea to Skye. We are 
hoping that the midges haven’t all migrated 

over there as we have been very lucky so far 
and not seen any on the mainland. We caught 
the 9.30 ferry from Mallaig which only takes 
30 mins.  Straight up to Portree to book the 
boat, The Brigadoon, to see the Sea Eagles. 
We had great views of them and even got to 
see the female fishing. Ok, so it was a dead 
fish that the skipper of the boat had thrown in, 
but she still has to swoop down and pick it out 
of the water, which is an amazing sight. The 
pair have not managed to breed this season as 
it was too cold for them early on. Better luck 
next year. 
On the way back we always stop at the 
Sligachan Hotel and go into the Seumas Bar. 
They are in the 2013 Good Pub Guide and had 
3 real ales on (usually 4 but one had run out): 
Northern Lights from Orkney Brewery and 
Black Face (stout) and Pinnacle from the on-
site Cuillin Brewery. Nigel went for Pinnacle 
4.7% and scored it 4.5. NO REAL CIDER. 
They also brag about the 370 Scottish Malts 
they have. 
Dornie is our stop for tea, and the best castle 
in the world:  if you’ve ever seen Highlander, 
or bought a tin of shortbread, then you’ve seen 
Eilean Donan, it must be the most 
photographed castle ever. 
The Clachan Inn in Dornie is one of the best 
places to eat on the West Coast. We had 
locally caught langoustines which were 
wonderful. There was a choice of 2 real ales:  
Corncrake and Red McGregor.  Corncrake 
was Nigel’s choice and again scored 4. 
Thursday.  Oban has some great little 
independent shops and the ferry terminal for 
Mull, Lismore, Coll and Tiree. There’s a 
lovely little beach out at Ganavan, which is 
where we always take our smoked salmon, and 
prawn sandwiches, that we buy from a little 
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place by the ferry terminal 
that smokes its own salmon, 
cooks its own prawns, 
lobsters, crabs and mussels. 
We visited Oban Bay 
Brewery bar to sample their 
Kilt Lifter 3.9% and Skelpt 
Lug 4.2%. Nigel was 
disappointed, commenting 
that they seemed a bit thin, 
but still scored them both 3.5. 
 
Friday -  It’s a very sad day, our last (well until 
September). We went into Fort William to get 
last minute stuff, things to take home etc. And 
of course a last visit to the Grog & Gruel. They 
had changed the real ales again and now 
there’s another 6 to try!!!! Cairngorm’s Wild 
Cat dark ale 5% scored 4.5. Young Pretender 
4% and Thistle and the Fern pale ale 4% from 

Isle of Skye scored 
4. Brewhouse 
Special from An 
Teallach 4.4%, a 
bit cloudy, but still 
gets as 4 and Callie 
3.8%. 
 
Saturday; That’s us 
on the way home 

then, going via Laid by Killmahog where there 
is a pub with a little beer shop attached that 
gives CAMRA members 10% off.  Nigel 
bought 12 bottles of Scottish ale and I got 4 
Thistly Cross ciders. 
Well that was the end of our holiday, can’t 
wait for Inverness in August (Runrig), Let’s 
see what they have to offer.  
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Branch Committee 2013 
 
On the 5th June 2013 Stourbridge and 
Halesowen Branch held its annual AGM in the 
upstairs room at the Duke William in 
Stourbridge. There were a number of changes in 
the elected committee that will be charged with 
building upon the great position the branch 
already finds itself in. 
 
First and foremost, I was elected as the new 
chairman of the branch; I have previously been 
membership secretary for a period of three 
years but this is the first time that I will have 
held the position of chairman. I hope to be able 
to serve the branch to the best of my ability and 
if you should happen to see me in a pub then 
please feel free to talk to me about all things 
real ale. 
 
A full list of the new committee is as follows: 
 
Chairman –  
Rob Parsons 
Vice Chair and Branch Contact –  
Simon Genner 
Secretary and Treasurer –  
Tony Morgan 
Pubs Officer/ GBG Co-ordinator –  
John Midwood 
Membership Secretary – 
Neil Palmer 
Socials Coordinator –  
Adrian Stevens 
Web Master –  
Jean Morgan 
Press and Publicity Officer –  
Simon Hanson 
Young Members Contact –  
James and Matt Merrick 
Cider Representative –  
Chris Heardman 
Brewery Liaison Officers –  
John Midwood (Angel),  
Mat Button (Sadlers),  
TBA (Craddocks) 
Public Affairs Officer –  

TBA 
A number of positions have been filled by 
previous members of the committee and I thank 
them all for their continued support. However, 
I’d like to pick out a couple of positions in 
particular. 
 
As well as having a new chairman, the branch 
also has a new vice chairman in Simon Genner. 
Si has not been on the committee before but is 
looking forward to the challenge. He lives close 
to Merry Hill shopping centre so you may find 
him in places such as the Church Tavern on 
Quarry Bank High Street having a drink, but he 
also likes to visit pubs across the branch so 
please look out for him on your travels. 
 
Some people may not be aware, but not only 
does CAMRA support real ale but it also 
supports real cider and perry. Real cider and 
perry is neither carbonated or pasteurised, does 
not contain juice concentrates and is not 
subjected to micro-filtration that removes all 
traces of yeast from the drink. 
 
The position of Cider Representative is one that 
has never before been filled in the branch so I 
would like to thank Chris for being a pioneer 
within the branch and wish her well for the 
forthcoming year. Her main responsibilities will 
be encouraging, promoting, and campaigning 
for real cider and perry at branch level; 
encouraging pubs that don't stock real cider or 
perry to do so; and organising cider related 
activities and promotions. If you run a pub and 
wish to consider stocking real cider and perry 
then Chris can be your first point of contact. 
 
To CAMRA, the definition of a young member 
is anyone aged 26 years old or younger, 
although with the stereotypical image of a 
CAMRA member you might consider anyone 
under the age of 40 to be a young member! The 
position of Young Members Contact has been 
very ably filled by Roberto Ross for a number 
of years; however this year we welcome James 
and Matt Merrick as new committee members 
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to that role. 
 
You may know Matt already through him 
working at Moochers, on Stourbridge Ring 
Road, but I’m delighted that they’ve taken the 
position and I look forward to seeing what 
they can achieve over the coming year. Trying 
to encourage young people to drink real ale in 
preference to other heavily marketed products 
is not an easy challenge for CAMRA and we 
all wish them both well. 
 
Finally, I’d just like to say to all local 
CAMRA members that we are a very friendly 
group of people and if you want to have a say 
in how your branch is run, or simply wish to 
socialise with fellow real ale fans, then please 
come along to any of our social events or our 
next Branch Meeting. Further details and the 
branch diary can be found at 
www.stourbridgecamra.org.uk 
  
 
 
From the archives 
 
BIRD IN HAND, 5-6, New Street, Dudley 
Dudley Herald 3/6/1876 
“To be sold by auction.  All that very valuable 
full licensed public house known by the sign 
of the BIRD IN HAND with the front shop 
adjoining being Nos. 5 and 6, New Street, 
Dudley, with the yard, outbuildings and 
premises and joint use of entry from the back 
into the said street, now in the occupation of 
Mr. W. Pennell.  The above premises are 
situated near to the Market Place, have an 
extensive frontage to an excellent 
thoroughfare, leading to the Corporate 
Buildings and Public Offices and is a desirable 
opportunity for parties in quest of public 
house property.” 
 
 

Canterbury Tales & Ales      
We stayed at Canterbury Chaucer Travelodge 
which was once the home of Rupert Bear 
author Mary Tourtel. Close to the ring road, 
this is an ideal base for exploring the city. We 
were met by our daughter Anna, who lived at 
the time in nearby Folkestone. After checking 
in we had lunch at the nearby New Inn, 
Havelock Street. A lovely little local’s pub, 
off the tourist trail, in Havelock Street. They 
have 3 or 4 beers on and hold beer festivals 
every year. We had missed the Dark Star 
American Pale ale and were too early for the 
Thornbridge Jaipur, but enjoyed Oakham’s 
JHB.  Although the kitchen had finished by 
the time we got there they fixed us up with a 
cheese and pickle cob with side salad. 

 
Not wishing to spend the whole time drinking 
as we would not appreciate the evening meal 
we had booked later, we dragged our daughter 
along the old city wall walk, climbing Dane 
John Mound, a 1066 Motte and Bailey and 
explored the remains of a castle nearby that 
replaced it. The ruined castle is amongst the 
most ancient in Britain, begun by William the 
Conqueror around 1070. Used later as a gaol 
and even as a gas storage plant. 
Our next beer was Thwaites Wainright, a  
4.1% golden ale at The Dolphin, in St. 
Radigunds’s Street, a pub with lots of 50-70s 
memorabilia, mainly toys, even a few of my 
favourite meccano constructions, the star 
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being a 3 foot tall copy of the Blackpool 
Tower. Chatting to the Publican, who made a 
point of greeting and thanking every customer 
as they arrived and left, we found out it all 
started when he broke his leg and he started 
collecting meccano from ebay to occupy 
himself. A big fan of meccano as a boy, I 
found out recently at Brighton Toy Museum 
that you can tell the age of manufacture of 
meccano by the colour scheme as this changed 
every decade approximately. 
 
We were now closer to Canterbury’s latest and 
in our opinion best pub, The Foundry. The 
Foundry is a unique craft brewery, restaurant 
and bar; located just off the high street in 
White Horse Lane. This industrial two storey 
building, originally a Victorian Foundry, 
produced cast metal items that went all over 
the empire.  There were about 6 cask and 6 
craft beers on. We were so impressed with 
their beers we cancelled the rest of our pub 
crawl and stayed there until it was time to eat.  
We tried Torpedo, a  4.5% amber ale;  Street 
Light, a 5.8% porter;  Haka a  4.1% with New 
Zealand hops; Helles  a 4.1% German style 
lager;  Hoppit a 8.1% with American hops and 
Red Rye, a 5.6% Belgiun style spicy IPA. 
 
A 10 minute walk took us to the Goods Shed 
daily farmer’s market, food hall and 

restaurant. As it’s name suggests, housed in an 
old railway building next to Canterbury West 
Station. One of the permanent stalls is the 
Bottle Shop. This has a huge range of world 
beers but we plumped for some of their British 
ones, Brewdog Libertine Black ale 7.2%, 
Patizan Export Stout 9.6% and Brodies 
Hackney Red IPA 6.2%. All were excellent 
but expensive. The restaurant at the Goods 
Shed is one of our favourite ones anywhere. 
Only a small menu of first class dishes in good 
portions. We all had the wood pigeon starter, 
followed by the fillet steak or Hake. These 
were accompanied by some of the tastiest 
vegetables we have ever had and of course a 
couple of beers,  Blue Top Old Dairy 4.8% 
and Gold Top 4.5%. 
 
On the way back through the city at the 
insistence of Anna, we called in the Adobe 
Hotel for expresso martins, which cost her a 
fortune, before our final drink at La Trappiste, 
Sun Street, a Belgian bar/restaurant for 
Corsendonk 8%, Orval 6.2% and Mort Subite 
Kriek 6% and a long chat with the gaffer about 
Belgian beers. We were able to advise him of 
some of our favourites that he didn’t know 
about. Full and tired we walked Anna back to 
catch the bus home to Folkestone, and crossed 
the road to the Travelodge. A most enjoyable 
day out. 

From the archives 
BROWN LION, 241, High Street, Dudley 
‘Inns and Inn Signs of Dudley’ by Mark H. Washington Fletcher 
“The BROWN LION was noted for its sign.  The Innkeeper took a special pride in it, and as he 
was having the Inn front redecorated, he engaged a local artist to paint the sign.  He put in the 
necessary background of trees etc., and then suggested to the Innkeeper that it would add to the 
effect if the lion had on a gold collar and chain; he offered to do this for an extra sum of money, 
but the Innkeeper refused.  The artist went on with the work, finished it, and after paying off the 
score, picked up the balance.  A few days afterwards the Innkeeper sent for the artist, and 
informed him that the lion had gone off the sign, and asked him how he accounted for it. 
Artist:  “What’s say the lion’s gone?” 
Innkeeper:  “Yes! It went off after the heavy rain.” 
Artist:  “Well!  It serves yer ……… well right.  Yer should have had a chain on ‘im as I axed 
yer.” 
(He had painted the lion with water colour).” 
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Festival Focus 
 
Festival Focus 
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. 
 
The Potteries branch of CAMRA holds its 
event at the Fenton Manor Sports Complex on 
City Road, Stoke on Trent .(ST4 2RR). The 
dates are Thursday 17th October (midday-6pm 
free entry, 6pm-11pm £2 entry), Friday 18th 
October (midday-6pm £2 entry, 6pm-11pm £4 
entry) and Saturday 19th October (midday-
11pm £3 entry). Entry to CAMRA members is 
free upon production of valid member card. 
 
http://www.camrapotteries.co.uk/
stokebeerfestival12/home.html 
 
 
 
Birmingham beer festival is once again being 
held at the Second City Suite on Sherlock 
Street, (B5 6LT). The festival takes place from 
Wednesday 30th October until Saturday 2nd 
November. The Wednesday opening is a new 
departure for Birmingham festival and is only 
open to CAMRA members and invited trade 
representatives. Open time on Wednesday is 
from 6pm and on the other days it is opening 
from 11am until 10.30pm every day. Advance 
tickets are now 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. http://
www.birminghambeerfestival.org.uk/ 
 
 

Shrewsbury beer festival is planned for 7th – 9th 
November. It will take place at The Morris 
Hall, Bellstone, (SY1 1JB). Shrewsbury 
festival is a quiet festival at all times. Opening 
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. Check website 
nearer the event for opening times and charges 
http://www.shrewsburycamra.org.uk 
 
Dudley Winter Ales Fayre rounds off the year 
with its festival starting on Thursday 28th  

November with the doors opening at 5.30pm.  
After many positive comments last year  
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 along with a silly 
hat day. 
 
www.dudleycamra.org.uk 
 
 
 
 
From the archives 
 
BELL, 179, High Street, Dudley 
Brierley Hill Advertiser 11/1/1856 
“Mr. Lewis Jones, the goods and station master 
at the Netherton station of the Oxford, 
Worcester and Wolverhampton Railway, 
having resigned his appointment under that 
company, was entertained on Tuesday evening 
at the house of Mr. W. Southall, BELL INN, 
High Street, by the employees at Netherton 
over whom he was manager, at a farewell 
supper, given as a mark of respect for, and 
appreciation of Mr. Jones’ uniform kindness 
and courtesy.  Many complimentary speeches 
were delivered in the course of the evening.” 
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The Jersey Boy 
My wife Anne and I are newcomers to motor-
homing and following an initial trip to Europe 
we luckily found ourselves with a couple of 
spare weeks in mid May. We are from Jersey 
but have been basing ourselves near my 
mother’s in West Sussex. Anne is Jersey born 
and I am what you might call a soft southerner. 
I am a confirmed bitter drinker but the choice 
in the island is often limited to the big 
producers such as Fullers, Marston’s and 
Courage plus assorted guest ales on an as and 
when basis. 
 
We decided to take in the Cotswolds and 
whilst in the area look up my cousin Bridget 
Skirving and her husband Tony who live at 
Wordsley. Neither of us has ever been to this 
part of the world before. We arranged to meet 
at our campsite at 
Wolverley which I guess 
does not technically count 
as part of the Black 
Country. Our campsite 
was located less than 100 
yards from The Lock pub 
where I had enjoyed a pint 
of Banks's the previous 
evening and did my best to understand these 
new local dialects. 
 
Tony and Bridget had arranged for us to visit 
the Kinver Brewery which I understand has 
recently relocated to larger premises in the 
countryside. We met Kinver Dave (we never 
did catch his surname) who proudly showed us 
around the premises. There were lots of tanks 
and mash tubs and fermenting vessels that are 
used in the process. We were told that there is 
no water used in beer production, just liquor 
which is boiled and then introduced to the 
malt. Dave showed us the mash tub that had 
recently attacked him when he tipped a large 
amount of the boiling brew over the floor and 
his left foot. Despite the pain Dave had to 
continue with the brew and only went to A & 
E for treatment several hours later. Such 

dedication to the cause. 
 
Then the bit I had been waiting for - some 
tasting! I started with a pint of Edge which is 
4.2% with a malty aroma and was extremely 
enjoyable. Compared to the southern bitters I 
am used to this was considerably lighter in 
colour and more akin to what I would regard 
as a summer brew. It was to be a long day so I 
took it easy with a half of Khyber IPA at 5.8%. 
A golden but much stronger bitter that I am 
sure would catch up quickly on you on a 
session! Many thanks to Dave for taking the 
time out to show us his operation. I wish him 
well for the future. 
 
As many of you may know Tony and Bridget 
have a passion for Belgian bottled beers and 
make regular cellar stocking trips to the 

continent. With my lunch I 
sampled a Viven Imperial 
IPA which was 9%. How I 
did not fall asleep in the 
afternoon I do not know. 
 
By now it was a very wet day 
in the West Midlands and we 
took the opportunity of 

visiting the last remaining glass red cone 
which was the former Stuart Crystal works. I 
had not appreciated how specialised this skill 
was and that it was contained within a 
relatively small area. Also that other nearby 
towns had their own centres of excellence for 
nails, chains etc. 
 
In the evening we took in a couple of pubs 
before eating, the like of which I don't think I 
have ever seen before. Walking into the Olde 
Swan (Ma Pardoe's) at Netherton was like 
stepping back in time. I gather that this was 
one of the last remaining home brew pubs in 
England in the early seventies. Nothing seems 
to have changed much over the last century 
thank goodness. I enjoyed a pint of the Olde 
Swan Original 3.5% which I am told qualified 
as a mild despite being a straw colour. I did 
seem to get conflicting versions of the 
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definition of a mild. Is it based on strength, 
colour or taste?  Maybe the readers could 
clarify this for me. We took a tour of the 
premises which were intriguing with their 
photographic history of the pub back to the 
early 19th century; a must for any beer lover 
visiting the area.  
 
It was lashing it down now but we 
courageously pressed on to The Beacon at 
Sedgley the home of Sarah Hughes ales. An 
unusual serving area which at my height 
requires bending down to attract the bartenders 
attention through the hatch. I tried a half of the 
Dark Ruby which at 6% commanded respect. 
A malty and hoppy taste to this strong ale. 
 
We ate a hearty meal at the Windsor Castle Inn 
at Lye where I had a half of Mud City Stout, a 
real dark and rich one at 6.6%. A popular brew 
house with a superb range of beers and I have 
to confess, wine for Anne who is not a real ale 
lover. She did manage to secure a couple of 

halves of lager in the earlier pubs much to 
Tony's disgust! 
 
Finally with the car safely parked and Tony 
able to fully imbibe we ended the evening at 
the Skirving local in Wordsley, the New Inn 
for a couple of pints of Bathams Best coming 
in at a more quaffable 4.3%. So popular is this 
brew that it is delivered in 54 gallon hogsheads 
to meet the demand. 
 
It was still lashing it down when we left the 
pub and walked the few hundred yards to the 
Skirving abode. At that point it should have 
been up the stairs to bed but Bridget rustled up 
a couple of bottles of red wine and Tony 
disappeared into his cellar for a couple of 
bottles of Belgium’s finest! Needless to say we 
slept well apart from Tony who woke with a 
massive headache. The mood was improved 
somewhat by a good old English breakfast 
prepared by Bridget. 
(continues on  page32) 
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No Bull - Real Ale in Istanbul 
 
Earlier this year, my wife and I went on a 
cruise in the Mediterranean. Although we 
were going on sight-seeing trips at most ports 
(which precluded any beer-hunting), having 
been to Istanbul before, on-shore activities 
were up for grabs. 
 
More in hope than expectation, I googled 
“Real Ale in Istanbul” and was amazed to 
come across the Bosphorus Brewing 
Company, (www.bosphorus-brewing.com) 
located in Gayrettepe, a suburb of Istanbul, a 
couple of miles north-east of the city centre. I 
realised that I must be on the right track when 
I read a post from a yank 
complaining about the 
“worm” (sic) beers! There 
were also moans from other 
people (usually relating to 
slow food service on Friday 
nights but as we would be 
there at lunchtime during the 
week, I did not see this as a 
problem). Apparently the pub/
brewery is the brain-child of 
an eccentric English ex-pat – 
aren’t they all? 
 
Arriving in Istanbul we were literally taken 
for a ride by a local taxi driver who dropped 
us some distance from the pub (by the nearest 
Starbucks but at least it was in the same 
street!). After a 10 minute walk we turned the 
corner and started walking downhill and I saw 
the pub sign (a silhouette of an old man in a 
flat cap and glasses smoking a cigarette) – we 
had arrived! 
 
Walking through the entrance, there was a 
covered area to the right to cater for diners 
and steps down to the bar which was dark and 
had sets of sliding doors at the front which 
could shut it off from the outdoor seating area 
- winters in Istanbul can be quite cold!  
Slightly concerned that we were the only 

customers, I was standing at the bar looking at 
the selection of beers on offer when a young 
lady appeared behind the bar to take my order. 
 
I then proceeded to “go through the card” as 
follows: 
Yabangee (4.9% – Cost TL10) The brewery’s 
take on a “traditional English bitter. It 
reminded me of Batemans XXXB 
Beerinci (5.2% TL10) a Best Bitter – not as 
malty as Yabangee – a bit likeEnville Kasitra 
Halic Gold (6% TL14) Described as “Spicy 
Strong Blond Ale” It didn’t taste that spicy 
but had a distinct banoffee aftertaste. 
Istanbul Pale Ale (5.2% TL10) “Malty rich 
and fruity” Nothing like the description at all 

but it was my favourite beer 
because it was like one of those 
citrusy hoppy London IPAs we 
manage to get hold of for the 
Stourbridge Beer Festival. Karbon 
(5.5% TL10) “a Rich Stout”   My 
wife’s favourite. Very smooth – 
just like Enville Gothic – but not as 
good!     
Brew 81 (5.5% TL14) “Full 
Bodied Lager” served from a keg 
font – I gave it a miss - one can 
only go so far! 
 

Whilst we were there only one other couple 
came in but they had soft drinks and only 
seemed to be interested in ordering food. We 
then had to leave to get back to the ship, 
hailing a taxi within minutes. It took some 
time explaining to the driver where we wanted 
to go, but when we arrived back at the cruise 
terminal, he only charged us a third of the cost 
of the taxi that took us there so we gave him a 
big tip! 
 
I enjoyed all the beers although the IPA and 
the Stout were my favourites and did not taste 
gassy at all. I admit that price-wise it is on the 
expensive side (TL 10 = £4) but in my 
opinion it is worth it to say that I have drunk 
real ale in Istanbul. By Tony Morgan 
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It was still raining 
would you believe! 
Tony took us to the 
Black Country Museum 
at Dudley. We were 
amazed at the variety of 
exhibits and buildings 
that had been relocated 
over the years to form a 
virtual working town. It 
was very professionally 
managed and the enthusiasm of the volunteer 
staff in the shops and houses really came over 
and showed how much they cared for their 
heritage. The highlight was the boat trip 
through the canals and tunnels to the 
limestone quarries. It was drier in here then 

outside but lo and behold 
we emerged to sunshine. 
What a difference that 
makes to the landscape. 
No beer on the menu 
today and we finished 
with a cup of tea and a 
slice of cake in the cafe. 
Tony was in remission 
preparing for a CAMRA 
gathering that evening! 

 
A great twenty four hours in the Black 
Country where we crammed in such a variety 
of beers, pubs and attractions. We will be 
returning in the near future to sample some 
more ales (and wine).  

New Bar arrives in 
Wall Heath 
 
The Kingfisher on the edge of 
Wall Heath, which has for a 
long time been a restaurant and 
nightclub now has a real ale 
bar following a refurbishment. 
The popular venue which had 
one of the few outdoor swimming pools in the area in the 1960’s, drew in crowds from the 
surrounding area on sunny days 
The venue has been taken over by Dave Facer’s group and has been given a make-over to 
bring it into line with his other pubs; the Wall Heath and Park Taverns and the Lenches 
Bridge. 
The Bar will be managed by Zol and Cate, who were previously managing the Wall Heath 
Tavern. There are 7 real Ales which currently include 3 from Enville, Holdens  Golden Glow, 
Sharps Doombar and 2 from Theakstons. Opening hours will be 4-12 Monday to Thursday 
and 12-12 Friday to Sunday. There is an outdoor decking area at the front for those warmer 
days. 

There is also a restaurant and additionally 
food can be served in the bar until 9pm. The 
same menu is available in both rooms. A 
shownight 3 course menu will also be 
available on Saturdays in the restaurant.  
The nightclub will have Discos, a band 
night and a Shownight and will have 4 real 
ales on. 
Steve Cutler Pubs Officer Dudley and 
South Staffordshire CAMRA 
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The Sun re-born 
 
The Rising Sun, 116, Horseley Road, Tipton, which 
was CAMRA National Pub of the Year in 1999, is 
once again a shining light.  The pub, once a Mecca 
for real ale drinkers, has been through a very sticky 
patch over the last few years, and eventually 
closed.  It was, however, rescued by the knight in 
shining armour known as Black Country Ales. 

After extensive repair and 
refurbishment work, it 
reopened to the public on 
Thursday, 14th March. 
 
The new managers are 
Malcolm and Julie 
Roberts.  Malcolm is a 
local Tipton man and 
remembers the pub in its 
heyday.  Julie also has 
good credentials - she 
works for Wye Valley 
Brewery. 
 
 

The pub offers up to 8 real 
ales, including the Black 
Country range, and real cider 
(usually Black Rat).  Cobs 
and snacks are available.  It is 
open 12-12 every day, but 
don't leave it too late to arrive, 
because it will close earlier if 
there is no custom. 
 
The outside area has been 
tidied up, and now forms an 
oasis of quiet, where you can sit and drink your 
beer.  A dart board has reappeared in the bar, and 
acoustic music takes place on occasional evenings. 
 
Looking forward to the next beer festival from 12th 
to 15th December  
   
We visited on a day when only two of the three real 
fires were lit, but it was warm - as was the welcome 
and service.  Why not give it a try yourself. 
Website - www.therisingsuntipton.co.uk 
 
By Tony Hitchmough 
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TRANS-PENNINE RAIL ALE 
TRAIL  
 
Steve James and the “Booze Brothers” sample 
the Trans-Pennine Rail-Ale Trail between 
Leeds and Manchester 
 
The Trans-Pennine Rail Ale Trail was dreamt 
up to promote local beer tourism using local 
railways between Leeds and Manchester, in 
particular from Dewsbury in Yorkshire to 
Stalybridge in Lancashire.  The trail was 
actively promoted by Northern Rail in 2008, 
and has become a popular day out for many 
social groups and the saviour of many local 
pubs during the economic recession.  
However, it has had some bad press more 
recently, with hen-parties and stag-night 
groups overwhelming the local pubs and 
causing distress and inconvenience to local 
residents and communities.   Oz Clarke and 
James May might have had something to do 
with it, since they popularised the trail in their 
search for the perfect pint on BBC in 2009.  
Some local CAMRA branches have 
disassociated themselves with the activities of 
the minority of irresponsible individuals who 
have caused havoc and spoilt the trail for the 
rest of those who enjoy it responsibly.   
Nevertheless, it can be an interesting leisurely 
day or two out for sensible law-abiding 
travellers who wish to experience the 
hospitality of several local pubs and sample 
the wide range of superb beers along the route. 
 
We started the Trans-Pennine Rail-Ale Trail at 
Huddersfield in St George’s Square, first 
visiting the Head of Steam on the railway 
station.  A friendly, four-roomed pub with 8 
hand-pulled ales.  Tasty food, lots of railway 
memorabilia and some excellent jazz on 
Wednesday nights.   We sampled Coach 
House Banana Beer, Joseph Holt’s IPA and 
Cottage Golden Arrow, along with excellent 
pies.  Just along the platform is the Kings 
Head, which some of our group thought the 
beers were better, after sampling Salamander 

Tree Hugger.  It serves a wide range of locally 
brewed beers from Mallinsons, Bradfield, 
Magic Rock, Abbeydale, Pictish and Ossett.  
There is live music every Sunday afternoon.  
We also visited The Sportsman, just under the 
railway bridge in St Johns Road, for an 
interesting range of 8 beers, sampling Darker 
Shade of Ale (3.9%), Hardknott Dark Energy 
and Ilkley Brewery Norseman.   Acoustic 

music drop-in nights seem to be popular.  
Difficult to find, but worth the effort, is the 
Hand Drawn Monkey in Wood Street, where 
the barmaid was celebrating Zimbabwe’s 
National Day.  The newest beer (excellent) is 
Monkey Loves Hops (3.8%) and there is also a 
nice Dunkel Hopfen Weisse beer (5.6%).  We 
also sampled Arbor Hoptical Illusion.  On 
another day, we visited the Rat & Ratchet 
Brew pub in Chapel Hill, which is one of 
Ossett’s micro-breweries and has won many 
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awards.  It has a good range of beers; we 
sampled Rat in the Hat (3.8%), Bohemian 
Ratsody (4.3%) , Irish Rat Stout (4.1%),  
Black Rat (4.5%) and Dirty Rat; pity we just 
missed their Annual Inn-Fest Beer Festival, 
but that’s enough rats for now!  Unfortunately, 
we did not have enough time to visit another 
excellent pub in St Peter’s Street, 
Huddersfield, The Vulcan, with 6 ales  serving 
local and guest beers.   
 
A West Yorkshire Day Rover (covering the 
whole of the West Yorkshire metropolitan 
area, but not Harrogate or Skipton) is good 
value (£6.60) to visit the rail-ale pubs in this 
area.  We continued to  Dewsbury station to 
visit the West Riding Licensed Refreshment 
Rooms, sampling Timothy Taylor’s Dark Mild 
and Moorhouses White Witch; a cosy bar with 
friendly staff.  The tag line of the e-mail 
address (imissedthetrain.com) is worth 
remembering.  Back on the train to Mirfield  
where we visited the Navigation, under the 

railway bridge and next to the Jewsons depot.  
A good range of Theakstons beers with guest 
beers too,  and famous for its regular Motown/
Soul nights on Saturdays; we sampled 
Theakstons  Old Peculier and Caledonian 
Flying Scotsman.  Then back under the 
railway bridge to find The Flowerpot, a 
recently re-opened pub in Grannys Lane, 
owned by the Ossett Brewery (Camra POS 
Spring 2013).  It has a delightful rustic 
interior, along with 9 hand-pulled beers, 
including a good range of Ossett beers.  We 
sampled Ossett Excelsior and Mauldons Black 
Adder.  We left the other pubs to the west of 
Huddersfield to another day! 
 
Next day we started off by visiting the iconic 
Marble Arch brew-pub in Rochdale Road, 
Manchester, famous for its mosaic tiled floor 
and glazed brick ceiling.  The brewery is close 
to the pub and the pub serves many of the 
beers brewed there.   We sampled Marble  
Dobber (5.9%), Summer Wine Brewery 
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Resistance dark mild, German Jever, Marble  
Chocolate Marble and Lagonda IPA dark beer, 
all excellent.  We then boarded the train to 
Stalybridge for the Station Buffet Bar, a 
famous station bar with friendly staff and a 
good range of beers.  Here we sampled Marble 
Sportsman Darker Shade of 
Ale and Millstone Three 
Shires, and don’t forget to try 
the hot brisket muffins!  
(Beware that the trip between 
Manchester and Leeds 
requires two local day rover 
tickets).  Unfortunately, we 
didn’t have enough time to 
visit The Railway Inn at 
Greenfield, but it has good reports.  We then 
crossed the county boundary between Greater 
Manchester and West Yorkshire to visit 
Marsden.  Down the steep hill and across the 
river bridge to The Riverhead Brewery Tap, 
another of Ossett’s micro-breweries, with a 

good range of 10 beers and a top –class 
restaurant.  After a short wait to serve the 
locals, we sampled some of the locally brewed 
beers, including Riverside Redbrook, Ossett 
Publican Pride and Jay Porter.  Back up the 
hill to the railway station (watch the train 

times!) to Slaithwaite 
(pronounced “Slowit”) to 
visit The Commercial, a 
lovely old pub in Carr 
Lane, 3 minutes walk 
from the railway station, 
serving 8 beers; we 
sampled CommerciAle 
and a Mild from the local 
Empire Brewery.  

 
So I hope this brief article encourages you to 
venture to the north of England and spend a 
few days sampling the delights of a wide range 
of locally brewed beers.  Just don’t dress up as 
a banana and be friendly to the locals! 

Stourbridge & Halesowen 
Members Night 2013 
On a mild Wednesday evening in mid May, 
around 70 Stourbridge & Halesowen CAMRA 
members gathered at the King Edward VII in 
Halesowen for the annual Members Night.  
Having only recently been taken over (and 
fully refurbished) by Ray and Barbara, it was 
their first test of hosting a large event, and one 
which I’m thrilled to say they passed with 
flying colours!  Members were met by a fine 
selection of real ales including: Bathams 
Bitter, Salopian Lemon Dream, Woods Quaff, 
Cannon Royal Arrowhead Extra, Hopback 
Summer Lightning and Oakham Bishops 
Farewell .  Some folk got there nice and early 
to secure seats but there was a steady stream 
of Members right up until 9pm.  Everyone 
thoroughly enjoyed their free pint courtesy of 
the branch (beer tastes so much sweeter if it’s 
free doesn’t it?!!) and at 9pm the substantial 
and delicious buffet was made available in the 
back room. 

All in all, a thoroughly enjoyable event and I 
received numerous thanks and compliments to 
the hosts both during the evening and 
afterwards.  Having spoken to Barbara since, 
I’m aware that several members have returned 
to the pub and found both the real ale and 
warm welcome to be of a consistently high 
standard (myself being one of them!).  And 
with such an excellent turnout for Members 
Night 2013, the only concern for next year is 
finding a venue large enough to accommodate 
us all!  
By Neil Palmer 
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Rome Ancient and Modern 
In November, we finally fulfilled a desire to 
visit Rome.  Our main aim was to see the 
ancient ruins of the centre of the Roman 
Empire.  Adrian is a keen fan of Time Team 
but was strangely unenthusiastic about our 
trip, having heard horror stories of the cost of 
beer, food and tourist attractions.  However, 
once there he embraced the city whole-
heartedly – here was a Time Team 
extravaganza!  Like most Roman tourists, our 
main aim was to see the Coliseum but we also 
wanted to check out the burgeoning Italian 
craft beer scene. 
Our first evening and we were keen to wander 
the streets, getting our bearings.  This proved 
thirsty work and we chanced upon the George 
Byron café in Via Nazionale which offered 3 
beers from Birrificio Angelo Poretti, served in 
pint glasses.  In addition to the palatable 
beers, were Harp, Kilkenny and Grimbergen 
on tap.  Further internet exploration revealed 

that the brewery is part of the Carlsberg 
Group.  The website is worth visiting, 
explaining the brewery’s technique, 
numbering the beers according to the number 
of hops used.  Although this was part of a 
massive chain, it was not far from our hotel 
and a good fallback.  We tried each of the 3 
beers on offer, favourite being the Bock 
Chiaria (No. 5) at 6.5%. 
To see the city, we bought a pass affording us 
free transport over 3 days plus free entrance to 
2 major tourist attractions.  This proved a wise 
investment, even in mid November the 
Coliseum is crowded and the queues to gain 
entry horrendous.  However, our pass enabled 
us to avoid the queue and walk straight in.  
We spent all day trooping round the Coliseum 
and then the Palatine Hill, until we felt our 
brains could absorb no more and our feet were 
aching.  Fortunately we were blessed with 
sunshine and blue skies, more like late spring 
than early winter. 
Saturday was earmarked as beer day.  Internet 
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searches 
highlighted 2 
bars, both in the 
Trastevere area 
(alongside the 
River Tiber), 
opposite one 
another.  We 
decided to 
make a 
leisurely trip 
via the Circo 
Massimo and 
along the river. 
The first of the 
2 Trastevere 
pubs was an 
interesting hole-
in-the-wall bar 
with an 
impressive 
array of hand-
pumps and a 
bewildering 

choice of Italian and various continental and 
American beers.  Ma Che Siete Venuti A Fà – 
according to one internet source, this 
translates as “What the hell are you doing 
here”  – appears at first to be a narrow bar 
area with high stools but this leads to a dark 
back room and downstairs to a cellar room 
and the toilets.  We were not overwhelmed by 
the cost of the Italian beers – all priced at 4 or 
6 Euro irrespective of the strength which 
ranged from 4% for an English beer 
(Continuum from Hardknott brewery) up to 
10% (Italian Beer Here brewery, Krealin 
Crude). 
We visited at lunch time when it was quiet, 
chatting to 2 New Zealanders who were going 
on to the rugby international where Italy were 
hosting the All Blacks.  Ma Che Siete’s 
website gives a brief overview of their aim to 
serve traditional, craft beers and warns that 
you may have to wait a while for your beer as 
they need to be poured with care.  The visitor 
to the website is advised to follow correct beer 

drinking etiquette – “watch, whiff and taste 
it”.  All the beers we tasted were excellent, 
many cloudy, and served with care.  The 
barman was extremely helpful, offering good 
advice on the different styles of beer on offer 
– the boards around the bar also gave brief 
notes along with some frightening 
percentages. 
There was an obvious first choice for me, 
Brewfist Catepillar at 5.8%, while Adrian 
chose an Italian Pils  Tipopils (Birra Italanio) 
at 5.2%.  You could easily take a beer trip 
around the world within this one bar.  One 
customer opted for the German 
Weihenstephaner-Vitus at 7.7%, which was 
poured and then water drizzled down the 
outside of the glass.   
After another 2 beers (24K from Brewkist 
4.6%) we crossed the street to the Bir & Fud.  
Both establishments are owned by the same 
people but, as the name suggests, the Bir & 
Fud specializes in food, boasting the finest 
local ingredients served with either beer or 
soft drinks.  Nevertheless there was an equally 
impressive beer list.  We washed down our 
pizzas with Brewfist Spaceman at 7% and 
Toccalmatto Stray Dog – a good bitter 
“drinking” beer weighing in at a conservative 
4.2%, followed by Borgo Re-Ale (6.5%) and 
Rujrale Terzo Miglio (5.8%). 
After eating we returned to Ma Che Siete to 
watch the rugby and sample a few more beers.  
I enjoyed an unusual chestnut beer – 
Menaresta Gabiana at 8.5% while Adrian 
opted for the Caterpillar. 
We left early evening, heading for Open 
Baladin near the Campo Fiori, on the way 
watching an aerial display by the local 
starlings roosting in the trees along the river.  
We had some difficulty finding this bar after 
receiving conflicting directions.  The bar was 
arranged on a more open basis, catering for 
modern food tastes.  All the tables were 
reserved so we sat at the bar, again bewildered 
by the choice of beers on offer.  We preferred 
the Ma Che Siete with its pub-feel to the 
trendy, up-market Open Baladin (with prices 
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to match) and only stayed for one drink before heading back to our hotel on the bus. 
On Sunday we decided to try and find another of the places recommended on the internet.  
This turned out to be an off-licence which was unfortunately closed.  Not to be deterred, we 
returned the next day where we chatted to the manager, sampling some of the beers on offer.  
He had spent some time in the USA and was enthusiastic about the beer scene there and the 
growing taste for artisanal beers in Italy.  Flying severely restricts the amount of bottles you 
can carry home, so we were unable to bring much back with us. 
One last excursion proved entirely fruitless – the Serpente pub looked so close on our map but 
my sense of scale is lamentable and we walked a long way only to find the shutters firmly 
closed.  It did look interesting with a huge 
graffiti snake painted on the shutter 
doors.  Everywhere you go in Rome, you 
seem to stumble across ruins, fountains, 
ancient buildings and graffiti.  The 
Serpente was one of the more artistic 
offerings we saw but very disappointing 
to walk all that way for no refreshment. 
Overall we loved Rome – it has its 
downside like all big cities.  If you do 
visit, make sure you seek out Trastevere 
and the world of beer in a small corner of 
Rome. 
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COOMBS WOOD SPORTS & SOCIAL  Club     

0121 561 1932 

* Up to 8 Ever changing guest beers * Up to 8 Ever changing guest beers * Up to 8 Ever changing guest beers ---   including one real cider * Country fruit wines *including one real cider * Country fruit wines *including one real cider * Country fruit wines *   

CAMRA National UK Club Of The Year Finalist 2007 *CAMRA National UK Club Of The Year Finalist 2007 *CAMRA National UK Club Of The Year Finalist 2007 *   
Opening hours: Mon Opening hours: Mon Opening hours: Mon ---   Thurs,  6.30 Thurs,  6.30 Thurs,  6.30 ---   12.00, Fri 4.0012.00, Fri 4.0012.00, Fri 4.00---12,  Sat 12.30 12,  Sat 12.30 12,  Sat 12.30 ---   1am, Sun 12.001am, Sun 12.001am, Sun 12.00---   

12:0012:0012:00   
We are a private members club, CAMRA Members welcomeWe are a private members club, CAMRA Members welcomeWe are a private members club, CAMRA Members welcome. . .    

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

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

Stewarts Road, Halesowen 
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Chester – A CAMRA 
Honeymoon (Part 2) 

On the way back to the hotel it’s raining 
again, so we just had to pop in to the Square 
Bottle, a 'Spoons....beer choice bonanza: 
they’re all on!!!!!! No coming soon/ not yet 
available! At first glance it looked 
exceptionally  busy, but plenty of tables were 
to be found on closer inspection in the dimly 
lit recesses. There’s a convivial buzz in the 
pub. The beer: firstly there’s Mordue Brewery 
Workie Ticket (4.5%) - Champion Beer of 
Britain 1997, and Nigel would say so, 
definitely moreish - a feast for the palette. 
Slater's Blitzen (4%) is next: ruby beer in 
name, not so much in colour: pleasant, 
rounded but no match for the Mordue which 
is almost certainly a four out of five!  But it’s 
time to return to the hotel, so maybe a second 
sup of the Workie Ticket will have to wait. 

After a brief rest at the hotel, it’s on to The 
Old Harker's Arms for dinner (reservation 
made the day before). It’s nowhere near as 
busy as the Saturday night, but busy enough 
to recommend a reservation if you want to be 
certain to eat at the time you want. There’s a 
good seasonal menu, plus a specials board. 
Good locally sourced food. Lots of choice, 
including 'while you wait' choices, starters, 
lighter things, mains, and even a whisky of 
the week.  There’s imaginative veg too. Good 
beer choice also: Titanic Stout (4.5%) - rich, 
flavoursome, “like a mixture of good coffee 
and good gravy”! Replete after a very 
enjoyable meal and the ale and wine, we retire 
for the night. 
Day Three 
Awakening to rain which thankfully cleared 
quickly we set off into Chester fortified by 
another very good breakfast. A bit of 
shopping and then back to the Spitting 
Feathers Brewery Tap, otherwise known as 

Gamul House, missed yesterday due to being 
packed. The main bar is in the 17th century 
hall. A marvellous interior,  a good range of 
beers On test today: Arbor Ales Conkered 
(4.1%), which was cloudy and tasted a tad 
sour. This was cheerfully replaced with no 
quibble. The pump was promptly tested and 
the beer removed from the board and then 
replaced. However, the Titanic chocolate and 
vanilla stout went down a treat; at 4.5% ABV 
it lives up to its name! Yum! Rich and full of 
flavour.  The Derwent Brewery Auld Kendal, 
ABV 5.7%, came next: quite pleasant, nutty 
brown, but not exceptional. 
We noticed a very good choice of imaginative 
food, locally sourced. Folks kept drifting in, 
but with no music or games machines it’s 
quiet and peaceful. Well worth a visit! Food 
being ordered looks very generous in portion 
size. 
Rather than slacking, it’s on to the The Albion 
(as it is closed on New Year's Day). Despite 
the initial impression (check out sign at front 
door!) we encounter  friendly and helpful 
staff. It’s a great little backstreet boozer with 
character & charm; very much aimed at a 
theme of take a step back in time to the early 
20th century. Glasses and t-shirts from 
visiting brewery reps are sold with all money 
going to their chosen charity. We got a 
gorgeous Jenning's glass and a few other bits 
‘n’ pieces that will hopefully be auctioned at 
the next Dudley Winter Ales Fayre. The beer: 
Harviestoun Haggis Hunter, ABV 4.3% 
(fruity, hoppy & a good refreshing thirst 
quencher) and Hardys & Hansons Olde Trip 
at 4.3%. A fuller, richer, rounded, nutty/
malted mouthful.  Liane goes for the Barefoot 
Pinot Grigio - very good; clean & fruity (and, 
we learn, freely available in supermarkets and 
off-licences – well worth keeping an eye open 
for deals). 
Locals and customers from further afield are 
very friendly and keen to recommend other 
pubs in Chester and also much further away. 
The staff  are the nicest we have met 
anywhere so far. We note that 
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accommodation is available on site. The pub 
started to fill up at 13:30, with more diners 
enjoying the affordable menu – reasonably 
priced and again locally sourced. By 2pm it’s 
fairly full - a favourite with those walkers 
doing the city wall tour.  Time to move on and 
maybe check out some other recommended 
hostelries. 
Next port of call: the Cross Keys (as 
recommended) - great mirrored and wood 
panelled bar –very attractive. Joule's ales are 
on tap. A sampler is available,  (3xthirds in a 
rack) the Pale, (mellow & rounded, 4.1%), 
Stumbling Monk, (a bit flat by the time I get to 
it, but rounded and flavoursome, 4.5%), and 
the Blonde (mellow, golden and Wheaty, 
3.8%). Nice to note the clean & fresh loos. 
There’s a good mix of music but at a sensible, 
conversation-friendly level. 
At ‘Spoonsville we tried The Forester but far 
too busy so back to the Square Peg for us; it’s 
busy but bearable. The beer: firstly The 
Workie Ticket, yes, sorry, same as yesterday. 
Still good and tasty! Then a chap wanders by 
in blonde & strawberry wig with obvious 
pregnancy bump! Hope it is not result of the 
beer! Peckish, we order a snack: the nachos 
plate is a huge 'snack' @ £5.09 - enough for 
three or more. 
There follows an excellent night at the hotel, 
celebrating and helping the New Year in…
without the help of any real ale, sadly. 
However, it is noted that the bistro/bar has a 
couple of possibles for later investigation, 
maybe. 
Day Four 
After breakfast, served with complimentary 
Buck's Fizz, and a short stroll through town, 
we somehow ended up at The Pied Bull at 
noon; coincidentally opening time. There are 
six ales on offer, including their own brews: 
Change-a-bull, Sensi-bull & Matador. Matador 
is listed as the award winning beer of 
Cheshire. Obtusely, I first sampled the Tatton 
Brewery Red Hot Poker (6%) - a flavoursome 
rich amber ale -  before moving on to the 
Change-a-Bull (5%) - mint chocolate stout 

(yes, really!)  I thought I misread  the pump 
clip, but it is, indeed, minty and very 
‘drinkabull’, though maybe not the best choice 
to follow the red hot poker. The Pied Bull is a 
pleasant, quiet hotel bar; seems an oasis for 
those walking off New Year along the city 
walls. Once again the staff are friendly and 
happy to chat if time allows – the barmaid 
hails from Ohio; as Bill Bryson said: well, 
someone has to! It’s a timbered lounge, clean 
and showing no sign of last night's excesses 
thanks to diligent work by the staff in the early 
hours, we’re told. ‘Only’ £8.15 for two halves 
plus large wine - bargain! Quiet background 
music does not intrude on conversation. Clean 
loos are a bonus and a refreshingly common 
theme in the pubs we have been visiting. We 
agreed that we would be happy to stay all 
afternoon. Had planned to move on and re-
visit any open pubs but decided to stay at the 
Pied Bull so Nigel could try some of the other 
beers.....(Liane says) just needs a pug puppy to 
make it perfect! 
Now on trial is the Sensi-bull (yes, it's malty 
and light & slightly hoppy - to me a sunny 
summer afternoon beer, 3.8%) and the award 
winning Matador - reminiscent of Old Swan 
Entire but with a more rounded flavour, 5%. 
The landlord/brewer has realised we’re on a 
bit of a crawl and recommends another pub to 
visit; only been open two weeks. Not many 
landlords send you out of their pub in this 
polite way! Eleven out of ten from Liane, for 
this friendly and helpful pub. The landlord 
now recommends another pub - he’s definitely 
trying to get rid of us! The Artichoke, near the 
Old Harker's offers interesting beer, eg, 
Budweiser with yeast in. No, he’s not trying to 
get rid of us after all – now comes an offer of a 
brewery tour, and a donation to the DWAF 
charity auction. This pub just gets better and 
better! Can't recommend it highly enough! The 
food looked and smelled good, but we’re still 
full from a large and late breakfast. But to 
show willing we purchase a bottle or two of 
conditioned beer to take away..... 
Based on the recommendations from the Pied 
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Bull, it’s on to The Architect near the castle 
grounds and race course. It’s another from the 
Old Harker’s (Brunning & Price) stable: 
stylish and pricey – a conversion of a Georgian 
building. When we get there it’s buzzing. The 
fact that many Chester pubs are closed this 
afternoon and the serving of food has attracted 
the crowd. However, it is light & airy and we 
opt to stay, perched on what seem to be the 
only two remaining bar stools. Liane tried to 
kill a child on arrival but he bounced – his 
parents told us it was quite commonplace and 
not to worry! For me, first up it’s a Brimstage 
Scarecrow (4.2 ABV) @ £3.50 - sweet golden 
with dry finish. My glass needed a good top-
up by request - short measures are the norm 
here, it seems!  
They have a good charity fund raiser: balance 
a coin on the floating lemon in a large glass 
vessel. Wins you a pint if you manage it – 
looks as though many don’t!  Looking around 
and over the grounds, this pub should be on 
the river bank at Henley – a summer venue. 
Unusually good views from the pub windows 
it forms an attractive setting. There’s ample 
outside terrace seating, but a bit nippy at this 
time, although there are folk using the 
benches. It’s clearly a venue for the well- 
heeled and no cosy back-street boozer. When 
you take a wander round, there are plenty of 
quiet & intimate nooks for a bite and chat 
though. There are six cask ales on tap in the 
bar, featuring 1-2 local brews. There’s a wine 
list of 50. There seems a quick turnover of 
customers today – the sun has brought them 
out. We note that the staff priority is serving 
customers rather than answering the phone so 
if you want to get in touch, better do it in 
person. The inevitable ‘comfort break’ heralds 
a visit upstairs where really smart facilities are 
to be found – very nice.  Suitably refreshed, 
we head back out into the chill afternoon air 
for the long walk back to the hotel and maybe 
a nap to make up for last night’s excesses 
before venturing out once more. 
The Artichoke is a brief walk onward along 
the canal-side from the Old Harker’s Arms. 
Based on the recommendation of earlier, we 

had changed plans for our evening and 
dropped in to book a table for an evening meal 
– we were lucky to grab the last table for two. 
There is, indeed, a varied choice of ales (4 on 
draft and more in bottles, both British and 
overseas), including the Offbeat Brewery’s 
Wild Blackberry Mild (yep, tastes of 
blackberries - a pleasant mild, a bit like gravy 
with fruitiness and only 3.8% ABV). The 
‘limited’ New Year menu is still extensive 
enough to challenge - imaginative and not 
cheap, but we'll see about value soon enough. 
There’s an eclectic bunch of customers. The 
young staff are friendly and with a ‘can do’ 
attitude. It’s another warehouse conversion but 
quieter than the Old Harker’s. Furnishing is 
funky black and white plastic chairs (more 
comfortable than they look) and plain wooden 
tables. It's a bar and restaurant/bistro, open for 
breakfast right through to midnight. It offers 
an excellent choice of wines with information 
on wall-mounted chalkboards. Also the drinks 
menu comes in booklet form.  
Is it value for money? Depends on your 
viewpoint and pocket: £7.50 for a starter?! But 
we shared the ribs anyway - yum! We couldn't 
find room for dessert following the mains. 
Delicious food, well thought-out, well cooked 
and well presented. Maybe those with larger 
appetites might be disappointed, as well as 
those who prefer plainer fare. It is not cheap, 
but it's darn good. Yes, we would return. It's a 
treat and we're worth it! 
Day Five 
After a good breakfast it’s time to go 
home...just as the rain starts again.  We’ve had 
a jolly decent few days, but it’s time to give 
the wallet a rest and try a few sub-£3 beers in 
the West Midlands. 

Competition  
 
Name the Bar Manager and 

Licensee of Moochers. 
Answers to 
Simon@orac.demon.co.uk 
Or 
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Diary 
Meetings, Socials & Events 
 
Stourbridge & Halesowen 
Contact Tony Morgan 01384 877396  
tonymorgan@morgs.org.uk  

September 
Saturday 21st 11am 
Minibus Trip to Weighbridge, Alvechurch 
Beer Festival, Contact Tony  For more info 

 
Thursday 26th 8pm 
Inaugural Stourbridge Beer Festival 2014 
Working Party Meeting, Duke William, 
Stourbridge  

October 
Wednesday 2nd 8pm 
Branch  Meeting  
Chop House, Windmill Hill, Colley Gate 
 
Saturday 12th 11am 
Minibus Trip to Green Hop Festival @ The 
Talbot @ Knightwick Contact Tony  For more 
info 
 
Thursday 17th  8pm 
Silver End - Amblecote Marking Social 
Start 8.00 p.m. New Talbot, 8.30 p.m. New 
Wellington, 9.00 p.m. Starving Rascal, 9.30 
p.m. Swan, 10.00 p.m. Robin Hood 10.30 p.m. 
Maverick. 

November 
Wednesday 6th 8pm 
Branch meeting  
Royal Oak Manor Lane, Lapal, Halesowen 
 
Thursday 14th 8pm 
Short Cross Marking Social 
Start 8.00 p.m. Whitley, 8.45 p.m. Hawne 
Tavern, 9.30 p.m. Edward VII, 10.15 p.m. 
Waggon & Horses 

Dudley & South Staffordshire 
Contact Pete Clarkson 07912285030 
scousecanary@yahoo.co.uk  

September 
Wednesday 18th 7:30pm 
Smethwick / Bearwood Scores Crawl  
Starts at Dog, ,Hagley Road, Bearwood  
 
Monday 23rd 8pm 
Branch meeting  
White Lion, Sedgley DY3 1FJ 
 

October 
Monday 7th 8pm 
DWAF Meeting 
Park Inn, Woodsetton  DY1 4LW  
 
Thursday 21st 8pm 
DWAF Meeting 
Park Inn, Woodsetton  DY1 4LW  
 
Thursday– Sunday 24th-27th  
Old Chainyard, Coseley, WV14 9DW  
Beer Fest - social Thurs  
 
Saturday 26th  
Gloucester Trip – Cider Pubs  
 
Monday 28th 8pm 
Branch meeting 
Saltwells, DY51AX 
 
Tuesday 29th 
Langley / Oldbury Scores Crawl  
Starting at Crosswells Langley 7.30pm 
 

November  
Monday 4th  8pm  
DWAF Meeting 
Park Inn, Woodsetton  DY1 4LW  
 
Monday 18th  8pm 
DWAF Meeting 
Park Inn, Woodsetton  DY1 4LW  
 
Wednesday 20th  
Coseley / Dudley Scores Crawl  
 
Monday 25th  8pm 
DWAF setup Volunteers Welcome 

GBG 2013 
53 Chawn Hill 
Stourbridge 
West Midlands 
DY9 7JA 
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Hitchmough’s Lost Pubs 
Can you identify this pub? 
 

 
 
 

The solution to 22 was the ALBION, 71, 
Commonside, Pensnett.  It was owned by 
Tipton's Lion Brewery in the 1890s, and ended 
its days in 1998, as an Enterprise pub.  It is 
still there, but converted into flats. 
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