
 

                          www.stourbridgecamra.org.uk & www.dudleycamra.org.uk                        www.stourbridgecamra.org.uk & www.dudleycamra.org.uk                           www.stourbridgecamra.org.uk & www.dudleycamra.org.ukwww.stourbridgecamra.org.uk & www.dudleycamra.org.uk  

ALES & TALESALES & TALES  
The newsletter for the Campaign for Real Ale in The newsletter for the Campaign for Real Ale in   

Stourbridge & Halesowen and Dudley & South Staffordshire Stourbridge & Halesowen and Dudley & South Staffordshire   

 

SUBSCRIBE 

 

 

 

 

 

Get Me BEFORE  

I get to the pub 



2                                                Ales & Tales  24  

 

WYE’S WORDS No. 17

ONE GOOD ROUND
DESERVES ANOTHER“ ”

SHARE OUR TASTE FOR REAL LIFE

HPA is a truly delightful pale ale that gives thirsty real-ale lovers a taste 
that’s distinctively different. Carefully made using Celeia and locally 
grown Target hops, HPA is smooth on the palate and boasts a citrus hop 
aroma leading to a balanced bitter fi nish. 4.0% ABV

 facebook.com/wyevalleybrewery   @wyevalleybrew
www.WyeValleyBrewery.co.uk
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Meet the ......Licensee 

Fountain, Lower Gornal 

Name,  occupation? 

Alan Davis, Owner & Licensee, Fountain, 

Lower Gornal. 

 

What was your first drink? 

Banks‘s Bitter. 

 

What are your hobbies and interests? 

Riding my motorcycle and supporting 

Kidderminster Harriers football club. 

 

What is your favourite beer? 

Any Real Ale. Titanic Wreckage, in 

particular. 

What is your favourite food? 

A good curry – Tawa. 

What is your favourite drink that’s not 

real ale? 

Pironi 

 

What is your favourite Music? 

Northern Soul and Motown 

 

How did you get started in the trade? 

In the 80‘s my carpet 

business was in 

decline. I was stood 

at the bar in the Red 

Man in 

Kidderminster and 

thought… ―This is 

the job for me‖. The 

rest is history. 

 

What’s the history 

of your pub/club? 

First licensed in 

1853. There was an 

onsite brewery and a 

community shop. 

 

 

 

What’s the best & worst thing to happen 

to the industry in the last 5 years? 

The worst is the way supermarkets are 

selling beers as loss leaders to the detriment 

of community pubs and the way beer duty 

increases year on year leads to unfair 

situations for pubs. 

 

What are your aspirations for the 

business? 

Sell it and have a long and happy retirement. 

How do you think CAMRA could help you 

in your business? 

Host more events in my pub. 

 

Which is your favourite pub? (Could be 

anywhere in the country as long as you don‘t 

own it.) 

Currently it is the Black Swan in Ironbridge. 

Best pub of all time is the Vine (Bull & 

Bladder), the Bathams brewery tap in 

Brierley Hill. 
By Steve Thompson 



 

                          www.stourbridgecamra.org.uk & www.dudleycamra.org.uk                        www.stourbridgecamra.org.uk & www.dudleycamra.org.uk                        5  

 
 

G27

Bottle Conditioned  Real AleBottle Conditioned  Real Ale

27 HIGH STREET, CRADLEY HEATH, WEST MIDLANDS, B64 5HG
OPPOSITE TESCO   Tel: 01384 620238
27 HIGH STREET, CRADLEY HEATH, WEST MIDLANDS, B64 5HG
OPPOSITE TESCO   Tel: 01384 620238

SUPPLIES FOR ALL GRAIN BREWING,
KIT BREWING,

WINE & CIDER  MAKING
EQUIPMENT SALES & HIRE

Kits from
FESTIVAL MUNTONS YOUNGS
WOODFORDE’S HAMBLETON BARD

BREWFERM     BETTER  BREW
TOM CAXTON GEORDIE COOPERS
BREWMAKER     SOLOMON GRUNDY

BEAVERDALE WINEBUDDY
CANTINA     CALIFORNIA  CONNOISSEUR

CELLAR 7     MAGNUM

Kinver Edge
Kinver Half Centurion
Kinver Khyber
Kinver May Bug
Kinver Over The Edge

Discounts on bottled beer to CAMRA members

Exclusive to BrewmonkeyExclusive to BrewmonkeyAAnnggeell  GGiinnggeerr  SSttoouuttAngel Ginger Stout

BathamS
Best Bitter £1.99 per bottle

a case of 12 bottles



6                                                Ales & Tales  24  

 

Green Hop Festival 

The Talbot at Knightwick 

We enjoyed the Green Hop festival at the 

Talbot Knightwick in 2012 so much that we 

decided to make a return trip this year.  To say 

the arrangements went smoothly would quite 

frankly be a lie, in fact it was rather a 

headache.  Support was so popular for this 

event that we soon, due to a communications 

‗cock-up‘,  over-filled the minibus and had to 

arrange an additional 6-seater taxi to  avoid 

disappointing any of our members.  Emails 

were exchanged with the transport company – 

all good so far! 

Then on Saturday 12 October, the majority of 

the party waited outside the Duke William in 

Stourbridge.  The taxi with the 4 picked up in 

Halesowen, arrived on time and set off with 2 

extra passengers from Stourbridge.  Next the 

minibus arrived – empty – the driver had not 

been informed of the first pick up of 3 people 

from the New Inn in Wordsley.  Not to worry, 

phone calls were exchanged to reassure the 

Wordsley 3 that they hadn‘t been forgotten 

and were duly picked up.  En route the ‘sat-

nav‘ missed a turn and we ended up travelling 

along a narrow country lane – very well 

negotiated by Taz junior, our driver.  This 

route afforded us the most fantastic views of 

the Worcestershire  countryside – a 

spectacular part of the country, right on our 

doorstep. 

We were all rather thirsty by the time we got 

to the Talbot.  The festival offered 36 different 

beers, 14 of them brewed using green hops.  

This year many of the local brewers had 

collaborated with the hop growers of 

Herefordshire, Worcestershire and Shropshire 

on a project to inform the public about the 

importance of hops grown in the English 

midlands.  The festival featured a beer from 

each of the participating breweries. More 

information on the Hopshires project may be 

found at www.thehopshires.co.uk. 

Cider and perry were also available from 

Oliver‘s of Ocle Pychard, plus a curious 

concoction called ‗Rhubarb Cider‘ from 

‗Steve the Chef‘ of Pershore.  The description 

explained that this was not really a cider and 

that it probably didn‘t have a name, yet urged 

the drinker to try it anyway! 

The local breweries were all well represented, 

with Malvern Hills supplying 3 different green 

hopped beers.  Teme Valley provided 6 of 

their own beers, including Hop Nouvelle, 

using green hops.  There were also a few from 

outside the region – surprisingly none from the 

other traditional hop growing region of Kent – 

including an unexpected offering from 

Skinner‘s in Cornwall, named simply Green 

Hop, which proved very popular amongst our 

party. 

All the beers were well presented and 

enjoyable.  For old time‘s sake we had to try 

the ‗Green Manalishi‘ 4.5% from Irwell 

Works Brewery, Ramsbottom, Lancs.  (Yes 

we‘re aging hippies and have fond memories 

of the ‗real‘ Fleetwood Mac).  Musical 

entertainment was belting-out in the marquee 

and along with pork baps – always works well 

with beer – the day was almost perfect ! 

We had arranged the transport to pick us up at 

7 pm – or so we thought.  The minibus duly 

arrived and the passengers climbed aboard.  

Unfortunately the taxi was late – there 

followed several phone calls between the 

anxious taxi passengers, Adrian, the minibus 

driver and his office.  Glad to say the taxi did 

turn up, an hour late, to transport everyone 

safely home. By Joy Stevens 
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National Winter Ales Festival 2014 

19th - 22nd February 2014 

The Roundhouse, Derby, DE24 8JE 

2014 sees CAMRA‘s National Winter Ales 

Festival move from Manchester to 

Derby.  The venue is historic as Derby‘s 

Roundhouse is the 

world‘s first and oldest 

surviving railway 

roundhouse. It was originally 

developed in 1839 by four 

rival rail companies, 

including North Midland 

Railway (NMR) for whom 

George Stephenson and his 

son Robert were engineers. 

Located in the Midlands, 

Derby is excellently placed to 

receive real ale from all 

around the country thereby 

ensuring there is a good 

selection of different Brewery‘s beers from all 

over the UK. 

The Roundhouse itself will have stillage 

around it serving real ale, 

cider, perry, continental beer 

and mead (honey 

wine).  There is a corridor 

leading to another stillaged 

area known as The Carriage 

Room which will include the 

Champion Beer of Britain 

beers to be judged in the 4 

style categories.  Live music 

in the evenings will be in an 

additional marquee.  Overall 

the capacity for the venue is 

2,500. 
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Meet the new kids on the block… 

Green Duck Brewery Co!  

Name, age, occupation? 

Paul Williams, 35, Brewery joint MD  

What was your first drink? 

Non-ale was probably K cider, first ale was 

Enville Ale 

What is your favourite beer? 

Drunkun Duck 

How did you get started in the trade? 

My old man spent most of his working life in 

the trade so it was fairly inevitable, my first 

job was at the age of 12 bottling up on a 

Saturday and Sunday morning, I did that for 10 

years and have been in the trade, in some 

shape or form, ever since! 

What’s the History of Green Duck? 

My friend and business partner conceived the 

idea around 18 months ago; he comes up with 

all the pump clip designs and recipes. The 

beers were brewed on somebody else‘s 

equipment  to get the name out there and 

establish a demand whilst saving for 

equipment. That‘s where I came in earlier this 

year, I invested and we bought an 8-barrel 

plant from Naylors in Yorkshire and took a 

unit on the Gainsborough Trading Estate next 

to Base Studios. It is a great old style industrial 

unit and we have built a tap room, the 

Badelynge Bar, with a glass wall overlooking 

the brewery. Access is from Rufford Road and 

we‘re open to the public on Friday evenings 

and Saturday afternoons. Our concept is to pay 

£10 entry where you will be given a pint glass 

that can be filled up to 4 times and you can 

take the glass away with you. 

Why Stourbridge? 

My partner is Stourbridge born and bred. I‘m 

from Wombourne originally but as soon as I‘d 

developed a taste for ale I realised there was a 

shortage of decent pubs there so moved to 

Wollaston to quench my thirst. Incidentally, 

our brewery and bar are conveniently located a 

5 minute walk from Stourbridge Junction train 

station and a 10 minute walk from the High 

Street. 

Do you offer brewery tours? 

Nothing official, but you are able to see 

exactly where the magic happens through the 

glass wall that divides the Badelynge Bar from 

the brewery, if you want to have a look around 

when the bar‘s open, just ask! 

How many batches of beer are brewed in a 

single day? 

We have the ability to brew up to 56 firkins 

per day. 

Is your beer suitable for vegetarians and 

vegans? 

No, like most breweries, we do use isinglass 

for clarification. We will be developing some 

unrefined beers that will be suitable so watch 

this space………….. 

In which pubs locally can I find your beer? 

(Stourbridge/Halesowen/Dudley/South Staffs) 

Obviously the Badelynge Bar if you want to 

class that as a pub, also our guest brews can 

generally be found in the Robin Hood, 

Amblecote, Graham‘s Place, Wollaston and 

the Cottage, Kingswinford 

What is the biggest problem you face as a 

microbrewery? 

Everyone says the beer tax so I‘ll avoid that 

one; I‘d say possibly competition, there‘s over 

1000 microbreweries out there now and they 

seem to be popping up all the time. I think it‘s 

great for the drinker as it offers a great choice 

but I do fear that the marketplace will become 

a little overcrowded at some point. 

How do you think CAMRA can help your 

brewery? 

By coming down to the Badelynge Bar in their 

droves every Friday and Saturday! 

Which is your favourite pub? (Could be 

anywhere in the country as long as you don‘t 

own it.) 

Lord Clifden, Birmingham or Royal Hotel, 

Hayfield  

BY Mat Merrick 
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Badelynge Bar

Separated from the Green Duck Beer Co. 
Brewery by a glass wall, drink a pint of real
ale whilst viewing the equipment on which
it was brewed. Based in an old engineering 

factory, conveniently located within a 5
minute walk from Stourbridge Junction
train station, and a 10 minute walk from 

Stourbridge High Street.

£10 entry includes up to 4 pints of ale or cider and the pint glass to 
keep (soft drinks available to purchase separately).

Bierkeller style benches, or relax in our retro lounge area. 

Fresh homemade cobs, gourmet scotch eggs and snacks available, 
or bring your own food.

Games area with old fashioned board games – fun for all the family!

Open Fridays 4pm-8pm and Saturdays 12pm-6pm 

Look for the green door on the 
outer wall of the Gainsborough 
Estate, Rufford Road, Stourbridge.

Ample free parking available, use 
google maps from Stourbridge 
Junction or use the number 287 
bus to New Farm road.

Christmas Beer & Cider Festival 26th –28th December, 12pm – 6pm

£1 off for CAMRA members during December*
*£1 off £10 entry upon production of a valid CAMRA membership card.
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A sixteen mile circular cycle route from 

Shifnal railway station  

Getting to Shifnal is easy, with 

direct trains running hourly 

from Birmingham New St, 

Sandwell & Dudley and 

Wolverhampton stations. As it's 

a London Midland service, there 

are no restrictions on bicycles as 

long as there is room. 

From the station, I cycled the 

four and a half miles to Madeley 

along the busy A4169, and my 

first stop was the All Nations. 

This legendary brew pub is one 

of only four in Britain that survived the 

onslaught of the big brewers in the 1970's (the 

others are the Old Swan, Netherton, the Three 

Tuns, Bishop's Castle and the Blue Anchor, 

Helston). The pub still brews Shires beers out 

the back, and I began with a Dabley, a thirst 

quenching 3.8% pale ale, named after the lane 

along the front of the pub, (now called 

Coalport Rd). I also sampled Rowton Total 

Eclipse, another local pale ale brewed with 

organic malt grown on the brewer‘s own farm, 

and from N. Wales the altogether maltier New 

Plassey Cwrw Tudno. The pub's fourth hand-

pump served Hobson's Town Crier, an 

excellent local ale. 

If you are feeling energetic, you can cross the 

main road via the footbridge and follow the 

Silkin Way, South, down to the river Severn 

where the Shakespeare, the Boat (over the 

Jackfield foot bridge) and the Ironbridge 

Brewery are worth a look. Bear in mind it's 

back uphill to continue the route. From 

Madeley it's a six mile level ride north mainly 

along the Silkin Way (on Nat Cycle Route 55), 

a former rail line converted to a cycle and 

walkway, named after new town pioneer 

Lewis Silkin.  

The Crown in Oakengates is one of three 

R.A.T (Real Ale Triangle) pubs in the town all 

within a few yards of each other - a pub crawl 

where you could literally crawl! The eight 

beers on sale varied in 

strength and style, and my 

Phoenix Hopsack was again a 

light quaffy summer beer as 

befitting the hot weather. Real 

cider is served too, and the 

pub also sells cheese and free-

range eggs from a local farm. 

The Old Fighting Cocks, 

opposite, is now owned by 

Ironbridge Brewery. Serving 

their own beers and guest 

ales, plus 'craft keg' beers, 

more real cider and best of all, no Carling. My 

Ironbridge Wrekin Pale Ale was again a 

perfect light summer ale. The third 'prong' of 

the triangle is the Albion next door, which I 

didn't have time to visit on this trip but is also 

well worth a look. Anyone flagging by this 

point can get the train back from Oakengates 

station, just round the corner. 

Although just a mile from Oakengates, the St 

Georges Social Club is at the top of a 

substantial hill on the old Roman Watling 

Street, which was incorporated into Thomas 

Telford's nineteenth century London to 

Holyhead route, but a quiet road today. The 

large main bar in the modern clubhouse has 

smart social club décor, with well upholstered 

banquettes around the edge of the room and 

chairs in the centre, all giving limited views of 

the cricket field. The eclectic selection of  

mainstream real ales, available on my visit 

were Jennings Cumberland, Banks's Bitter, 

Slater's Top Totty, Holdens Golden Glow and 
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Salopian Golden Thread. The club 

was busy at 7.30pm, although a 

hot and sunny Friday in July could 

have swelled the numbers a little. 

Both my Top Totty and Golden 

Glow were in top form. I decided 

to eat here and the good quality, 

excellent value pub grub is 

recommended.  

From here it's a pleasant ride 

mainly downhill along dedicated 

cycle ways and rural lanes back to 

Shifnal. I headed to one of my 

favourite pubs, the timber framed 

17th century White Harte Inn, 

which was up to its usual high 

standard. Run for over 20 years by the same 

landlord Andy, the beers are kept in superb 

condition. My Wye Valley HPA was sublime.  

A fellow punter I was chatting to 

recommended the Anvil Inn near the station, 

and I finished here. This back-street free house 

served two beers; Everards Tiger and Exmoor 

Gold. The unspoilt old room is made 

up of a formal lounge partially 

screened from the friendly bar. I was 

soon nattering with the regulars and 

the landlord, who said he only 

provides as many ales as he can keep 

in good condition. As someone who'd 

much rather visit a pub with one good 

beer than eight hand-pulls serving 

vinegar, I agreed wholeheartedly. 

Anyone with a little more time (or 

stamina) may also like to try the 

Oddfellows Wine Bar, where the beer 

is also good. 

It was an uneventful 35 minute 

journey back to Sandwell & Dudley 

station, and cycling home I managed to resist 

the beery charms of the JDW Court of 

Requests in Oldbury, which opens late every 

night.  

By Will Westbury 
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Chocks Away – Trip to the Weighbridge Beer 

Festival, Alvechurch 

On a cold, damp Saturday morning in May, 

about a dozen of us were huddled outside the 

Duke William in Stourbridge waiting for Taz‘s 

Taxi (aka Castle Cars Minibus, Dudley) to 

whisk us off to our intended destination. Take 

up for the trip had been slow, possibly 

because, when publicising the trip, the Hon 

Sec. had forgotten to mention that there just 

happened to be a beer festival on at the time of 

our visit! The weather might also have played 

a part – it still felt like winter back then! You 

could also have got there by public transport 

but it would have used up valuable drinking 

time! For whatever reason, the rest of us 

seemed to be outnumbered by Stourbridge 

Family Stevens (drafted in to fill the mini-bus; 

AS). 

Arriving at the Weighbridge (Redditch & 

Bromsgrove Branch pub of the year 2012 and 

2013 and West Midlands Regional Pub of the 

Year 2012) just after noon, we queued up at 

the bar for our tokens and glasses and supped 

our first drinks. The weather precluded sitting 

outside so the party went indoors and found a 

comfy snug of which the only two occupants 

were Birmingham Branch CAMRA members. 

We were able to fill it to capacity and this 

became our HQ for the entire afternoon. The 

30+ festival beers and ciders were all outside 

under a makeshift stillage. All beers cost £1.50 

per half and we were soon getting stuck into 

them. There were also beers available at the 

bar but these were separate from the festival 

beers so you had to pay real money for them. 

Food was available either from the barbeque 

outside (burgers etc.) or from the bar inside 

(baguettes). As the weather improved, the 

throng were entertained by what I can only 

assume was a troupe of Goth Morris dancers! 

 

At one stage a breakaway group led by our 

chairman elect went on an expedition to the 

Crown, Withybed Lane, a short stroll along the 

canal, and got soaked for their troubles – 

serves them right! 

 

Meanwhile, back at the Weighbridge it was 

good to see that some of the beers were 

starting to run out (assuming you‘d already 

drunk them!). Having had our fill, and a 

thoroughly enjoyable time, we were picked up 

by Taz and deposited back in Stourbridge at 

around 7.00 p.m. 

 

Weighbridge Beer Festival – part 2 

 

Following on from the success of the spring 

festival, we organised a second trip to take in 

The Weighbridge, Alvechurch, autumn beer 

festival on Saturday 21st September.  

Unfortunately interest was insufficient to 

justify the cost of hiring a minibus.  

Nevertheless 5 members from Stourbridge and 

Halesowen made the trip by train.  The 
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Plough Wollaston 

Weighbridge is conveniently located near to the station, and the train journey added to the day.   

 

The weather was much kinder in September and we were once again entertained by the Goth 

Morris dancers.  This time they were joined by a group of drummers.  There was a varied 

range of beers from all over the country, with the menu helpfully marked with the beer colour.  

There were also 10 ciders and 4 perries on offer. 

 

Quaffers have different approaches to choice of beverage, personally I try to start with lower 

strength beers and gradually move upwards.  This time I also remembered my purse, avoiding 

the embarrassment suffered at the spring event. 

 

Selection on description can prove misleading.  One of the beers I tried was described as a 

traditional IPA – my scribbled comments ―interesting but not trad IPA‖!  It is a difficult task 

and we all have different opinions.  My top marks went to Grafton Nottinghamshire Lady 

Ruby at 4.5% while Tony Morgan‘s comments on our local brewery, Angel Ale – ―Ooh Aah 

Paul McGrath‖ – summed up his favourite of the day (I think!). 

 

We rounded off the day with a stop at The Old Contemptibles in Birmingham located between 

stations on the way back.  A Saturday evening at a popular city pub provided quite a contrast 

to the rural feel of Alvechurch.  We all enjoyed our day, deciding that the train was a good, 

cheap means of travel for a group. 

Tony Morgan (spring) Addition and photos by Joy Stevens   
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Manchester Beer Festival 

When CAMRA decided that it was time that 

the National Winter Ales Festival's nine year 

tenure in Manchester came to an end, there 

was some degree of outcry both from those 

volunteers who had pulled the festival together 

for many years and from the drinkers who had 

enjoyed the annual January festival. 

Nine months on from the final event in 

Manchester, that decision by CAMRA may 

well have been the best thing that ever 

happened for festival goers in the region - 

without it, the Manchester Beer & Cider 

Festival would never have been conceived. 

The new festival takes the same slot in the 

January calendar (22nd - 25th January) and is 

shaping up to be Manchester's biggest and best 

ever beer festival. The biggest coup for the 

organisers was securing the amazing setting of 

Manchester Velodrome for the event - not the 

adjacent café used for the small warm up event 

in August - the actual Velodrome itself. As a 

building, it's simply stunning to stand inside 

that track and marvel at the scale of the place - 

and that's without any beer in it. 

Set on the floor inside that steeply banked 

track will be the largest range of beers and 

ciders ever offered in Manchester. There will 

be well over 300 cask conditioned craft beers 

alongside a bar full of real ale in a bottle 

(drink in or take away) - every beer that is 

ready for sale will be available from the first 

session until it is sold. The cider and perry bar 

is expected to offer at least 75 different ciders 

and perries - all made from fresh apple or pear 

juice. 

If the best of British beers isn't enough, then 

the 'Bière sans Frontières' bar will be 

importing the very best beers brewed for 

Germany's Oktoberfest alongside Belgian, 

Dutch, Czech and American beers - far too 

many to mention. Some of the most cutting 

edge breweries in the country including 

Marble Beers, Hawkshead, Liverpool Organic 

and Ilkley Brewery will be hosting their own 

bars offering a larger range of their beers than 

the three main cask bars can accommodate 

plus offering the chance to meet their brewers. 

In total there will be no fewer than 16 bars to 

visit. Surrounding these are some 1700 seats 

from where visitors will be able to look over 

the festival floor and watch cyclists riding the 

track. The Great Britain Cycling Team have 

training sessions on the track twice a day 

which will continue throughout the festival 

alongside other clubs and taster sessions. 

The festival kicks off at 4.30pm on 

Wednesday 22nd January and runs through 

until Saturday evening. The Velodrome is 

easily accessible via Manchester's Metrolink 

tram network - its own Velopark station is 

served by trams every 12 minutes - with the 

216 and other bus routes from Manchester 

even more frequent. CAMRA Members will 

be entitled to free entry all day Wednesday 

and Thursday with discounts on entry at all 

other times. 

To find out more, visit the festival website 

at  www.manchesterbeerfestival.org.uk  and 

for all the latest news you can follow the 

festival on twitter on @mancbeerfest or 

at  facebook.com/ManchesterBeerFestival 
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Christmas
Eve Party

£15 in advance £20 on the door

SuperbPartyBand
ALIVE&KICKING

Disco‘til late
PerformancesthroughtheDecades

JANUARY & FEBRUARY
SPECIAL OFFER
FREE FUNCTION ROOM HIRE

FOR ALL YOUR PRIVATE PARTIES
TERMS AND CONDITIONS APPLY

CHRISTMAS DAY
MEAL & SHOW

Doorsopenfrom1pm‘tilearlyevening
5courseChristmastraditionalmeal

LiveChristmassingingfrom
smoothtorockandroll

£60.00Adults £40.00 Children -advanceonlysale

NEW YEAR’S EVE PARTY
FEATURING

RobbieWilliams
MasqueradeDiscoParty

4CourseNewYearsEveMenu
£50.00 ADVANCE ONLY SALE
SOLD OUT

www.inndividual.co.uk
for more information go to

A449.KIDDERMINSTERROAD
WALLHEATH.WESTMIDLANDS.DY60EN

T:01384273763

E:kingfisher@inndividual.co.uk

JANUARY 2014 ACTSJANUARY 2014 ACTS

pre-book now & check website for future actspre-book now & check website for future acts
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SATURDAY4TH JAN
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FRIDAY10TH JAN
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SATURDAY25TH JAN
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SOUL&MOTOWN
THEREALISTIC’S

FRIDAY7TH FEB
80’SNIGHT

SATURDAY8TH FEB
UB40LABOUR

OFLOVE

SATURDAY1ST FEB
SOULNIGHT
THECOMMANDMENTS

01384686000
NEWFASTRESPONSETICKETLINE

FEBRUARY 2014 ACTSFEBRUARY 2014 ACTS

DECEMBER 2013 ACTSDECEMBER 2013 ACTS

80s
NIGHT
ALIVE&KICKING
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TOPOP
JAKEHENRY

LADYGAGA
KATYPERRY
CHARLOTTEHOPLEY
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80s
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CHRISTMAS
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ABBA
TRIBUTE
UKBJORN
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New Talbot 
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Holden’s “The Waterfall” 

132 Waterfall lane,  

Cradley Heath,  

B64 6RG 

Tel 0121 559 9198 

An Authentic Victorian pub offering 

10 Real Ales, 4 Ciders, 20 Fruit Wines 

Including Holden’s Glow, Holden’s Black Country Lager, Black Country 
Bitter & Special. ,Bathams Bitter , Enville Ale & Pardoes  

plus 5 rotating guest Ales 
Black Country food a speciality – Faggots, Grey Peas & Bacon, Stewpots,  

Steaks & Mixed Grills 

All home made 

A Warm Welcome awaits you. Open fires 

Fabulous Real Ale and hearty food at the wWaterfall 
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The

Lenches Bridge
The

Lenches Bridge

2 HIGH STREET PENSNETT DY6 8XD TEL: 01384 830900

www.inndividual.co.uk

WINTER PRICE CRASH
ENVILLE ALE • ENVILLE GINGER • BUTTY BACH

GOLDEN GLOW • OLD PECULIER

Eight of the Finest Cask Ales including

ALL REAL ALE FROM£2.60
£2.50TOCAMRA MEMBERS MEMBERSHIP

CARD MUST
BE SHOWN

john smith’s

smooth flow
only£1.99

VARIETY OF FRESH
CRUSTY COBS +

BAG OF CRISPS + SALAD
only£1.99

six DIFFERENT CHOICES OF MEALS
INCLUDINGFISH+CHIPSORBURGER+CHIPS only£2.99EACH
ORDER A PINT OF JOHN SMITH’S, CARLING
OR FOSTERS WHEN ORDERING FOOD FOR £4.99

CARLING &
FOSTERS

only£2.19

Beer Garden
Bar Snacks

full

package

Accommodation
evening meal+breakfast
only£30.00 per person per Night

All Rooms Ensuite with WiFi and LED TV
discount available for long term stay
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 Ale in Oswestry 

Early in October saw a busy day for CAMRA 

activities. Stourbridge & Halesowen  branch 

had organised a trip to the Green Hop festival 

at the Talbot Knightwick, a Chairman‘s crawl 

in Wolverhampton and a Regional CAMRA 

visit to Oswestry. Having looked at the 

transport arrangements for Oswestry I was a 

bit daunted as there is not a rail station in this 

town but it seemed like an interesting day as I 

don‘t ever remember going to Oswestry 

before. Departing my home in Netherton at 

9.05 am, I eventually arrived in Oswestry at 

12.15 after 2 buses, 2 trains (via Shrewsbury) 

and a bus from Gobowen to Oswestry. The day 

out had been sparked by the production of an 

Oswestry pubs leaflet 

showing 20 real ale 

pubs in Oswestry. 

 

The first pub to visit 

was the Plough. The 

only beer on offer 

was Stonehouse 

Station Bitter. I 

discovered later that 

there were originally 

3 beers available but 

two of them were not 

drinkable when the 

CAMRA group 

arrived. (Personally, one of my pet hates is 

walking in to a pub at opening time and being 

served beer that is not of ―merchantable 

quality‖, why can‘t licensees/duty managers 

check the quality of their products when 

offering them for sale). Having got that off my 

chest the Stonehouse bitter was quite good and 

made a pleasant start to the day. As well as the 

beer there were 2 ciders available. 

 

Our second pub was the Griffin, Big Hand  

Green Demon was my selection along with 

several others of our group. Unfortunately this 

beer was also off. To be fair the licensee did 

come and change all the beers. Westgate 

Fireside was the replacement, a new tick, for 

some of  the group. Not sure that a Greene 

King beer produced under the brand name of 

Westgate brewery was something I would have 

originally chosen but it was fine. 

 

The next pub to visit was the Olde Vaults. This 

pub is the second brewery tap of Offa‘s Dyke 

brewery, a brewery established in 2007 and I 

chose the Barley Gold, a light amber session 

beer. Many chose Offa‘s Dyke Grim Reaper, a 

dark smooth beer with roast barley and 

chocolate flavours. 

 

From here we moved on to the Fox where 

Shipyard Double 

Thumper was on the 

bar. Shipyard seems 

to be an attempt on 

the part of Marston‘s 

to disguise their in-

house guest beers. At 

5% it was typical of 

the company being 

sweet, mid brown 

and malty. Bring 

back the light Golden 

Sunbeam. 

 

The day was drawing 

on as we entered the Bell. Jennings 

Cumberland Ale was my choice, nothing 

scintillating but a perfectly reasonable drink. 

 

I finished off in the Oak drinking Stonehouse 

Cambrian Gold. This was probably the best 

beer of the day and a pity we do not see more 

of their beers in the Black Country. 

 

The pubs leaflet is currently available on the 

Dudley & South Staffs branch website: 

 
BY Steve Thompson  
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Netherton Rangers and their trip to Australia  

Each year Dudley Winter Ales Fayre supports 

worthy causes from its charity fund which is 

generated from donations of cash or unused 

beer tokens. Last year we made a donation to 

support the Netherton Rangers and their trip to 

Australia, 

G‘Day from Netherton Rangers! 

Wow……amazing…cool.…the opportunity of 

a lifetime…I will never forget this trip….. just 

a few of the words used to describe the 

fabulous experience we had ―down under‖ in 

Australia. The planning and preparation must 

have been immense for our leaders with lots of 

things that we didn‘t even see or know about 

that made our trip so memorable and 

successful and a huge thank you must go to 

them and EVERYONE who supported us in 

whatever way they could to pack so much into 

the set timeframe of our Easter school 

holidays and budget. 

    We saw and did so much it would take a 

book to record it all, but in a 

nutshell………… After negotiations with 

various airlines to get the best deal we flew 

Emirates from Birmingham on Maundy 

Thursday, via Dubai, landing in Brisbane early 

on Saturday morning.  Having been mistaken 

for a football team by the taxi driver, we got to 

the YHA in time for breakfast, settled in and 

had rest! We were all very impressed with the 

YHAs in Australia with en-suite rooms, 

kitchen facilities, swimming pool, restaurant, 

bar in Brisbane we couldn‘t have asked for 

better. Close to the railway station too so we 

could get to places we wanted to visit like 

Surfers Paradise on Easter Sunday when we 

came across the national street entertainment 

championships, the only drawback was it 

rained!! But we made the most of our day on 

the Gold Coast.  

We each chose a day to plan on the trip and 

researched the possibilities which made the 

trip our own and gave us some responsibility. 

Our second day was a definite highlight as 

Paige, a hopeful wildlife photographer, had 

her day in Australia Zoo, home of Steve 

Erwin, the crocodile hunter. We cuddled 

koalas and wallaby‘s, sang kookaburra with 

kookaburras, fed elephants, saw the biggest 

crocs ever and patted kangaroos. The sun 

shone for us too and we said goodbye to rain 

for the rest of the trip. We had by now got into 

a routine of bed making, cooking, laundry and 

getting up which some of us students struggle 

with at home, but working as a group cooking 

meals and doing the washing bought us 

together as a team to get things done and get 

out to enjoy Australia! 

We met up with Robyn (a Guiding friend of 

Auntie Onas‘ whom she‘d met in Japan on 

another trip) and with Uncle Mark at the 

wheel of a hired mini bus we set off for the 

rainforest area, south of Brisbane to explore. 

Robyn took us off the tourist roads through 

beautiful scenery to O‘Reillys treetop walk 

where the boardwalk took us through the 

canopy of huge trees and some of us even 

climbed to the top of one tree for a 

magnificent view over the treetops. We 

enjoyed a picnic and Easter bunny chocolates 

before returning to the city via Karen‘s home 

(Robyn‘s daughter) literally in the middle of 

nowhere with rabbits, chickens, spiders, 

snakes and wild wallabies for company. It was 

interesting learning about her voluntary work 
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as a firefighter and how the local community 

work together on prevention and education of 

the bushfires which are at their height towards 

the end of the year in Australia‘s summer 

season.   

Our last day in Brisbane was a free day to go 

and do what we wanted……. We shopped, 

some visited museums, others went onto the 

manmade beach in the city centre and the 

leaders had a trip to the botanical gardens and 

a river boat cruise, plus we reckon they 

sampled some local brews too!! Our last 

evening meal in Brisbane was a treat, as Sarge 

had been thrifty with our food budget, we 

could eat in the restaurant bar at the YHA and 

we had to keep Uncle Mark company! We 

were away very early next morning to get our 

internal flight to Ayers Rock for the next leg 

of our adventure. We had contemplated a rail 

journey to Ulluru, but that would have cost 

more and taken valuable time off our itinerary, 

so we landed in the tiny airport in the middle 

of the desert, a far cry from the hustle and 

bustle of the city. A shuttle bus took us to the 

campground where we stayed for 2 nights in 

cabins….. a taste of the outback! 

  Ayers Rock was a magical place, full of 

character, history and its own unique 

atmosphere. We had the opportunity to do 

Aboriginal dot painting and join in traditional 

dances, we watched artisans burning 

meaningful patterns on wood and even tried 

playing a didgeridoo!   

We walked one of the many trails part way 

around the sacred rock and saw ancient 

carvings and learnt about its evolution at the 

visitors centre. It was at sunset one evening 

that Paige, Ellen and Emma made their 

Promise as a Ranger and had their badges, a 

very moving moment and one memory that 

will be etched on their minds for many years 

to come. We had an obligatory ―barbie‖ and 

also got up early to witness sunrise over the 

rock which was a wonderful sight of changing 

colours and landscape……… a magical place 

that we all enjoyed. 

So bags packed again and another 4 hour 

internal flight to Sydney with another change 

of watches…..we had almost given up trying 

to keep up with the time changes over the past 

3 days, going back and forth through time 

zones in this vast country! The YHA at 

Sydney was brilliant and from the roof top 

terrace we had birds eye views of the opera 

house and harbour in front of us and the bridge 

to our left. We could watch cruise ships 

manoeuvring in the harbour and the sights and 

sounds of the city below. The markets on 

Sunday were bustling with street entertainers 

and lots of local arts and crafts which we all 

enjoyed gathering souvenirs and gifts for 

home. We climbed one of the pylons on the 

bridge…… fantastic views across the city and 

here Emily and Hannah made their Ranger 

Promise. Then a short walk around the harbour 

and Lauren made her Promise on the steps of 

the iconic opera house. 

We met up with Rangers and Guides in 

Camden…. A good train journey north of the 

city, but they made us very welcome and we 
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enjoyed a KFC picnic tea and town trail to 

their headquarters. We visited national Girl 

Guide HQ and also met up with Rangers at 

Manly beach (Home and Away film setting) 

playing cricket on the beach and making fairy 

bread on the prom! A great bunch of girls and 

leaders who we hope will maybe come over to 

the UK to stay with us. For our last full day we 

had a coach trip to the Blue Mountains, west of 

Sydney; a beautiful part of Australia with 

fantastic scenery. We took a cable car ride, 

railway trip, visited a wildlife sanctuary and at 

the visitors centre saw a performance of 

Aboriginal dance. We also had a boat trip 

taking in the Olympic park on the way back to 

Sydney. A treat for our last meal too…….  at 

the Hard Rock Café before walking back 

through the lights of the harbour to the YHA. 

We couldn‘t leave without seeing (and 

paddling!) at the famous Bondi beach where 

we watched surfers and relaxed before our 

night flight to Dubai.  Through a Guiding 

friend, A.Ona had made contact with the 

commissioner for BGIFC (British Guides In 

Foreign Countries) in Dubai and Caroline 

welcomed us to stay in her home and meet her 

Rangers.   

We arrived very early to an already hot day 

and literally dropped our luggage and went the 

short distance to the beach. By 10.30am it was 

over 100 degrees and we couldn‘t walk on the 

sand without footwear and had to sit under 

parasols. We had the obligatory photograph by 

the 7 star Burj Al Arab hotel, then in the 

afternoon visited a huge shopping centre with 

its own fish tank and divers! We gathered with 

crowds outside the centre to watch the famous 

fountains and see the Burj Khalifa building 

before returning to Caroline‘s for a great BBQ 

with her Rangers……… It was very 

interesting to learn about each others typical 

day and the weather / cultural restrictions that 

shaped the United Arab Emirates. We 

swopped badges and addresses and hope to 

keep in touch with our new friends. 

The following day we were up quite early to 

make the most of the time we had……. off to 

visit the Jumeirah mosque, which was an 

interesting experience learning a little about 

the Muslim religion and their beliefs. 

Following this we took a river trip on a local 

boat, visited one of the many souks and 

practised bartering for souvenirs, then enjoyed 

an Arabic lunch with some new food to try. 

Then it was off to the museum to find out 

about some of the history of Dubai and the 

Arab region before we headed back to 

Caroline‘s for the evening. 

And so our adventure came to an end, 18 days 

packed with so many new experiences and 

memories that will last a lifetime and with new 

friends across the world, we hope that these 

friendships will last too and that we will meet 

again. Guiding gives us so many wonderful 

opportunities and opens doors to the world 

beyond our shores. We have so many people to 

thank for helping us on our journey through all 

the fundraising and preparation, the planning 

and negotiating for all aspects of our trip.                              

Thank you to EVERYONE who in ANYWAY 

helped to make this trip possible and for the 

donations and grants that were given to make 

our experience so special and memorable. 

Emily Smith, Leigh Felton, Aimee Thompson, 

Ellen Partridge, Lauren Perry, Emma Hancox, 

Hannah Smith, Paige Taylor and Leaders 

Fiona Lucas, Sarah Stanley and Mark Beatrup. 
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www.foresterswollaston.co.uk 
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Beryl's GBBF dress 

It's early June, the time of year for Beryl and 

Mick to start thinking about the Great British 

Beer Festival. Not if they are going, but is Bell 

going to make an outfit or not. The answer of 

course is ―yes‖ and says "I've already got some 

ideas but need a bit of help to get them to 

work. This year I'm not going to make one 

from woven material. 

 

I shall knit one with a CAMRA logo on the 

front or back". 

 

So it all started. A test piece of a 9" diameter 

logo in a 10" square was designed for a 

knitting pattern and duly knitted up using 

some spare black wool for background and the 

logo in white. Bell was pleased with the result 

but it needed to be improved for better effect.  

A week later the test piece, which was going to 

be binned, reappeared as a combined crotched 

and knitted top (nothing wasted then). 

 

Meanwhile on going discussions took place 

about the front and back design, what could 

and couldn't be knitted, what was and wasn't 

going to be included. During this period Mick 

was working on the rest of the artwork and 

converting it into a workable knitting pattern. 

Bell started work on the back of the dress 

using the general outlined ideas which were 

contained in her head and not committed to 

paper. A couple of weeks later all the artwork 

for the images was complete and converted to 

a knitting pattern ready for use on the dress 

front. 5 weeks of knitting while watching 

television and the job was complete and ready 

to wear.  

 

Only the headband and handbag were required 

to complete the outfit. 

If you haven't worked it out - the heads are 

from the GBBF logo 

 
By  Mick Aston 

BLUE BOAR, 27, Stone Street, Dudley 

Bilston and Willenhall Times 4/2/1928 

―The annual smoking concert and prize 

distribution in connection with the Dudley 

and District Fur and Feather Society was held 

at the BLUE BOAR HOTEL, Stone Street, 

Dudley, on Wednesday evening, when there 

was a good attendance under the presidency 

of Mr. R. Mathias (general manager of the 

Midland United Newspapers Ltd.)…..‖ 

 

From The Archives 

Beryl's GBBF dress 
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London Circle Line Crawl 

We were picked up by John & Julie Gill‘s son 

Sean at 8:45 on a Sunday morning and taken 

to Sandwell and Dudley Railway Station 

where we boarded the London Midland Train 

to London.  The train soon filled up and at 

Rugby we were joined on our three seaters, by 

an Australian couple, who Bridget soon 

engaged in conversation by asking ―What 

crime did your ancestor commit?‖ They were 

Jan & Arthur, who had been touring Britain 

for the last 5 weeks.  They had based 

themselves in the Midlands and driven around 

2500 miles from the north of Scotland to the 

south coast but were now making their way to 

Heathrow. What was really remarkable was 

Arthur was 85 and Jan 81. John sorted out the 

best underground route for them and we 

pointed them in the right direction at the Tube 

station before we headed to Farringdon to the 

Craft Beer Co. This wasn‘t on our original 

itinerary but as the circle line passes through 

there it would be stupid to miss it out.  

Between us we sampled Dark Star Revelation 

5.7%, Ikley Green Goddess 5.5%, Magic 

Rock Craft Magic 2.8%, Fyne Brewery 

Hurricane Jack 4.4% and Kent Altered States 

4.7%.  

 

Our next stop was the Barbican, which was 

not far away so we decided to walk, because 

sometimes by the time you‘ve gone up and 

down the escalators and connecting passages 

it‘s just as far to get there on the tube. We 

were all impressed with the Old Red Cow; 

none of us had been there before. We drank 

Camden Stout 4.4%, Camden Pale ale 4%, 

Old Red Cow House Pilsner 4.2%, Kernel 

Mosaic 7.2% and Windsor & Eton Republic 

4.1%. The Old Red Cow was a small two 

storey pub with around 12 beers on that 

attracted diners, we all agreed the meals were 

very tempting but we knew if we had one we 

wouldn‘t have room for more beer, a matter of 

priorities. 

 

We got back on the tube to Liverpool Street 

and the nearby Water Poet. A bit like the 

Tardis, this was multi roomed and we went 

from one room to another until we were in the 

picturesque backyard and that even had 

alcoves off it. We drank Dark Star Hophead 

3.8% and London Fields Wheat Beer 4.7%. 

We knew as it was a Sunday our next two 

pubs which were in the City were shut, but for 

future reference – Mary Janes at Tower Hill 

and Pelt Trader at Cannon Street.   

 

The Embankment station next and a short 

walk to the Harp, National Pub of the Year in 

2010. Not on our original plans but so nearby 

we couldn‘t pass it by. Although quite full we 

managed to scrounge 4 stools and enjoyed 

Dark Star Green Hopped 6.5% and 

Sambrooke‘s Junction 4.5% before moving on 

to the Porterhouse.  An Irish brewing 

company this with other bars in Cork, 

Wicklow, Dublin and New York, amazingly it 

hasn‘t been bought up by Guinness! This is 

the biggest bar in London, split over twelve 

levels, it‘s all brass and copper and reminds 

me of a ship‘s engine room. The walls have 

glass-fronted cabinets full of different beer 

bottles. They had around 6 different styles of 

their own beer on draught and have a large 
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selection of world beers. We had Porterhouse 

Oyster Stout 4.6%, Porterhouse Red 4.2% and 

then decided to try a Swedish Kromleins 

Crocodile 5.2%, which was a mistake, it was a 

bland Euro lager, but the American Widmer 

Bros. Pitch Black IPA 6.5% was ace.  

 

We got the tube to St. James‘s and to the Blue 

Boar which is the bar of a very posh hotel 

although we didn‘t realise this at first. At the 

bar we were invited to sit down and given 

bowls of popcorn and nuts. We ordered 

Meantime Yakita Red 4.1%, Spindrift East 

Coast Blonde 4% and two Kernel Pale Ales 

with Amarillo, Ella and Centennial hops 6.3%. 

When we received the bill we were gob 

smacked £16.84 for 4 halves! They had the 

poshest pub toilets it‘s been my pleasure to use 

though. 

 

There were another six stops on our plans 

before our train back but we were running out 

of time so we caught a direct tube to Euston, 

picked up some fish & chips on the station, 

which were surprisingly good, and ate them 

outside the Euston Tap accompanied by Magic 

Rock Carnival 4.3% and Buxton Redneck 

Stout 4.1%; a great crawl taking in some old 

favourites and (to us) new pubs. 

By Tony Skirving  
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National Cider and Perry trip   

Saturday 19th October 2013 

Taking the train from Stourbridge we arrived 

at Hereford train station in plenty of time for 

the coach so we decided to go to 

Wetherspoons for breakfast, we decided on a 

cup of tea with our breakfast unlike some of 

the others in there!!!!! 

 

The coach picked us up promptly at 11am at 

the station and then we were on our way to our 

first stop, Gwatkin‘s Cider.  

With an introductory glass of cider or perry, a 

group photo taken, and a certificate or 2 

handed out to Dennis for producing cider for 

25 years the tour and talk began. Dennis 

enthusiastically showed us how he produces 

his cider and perry, showing us how he gets 

the juice out of the apples and then how the 

juice is then transferred to the big barrels. 

After only a few hours in the barrels the apple 

juice starts to ferment and the scummy froth 

starts to bubble out of the top of the barrels. 

Nothing is added to the juice. Gwatkin‘s 

produce a wide variety of ciders, Rats Tail 

being one of the driest that Nigel has tasted. 

Dennis is having problems getting hold of 

barrels at the moment as everyone wants them. 

He uses his for 3 years and then sells them on 

to other producers. We were plagued by wasps 

for a while but wasps and cider tend to go hand 

in hand. 

Denis provided lunch, the best ―ploughman's‖ 

you have ever seen with big rounds of cheese, 

fresh bread, huge amounts of ham, pickles of 

every description, the list goes on and on and 

on. And you could keep filling the glass up 

whenever you wanted. 

I have to say that when we paid the money for 

the trip we thought that we were paying for the 

coach fare and the lunch and maybe we might 

get a free pint thrown in. Well forget that, we 

didn't pay for a drink all day. Only thing we 

paid for was any bottles we wanted to take 

away. We were well impressed. 

 

Next stop was Oliver‘s, and more certificates 

to give out to Tom for the same reasons. 

Twenty-five years of production 

A tour of the production sheds and of course 

the tasting room!!!!!!! Well all of a sudden the 

heavens opened and it absolutely threw it 

down, still with all that cider and perry to 

'taste' (drink) did it really matter? No it didn't! 

We bought a couple of sparkling Perry's to 

have for Christmas as it will make a nice 

change from the normal wines and sparkling 

wines we normally have. 

 

Last stop was Butford‘s Organics. Martin 

Harris greeted us and entertained us to another 

enthusiastic tour. 

Continues on page 37 
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ENVILLE ALE • DOOMBAR
SARAH HUGHES ALE

TIMOTHY TAYLOR • HOLDENS

The Finest Cask Ales

Beer Garden • Free WIFI • Bar Snacks
Lunches from £4.45 • A la carte from £6.95

14 HIGH STREET WALL HEATH DY6 0HB
TELEPHONE: 01384 287319

ALL REAL ALE
ONLY £2.60 TO

CAMRA MEMBERS

The

Wall Heath
Tavern

www.inndividual.co.uk

For The Best ‘Locals’ party in Wall Heath Come and join us on

Free Disco with Food From 7.00pm

WELCOME IN 2014 with LOUISE LEE ON VOCALS
Free Disco with Food From 7.00pm
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Apple—Jargon Buster one—Cider 

Cider - An alcoholic drink made from the 

fermented juice of apples. By HMRC 

Technical Definition, cider has to have an 

ABV of below 8.5%. At 8.5% ABV and 

above, this is classed as ―apple wine‖. Cider 

does not contain adjuncts such as fruit juice, 

herbs or spices. An apple-based drink with any 

alien adjuncts such as other fruits, herbs or 

spices is known as a Made Wine and is taxable 

as such; by definition it is not Cider. Lax 

labelling and Trading Standards controls allow 

the erroneous use of the term ―fruit cider‖. 

 

Real Cider - Cider made with ―full 

juice‖ (undiluted) fresh-pressed apple juice 

that is fermented using the naturally occurring 

yeasts present on and within the apples. It is 

not pasteurised (heat treated) nor filtered. It 

does not contain alien adjuncts.  

 

Perry - An alcoholic drink made from the 

fermented juice of pears. The rest of the 

definition of perry follows that for cider. 

Dictionaries often have perry listed as ―a wine 

made from pears‖.  

 

Real Perry - As for Real Cider but made using 

pears instead of apples. 

 

―Pear Cider‖ and ―Apple Cider‖ are recent 

marketing or advertising terms; they are 

frequently used with apple- or pear-based 

drinks which contain low-levels of juice, but 

bulking agents such as water, sugar, syrups, 

flavourings, aromas and colourings. They are 

usually pasteurised and filtered.  

 

―Fruit Cider‖ - poor quality cider-based drinks, 

usually heavily sweetened, sold through heavy 

advertising and promotion. ―Cull fruit‖ from 

dessert and culinary orchards which are 

unsuitable for sale are often used in these low-

grade ―ciders‖. Also includes ―Herb‖ and 

―Spice‖ ―ciders‖.      

Cloudy or Hazy cider - Cider will usually clear 

naturally given time. However, protein, tannin 

or pectin hazes can occur naturally and do not 

adversely affect flavour. Real cider is not 

naturally cloudy! Many ciders sold ―cloudy‖ as 

a selling point may have clouding agents 

added after pasteurising or even after filtering.  

 

Scrumpy - A term used to describe rough 

cider, sometimes naturally cloudy.  

 

Cider apple - Cider apples are mainly 

recognisable by their coarse, fibrous flesh 

which enables the juice to be readily extracted. 

Cider apples are categorised by their levels of 

three key components: Tannin, Acidity and 

Sweetness.  

 

Tannins are bitter-tasting compounds that can 

also be astringent. For example very strong tea 

has high levels of tannin. The tannins in apples 

can be classed as Hard or Soft.  

 

The acid found in apples is Malic Acid and the 

levels can vary widely.   

 

Cider apples are usually high in sugars. All of 

the sugars found in apples are fermentable, 

unlike beers. 

 

Bitters are apples low in acidity and high in 

Tannins.  

Sharps are apples low in tannin but high in 

acidity. Cooking apples are usually Sharps (ie: 

Bramleys) 

Sweets are apples low in both tannin and 

acidity. Dessert apples are usually Sweets.  

 

Bittersharps contain high levels of Tannins and 

Acid. 

Bittersweets contain high levels of Tannins 

and low levels of Acid.  
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A combination of Bittersharps and 

Bittersweets are considered to make the best 

ciders.  

 

Single Variety (SV) ciders are made using a 

single type of apple. Only a handful of 

varieties are capable of making a good cider 

on their own.      

 

All apples can be used to make cider. 

However, the cider produced is not always 

palatable. 

By Dee Weight and Ray Blockley  

Nigel was well impressed with the barn that the 

cider press was housed in. The internal timber 

frame is of a good age being some 300 years 

old, perhaps more and Nigel reckons should be 

listed. As there were no proper glasses we had 

to use little taster glasses, about the size of shot 

glasses, but did that stop us drinking loads? Of 

course not!!!!!!! We soon got used to holding 

several at a time in one hand. 

 

All said a wonderful day out with the 

overwhelming impression gained of three 

enthusiastic producers creating excellent ciders 

and perries despite difficult years such as 2012. 

Arriving back in Hereford we decided to catch 

the later (straight through) train and call in at 

the Beer In Hand, a small micro-pub in a 

converted laundry just the other side of the ring 

road. Excellent ales, ciders and perry on offer 

just a shame we only had time for a pint. 

Strongly recommended!    

 By christine & Nigel Heardman 

From The Archives 

HOPE AND ANCHOR, 23, Bond Street, 

Dudley 

Dudley Herald 8/3/1873 

―to be sold by auction ….. All that Old-

licensed public house and excellent premises 

known by the sign of the HOPE AND 

ANCHOR INN, being numbered 23 situate in 

Bond Street, Dudley; the premises comprise 

front tap room, bar, smoke room, club room, 

four chambers, three cellars, cooking kitchen 

with room over, good brewhouse, cow house, 

two stables, coach house, workshop, piggeries, 

large yard with coach drive and pair of folding 

gates, and well supplied with hard and soft 

water, with two good pumps and now in the 

occupation of Mr. Charles Jackson…..‖ 
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The

Park Tavern
KEEPING REAL ALE DRINKERS
HAPPY FOR OVER 160 YEARS

BATHAMS • ENVILLE ALE
ENVILLE GINGER
TIMOTHY TAYLOR

HOLDENS

The Finest Cask Ales

182 COT LANE KINGSWINFORD DY6 9QG
TELEPHONE: 01384 287178

ALL REAL ALE
ONLY £2.60 TO

CAMRA MEMBERS

www.inndividual.co.uk

VARIETY OF FRESH CRUSTY COBS
+BAG OF CRISPS+SALAD only£1.99

Beer Garden • Free WIFI • Bar Snacks
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Ales & Tales 23 
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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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Whatpub.com  

Featuring over 35,000 real ale pubs 

For a number of years, people have been 

asking why CAMRA, as the UK's largest and 

most influential pub-going consumer 

organisation, doesn't have its own online pub 

guide.  

 

Well now it does. 

Over the last 12 months CAMRA members 

across the country have worked feverishly to 

finalise a comprehensive online pub database. 

Whatpub.com was launched in September of 

this year to the general public. 

 

Whatpub is CAMRA's new national online 

pub guide, providing details of 47,000 pubs, of 

which over 35,800 serve Real Ale, making it 

the definitive online pub guide for the Real 

Ale drinker. There are full details for over 

22,000 of those pubs. 

 

WhatPub should offer the Real Ale lover 

everything they need to source the ideal pub. 

WhatPub entries are maintained by active 

CAMRA members but there is scope for 

members of the public to inform the local 

CAMRA branch of any updates or 

amendments. It is also desirable for licensees 

to check their entries, particularly opening 

times, telephone numbers and post codes. 

 

For CAMRA members there is a facility to 

enter beer scores based on CAMRA‘s National 

Beer Scoring System (NBSS).  

Use whatpub.com to search for pubs across the 

UK and then look up details such as opening 

times, descriptions, facilities and of course 

details of the Real Ale and cider on offer. 

Being an online guide means that extra 

functions such as photos and live map data are 

available. 

Another year draws to an end and the final 

beer festival of 2013 is only days past; a New 

Year in the offing brings a host of regional 

festivals. 

 

Unfortunately the bad news, Redditch Winter 

festival is CANCELLED this year. The 

organisers hope to make a comeback in 2015 

in a bigger more central venue.  

 

Burton-on-Trent festival takes place in the 

Town Hall in Burton. Provisional dates are 

from 13th to the 15th March. Normally the 

festival opens on Thursday evening from 6pm 

until 11pm, Friday is normally from 11am 

until 11pm and Saturday is 11am until 10pm. 

Provisional dates for the Walsall festival, 

which takes place in the town hall, are 3rd to 

the 5th April.  

 

Festival Diary 

Coventry beer festival is planned for Friday 

the 4th and Saturday 5th April at the Rugby 

club. 

 

Kidderminster festival is planned from 22nd to 

24th May. Opening time on the Thursday 

evening is 4pm , finishing at 11pm. Friday 

and Saturday sees the festival open all day 

from 11am until 11pm.  

Stourbridge festival will be from 10th May to 

12th May. This music free festival opens on 

Thursday evening  and continues on Friday 

and Saturday.  

As with all festivals, attempts are always 

made to ensure there is enough beer until 

closing time on the final day ,but 

circumstances beyond the organisers control 

often affect this and some festivals may close 

early if beers run out.  
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Diary ……………...Meetings, Socials & Events 
 

Regional CAMRA Meeting  

Saturday 14/12/13 Noon 

CSFPA Club CV1 3BA Coventry Guest speaker 

Colin Valentine, National Chairman. 

 

Regional CAMRA Presentations  

Bartons‘ Arms B6 4UP Noon 28/12/13 

National Winter Ales Fayre See page 7 

 

Stourbridge & Halesowen 

Contact Tony Morgan 01384 877396  

tonymorgan@morgs.org.uk  

 

December 2013 

 

Sunday 15th 10:36am 

Train Trip to Worcester 

Pub crawl in Worcester - Depart Stourbridge 

Junction 10:36 Arrive Worcester Foregate St. 

11:35 Return Trains 17:27/18:26 get in 

17:58/18:55 respectively. ) Contact Adrian 

Stevens: adrianstevens@blueyonder.co.u 

 

January 2014 

Wednesday 8th  8pm 

Branch Meeting 

Somers Club, The Grange, Halesowen 

 

Thursday 16th  

Lye Marking Social  

Start 8.00 p.m. Hadfield, 8.45 p.m. Fox, 9.15 

p.m. Shovels, 10.00 p.m. Windsor Castle 

 

Wednesday 22nd 8pm 

Stourbridge Beer Festival Meeting 

Duke William (Up Stairs Room) 

 

Saturday 25th Noon 

Branch Cider Crawl  

Meet at the Duke William 

 

February 2014 

Sunday 1st  

Buzz Ales Tail—Email use for details 

 

Wednesday 5th  8pm 

Branch Meeting (Check on website) 

Royal Exchange, Enville Street, Stourbridge  

 

March 2014 

Wednesday 5th March 

Branch Meeting 

Green Duck Brewery, Rufford Road, 

Stourbridge 

 
Dudley & South Staffordshire 

Contact Pete Clarkson 07912285030 

scousecanary@yahoo.co.uk  

 

December 2013 

Thurs– Sat 12th-14th  social from Thurs 8pm 

Rising Sun Beer Fest, Tipton DY4 7NH  

 

Saturday 21st 8pm 

Christmas Party Social, Tickets £5 

Courthouse Dudley DY1 1LP  

 

Tuesday 24th 

Sedgley / Gornal Christmas Eve Social scores crawl 

– start Beacon DY3 1JE, 18.00 - 1930. Route to be 

confirmed.  

 

January 2014 

Friday 10th 7:30 pm for 8pm 

White Lion, Sedgley Social Meal  

Contact Pete  Clarkson 

 

Saturday 18th 

Scores Crawl Wombourne, Wallheath, 

Kingswinford and Pensnett. Contact us for details 

 

 

Saturday 25th Noon 

Branch meeting, , Cross Inn, Kinver DY7 6HZ  

 

February 

Monday 23rd Branch Meeting  8pm 

Lamp Tavern DY1 1QT 

March 

Monday 24th 8pm 

Branch AGM 

Court House Dudley 



 

                          www.stourbridgecamra.org.uk & www.dudleycamra.org.uk                        www.stourbridgecamra.org.uk & www.dudleycamra.org.uk                        45  



46                                                Ales & Tales  24  

 

 
 
 

Last issue's lost pub was the BARLEY MOW, 

115, City Road, Oakham, Tividale. 

It started life as Bagnall's Farm, and was 

converted into a beer 

house when coal was 

discovered here. 

It was rebuilt in 1937, 

and in 1984, it 

became a Holt, Plant 

and Deakin pub.  The 

pub was apparently 

haunted, and a Ghost 

Watch was held in 

2000.  It boasted a 

very large car park, 

and so attracted 

developers, who 

closed the pub in 

2008.  Housing now 

occupies the site. 

 

Hitchmough’s Lost Pubs 

Can you identify this pub? 
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