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T he superb Whippet Inn in Lichfield saw its first anniversary recently, having opened on 

17th April in 2014. And our branch was delighted to provide the icing on the cake, in the 

form of two awards: branch Pub of the Year for Staffordshire, but also overall branch Pub of 

the Year, coming out on top of the three counties that we intersect: Staffordshire, Warwick-

shire and the West Midlands. Pictured is 

branch membership secretary Adam, centre, 

presenting the award to popular hosts Deb and 

Paul. The award was noisily applauded by the 

large group of loyal locals who completely 

filled the place! 

Over the course of just the one year, the Whip-

pet has established itself as a vital addition to 

Lichfield’s real ale circuit. The city has some 

excellent pubs but this micropub adds a genu-

inely extra dimension, having served up some 

482 different ales from 146 breweries, and 103 

real ciders in twelve months. Numbers aren’t everything of course – the key thing is that the 

ale choices are always diverse and interesting, often local and frequently cutting edge. Paul is 

often ahead of us with his knowledge of the local brewing scene! And we hardly need to say 

it, but ale quality is exemplary. If you haven’t already visited, what are you waiting for? 

Top Dog 

I n an era when pub closures seem to dominate the headlines for beer drinkers, it’s hearten-

ing to note that failing pubs can be given a whole new lease of life with the right approach. 

That’s certainly the case for Atherstone’s former Angel, now the Angel Ale House. Though a 

picturesque pub with great potential and sitting right on the pretty market square, it ultimately 

closed up when the Carling crowd didn’t pay its way. 

Enter new licensees Carol Evans and Shane Ford, who re-opened the place in August last 

year, with a focus on real ales and ciders – and no Carling. Six ales of impeccable quality are 

offered, usually including Oakham and Blythe beers, and typically two dark ales. The great 

strides made by the pub have been recognised 

with our branch’s award of Pub of the Year 

2015 for Warwickshire. Shane and Carol 

(centre) are pictured receiving the award from 

branch chairman Ray Owen (left) and branch 

member Martin Watts (right). 

And funnily enough, we managed to coincide 

the presentation with the start of the pub’s 

inaugural beer festival, featuring a well-

chosen range of ales from the North East of 

England. Presenting awards can be such hard 

work! 

Angel of  the North Warwickshire 
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The Drill Inn 
Springlestyche Lane 

Burntwood 

WS7 9HD 

01543 675799 

www.drillinn.co.uk  

 
Jun/Jul food offers...Jun/Jul food offers...Jun/Jul food offers...Jun/Jul food offers...    

WE ARE 
IN THE  
2015 

GOOD 
BEER 
GUIDE 

Two 
people 
from a 
select 
menu: 

Courses: 

One   

Two  

Three  

£12 

£16 

£20 

Gill & Tony welcome you to  
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H aving decided to spend Grand National day in the Essex town of Chelmsford, I departed 

Tamworth on the 07:19 London train. This was pre-booked through Virgin Trains for 

the bargain fare of £7.50 each way for the one hour journey. The onward fare to Chelmsford 

would have been £15.50. This was £10.25 with my Network railcard priced at £30 per annum 

and valid in the old Network Southeast area (Google network railcard map for details). 

Now the words Essex and Wetherspoons are not the most likely to give an adrenalin rush, but 

my first pint in the county and establishment was a different matter. At 4.4% and brewed by 

Hop Monster, Borge IPA was a new one on me. The name of the brewery says it all, and this 

was a well-balanced but very hoppy beer. The pub, the Ivory Peg, gets its name from a small 

turning screw that was discovered during excavations on the site of the former department 

store. It is believed to have come from a harp or lyre used by troubadours of the time. 

I next entered the door of the Queens Head to be greeted by the pub’s two dogs. This was a 

good fifteen minutes walk from the Ivory Peg so I was ready for my pint of Crouch Vale 

Yakima Gold. A nice hoppy beer brewed with the American Amarillo variety, but not too 

overdone as you find with examples from other UK brewers using that hop. 

The Oddfellows Arms was the next stop. I opted for the Dengie IPA from Wibblers Brew-

ery. The subtle use of hops along with a malty flavour and a 3.5% strength made for a nice 

session ale. One must ask the question though, can there possibly be such a thing as an IPA at 

this low alcohol content? 

I now headed back towards the rail station and into the aptly named Railway Tavern. Red 

Fox’s Coggleshall Gold at 

4% with its light golden 

colour and strong aroma of 

grapefruit, lemon and lychee 

was a welcome thirst 

quencher after the walk. 

Situated around the corner was a bookmakers. After putting on a Grand National bet, it was 

on to the Ale House, pictured above, on Viaduct Road. Out of 

the twelve real ales on offer I opted for Trumans Budburst at 

4.2% from East London. Hopped with Brewers Gold, Bravo 

and a new experimental variety from Germany, this beer had a 

fresh spring-like taste. 

After collecting my winnings I ventured into Barista on Duke 

Road. This long narrow bar is open until 2am on Saturday and 

Sunday. Of the three beers on offer I decided once again to go 

with the Trumans Budburst. Very interesting dispense in this 

place. The casks are kept in a chill room above the bar and the 

beer is gravity-fed down to a small cylindrical chamber for 

pouring directly into the glass, as pictured left. This was a 

suitable place to conclude my happy hoppy day in Chelms-

ford. 

David Parkes 

Betting On Ales In Essex 
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W e’re off to Wolverhampton for this issue’s bottle 

tasting, with a couple of beers from Sacre Brew. 

As far as we can tell, the brewery doesn’t do cask-

conditioned ale (i.e. you couldn’t serve it from the cask as 

real ale), but the bottled products count as real-ale-in-a-

bottle as they’re unfiltered and unpasteurised. We’ve got 

two to go at, and decide that the American IPA style has 

to be main course, while the mint-chocolate stout surely 

must be dessert. 

The Wendigo lives up to its US-styling. A rich gold in 

colour, it’s a 6.3% brew which does need a careful pour 

because of the sediment. The aroma is only gently hoppy, 

but the hop flavour bursts through on the palate, starting 

dry and resiny but then morphing into a lovely fruity 

sweetness. It finishes long and dry, hoppiness lingering on the palate. The alcohol gives it a 

nice warming edge too, turning it into more of a sipping beer. It’s then time to read the label 

blurb; reading it before drinking can sometimes be anti-climatic! We can certainly understand 

the hoppiness – it’s our old friend Chinook, but bulked up and dry-hopped with our new 

friend Mosaic. We’d quibble with ‘light body’ and ‘thirst quenching’ in the blurb; it’s not a 

particularly good way to characterise a rich and contemplative beer. Which just goes to show 

– read the waffle afterwards! 

On then to dessert. The Crème de Stout pours jet-black with a slightly off-white head. Now 

the aroma is powerful – lots of peppermint with some notes of chocolate hiding amongst it. 

This is how the initial taste hits us too – assertively minty and chocolaty, bringing a pepper-

mint Aero chocolate bar to mind. It’s got a nice mouthfeel, velvety and tongue coating. 

Thankfully the mint subsides and the finish returns to a pleasant roasty bitterness, though the 

mint never disappears. If we’re being picky, the peppermintiness has been overdone, a more 

subtle mintiness would have been nice. But with additions, it is always hard to get it right; 

too much and people will moan, too subtle and it’s a case of ‘what was the point?’ It was 

certainly enjoyable and a beer worth trying, but it’s more of a curiosity than something you’d 

want to drink regularly. 

• Beers from the Red & White off-licence at Two Gates 

Two Courses 

Want to know more ...Want to know more ...Want to know more ...Want to know more ...    

" about our branch area and the pubs within it? 

There’s a full set of maps on the branch website 

www.LSTCamra.org.uk 

You can click on individual pub markers which in 
turn will give you links to the relevant WhatPub en-

tries, giving details of opening times and facilities. 

Find any errors or omissions? Let us know! 

LST.Camra@yahoo.co.uk 

B46, B72-79 

CV9 (except CV9 3xx) 

WS13-14 

WS16-19 

Branch area postcodes: 
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T here’s a first time for everything, and this was certainly the case for our branch in April, 

when we presented our first-ever award for Cider Pub of the Year! This honour went to 

the King’s Ditch micropub in Tamworth, in honour of their long and eclectic list of real ci-

ders. A number of branch pubs do serve real 

cider, and all credit to them, but in the King’s 

Ditch we have a venue which really excels. 

The number of ciders has crept up to fifteen,  

with a good range of styles and ABV levels; in 

particular it’s good to see some at moderate 

strengths of around 4%. And while it may not 

go down well with cider purists, flavoured ci-

ders also feature, such as blackberry or ginger. 

There are at least four ever-changing real ales 

as well, up to six on themed weekends. 

Pictured is Dave Barnfield (left) receiving the 

award from branch secretary George 

Greenaway. Dave is the ‘cider brains’ of the 

business – not a crafty insult, honest! – which 

is run in conjunction with his two partners Ade 

Smith and Ged Fisher. 

Cider Pub of  the Year 
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A vid readers of LAST Orders may recall an article back in issue 51 about a class 47 die-

sel locomotive being named after Chris Fudge, who died in 2010 aged just 39. Chris 

was a long serving branch member, as well as a founding father and guiding light of Tam-

worth Beer Festival. 

After a few delays, mainly caused by the locomotive 

in question (right) suffering a serous failure which 

took several months to repair, the naming ceremony 

happened on March 2nd at Tamworth rail station. 

On this occasion the train was hauling a special ser-

vice from Carnforth in Lancashire to Stratford upon 

Avon, organised by a locomotive preservation soci-

ety that Chris was a member of. 

As the train was starting in Carnforth, it seemed prudent to travel north the day before and 

enjoy some beers in the area prior to catching the train the next morning. A hotel was duly 

booked in Lancaster and we left a pleasantly sunny and warm Tamworth on Sunday lunch-

time to arrive in a freezing cold and snowy Lancaster a couple of hours (and seemingly a 

different season) later. 

Luckily the hotel was just a short a short walk from the station, but the snow was falling so 

fast that it caused the receptionist some amusement to see two snowpeople arrive! A quick 

drop of the bags and a very short walk across the road took us into the Merchant’s where an 

enjoyable Sunday roast was washed down with pints of Barngates Pale and Hawkshead 

Lakeland Gold while enjoying the ambiance of the vaulted cellar. 

All too soon it was time to venture back out into the cold for the short slip and slide through 

now settling snow to the station to catch a train for what turned out to be a very scenic trip 

through the snow and the foothills of the Lake District to Cark-in-Cartmel. A short walk into 

the village centre (strangely bereft of snow) took us to the Engine Inn, where a couple of 

pints were enjoyed whilst relaxing by the fire – Barngates and Hawkeshead did the honours 

again with beers. 

After this it was back to Lancester to sample the delights of the city centre. The Borough 
(whose on-site brewery was winner of a beer of the festival award from 2014’s Tamworth 

festival), the Tap House, the Three Mariners and a return visit to the Merchant’s provided 

the entertainment for the rest of the evening. 

The next morning was a suitably early start for  

the short trip to Carnforth to pick up the spe-

cial train. After collecting more friends of 

Fudge at Preston and Stafford, the train 

stopped at Tamworth for fifteen minutes. Here, 

a crowd of more of Chris’s friends and family 

(as well as a few bemused passengers waiting 

for the train to London!) saw Chris’s father Ian 

and sister Janie give a short speech and unveil 

the nameplate on the locomotive, pictured 

right. 

Chris Fudge Memorial Train 

11 Last Orders Jun/Jul 2015 www.LSTCamra.org.uk 

Up to five diverse real ales 
 and three real ciders 

13-15 Lower Gungate, Tamworth, B79 7BA, 01827 300910 

 

Mon: 

Tue:  

Wed: 

Thu: 

Fri: 

Sat: 

Sun:  

Local branch 

 

 
Staffordshire 

Pub of the Year 

2007, 2009, 

2011 & 2014 

2-11 

4-11 

2-11 

2-11 

2-11 

12-11 

12-11 

Plus a good range of foreign bottled beers 

  
  

Dog Lane, Bodymoor Heath, Sutton Coldfield  B76 9JD      01827 872374 

Your friendly canalside pub, open all day 

every day for food and drinks. 

Full Menu 12-mid evening 

Cosy traditional interior 

Extensive gardens 

Garden & canalside seating 

Enclosed childrens play area 

Extensive menu & specials 

Excellent accommodation 

Four cask ales always available. Good Beer Guide 2012Four cask ales always available. Good Beer Guide 2012 
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Mancetter, Nr Atherstone, CV9 1NE 
Tel (01827) 716166  Fax 713900 
www.blueboarmancetter.co.uk 

Choice of two restaurants with a 
combined menu consisting of bar meals 

and a la carte cuisine. 

We offer high quality Bed & Breakfast at 
competitive rates, suitable for business 
people and families alike (two large 

family rooms available) 

Serving Sperrin ales as 
brewed at the Lord Nelson, 
Ansley, plus guest ales 

Food specials: 
Mondays: 
 

Tuesdays: 

Thursdays: 

Steak night, 8oz Frank 
Parker rump, £6.50 

Fish night, £6.50 

Roast night, £5.50 

Wednesday 
is Cask Night: 
Three pumps running, 
all at £2.20 pint 

The 
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We then proceeded on toward Stratford-upon-Avon, by which time it seemed prudent to sam-

ple the beers that had been arranged on board the train. These were from the Old School 

Brewery at Warton – Lancashire that is, we’ve not had a new brewery open up in the branch 

area! Blackboard at 3.7% proved to be a favourite, accompanied by the 5.5% Governors por-

ter at 5.5% plus the dangerously drinkable Truant American Pale Ale weighing in at 6.2%. 

On arrival at Stratford there was a break for 

around 90 minutes, which gave us time to sam-

ple the Stratford Alehouse micropub, located 

between the station and the town centre. But a 

snap with the locomotive first was essential – 

pictured right are Andy Mellors, myself and 

David Parkes. This however was a schoolboy 

error on my part, as not leaving the station im-

mediately upon arrival led to us not being able 

to get in the micropub. It seems that such places 

are not designed to accommodate a trainload of 

people – fancy that! 

A former Good Beer Guide entry, the Old Thatch Tavern, was just over the road, so we 

went there while waiting for the micropub crowds to subside. Now a Fullers establishment, 

the beer on offer in the Thatch proved perfectly acceptable – the almost £4 a pint wasn’t!  

After downing that we managed to get a couple of much cheaper pints in the Stratford Ale-

house before heading back for the train and the trip back north, with a few pints of the Old 

School Truant to pass the journey. 

All in all a very enjoyable time spent with friends and family of Chris Fudge, and an endur-

ing legacy of someone who put so much time and effort into the local branch and the Tam-

worth Beer Festival. The locomotive (47 746 for those who understand such things) will be 

hauling charter trains to all four corners of the country, so if you’re out and about, wake up 

your inner trainspotter and look out for it. 

Ian Eason 

Chris Fudge Memorial Train cont. 

Next Branch Meetings; please come along and say hello! 8pm start. 

Wed 3rd June, Blue Boar, Mancetter, CV9 1NE 

Mon 6th July, Horse & Jockey, Lichfield, WS13 6QA 

Mon 3rd Aug, Green Man, Clifton Campville, B79 0AX 

To die in a pub is my dearest plan 

With my mouth to the tap as close as I can. 

Then the angels would say when the singing began 

“Oh Lord please show mercy to this boozy man” 

John Dryden (1631-1700) English poet & playwright 
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I t’s interesting to think how real ales have changed over the last twenty years or so. With a 

few exceptions, beers were pretty much either copper-coloured or black. Traditionalists 

may now be appalled by the popularity of golden and blonde ales, but they’ve been instru-

mental in attracting many younger drinkers – as well as converting many of the older set! 

The other major change of course has been in the use of hops, with many newer beers spurn-

ing the subtle hopping of yore, instead plunging into the deep end with bold and assertive 

hops. Who can forget the first impressions of Oakham JHB for example? 

It’s certainly led to a much more dynamic ale market in the UK, with many small brewers 

jumping on to the bandwagon and pumping out some lusciously hoppy and fragrant brews. 

That dynamic can bring its own difficulties though, with Oakham recognising the ‘hop drift’ 

phenomenon – drinkers looking for the next thing in extra-hoppiness. 

As we’ve noted a number of times in these pages, even the big brewers are cottoning on, 

waking up to the idea that their demographic is changing. So while plenty remain faithful to 

Pedigree, there’s a growing market for the citrusy notes of Sunbeam or Pedigree /ew World. 

The New World label is of course a nod to the origin of many of the new, innovative hops. 

The pie chart below gives an idea of the spread of world hop production. The annual 70 mil-

lion pounds of hops grown in the US gives it top spot, closely followed by Germany (61m). 

Meanwhile Australia and New Zealand combined now grow about 50% more than England. 

Note however that Europe as a whole 

is growing almost exactly half of 

world production. 

It’s slightly surprising to note 

the small number of other coun-

tries that cultivate the hop, at 

least in reportable quantities. 

Poland and Slovenia grow more 

than England, which in turn 

produces more than South Af-

rica, Spain, France, Ukraine, 

Austria, Belgium, Slovakia, Ro-

mania, Russia and Serbia. 

Top Hops 

 30 Manor Park Rd, Castle Bromwich, B36 ODJ 

                0121 747 8409 
           www.ajcookandson.com 

 
� 

� 

� 

� 

All types of work undertaken 

Repair and cover existing 

seating or free-standing 

furniture 

�ew fixed seating to any size 

or design 

Domestic work welcomed 
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55 Wade Street 
Lichfield 
Staffordshire 

WS13 6HL 

info@themaltbarlichfield.co.uk 
www.themaltbarlichfield.co.uk    

Offering a wide variety of 
beers including real ales 

and English ciders 

Great selection of wines 

from all over the world 

Serving breakfast, lunch 
and dinner using only the 
finest quality, locally 

sourced ingredients 

Sunday roasts, great fish 

and chips 

Live acoustic music every 

Friday from 8pm 

All the major sports on our 

widescreen TVs 

A Lichfield Oasis of 
Eating & Drinking 

Opposite the Garrick 
Theatre, we are ideal 

for a pre theatre 
meal or drink 

01543 415 524 
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NORTH WARWICKSHIRE 

An impromptu visit to the Cuckoo’s Rest at Dordon saw Hobgoblin Gold in good nick. The 

pub has two changing guest ales, though coming via the blunt fist of Punch (the other ale for 

example was Bombardier on this visit). Presumably it’s also the geographic illiterates at 

Punch who labelled the place as “Cuckoo’s Rest Tamworth,” neatly disowning Dordon while 

failing to fool anyone in Tamworth! It’s a decent community pub, worth a visit. 

It’s pleasing to note that the Cock Inn at Wishaw has dumped Doom Bar in favour of St 

Austell Tribute, which makes the £3.80 a pint just a teensy bit easier to swallow! Purity Pure 

Ubu is the other regular ale. 

The Rose Inn at Baxterley has been having a nice run of guest ales recently, including Beer 

Studio Citra Chinook, St Austell Proper Job, and the splendid Charles Wells/Dogfish Head 

collaboration, D/A /ew World IPA. Well, we say collaboration, but it sounds like all they do 

is take Dogfish’s intense 60 Minute IPA and tone it down with a bit of Wells monotony. 

Works though! 

The Holly Bush at Hurley is up for either lease (via Enterprise) or freehold (at £225,000). 

Looking quite tidy, the place is still trading, though it has long been a keg-only pub. Let’s see 

if anyone is bold enough to give it a new lease of life. 

It seems that the lease on the Spread Eagle in Polesworth has been taken up, as the place is 

currently closed for refurbishment. The last upgrade some years ago saw the removal of real 

ale – will it make a return? 

Just a short stroll away, the Red Lion is offering at least one real ale. There seems to be a 

national slant – Hobgoblin Gold had just replaced Doom Bar on a recent visit. 

The Wheatsheaf in Atherstone is now opening all day (12-11; midnight Fri & Sat) and has 

also started serving hot food (12-3; 5-7.30). As well as serving Abbot and Doom Bar, a local 

ale is usually offered. 

We can bid goodbye to the Plough at Mancetter, as planning permission has been granted to 

convert the two arms of the pub into two dwellings, though the proximity to the Mancetter 

Roman site means that work cannot start until archaeological investigations have been com-

pleted. The change of use follows many failed attempts to make the pub viable. 

Another long-closed pub in Atherstone looks set to go the same way. A planning application 

is in place for the Barge & Bridge on Coleshill Road, seeking to convert it to apartments. 

On a final planning note, the application to build a convenience store on part of the car park 

of the Fox & Dogs at Warton is still in progress. It will leave the popular pub still open, and 

looking on the positive side, may even increase footfall. 

LEICESTERSHIRE 

The last weekend in July will see the annual return of the ever-popular Market Bosworth 
Rail Ale Festival, organised (the drinks at least!) by our friends from the Hinckley & Bos-

worth branch of CAMRA; see the fest listings for dates and times. It takes place as usual in 

the Goods Shed at the Market Bosworth heritage rail station, which means that you can also 

pop on a steam or diesel train and drink some real ale there too! There’ll be the usual collec-

tion of vintage vehicles and paraphernalia around the goods shed. Admission is free to 

Tipple Tattle 



20 www.LSTCamra.org.uk Last Orders Jun/Jul 2015 

CAMRA members (£5 otherwise), and there’s a free shuttle service to/from Hinckley, but 

this must be booked. 

STAFFORDSHIRE 

Good news! Plans to re-open the Bridge Tavern in Lichfield as an independent free house 

have been given the go-ahead. Long closed and used as offices for a spell, it’s on Upper St 

John Street, directly opposite the old Lichfield Brewery offices. We’ll keep you posted, but it 

the refurbishment work will clearly take some time. 

We’re pleased to report that as well as winning our branch Pub of the Year award for Staf-

fordshire in 2014, the Sir Robert Peel in Tamworth went on to be first runner up in the sub-

sequent round of judging for the overall Staffordshire Pub of the Year. Pictured holding their 

certificates recognising this are 

Tony and Paula of the Peel, 

along with a motley crew of 

branch members and Peel regu-

lars! As well as a range of five 

invariably interesting ales, the 

Peel has expanded its real cider 

offerings to three. Note also that 

the opening hours have changed 

slightly – rather than closing at 

midnight on Friday and Satur-

day, it now has a uniform clos-

ing time of 11pm throughout the week. 

Just down the road from the Peel, the Yates’s has been renamed as The Penny Black, a nod 

to its role as a post office in a former life, and also a reference to the 175th anniversary of the 

world’s first postage stamp. It’s now part of the Stonegate Pub Company – no real change 

since Stonegate own the Yates’s chain – but the ale choices do seem to have improved, at 

least initially. Along with Pedigree, Hobgoblin Gold and a Jennings house beer, Slater’s ex-

cellent Haka was on the bar, with Backyard’s The Hoard to come. 

Also on Lower Gungate, Oliver’s is now selling real ale. Ales to date have included London 

Pride, Doom Bar and Landlord. Opening at noon each day, it closes at 2am on Fri & Sat, but 

9pm on Sun and 7pm on other days. 

The Three Tuns in Fazeley will be holding its annual beer festival at the beginning of July 

(see advert & fest listings). As well as the usual real ales and ciders plus bottled beers, this 

year adds a wine stand, featuring around 15 varieties, including meads and fruit wines. 

The Amington Inn had a surprisingly nice pint of Otter Amber recently, at £2.87. The three 

ales change regularly, if often with a mainstream slant (e.g. also Black Sheep Bitter and 

Thwaites Wainwright on this visit). 

A similar surprise at the Ladybridge, the Beefeater next to Tamworth’s Premier Inn. As well 

as Pedigree, the guest of Hobgoblin Gold was in top nick, fragrant and cleanly fruity. 

Wychwood are the latest of a long list of big brewers to offer a citrusy beer – man cannot live 

by malt alone! 

Tipple Tattle cont. 

 

Waiting for Susan 

Folk & Pop covers band 

Waiting for Susan 

Folk & Pop covers band 

www.threetunsfazeley.co.uk  

32 Lichfield Street 

Fazeley, Tamworth 

Staffordshire 

B78 3QN 

(01827) 259938 

The Three Tuns 4th Annual ... 

Thursday 2nd July:  6pm - 11pm 
Friday 3rd July:  6pm - 11pm 

Saturday 4th July:  Noon - 11pm 

20+ real ales 
6+ traditional ciders 

15+ wines - mead, fruit, red, white, rose 
plus a good selection of bottled craft beers 

Friday from 9pm 

THREETHREETHREETHREE    

TUNSTUNSTUNSTUNS    

FAZELEYFAZELEYFAZELEYFAZELEY    

Hot Red Chilli Peppers 

Tribute band 

Hot Red Chilli Peppers 

Tribute band 

Saturday from 9pm 
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We’d forgotten how nice the gardens and terraces of the Red Lion at Hopwas are, well worth 

a visit when the weather is nice. The current beer choices – Wells Bombardier and Burning 

Gold – are not expected to change any time soon. 

WEST MIDLANDS 

Once again the Bishop Vesey in Bold-

mere has captured our branch award for 

Pub of the Year in our part of the West 

Midlands. By taking the award for 2015, 

the pub has totted up eight consecutive 

years in this top slot, a truly remarkable 

achievement. This success is largely due 

to a lot of hard work and dedication by 

pub manager Siobhan Hayward and her 

team of enthusiastic staff. Amongst other 

things, the award recognises the focus on 

high quality real ale – typically a choice 

of twelve – and a welcoming atmosphere. 

Pictured in the centre is Siobhan receiving the award from branch chairman Ray Owen, with 

some of the staff plus Tamworth Beer Festival organiser Ian Eason. 

Tipple Tattle cont. 

B eing in West London recently, I decided to revisit a pub that I’ve only been to twice 

before. The Fullers-owned Victoria was built in 1838, at the junction of Strathearn 

Place and Sussex Place. My first visit was almost twenty years ago, not long after Fullers had 

acquired it from Charringtons. It has played host to many famous guests including Queen 

Victoria herself, who allegedly stopped off there while on her way to Paddington station. 

Upon entering the pub, pictured below, I was greeted with the usual proud-looking line of 

four hand pumps, one of which displayed a pump clip for Wild River at 4.5%. This is Fullers 

latest seasonal beer, brewed in the style of an American IPA. 

In the world of art you can at times tell the work by the artist; the paintings of Constable and 

Canaletto are as unmistakable as the architecture of Gaudi. This is usually the case with beer 

from the larger breweries, so one thing that really stood out here was that in a blind tasting 

you would probably not associate it with Fullers. 

Four American hops types – Chinook, Cascade, 

Willamette and Liberty – give this pale gold beer its 

flavour through dry hopping. The aftertaste is one of 

intense hoppy bitterness which lingers on the palate, 

after the nose of citrus and the initial flavour of 

zesty grapefruit and pale malts. So, impressed, I 

opted for a second pint, even at £4.19 a pint. 

David Parkes 

A New Beer Worth A Mention 

23 Last Orders Jun/Jul 2015 www.LSTCamra.org.uk 

Tim and Sue 
welcome you to ... 

Sunday carvery 12 to 6pm 

Function room for conferences, weddings and special occasions 

Skittle alley 

Good Beer Guide regular with four Cask Marque accredited real ales 

Menu featuring local produce and homemade favourites, vegetarian 
specials, and Frank Parker’s finest Scotch beef 

Dogs welcome in the bar  

Main Road, Baxterley 
Warwickshire CV9 2LE 

www.roseinnbaxterley.com 
01827 713939 

Mon-Thu: 12-3, 6-11 

Fri/Sat/Sun: 12-11 

Bar 

Mon-Thu: 12-2, 6-9.30 

Fri-Sat: 12-9.30 

Sunday: 12-8 

Food 
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CHURCH ST 
CHASETOWN 
01543 677852 and 
01543 674853 

Five hand pulls, over 300 regularly changing beers per 
year. Three ciders—scrumpy on hand pull 
70+ malt whiskies, 24 fruit wines, bar billiards 
Meals served in bar, lounge or Hayloft Restaurant 
Dogs are welcome in the bar 

Holdens Golden Glow, 

Marstons Pedigree & 

up to 6 guest ales 

Sandford Street, Lichfield 
WS13 6QA 
Tel. 01543 410033 

A warm welcome from 
Tracey, James, and Staff 
at the Horse & Jockey  

Opening times: 

11.30am - 11pm every day 
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B ased on an article in issue 57 of Last Orders, readers could be forgiven for thinking that 

Budapest, beautiful city though it is, is largely a hotbed of imported brews and has little 

to offer in terms of local quality beer. Digging a little deeper – as we did on a recent and very 

enjoyable trip – you’ll find that you don’t need to rely on Belgian, German and Czech impos-

tors. None of the beers we found were truly real ales – so read no further if that offends your 

beery ethics – but many were Hungarian, well-made and interesting. 

Our first find, with a pleasant Danube-side setting, 

was the Jónás Kézműves Sörház (or Jónás Craft 

Beer House). The generic beer board, pictured 

right, gives you an idea of the styles to expect. Six 

draft beers were on during our first visit, all Hun-

garian and many from Budapest itself. We tried the 

range and found them all very good, but just to 

pick out a few for illustration, we could highlight 

the Hedon Madam Porter (7% but drinking well 

below that, lots of coffee and roasty bitterness), Reketye Amazon Blonde (4.5% Witbier style, 

astringent bitterness) and the Csupor Bunny Hop (6.5% IPA style, lots of fresh green hops, 

grapefruity and dry). 

A minor point of difficulty, which we found in many of the bars visited, is that beer boards 

rarely list the brewery, just the beer name. It seems a strange omission given that provenance 

is so important, but a bit of gentle staff interrogation usually got an answer, even if it’s a 

waste of both their time and ours, for want of adding the brewery name to the board. 

Next stop was the hotspot street of Kertész utca, which has no 

less than three excellent bars close together. The first of these, 

Csak a Jó Sör (Only The Good Beer), pictured left, is a blend of 

pub and bottle shop. It has lots of worldwide bottles, as well as 

about thirty Hungarian craft bottles. Bizarrely though, the latter 

are relegated to a bottom shelf, almost as though they’re mildly 

ashamed of them! Of the six draft beers, we went slightly off-

piste first of all with BrewDog Alice Porter; a competent enough 

beer but remarkably ordinary for the braggarts of Grangemouth. 

The local Monyó Shatzi at 6.1% was a positive improvement, a 

quenching wheat beer in the classic style. 

Close by is the Kandalló, a fairly modern two-tiered pub priding 

itself on Hungarian artisanal beers, as evidenced by the twelve 

draft offerings. Möszjó Vödréből Roger Roger IPA was an im-

mediate hit, a 6.5% rye brew with a lush graininess and full hoppiness. Legenda Brutal Bitter 

at 8.2% was well named, a strong ESB, rich and warming. A couple of near-duds though: 

Békésszentandrási Szilva, 3.7%, was a plum beer with a smack of too much essence, while 

Rizmajer Kukorica at 5.5% was a maize brew, sweetish and needing the accompanying slice 

of lemon to balance it. 

Final port of call on the street was Szimpla Kávézó, the pubbiest place so far, scruffy in a 

mildly elegant way. This had three floors, characterised by a rag-bag collection of furniture. 

Tightfist Travel - Better Budapest 
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The counter features a novel use of mannequin dummies as bar 

fonts, pictured right, amusing if vaguely scary at the same time. A 

choice of six varied beers in here, all Hungarian bar one. We went 

unashamedly hoppy, starting with the Brandecker Hopaholic IPA, 

6.5%, with an aromatic fragrance and a sharp dry pineyness which 

really got the saliva glands going – an ideal aperitif! Also at 6.5% 

– an ABV which got repetitive – was Brandecker’s Hangover 

Rasta IPA, a mahogany-coloured brew with a mouth-filling 

Seville orange bitterness and a warming, dry and oaky finish. 

Several blocks away is the Legenda Sörfőzde Pub, the tap for a 

brewery in the suburbs. It’s an underground bier-keller type place, 

offering eight of the Legenda brews, at around £1 for a 0.3l glass. 

Of the various beers which stood out here, Bazooka at 6.5% (yes, 6.5% again) was a rye 

smoked ale, very reminiscent of the Bamberg classic, Schlenkerla – full smoky-bacon aroma! 

Thermo Stout (6.5% again; need we say more?) was also outstanding – chocolatey, roasty, 

grainy, with a lovely mouthfeel and long dry finish. 

With the obvious drinking places checked out, it was time to sample Budapest’s unique con-

cept of ‘ruin bars.’ There are twenty or so in the city, and are a bit hard to describe – former 

tenement blocks, taken over and filled with discard furniture and all manner of colourful junk 

shop tat. They are sprawling places, often covering several floors, and you can wander 

around the various rooms and levels to find different bars and drinking places. The atmos-

phere is also quite novel; plenty of youngsters around, but it also feels a bit like a middle-

aged rave venue – vaguely edgy but also somewhere that you could take your mum. Take a 

look on the web for images; no one photograph could give you the idea! Also ruinpubs.com 

has a fairly comprehensive list of places. 

We first tried Szimpla Kert (Simple Garden), the ruin pub pioneer. Once you’ve got over the 

slightly psychedelic, tripping-on-acid feel of the place, the next task is to make sure of your 

bearings so as not to get lost. The best local beer we found in here was Fóti Keserű Méz, a 

6% Imperial pilsener, though with a badly-needed map we might have found more! 

A far better place beerwise was the Éleszto – maybe not surprising as it translates as Yeast. 

The main bar in here had twenty craft beer taps, only two of which featured foreign impos-

ters. It was too busy in here to find out the brewery names, but the 6.2% Azacca proved to be 

a nice easy drinking IPA, while the 6.6% Chopper was a more powerful hop jobby. 

And to finish, a quick look at the tightfist as-

pects. Adopting the usual skinflint approach of 

booking in advance for the best savings, the per 

person costs are as shown in the box, right, for a 

flight from East Midlands airport. A twin share 

apartment right next to the Danube had catering facilities, but with the brilliant Central Mar-

ket and its food stalls just a short stroll away, even breakfast involved no labour! Dining out 

is generally good value – you can get a quality meal with beer for around £10 – and beer 

prices averaged out at around £2 for a half-litre. A comprehensive 24-hour public transport 

ticket – which you’ll need as Budapest is sprawling – is roughly £4. 

Tightfist Travel - Better Budapest cont. 

Jet2 return flight including parking £137    

Central studio twin apartment, 4 nights £44 

Airport to city transport   £4 

Total     £185    
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Real Ales 

Holdens Golden Glow 

Fullers London Pride 

Marstons Pedigree 

+ 2 Changing Guest Ales 
 

Opening times 

4.00 - 11.00   Mon - Fri 

12.00 - 12.00   Sat 

12.00 - 10.30   Sun 
 

Snack Menu 

Always available 
 

Large Beer Garden 

Free Wi-Fi 

Live Sports 
 

Hold Your Event/Party Here 

Inside or Outdoors 

Birmingham Road, Lichfield, Staffs, WS14 9BJ 

Tel: 01543 256584 

Changin
g 

Guest 

Ales 

BAR:       Mon-Sat 12-11 

      Sun 12-11 

FOOD:    Sat 12-9 

      Sun 12-7 

      Mon-Fri 12-2.30, 6-9 

   Welcome from Jean, Mark and all the staff 

The Gate Inn, Nether Whitacre, 
Warwickshire, B46 2DS 
01675 481292 

Six regular ales plus changing guests 

Caravans and campers welcome 

Garden with children’s play area 

Free Wi-Fi 

Home-cooked food using local produce 

 

GOOD 
BEER 
GUIDE 
2015 

Tuesday
 

Steak 

Night 

Meal Dea
ls 

from two 

for £12 

Try 

 Before 

You Buy 

on ales 
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M A R K E T  T A V E R 7  
21 Market Street, Atherstone, CV9 1ET 

6 hand pulls, featuring 
Warwickshire Brewing Co beers, 

plus rotating guest ales. 

20p/pint discount for CAMRA members 

Newsletter Information 

Editor contact: 

Adam Randall 

Tel:  01827 711528 

  07969 577 673 

E-mail  LST.Camra@yahoo.co.uk 

Web :   www.LSTCamra.org.uk 

 

Advertising rates: 
£40 per issue for a half page (approx. 13.3 
x 9.5 cm) advert, £70 per full page. If you 
would like to advertise, you can provide 
your own copy, or we can provide a free 
design service! Contact the editor. 

Newsletter distribution: 
Our newsletter is produced every two 
months. Current distribution is 4,000 copies. 
 
Next issue: 
Issue 61 will be published on 1st August 
2015. The copy deadline for inclusion is 18th 
July 2015. 
 
Want to contribute? 
Contributions are welcomed, pub news par-
ticularly. Please submit text and pictures to 
the editor. We thank all contributors and 
sponsors for their support. 

Disclaimer: This newsletter, Lichfield, Sutton & Tamworth CAMRA and CAMRA Ltd accept 
no responsibility for errors or omissions that may occur within this publication. The views ex-
pressed are those of the individual authors and not necessarily those of the editor, Lichfield, 
Sutton & Tamworth Branch or CAMRA Ltd. 

Missing outMissing outMissing outMissing out on Last Orders? If you 

would like to sign up for email PDF 

delivery then please email the editor: 

LST.Camra@yahoo.co.uk 

Back issues are also available from this 

email address, all the way back to number 

16, from February 2008! We can also 

arrange for paper copies to be mailed if 

you provide the stamps.  

Thinking of joining CAMRA? 
 

Join online at 
www.camra.org.uk 

or call 01727 867201 
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7 Market Street 

Tamworth, B79 7LU 

01827 66552 
www.marketvaults-tamworth.co.uk 

2 permanent Joule’s ales 

Seasonal Joule’s ale 

3-4 ever-changing guest ales 

Ale-of-the-week £2.50/pint 

Traditional interior 

Cosy wood burners 

Regular entertainment 

Hot traditional food served 

daily (not Monday) 

Quiz night 8pm Tuesdays 

Open mic night Thursdays 

Dog friendly 

CAMRA ale discount 

Secret beer garden 

� 

� 

� 

� 

� 

� 

� 

� 

 

� 

� 

� 

� 

� 

TamMarketVaults 

Open 12 (2 Tue) - late 
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Festivals with a bold heading are CAMRA festivals, where entrance is either free or dis-

counted to CAMRA members. Why not join? 

 

5-7th June, Crown Summer Beer Festival 

The Crown Inn, 10 Bond Street, Nuneaton, CV11 4BX. Around 24 ales & ciders. 

 

5-7th June, Aston Manor Cricket Club Beer Festival 

Church Road, Perry Barr, Birmingham, B42 2LA 

Around 20 ales at £2.50/pint. Fri 6-12, Sat 12-12, Sun 12-11. Regular bus services. 

 
11-13th June, 40th Wolverhampton Beer Festival 
Wulfrun Hall, Mitre Fold, WV1 1RQ. 

75 ales plus ciders, perries and foreign bottles. Thu 5-11, Fri & Sat 12-11 

 

19-20th June, 3rd 7uneaton & Bedworth Beer Festival 
Nuneaton Co-op Club, Dugdale Street, CV11 5QJ 

40 ales, ciders and perries, Fri & Sat 12-10.30. Hot & cold food available throughout. 

 

25-27th June, 13th Bromsgrove Beer Festival 
Bromsgrove Rugby Football Club, Finstall Park, B60 3DH 

120 ales, 50+ ciders & perries. Thu 6-11 (CAMRA only), Fri 12-11, Sat 11-9. 

 

26-28th June, 8th Griffin Beer Festival 

The Griffin Inn, Church Road, Shustoke, B46 2LB. 

100+ ales, up to 50 ciders. From noon each day. Live entertainment, camping. 

 

2-4th July, 3rd Annual Three Tuns Festival 

Three Tuns, 32 Lichfield Street, Fazeley, B78 3QN. Food all sessions. 

20+ ales, 6 ciders. Thu/Fri 6-11, Sat 12-11. Live music Fri/Sat eve, open mic Sat afternoon. 

 

8-12th July, 38th Derby Summer Beer Festival 
Assembly Rooms, Market Place, DE1 3AH. 

200 ales, 40 ciders/perries. Wed 6.30-11, Thu-Sat 11-11, Sun 12-2. 

 

24-26th July, Market Bosworth Rail Ale Festival 

Market Bosworth Rail Station (plus beers on vintage trains), CV13 0PF 

60 ales plus ciders/perries/fruit wines. Fri/Sat 11-11, Sun 11-6. Dr Busker Fri & Sat eve. 

 

30th July-1st Aug, 8th Stafford Beer Festival 
Blessed William Howard School, Rowley Avenue, ST17 9AB 

70 ales, 30 ciders/perries, bottled beers. Thu 6-11, Fri 11.30-11, Sat 12-11. 

 

Holding a beer festival? Let us know and we will advertise the event here free of charge. 

Details to LST.Camra@yahoo.co.uk 

Local Festival Diary 



Thank you for reading Last Orders! 

Next edition: 1st August 2015. 

 

Contact us at 

 LST.Camra@yahoo.co.uk 

 

or see 

 www.LSTCamra.org.uk 
 


