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I t’s a beer drinker’s nightmare – the unwelcome news from the doctor that you’ve devel-

oped type 2 diabetes. No more regular beer drinking, as your body simply can’t deal with 

the natural sugars present in ale. The misery of no-alcohol beers instead? 

Such was the story with Matt Brown. And as the business next door to his was a brewery, he 

did a bit of figurative crying on the shoulder of Andy Watts, owner of Little London brewery 

in Hampshire. Which is where the fortunate bit comes in, as between them they cooked up 

the recipe for Type 2: a very low gravity beer, only 2.0%, but with the intention of packing it 

with hoppy flavour. When we heard about this beer, we decided it was a must for Septem-

ber’s Tamworth Beer Festival, and the choice certainly paid dividends! It took a well-

deserved second place in our beer of the festival, a marvellous achievement for such a low 

strength beer. 

So late November saw us taking a trip down to the 

Little London village pub, the Plough, in order to 

meet Andy and Matt and present them with the 

certificate marking the award. Andy (right) and 

Matt (below right) are pictured with festival or-

ganiser Ian Eason. And naturally enough, Type 2 

was flowing across the bar in the pub! 

It’s a pale golden ale, superbly dry with a fabulous 

multi-faceted hoppiness. It’s highly attenuated, 

meaning that most of the sugars have been fer-

mented out, leaving it with less than half the calo-

ries of a normal beer. So while diabetics still need 

to be careful about what they consume, it means 

that people like Matt can have a ‘proper’ beer 

occasionally. And non-diabetics would be well 

advised to try it – there is plenty going on in it, 

plus it’s an ideal session beer. 

In an age where pumped-up New World hops are 

the trend, Andy is a firm believer in home-grown 

English hops. Based on Type 2, that means that you can still make gorgeously hoppy brews. 

For Type 2, Andy used Fuggles and Goldings for bittering, with Goldings, Progress and Fu-

sion for aroma. So low ABV but loads of flavour! 

We really enjoyed our visit to the pub; it’s a splendid village boozer, 

with most of the beers served by gravity from the hop-decorated bar. 

It was busy with a friendly crowd during our visit, and one of the 

locals put our poxy little certificate to shame with a magnificent me-

mento (pictured left with Andy) – a bloody great slice of tree trunk, 

lovingly carved with the brewery’s logo, representing Andy’s Red 

Setter dog Rafael. Can’t see our budget stretching to awards like that 

in the future! 

● 

Little London Type 2 

Many thanks to Andy for his hospitality, to Matt (professional photographer) for 
pictures including the front cover, and to local CAMRA liason man Graham 
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The Drill Inn 
Springlestyche Lane 

Burntwood 

WS7 9HD 

01543 675799 

www.drillinn.co.uk  

 
Feb/Mar food offers... 

WE ARE 
IN THE  
2016 

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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Nuneaton & Bedworth Diary 

February 

Tue 14th Branch Meeting (committee from 8pm, open from 8.30pm) 

  Attleborough Arms, Highfield Road, Attleborough, CV11 4PL 

March 

Tue 14th Annual General Meeting, 8pm 

  Crown, 10 Bond Street, Nuneaton, CV11 4BX 

Old Black Bank, Exhall 

The tenants at the Old Black Bank were delighted to receive the “Most Improved Pub” 

award, recognising their hard work during the last 12 months. 

Anker Inn, Weddington 

The “Community Pub” award went to the Anker for their continued hard work and charity 

fund raising, on the back of being recognised in the Enterprise Community Awards 

scheme. 

Crown Inn, Nuneaton 

“Sympathy with CAMRA’s Aims” went to the Crown for continuous promotion of real 

ale, cider and perry. 

Nuneaton & Bedworth 2016 awards 

J anuary saw the annual NH Trophy Challenge between Nuneaton & Bedworth and Hinck-

ley & Bosworth CAMRA branches, which this year was held at the Griff & Coton Club. 

Darts, dominoes and pool were keenly battled throughout the evening, with it being fairly 

evident that darts was not a strong point for most of us, as double one was the usual finish. 

Hopback Elf & Hoppiness, Potbelly Groundhog and Thwaites Lancaster Bomber were on the 

bar to help the evening along. At the end of the contest Nuneaton & Bedworth were declared 

the winning team, with the score at 13-8, but the main victory is the event itself. Formal 

CAMRA meetings can be very good and uplifting, but they can also sometimes be annoying 

and stressful, whereas a night like this is just a fun social night with like-minded people. 

One thing that H&B beat us on is that they always turn 

up with a team of players that include several lovely 

ladies to play our all-male squad. The reason for that 

comment is hopefully to stir some N&B ladies into 

action … let’s wait and see what team we can take into 

Leicestershire next January? 

Pictured left-to-right are Mike Broadhurst (H&B), Ray 

Buckler (N&B) and club steward Dave Bellamy. Many 

thanks to the club and Dave for the use of the venue plus curry and chips, and to all who took 

part in the games for making it such a good night. 

Ray Buckler 

Nuneaton’s Griff  Edge 
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W olverhampton’s compact city centre has a wide variety of ornate and architecturally 

interesting old buildings, plus some decent real ale pubs, making it ideal for a wander 

around. After an early arrival the only option was the Wetherspoon Moon Under Water for 

breakfast and a pint. This large, one-roomed establishment has a central island bar with am-

ple seating, plus some intimate booths with stained glass panels. There is also a large and 

colourful circular stained glass panel in the ceiling, by the entrance and Wolverhampton 

memorabilia adorning the walls. The Backyard January Sale was a light, hoppy ale with a 

pleasing hint of mixed spices and a dry, lasting finish. After a visit to the Art Gallery and the 

adjacent church to pass some time the Hog’s Head, which opens at 10am, was the next stop. 

This large street-corner hostelry has an attractive terracotta red brick exterior. Inside this one 

roomed pub are wooden floors, cast iron and tiled 

columns and a pleasing stained glass skylight 

above the bar. There are ten ales on the hand pulls, 

with a 10% discount for CAMRA members. There 

is a mixture of seating areas with TVs everywhere 

and background music. An unusual feature was a 

bar front made up of a hotchpotch mix of old 

wooden doors in a patriotic colour scheme of red 

white and blue. Above the inner main entrance 

doors is a spectacular stained glass panel, right, 

remaining from when the pub was previously named the Vine. Fownes Frost Hammer was 

pale with a tangy, resiny hoppiness which lingered on the palate. The amber coloured Back-

yard IPA was moderately hoppy with a balancing background maltiness. 

Moving on to the nearby Posada with its Victorian bow window and tiled frontage. Hardly 

altered since 1900 this small, cosy traditional pub has some wall tiling, snob screens and an 

ornate bar back. There is a 20p a pint CAMRA discount, The beer choice was limited so I 

opted for Adnams Broadside, this was rich, malty and fruity with a subtle hoppiness. 

Adjoining the impressive St Peter’s Church is the Lych Gate Tavern, one of the oldest  

buildings in the city. It has a stone Georgian frontage with timber framing at the rear. The 

pub is below street level and accessed by a wooden staircase. The L-shaped room has an or-

nate wooden bar and bar back and much exposed 

timber and beams throughout. There are plentiful 

tables and chairs and some comfy bench seating. 

An upstairs low-beamed, medieval function room 

is worth a gander. Bragdy Twt Lol Glo In The 

Dark was chosen from the choice of ales. This 

Welsh brewery beer was a roasty, coffee-ish, 

dark, delicious and hoppy ale; not badged as one 

but coming across as a black IPA. 

A ten-minute stroll saw arrival at the Great 

Western, left, which is close to the rail station. 

This detached corner pub has plenty of railway 

and Wolverhampton Wanderers memorabilia 

Wolverhampton Wanderer 
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Wolverhampton Wanderer cont. 

within. There are several rooms and seating areas with open fires and a woodburning stove 

which are put to good use during the colder months. This is a Holden’s pub with guests ales 

as well as ones of their own. An easy choice was the honeyed and hoppy Bathams Bitter 

which never disappoints. This was accompanied by a meal of grey peas and bacon with 

crusty bread, a cheap filler served in an army style mess tin. 

The comfortable Chesterfield seating is a draw in the Dog & Doublet. An archway separates  

two drinking areas, with some exposed brickwork  being a feature along with real fires. There 

are also some amusing portraits of dogs dressed as people. The young barman was enthusias-

tic and laid-back. Part of his banter was “are you living the dream?”, a question he regularly 

asked customers. Taking advantage of the 15p a pint CAMRA discount, I had a Hop Back 

Entire Stout. It was dark, smooth and roasty without being as dry as some stouts. This was 

followed by the contrasting, assertively hoppy and fruity Oakham Bishops Farewell. 

A final stop which was recommended to me was Slater’s, owned by the brewery of the same 

name. It is a trendy and modern street-corner bar on two floors, with ten real ales and ten 

craft beers on tap. It has been open for over a year and must surely be a possible future Good 

Beer Guide contender. There were five Slater’s beers and five guest beers on the handpulls. 

After a couple of tasters I settled for the Slater’s Haka with its tropical fruitiness, rich malti-

ness and assertive hoppiness, making it an enjoyable final beer. There are more outlying pubs 

worthy of a visit making a future return trip to Wolverhampton a must. 

Eric Randall 
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Timothy Taylors were making a rather cheeky claim in national newspaper adverts, crow-

ing about their use of whole leaf hops rather than the “hop pellets used by most other brew-

ers” – which will come as a surprise to the bulk of small brewers across the land using the 

real thing. Maybe it’s a Freudian slip – Tim Taylor’s ad men comparing themselves to the 

brewing giants who no doubt do use the cheapest options available. Maybe fewer adverts and 

more whole leaf hops, to trigger a return to the glory days when Taylor’s were serial prize 

winners? 

Turning the humble barley grain into brewing malt is a highly skilled and scientific proc-

ess, and without malt there would be no beer. Which led Euan Macpherson, managing direc-

tor of Crisp’s Maltings, to state that “Malt is the soul of a beer.” Fine, though he then spoilt it 

somewhat by following on with “hops are just the lipstick.” You can see where he’s coming 

from, but isn’t it a bit like saying that curry is good for making naan bread taste even better, 

or that sausage really improves mash as a meal? Hops, stand up and be counted! 

If you’re into lambic beers – those uniquely sour brews from the Brussels area of Belgium – 

then you’ll know that Cantillon is one of the star players. We were amused by a missive from 

one of the bottled beer suppliers that we use for Tamworth beer festival, who advised that 

they would reluctantly no longer accept orders for either Lou Pépé or Mamouche from 

Cantillon. The reason? Even for the existing orders they had, it was going to take at least a 

decade to fulfill them! It just shows what a cult following these beers have, and more 

remarkably, what a patient lot the lambic groupies must be. 

Where Wetherspoon leads, BrewDog follows? BrewDog have long trumpeted themselves 

as some sort of anti-corporate, little-people-friendly operation, but they’ve caused a minor 

rumpus by closing their bar and bottleshop in King’s Cross, much to the disgruntlement of 

loyal followers. And just like JDW, the reason is to allow it to focus their efforts in rolling 

out the BrewDog bandwagon elsewhere. Let’s hope this chasing of the dollar will lead to 

fewer sanctimonious pronouncements in the future! 

As well as upsetting a few Londoners, BrewDog have also made the fur fly in the vegan 

community, who have got upset by the dead animal bottle holders pioneered by the brewery. 

Typical examples feature roadkill rabbit and squirrel with a bottle rudely taxidermied into 

their furry carcasses. The roadkill range has been out for many years now, but 30,000 

petitioning vegans are incensed because the Vegan Society allows the use of its trademark on 

BrewDog labels – if a bit hard to see once the bottle has been unceremoniously inserted into 

a stoat. 

As introductory sentences go, “the legalisation of marijuana in many US states has not 

harmed beer sales” must be in the unexpected category. A report by investment company 

Bernstein reported concerns that brewers would go into chronic decline as people opted for 

weed instead of beer. Money spent on joints won’t get spent on booze? It turns out that le-

galisation of medical marijuana has helped beer; in the states affected, beer sales had fallen 

on average by 0.6% in the three years prior to legalisation, but risen by 0.1% in the three 

years after. It’d be nice to think that it’s down to the affinity between hops and weed (they 

belong to the same botanical family) but the suggested reason is more prosaic: the lower 

price of pot (the criminal element of supply has now gone) means more money for beer! 

Beer Snippets 
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S o now we’ve got a cheese-coloured clown in the White House, who already seems to 

have proved that truth is for losers, racism, misogyny and climate-change denial for win-

ners. This has prompted many wistful observers to reflect on Obama’s legacy, such as envi-

ronmental protection, affordable healthcare, economic progress after the financial crisis, and 

not forgetting first black president (compared to orange now). To which we say, yadda yadda 

yadda, forget all that. Surely the key piece of his legacy was as first presidential beer hero! 

Just think about it. Maybe it’s his down-to-earth Chicago background, but Obama has surely 

been the first US President to really look at home with a beer in his hand. Google Obama and 

beer and you’ll find so many images of the man with a brewski that you’ll wonder how he 

got anything done while in office. And compare him to your average British politician; when 

you see one of those with a pint, you can sense their inner horror – people will think I’m an 

alcoholic! George Osborne was particularly good at 

this – you could see him wondering when an aide 

was going to sidle up and relieve him of the offend-

ing prole beverage. By contrast, when Obama jetted 

in to Germany in 2015 for the G7 summit, he went 

straight to the pub for a Weizen – he’s pictured right, 

drinking it at 11am in the morning. 11am, that’s 

class! Expect him at breakfast in a Wetherspoon 

near you now he’s retired! 

But not only does Obama like his beer, he also thought it would be a good idea 

to have a brewery – but in the White House? Barack purchased a home brew 

kit using personal funds, and had it installed in the White House kitchens. The 

first brew – White House Honey Ale – included honey from the South Lawn 

beehives, and was the first beer ever to have been brewed in the White House. 

Now we don’t suppose Mr President rolled up his sleeves and did the brewing 

himself, but he still deserves credit for this landmark. The kit has also been 

used for three other White House beer styles: Honey Blonde Ale, Honey Porter 

and Honey Brown. However, it’s safe to say that there’s no point in looking for 

a few bottles of them down the local offy. You can however still find the offi-

cial White House video on the web, showing the brewing serfs at work in the 

kitchen and discussing the process. The beers produced such a furore in the US 

home-brewing community that several home-brewers petitioned the White 

House for the recipes via Freedom of Information requests! 

The 44th president was also happy for beer to 

have an airing at official events, such as the G20 

summit in Toronto when Cameron and Obama 

exchanged bottles at a photoshoot tête-à-tête. 

While Obama’s choice was quite classy – Goose 

Island 312 Urban Wheat from his native Chicago 

– the best that Cameron could come up with was 

Hobgoblin, which Obama can be seen (right)

rapidly getting rid of to an aide! 

Ale to the Chief 
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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 Deals 

from two 

for £12 

Try 

 Before 

You Buy 

on ales 
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NORTH WARWICKSHIRE 

Apologies are due to Jim & Trisha of the Dog & Doublet at Bodymoor Heath. In the last 

issue we suggested they’d been running the pub for 45 years, whereas in fact they’ve been in 

the pub trade for that time. Jim reckons they’ve been at the D&D for around thirteen years; 

prior to that the pub was run by David & Helen Downs. Many thanks to Paul and Caroline 

Hastilow for being the first to point this error out. 

The Bull Inn on the A5 at Witherley closed in early December, with the tenant leaving 

abruptly. It is claimed that staff were not paid and deposits for Christmas meals went unre-

funded, The writing seemed to be on the wall even before then, as regulars had been grum-

bling about how the place was run, and looking back fondly to the days when Richard Saun-

ders ran a very polished operation there. It’s still closed as we go to press with no obvious 

sign of a re-opening. 

Both the White Horse and White Lion in Atherstone are up for sale on a freehold basis. 

A recent survey visit to the Green Man in Coleshill saw St Austell Proper Job and Box 

Steam Bauble, a Christmas offering, as guest ales. Both were in good condition. The Plough 

in Shustoke also had some interesting guest beer choices, with Mordue Five Bridges, Ad-

nams Broadside and Robinsons Wizard. 

In December, patrons of Nuneaton’s Lord Hop celebrated 

the micropub’s first birthday in style, with two beers 

brewed especially for the occasion, and a quiz on Nunea-

ton pubs devised by Ray Buckler. We don’t know whether 

the cake was a good pairing for the beers! In just a year the 

place has earned its deserved reputation, with an always 

interesting choice of ales, frequently featuring beers rarely 

seen in the area. Barry, Gary and staff have worked hard to 

make the Hop a success, so here’s to the second year. 

The former William White in Nuneaton is to re-open as a Bavarian-themed bar in early Feb-

ruary. During a bizarre 10-days over the Christmas period, all the exterior security panels 

came off for a 10-day fire-sale re-opening; as all the hand pumps had long-gone by then it 

didn’t really seem worth a visit! But after a £200,000 refurbishment, it is expected to open 

Thursday, Friday, Saturday and Sunday nights, serving traditional food and ales and featuring 

an oompah band. 

The Rose Inn in Nuneaton has been granted Asset of Community Value status. The Nunea-

ton & Bedworth branch nominated the pub last year, with the approval being granted in time 

for Christmas. The pub has close historical links with CAMRA, as it hosted the first national 

AGM of CAMRA in 1972, commemorated by a brass plaque in the pub. 

The Railway Tavern in Nuneaton has closed. We don’t know the reason or what the future 

plans are. 

Over at Stockingford, the Miners Arms has had a major refurbishment throughout, with a 

new bar, lounge and toilets. Under-floor heating has been installed and a new outside area 

completes the makeover, so a big well done to Brian and Lynne and all involved. Shilton’s 

Tipple Tattle 
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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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Shilton Arms has also had a major re-decoration throughout and remains popular with diners 

and drinkers alike. The makeover trio is completed by Nuneaton’s Crown which has had a 

lick of paint in the bar and the toilets re-tiled. 

It’s been all change at another trio of pubs in the Nuneaton branch area. The Royal Oak in 

Attleborough has a new tenant, Julie Childs. Julie was formerly the assistant manager at the 

pub, and said she is looking forward to making the place as popular as ever. Meanwhile, 

Teresa Simms has moved on from the Oak to the Hearty Goodfellow in Stockingford, and 

said that she was looking forward to putting her mark on the pub. Finally we welcome Sarah 

and Mark Young to the Crows Nest. Sarah, who previously ran a pub in the Nottingham 

area, said that she was looking forward to getting to know the locals and “Sunny Nunny”. We 

wish all these new ventures well. 

STAFFORDSHIRE 

It’s not spring yet, but we can celebrate the arrival of a cuckoo … 

cuckoo-brewer Paul Hudson, gaffer of the Whippet Inn in Lich-

field. Paul is making some beers on another brewer’s kit (hence 

‘cuckoo’) under the Hippy Killer name. Two beers to date, 

Lowrider at 4.0% and Sleeping With Trash at 5.0%. A recent 

sampling of Lowrider was impressive – pale, dry and surging 

with resiny hops (it’s brewed with Magnum and Chinook, 

topped off with a dry hopping of Mosaic). Paul is keen to men-

tion his gratitude to Alan Wood of Merry Miner Brewery, who 

allowed him to use the brewery’s equipment. The idea is to feature one 

Hippy Killer ale regularly at the Whippet, with more beers styles to follow; at present there 

are plans for two new beers. Finally, Paul wants us to be clear on one key point: no hippies 

are harmed in the brewing of his beers ... 

We have a surprising new cask ale venue in Lichfield’s Paradise Lounge. It’s a late-night 

venue, largely geared to the younger crowd, so it’s encouraging to see Purity Mad Goose on 

hand pull. It’s offered at a ‘winter special’ price of £2.50 a pint, and an early evening visit 

found the ale in good nick and the place reasonably peaceful. 

The new Brewhouse & Kitchen in Lichfield (the former Wetherspoon Gatehouse) is sched-

uled to open around mid-March. We don’t know what the ale offerings will be yet – there 

will presumably be some sort of local slant in the names at least, if the other B&Ks are any-

thing to go by – but we do know they’ll be offering a 10% discount on drinks to card-

carrying CAMRA members. 

It looks like we can say goodbye to the Anchor at Streethay (not far from Lichfield Trent 

Valley rail station). Despite sitting amidst a warren of housing, the place has been closed 

since December 2015, and there are plans afoot to demolish it for the building of further 

houses. It shows how drinking habits have changed given the number of chimney pots that 

surround the place, and the fact that the nearest other pub is at least a mile away. 

Two closures in Tamworth; Punch are looking for new tenants at the keg-only Tavern In 

The Town, and a note on the door stated that the receivers had been called in to Oliver’s, 

formerly the Prince of Wales. 

Tipple Tattle cont. 
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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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Tamworth’s triumph was the progress of the King’s Ditch in 

CAMRA’s national Cider Pub of the Year award. It was one of 

the top four across the country, pipped to the post by winner 

the Unicorn Inn near Wincanton. The achievement of owners 

Ged Fisher and Adrian Smith was marked with a presentation 

by West Midlands cider coordinator Sally Lavender. In her 

typically ebullient style – Indiana Jones meets Chelsea Flower 

Show – Sally is pictured handing the award over to Ged. 

The Moat House in Tamworth started offering food from 

January. The regular ale is Thwaites Wainwright, joined by up 

to three guests. The Christmas period for example saw three 

Tollgate ales on. 

Out of town towards Hopwas, the Fox at Coton has quite a 

range of ales on, usually with six to choose from. Recent visits 

have seen beers from White Horse, Kelham Island, Purity and Bradfield. A Stonegate pub, it 

charges premium prices, so cheap night Monday is a good day to visit; otherwise bear in 

mind that there’s a 10% discount for CAMRA members to eke out the pennies. 

Back in Tamworth town is an altogether different deal at the two Stonegate pubs there. Both 

the Phoenix and the Penny Black are selling ales at the other end of the price spectrum; with 

the CAMRA discount, you’ll generally be paying less than £2 a pint. Both places feature 

three to four ales. The Phoenix has Pedigree as its mainstay, with guests ranging from Bom-

bardier to Titanic’s Plum Porter and St Austell Proper Job. Meanwhile the Penny Black has 

Hobgoblin, Hobgoblin Gold and Purity Ubu as regulars, with a changing guest. We don’t 

know how long these bargain basement prices will last – get in while the going is good! 

WEST MIDLANDS 

Encouraging news from Sutton town centre, with the open-

ing of the Sutton Tap, right, on South Parade. The place 

has had a multiplicity of names over the years (Talk Of The 

Town, Hairy Lemon etc), but after a gap of many years is 

once again offering real ales. Fairly standard brews on a 

recent visit – Tiger, Bombardier, Greene King Abbot and 

‘IPA’ – but the place is free of tie, so there is the option of 

more distinctive ales which could give the pub an edge. 

Are Carlsberg making real ale? The Gate Inn in Sutton had a Christmas Cracker beer, which 

was supposedly made by the Danish giant. We can’t believe it came out of their Northampton 

mega-fizz-factory, particularly as it was a pleasantly chocolately, spicy Xmas beer. The Gate 

is always worth a look on a Sutton walkabout – it features four ales and is one of the dimin-

ishing handful of trad pubs in the town centre. 

The former White Lion on Hill Village Road (not far from Butler’s Lane rail station) has 

undergone an extensive and long-overdue refurbishment to become the Hoof & Feather. 

There’s a restaurant area to one side, warmly lit with fancy glassware on all the tables (i.e. 

don’t linger here if you just want a drink!), plus a cosy bar area to the other side. Nothing too 

Tipple Tattle cont. 
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M A R K E T  T A V E R N  

21 Market Street, Atherstone, CV9 1ET 

6 hand pulls, featuring 

Warwickshire Brewing Co beers, 

plus rotating guest ales. 

20p/pint discount for CAMRA members 
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challenging on the ale front – Pedigree, Thwaites Wainwright and a guest – but the guest of 

Thwaites Good Elf was pleasant enough. 

Like grocers, signwriters have a reputation for their shaky 

knowledge of both spelling and punctuation, so we maybe 

shouldn’t be too surprised by this example from the Brewhouse 

& Kitchen in Sutton. Rest assured that the male toilets there 

can accommodate more than one punter at a time! The pub has 

a new brewer – the third in post since the place opened – in Yorick Pla. We look for his en-

thusiasm to bring us some finely crafted one-off specials. 

The Old Speckled Hen in Mere Green has re-badged itself as the Old School House. It’s still 

a Greene King pub, so no reason to expect major changes. 

The Royal Sutton Coldfield Club in Jockey Road will accept guests for a nominal £1 en-

trance fee. There’s one hand pull and an apparently enthusiastic beer buff behind the bar,  

though we don’t know what they sell as our correspondent couldn’t be arsed to tell us! 

BEYOND THE BORDERS 

We can break the news that the Rising Sun at Shackerstone is now offering an ale discount 

to CAMRA members, 20p/pint or 10p/half. 

• Thanks to contributors Ade S, Adam R, John R, Eric R, Martin W, Barry E, Richard S, Geoff C 

Tipple Tattle cont. 

P erhaps an early gift that FC couldn’t fit behind one of the Advent calendar doors already 

full of chocolate!  A perfect aperitif I hoped before eating evening dinner. 

Memories of pop bottles with their spring tops were rekindled when I broke the seal and sprung 

the clip back with a familiar thump as it popped open and released a great aroma of just beer 

fumes. A careful pour gave me a pint glass of copper delight with a top up still evident in the 

750ml bottle. The aroma was a little astringent like hanging over a fermenter as the CO2 rises 

and the taste was so fresh that I wondered if I should have cellared this bottle for a later date in 

the New Year but knowing how bottled beer, specially bitter, can change for better or worse I 

took this as a good omen of freshness. After a couple of mouthfuls I was undecided as to 
whether I liked this beer or not but with each swallow the warmth 

coursed through me. This was a strong ale, perhaps a barley wine with 

a very individual taste which was taking some getting used to. Having 

left it to sit whilst I cooked the next taste was sweeter but hoppier. This 

8.5% Green Jack Ripper was improving with breathing, the oxygen 

exposure was doing it good. After 30 minutes the taste had mellowed 

to a pleasant tang with a heated swallow. A sudden reminisce of home-

brew but wow the strength was catching up with me. Suddenly the taste 

was all gone leaving me with a fuzzy feeling and an appetite. Strong 

stuff but not for me! That’s the great thing about real ale; sometimes it 

does and sometimes it just doesn’t. 

Geoff Cross 

Tangled Tasting Turmoil 
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� 

19 Tile Cross Trading Estate 

Tile Cross Road, Birmingham, B33 0NW 

0121 770 6528 
www.ajcookandson.com 

 

� 

� 

� 

All types of work undertaken 

Repair and cover existing 

seating or free-standing 

furniture 

New fixed seating to any size 

or design 

Domestic work welcomed 
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T he home of the English pottery industry, Stoke-on-Trent still boasts many niche names 

in the production of fine ceramics. But as we discovered on a November branch coach 

trip, the area is also home to many fine boozers. That trip was so enjoyable that a revisit was 

required over the Christmas break, if only to take in some of the pubs at a slightly more lei-

surely pace! Our focus this time was Newcastle-under-Lyme, a short bus ride from Stoke rail 

station. 

An early start allowed us a culinary diversion, to Castle Oatcakes a few minutes out of New-

castle. A rarity outside the Stoke area, Staffordshire oatcakes are basically oaty pancakes, 

usually filled with savoury items like bacon, sausage or black pudding. If they were served 

up in Knightsbridge, they’d be called crepes and probably filled with avocado and prawns, 

but this is the down-to-earth North! Sadly we were too early for a visit to the Castle Mona 

across the road, but it’s worth including on an itinerary. 

So first port of call was the Lymestone Vaults, right, hid-

den just off the main drag. It’s a comfortable place, with a 

main bar room plus a smaller snug to the rear, complete 

with a solid fuel stove. Mainly Lymestone beers of course, 

but amongst the guests were the interesting duo of Brent-

wood Chockwork Orange and Brunswick Coco Loco. Both 

were a bit too powerful as starter beers, but hey, hind-

sight’s a great tool. 

Just a few yards further down the same sidestreet is Newcastle’s newest pub, Wellers. This 

too is a brewery tap, this time for Weal Ales. Six hand pumps, but no need for too much 

mulling over choice, as they’ve got the same two Weal beers which were so nice last time: 

Ginger and Centwealial Milk Stout. The milk stout is superb, but alternating it with sips of 

the ginger beer really sets off both. The pub – apparently named after crooner Paul Weller – 

is only small but comfortable, and has certainly hit the ground running. 

A few minutes away is the Hopwater Cellar, a cellar only in as much as there are a few 

steps down into it. It’s primarily a bottle shop, but does have a couple of keg taps and a single 

hand pull, plus a good spread of seating. The cask beer features that emotive M-word – Mo-

saic! –  so it’s straight onto the Pig & Porter Dream More, which certainly lives up to expec-

tations, with lots of tropical fruit loveliness. Even if the cask ale 

offering isn’t up your street, there’s a good bottled range, with 

many of the choices (look out for the fridge symbol) available 

chilled. 

All that’s required for the next place is to simply cross the street, 

to the Bridge Street Ale House, left. Formerly an antique shop, 

this is now an outstanding micropub, with a cosy bar room, lar-

ger back room, plus a small anteroom with comfortable wing 

arm chairs. Unusually, the cellar space sits in the window, giving 

passers-by the view of an array of casks. Four ales on usually, 

though samples of forthcoming beers are sometimes available. 

The Mobberley Origin certainly lived up to its styling as a black 

IPA, while the Heavy Industry Smoked Porter delivered in a 

Pottering About 
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similar fashion. 

With a bit of method in the madness, we then hopped onto the number 4 bus for the short trip 

out to Etruria and the Holy Inadequate. This pub feels a bit in-the-middle-of-nowhere, but 

it’s a multiple prizewinner for good reason. Simply decorated, it’s a solidly traditional ale 

house, with excellent beer choices to match. Magic Rock’s Stooge was an American brown 

ale, roasty but cleanly hoppy and far too easy-drinking, while Vocation’s Pride & Joy was 

one of those fragrantly hoppy stars. 

We weren’t wholly ready to leave the Holy, but the 

blow was greatly softened by the return number 4 

bus into Newcastle passing close by the superb 

Hopinn, right. Just to confuse you, the main bar to 

the front is labelled ‘lounge’ (a lazy swap of the 

glazed doors some years ago!), but you won’t be 

confused by the array of excellent beer choices. Here 

you can often turn your nose up at stars like Oakham 

and Mallinsons and select something even more ex-

otic. This visit was a case in point, with options of 

Tiny Rebel Morning Glory Breakfast Stout and Marble Lagonda. There must be many a 

drinker who would just love a pub even half as good as this on their doorstep. 

A return branch coach trip to the area? Got to be a contender! 

Pottering About cont. 
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W andering around a bottle shop in my usual dreamy state, it occurs to me that I haven’t 

been to Bamberg in Germany for absolutely ages – must be nearly twelve months, and 

if you’re a fan of the local style there, smoke beer or Rauchbier, then that feels like a life-

time! Dark dreary nights are just the right time for a Rauchbier, and help is at hand, they’ve 

got the Bamberg big-daddy classic, Aecht Schlenkerla Rauchbier Märzen. True, it can be 

heavy going to the uninitiated – like licking a bacon-flavoured ashtray according to some – 

but you either pass through the pain barrier pretty quickly, or rule it out for life. 

But on the shelves below, I spot some Weird Beard bottles claiming to be Rauchbier. Weird 

Beard have never let us down, so they go straight in the box, and to complete the unholy trin-

ity, I chuck in one of their exotic stouts. 

Sampling night arrives and we start on the 

Smoke, a 6% ‘classic Rauchbier.’ Unusually 

it’s amber-coloured, though that is not that 

unusual when touring the Rauchbier brewer-

ies of the Bamberg area. Just one sniff tells 

its own story – as confirmed by the label, 

this is made with 100% Bamberg smoked 

malts. The taste is equally impressive – it’s 

not so assertive as Schlenkerla, but it’s up 

there as very true to the style. 

Having prepared our palates, we then launch 

into the Fire, a Rauchbier with added smoked Chipotle chillies. Now it’s always hard to get 

chilli beers right – too little and you wonder what all the fuss was about, too much and the 

regret kicks in quicker than the chilli burn. But as usual the Beards have done us proud – 

there’s an unmistakeable aroma of chilli. It’s the same on the palate – the chilli competes 

with but does not overwhelm the malty smokiness. By the end, sinuses and back of the throat 

are pleasantly warmed but still raring to go. We can’t see it catching on in the old-fashioned 

taverns of Bamberg, but it’s their loss! 

We finish off with an ideal counterpoint. Dead By Dawn is weaker than the other two, but it’s 

a cherry breakfast stout. We don’t know what ‘breakfast’ implies as we’re not normally wak-

ing up to a 5.6% beer. It’s as black as the ace of spades, and of course, we needn’t have wor-

ried. The aroma is rich and roasty, with a subtle but definite smell of cherry. 

On the palate there’s lots of coffee and chocolate notes, a roast barley bitter-

ness following on behind it, and then a firm, cherried finish. By the time 

we’re done, the Rauchbiers are a lingering but gentle memory. Three excel-

lent beers from the Beards of Hanwell, London. 

Bottled Review 

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

Mon 13th Feb, The Kings Ditch, Tamworth, B79 7AS 

Mon 6th Mar, The Dog Inn, Nether Whitacre, B46 2DU 

Mon 3rd Apr, Brewhouse & Kitchen, Lichfield, WS13 6PW 
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W here do old beermats go when they die? Well they often end up being squirreled away 

by collectors, or tegestologists to use the full-blown title for beermat hoarders. 

They’re often destined never to see the light of day again, except at specialist fairs or events. 

So it’s nice to report that they occasionally get an outing at the Olde Peculiar in Handsacre, 

featuring long-gone breweries such as those in the example below. They reportedly buy them 

at around a fiver a box for a bit of nostalgic table decoration, and their attitude is that if the 

odd customer is overtaken with nostalgia themselves and pockets the occasional ancient mat, 

then there’s no real harm done. It’s certainly far preferable to the more usual situation in pubs 

– the monopoly brewers blitzing you with their message, from the big fizz producers brag-

ging about their use of British barley (as dictated by 

their accountants, because it works out cheapest), to the 

nitrokeg brigade who want you to believe that drinking 

something just above zero degrees counts as ‘craft’. 

For the dedicated, there is a  British Beermat Collectors 

Society. It was founded in 1960, with the major scoop 

of comedy duo Morecambe and Wise as their first 

Presidents. There’s even a 1960 British Pathe News 

short piece featuring the pair collecting mats in a devi-

ous way – find it on YouTube by searching on More-

cambe and Wise beer mats. 

Peculiar Mats 
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I f you’re going on a pub crawl, you may as well minimise the distance travelled, right? Or 

at least that was the intention of researchers from the University of Waterloo in Canada, 

who spent two years working out the shortest route between 24,727 UK pubs. Of course, they 

did this to show off their mathematical and computational skills – it’s a giant example of the 

so-called travelling salesman optimisation problem – rather than as an assistance to the more 

rabid pub tickers. The result was a 45,495km route – longer than the circumference of the 

earth, but still the shortest route possible. 

But taking a closer look at the fascinating online map and route (there’s a link on our website 

if you’re interested, on the Maps page), it’s evident that their actual pub coverage is quite 

patchy, if only based on our branch. No Globe in Tamworth? No Blue Boar Mancetter? No 

Rose at Baxterley or Red Lion at Baddesley? No Fox at Dosthill or Fox at Coton? There are 

plenty more long-established pubs missing. 

So to level the playing field, it was time to do something similar for the pubs in our branch. 

We’ve been charitable and included all pubs, whether serving real ale or not, the only quali-

fier being that they are not presently closed. The result, covering 216 pubs, is pictured below, 

and also available interactively on the website (under the Maps tab). Admittedly it’s as-the-

crow-flies rather than using proper routes (as the Canadian study), but that’s what you get for 

a £0 budget and a grubby laptop for computing power! 

So, assuming you’ve the use of a helicopter, or can leap accurately over tall buildings, it’s a 

191km circular route to visit each one of the  216 branch pubs. 

Of practical use for a pub crawl? Nah! More interesting maybe, is which place in the branch 

area is best for a crawl, i.e. has the best num-

ber of pubs for the distance walked. Busy 

Tamworth or Lichfield? Atherstone 

with Long Street and its linear array 

of pubs? Sutton even? You might 

want to think this over before 

reading on, see if you can guess 

the result. 

For assessing this we looked at 

10 pubs (Chief Medical Officer 

look away) as the ideal number 

for a crawl, and limited the ven-

ues to real ale pubs only. On this 

basis, the poorest performer was 

Sutton town centre, which needed 

a 2,172m route for the ten pubs. 

Atherstone fared much better at 

867m. Tamworth knocked this 

down to 670m, but the clear winner 

– helped along massively by the five 

pubs clustered together near the Whippet 

– was Lichfield with a mere 471m. 

Branch Pub Crawl 
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W ell they say that micropubs are a growth sector, but the entrepreneurs of Middles-

brough seem to have taken it a little too seriously – a bit of searching on the web sug-

gested that the place had an amazing seven, and all pretty close together. No better excuse 

was needed to book a room and go zipping up to the top of North Yorkshire. 

As it was the oldest (established 2013) and furthest out, it seemed a 

good idea to start at Dr Phil’s, right. This is a micropub in the tru-

est sense – a small, simple room with a tiny bar looking like it’s 

made of old pallets and just big enough to fit four hand pulls. This 

has recently been bought by the Truefitt Brewery of Middles-

brough, and is supposed to feature some of their beers, though not 

during this visit. Instead, four varied choices from Mallinsons, 

Bristol Beer Factory, Gun and Tapped. It’d be hard to choose a 

favourite as all were top-hole, but the Bristol Enigma stood out for plenty of hops layered on 

top of burnt caramel flavours. 

It’s a mile walk back to the centre of town, but a pleasant 

enough stroll. And as the rest of the pubs are pretty much 

jammed together, it was the last proper exercise of the day! 

First off, I took note of the Bottled Note, left, the most recent 

opening. It’s a simple, café-style bar with plenty of seating, 

and three hand pulls. It was compulsory to try the Truefitt 

Ironopolis, a stout harking back to the Boro’s steel heyday, 

and correspondingly hefty in flavour. Intriguing too was the 

Rooster’s Red State; unusually for a Rooster’s beer, it was superbly grainy, but still with their 

trademark fragrant hoppiness. 

A little further down the same street, there was a friendly wel-

come in the Devil’s Advocate, right. This was a very cosy drink-

ing spot, small with comfy seating plus stylish décor and lighting 

– though this was all a bit spoiled by the multiple TV screens 

which no one was paying the slightest attention to. Of the two 

beer choices, it was easy to ignore Cameron’s Strongarm in fa-

vour of New Dawn Pale Ale from Navigation. This presumably is 

a nice beer, though the icy serving temperature made it hard to 

judge. At the risk of playing Devil’s Advocate, I’d say that this was the least best of the Mid-

dlesbrough micros, though of course it’s not fair to judge from a single visit. 

From here, the Infant Hercules, left, beckoned. It’s another tiny pub, 

again with an emphasis on cosy and comfortable. The offbeat pub name 

is from a William Gladstone comment, who visited the town when it 

was a growing industrial centre in the 1860s, though ships and steel are 

now but a memory. Of the three ales on offer, Great Heck Vanilla 

Wheat Stout was the most unusual – an enjoyable but strangely disso-

nant beer, with smoky, wheaty and vanilla-y flavours jostling up against 

each other – to say nothing of the tart bubblegum! The Wily Fox Blonde 

Vixen was a good palate reset: clean, crisp and simple. 

Middlesbrough’s Multiplying Micropubs  
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“Winding your way down on Baker Street” is an earworm which riffles through most peo-

ple’s heads thanks to the efforts of Gerry Rafferty, but it’s given extra emphasis by Baker 

Street in the Boro. Bang in the middle of the Boro’s micropub cluster, it features three micro-

pubs – two next door to each other, and the third directly opposite on the other side of the 

street! 

The first of these, predictably enough, is Sherlock’s, right. It’s a 

suitably atmospheric place, with wooden panels, bare brickwork, and 

a wood-burning stove despite the cosy dimensions of the single 

room. Low lighting and comfortable seating complete the picture. 

No pipe-puffing opium-addicted deerstalkered detectives, but you 

can’t have everything. Of the three ales available, this presented an-

other opportunity to savour the Truefitt Ironopolis, as well as High 

Frequency from Power Brewhouse. Power is apparently a Middles-

brough brewery, though as the Truefitt owner is Matt Power, it 

seems a reasonable deduction that it’s made on the Truefitt kit. Ele-

mentary, Watson! Either way, for a 5.5% India Pale Ale it’s a bit 

disappointing. Looking around, the place is busy, though I notice that most punters are neck-

ing mainstream lager, so is it really a micropub? I suppose the term is a bit like ‘craft’, it’ll 

get overused to the point where it loses definition or credibility. Still, nice pub! 

A few steps down the street then to the Twisted Lip, left. It’s 

a micropub gone macro, as it started out as just one former 

shop, then spread into the next door shop as well as upstairs. 

But it’s a charming place nonetheless, with a cosy bar area 

plus a small snug behind it, as well as two larger bay-window 

fronted rooms at the front. They’ve no connection with the 

Sherlock’s bar but have nevertheless gone down the Holmes 

route – the name comes from “The Man with the Twisted 

Lip,” a Sherlock short story. Three ales on offer, but I’ve had my fill of the Truefitt Ironopo-

lis so try the Durham White Velvet and Springhead Pandemonium. The latter is particular 

interesting, as Springhead are reinventing themselves a bit, and this beer has plenty of New 

World hops, with all the soft fruit and citrus flavours that they entail. 

Final port of call – and it’s felt like a long day – is the Slater’s Pick just across the road, re-

splendent with red-painted brickwork and green tiling, right. An-

other Holmes tale, I ask the gaffer, as it sounds like an ideal Cluedo-

style weapon? Nope, it’s a tool of his trade, as he’s a roof tiler. He 

must also be something of a hoarder, as the place is eccentrically 

done out, from the old washtubs and buckets serving as lampshades, 

to the aged musical instruments and clocks on the wall. The beer 

choices are interesting enough for a half of each – Bingham Simcoe 

Citra, Saltaire Raspberry Blonde, and Mallinsons Chinook. They’re 

all superb, but the sting is in the tail, with a tally of £6 for the three 

halves – far and away the most expensive in the Boro, and feeling 

like the slater’s pick has indeed been wielded. Call in Holmes ... 

Middlesbrough’s Multiplying Micropubs cont. 
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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? See page 31. 

 

8-12th Feb, Prince of Wales Dark Ales Festival 

Prince of Wales, Coventry Road, Hinckley, LE10 0JT 

25-30 stouts, porters and milds. From noon each day. 

 

10-12th Feb, Hucknall Beer & Cider Festival 

John Godber Centre, Ogle St, Hucknall, NG15 7FQ 

60 ales plus ciders & perries. Fri 11-11, Sat 12-11, Sun 12-3. 

 

15-18th Feb, 13th Derby Winter Beer Festival 

Roundhouse, Derby College, Pride Park, DE24 8JE (rear exit from rail station) 

300 ales, ciders and perries. Wed 5-11, Thu-Sat 11-11 

 

17-19th Feb, Church End Brewery Winter Beer Festival 

Church End Brewery Tap, Ridge Lane, CV10 0RD 

20+ ales plus ciders. From noon each day. 

 

24-25th Feb, 33rd Rugby Beer & Cider Festival 

Arnold House, Eastfield Place/Elsee Road, CV21 3BA (toward rear of Merchants Inn) 

30+ ales, ciders and perries. Fri 2-11, Sat 11-11 
 

2-4th Mar, 41st Loughborough Beer Festival 

Polish Club, True Lovers Walk, Loughborough, LE11 3DB 

60+ ales plus cider and perry. Thu, Fri & Sat 12-11. 

 

8-12th Mar, Broood Leicester New Beers Festival 

Broood Leicester, New Walk, LE1 6RL 

25-30 new or very new breweries. From noon each day. 
 

8-11th Mar, Leicester Beer Festival 

The Charotar Patidar Samaj, Bay St, Leicester, LE1 3AE 

250+ ales, 30+ ciders/perries. Wed 5-11, Thu & Fri 11-11. Sat 11-10. 

 

9-11th Mar, Walsall Beer & Cider Festival 

The MPV, 1 Whittimere Street, Intown Row, Walsall, WS1 2AD 

80 ales, 20 ciders. Thu 5-11, Fri & Sat 12-11. 

 

30th Mar-1st Apr, 38th Burton Festival 

Burton Town Hall, King Edward Place, Burton upon Trent, DE14 2EB 

Around 120 ales, 30 ciders and perries. Thu 6-11, Fri 11-11, Sat 11-10. 

 

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

Details to LST.Camra@gmail.com 

Local Festival Diary cont. 
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