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LST branch chairman George Greenaway takes the chair … 

I  thought I’d take the opportunity, like other branches, to use our magazine as a forum to 

keep local CAMRA members and real ale drinkers alike informed of branch activities and 

initiatives. 

Having three counties within our area means we have been kept very busy presenting awards, 

although we’ve increased our workload by introducing a brand new award! 

This year’s Pub of the Year for Staffordshire went to the Horse and Jockey in Lichfield. 

Tracey and James were over the moon with the award, but were quick to recognise the in-

valuable contribution of their staff. More on page 12, and note that the award will also be 

reported in the Lichfield Mercury.  

Meanwhile, the Bishop Vesey’s achievement of a tenth successive POTY for our part of the 

West Midlands is unprecedented. Not surprisingly, Siobhan and her team’s award attracted 

the attendance of the Wetherspoon press team. More on page 6, and look out for the write-up 

next time you're reading Wetherspoon News. 

Finally on the POTY scene, the Warwickshire POTY went to the Plough at Shustoke, as re-

corded on page 10. Adam and staff were presented with the award during one of our monthly 

survey trips. These trips, on Sundays, allow us to keep abreast of the branch pub scene. In 

particular we look at beer choice and quality, and our findings influence the pubs selected for 

inclusion in the Good Beer Guide. Contact us if you would like to join us on future surveys. 

Note that you can also help us out by providing beer scores on the WhatPub website; these 

too influence our GBG selections. 

We’ve yet to present our cider POTYs – more next issue! 

The new award alluded to earlier is that of Bar Person of the Year, as featured on the front 

cover. This year’s winner, Robyn Catley of the Sir Robert Peel in Tamworth, was a very 

popular choice amongst members and amassed a huge reach to over 3,000 people on the LST 

branch facebook page. I expect this award will be well-contested in the future! 

Our festival organiser, Ian Eason and the planning team are actively preparing for this year’s 

Tamworth beer festival in September. The venue has been confirmed as the Masonic Rooms 

in Lichfield Street for a second year, and I’ll be approaching local pubs and businesses with 

sponsorship opportunities in the coming weeks.  

Our coach-based social trips are becoming increasingly popular, with all 50-odd seats being 

snapped up within hours of release (through email to the member base). Just another benefit 

of CAMRA membership! It’s easiest to join via the CAMRA national website, or you can use 

the form inside this magazine. Our next social trip, although sold out, will take in some real 

ale gems of the Cotswolds around the time of the Summer Solstice, and is becoming some-

thing of an annual pilgrimage. This will be followed on 5th August by some excellent venues 

in Derbyshire and Leicestershire. The branch website has details of forthcoming trips, events, 

meetings and festivals – why not take a look? 

I’ll catch up with you in the August edition; in the interim I hope to see you around the 

branch for a drink and a chat. 

Chair Chat 

George 
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L ST CAMRA saw a real landmark in late April, with something unprecedented for our 

branch – one of our hostelries winning Pub of the Year for the tenth consecutive year! 

That honour went to the JD Wetherspoon Bishop Vesey in Boldmere, which clinched the 

POTY for our portion of the West Midlands. As that area has around 45 pubs and bars selling 

real ale, simply winning the award is no mean achievement, but to win it so many times in a 

row is just tremendous. Manager Siobhan Hayward is pictured receiving the award from 

branch chairman George Greenaway. 

The pub has up to 12 beers on at a 

time, including ones from Backyard 

and Oakham, whose reps were also 

present to share in the glory! And the 

quality of the ales is such that the 

Vesey has featured in every copy of 

the Good Beer Guide since 2002, 

another unparalled achievement in 

our part of the West Midlands. 

Siobhan was keen to pay tribute to the 

role of her many staff, noting that she 

has a great team at the pub. Well done to all at the Vesey, who can now look forward with a 

true sense of achievement to the pub’s 20th birthday in December! 

Vesey’s Tenth Triumph 

L ST branch chairman George Greenaway has instigated a new concept for the branch: 

BPOTY. No, not be potty, but Bar Person of the Year. While Pub of the Year is a long es-

tablished award, to recognise the pubs in the branch area who are going the extra mile, it struck 

us that we should also be flagging up those bar staff who add professionality and sparkle to the 

serving of your pint. 

So congratulations and a big well-done are due to Robyn Catley of the Sir Robert Peel public 

house in Tamworth, who is the deserving recipient of this year’s inaugural award. She’s pictured 

receiving the award from George. Robyn’s 

friendly welcome and exemplary customer 

service has set her apart as this year’s outright 
winner. It’s fitting that she should be the first-

ever recipient of the award, having taken an 

early interest in the real ale movement and 

being an adopter of good beer knowledge and 

practice. Robyn’s own desire to learn about 

the Peel’s excellent real ale range and their 

characteristics supports her aim of providing 

outstanding service. So again, congratulations 

Robyn – you earned it! 

So who will be the next winner? Nominations 

please to bpoty@gmail.com 

Bar Person Of  The Year 
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K een readers may remember that in a previous issue of Last Orders, we featured pithead 

winding wheels from former North Warwickshire collieries which sat close to decent 

real ale pubs. Well, now we have another one to celebrate, with an old Daw Mill wheel, be-

low, which now sits on the Ansley roundabout near Nuneaton. It was unveiled in mid Febru-

ary, and managed to stir up a little bit of controversy; local Conservative MP Marcus Jones 

had been scheduled to cut the ribbon, but he withdrew. This was triggered by the less than 

happy history between mining communities across the land 

and a certain Tory government! This clearly still smarts 

amongst some local former miners, who voiced their pro-

tests loudly enough for the MP to take heed. 

He could of course have drowned his sorrows in the land-

mark local pub just down the road, the Lord Nelson. The 

pub is highly regarded for its food, but more importantly is 

home to the Sperrin Brewery. The pub is open all day for 

drinks, and all five of their core beers are usually available, 

plus guests and the occasional Sperrin special. And if you 

turn up on a sunny weekday lunchtime and choose to sit in 

the pleasant little beer terrace, it’s quite possible you’ll find 

one of the Sperrin family beavering away in the adjacent 

brewery! 

More Wheel Ale 

I t’s not our place to tell you how to vote – not that it would make much difference to the 

coronation of President May – but here goes anyway: it has to be a vote for Number 6! 

Puzzled? Not if you remember the iconic TV series of the 1960s, The Prisoner, starring Pat-

rick McGoohan. And as its first airing was in September 1967, meaning that its 50th anniver-

sary coincides with this year’s Tamworth Beer Festival, we thought it was an ideal theme for 

the fest. As ever, we’ll be having a bit of fun with the theme, feeding it into the festival shirts, 

glasses, beer names, and wherever else we can crowbar it into. And if The Prisoner is un-

known to you, why not watch a few episodes on the web? Surreal, enigmatic, intriguing and 

even frustrating at times, it was a game changer in its day, and remains fresh even today. 

 

Election Advice 

9 Last Orders Jun/Jul 2017 www.LSTCamra.org.uk 



10 www.LSTCamra.org.uk Last Orders Jun/Jul 2017 

NORTH WARWICKSHIRE 

Our congratulations go to the Plough at 

Shustoke who took this year’s LST branch 

award for Warwickshire Pub of the Year. 

Pictured is branch secretary Joe Rabbitt pre-

senting the award to licensee Adam Hunt, 

flanked by Richard Palmer (left) and Leon 

Sidwell. Adam’s been at the pub since 2006, 

taking on the overall management in 2015. 

It’s a lovely pub anyway, but the staff work 

hard to deliver an interesting range of beers 

despite it being a Punch tenancy. Our visit was a good example, when Bass was joined by 

offerings from Brewsters, Goddards and Upham, plus the surprisingly good Sharp’s Sea 

Fury. Things can only get more interesting, as Adam has a brewery under construction, of 

which he gave us a quick tour. And they’re looking for a brewery name – any suggestions? 

Let us know (contact details page 3) and we’ll pass it on. 

We are pleased to report that the Owl At Tamworth (south of Dosthill) has started offering a 

real ale discount to CAMRA members, as has its sister pub the Hoof & Feathers in Four 

Oaks. There is a third pub in this group, the Owl At Lichfield, which already offers a dis-

count. This means that we now have a total of 26 pubs in the branch area offering a member-

ship benefit, nearly 15% of the branch’s real ale pubs – see the list on page 21. 

Some positive news from Polesworth too, where the Bull’s Head has introduced ‘Real Ale 

Lover’s Tuesday’, with all ales at £2.62 a pint from 7pm. This is about 40p off the normal 

prices. Three regular ales including Titanic Plum Porter, and a changing guest. 

Good news from Ridge Lane is that Church End Brewery Tap has now added Wednesday 

evening opening as a permanent feature. As of mid-April the hours are 6-11 Wednesday & 

Thursday, 12-11 Friday & Saturday, and 12-10.30 Sunday. 

Some recent beers at the Red Lion at Baddesley Ensor have come from Sadlers, RCH, 

Winchcombe and Green Duck breweries. So popular is this village local that there are plans 

for a community co-operative purchase when long-standing landlord David Bell finally re-

tires, though we’ve no signs that Dave is planning on quitting any time yet. A long term fu-

ture for the Red Lion will be all the more important given that the two pubs at the bottom of 

the hill in Grendon – the Boot and the Black Swan – look doomed barring a miracle. 

The Market Tavern in Atherstone is up for sale with an asking price of £350,000 for the 

whole building. It’ll be the end of an era when it is sold, as it’s been in the hands of the War-

wickshire Brewing Company since May 2001. But it’s business as usual until it’s sold, except 

that opening time is now 4pm Monday to Thursday, noon otherwise. Four Warwickshire 

beers on a recent visit, including the new and quite good Two Castles Porter. 

STAFFORDSHIRE 

It looks like Fazeley is the happening place this issue, with three positive developments. First 

up is the new management at the Plough, which has been accompanied by refurbishments 

throughout, from the cellars through to the restaurant and letting rooms. They’re offering 

Tipple Tattle 
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three real ales (Sharp’s Atlantic and Doom Bar plus a changing guest) which come with a 

discount to CAMRA members. They’re offering a real cider too, which we believe is a first 

for the Fazeley area. 

Also in Fazeley near the central roundabout, a major change is the opening of the Fazeley 

Inn in April. This was previously the Fazeley Victory Club, but has been smartened up con-

siderably. It’s now a pub-cum-hotel, with a comfortable bar, food served all day until 9pm,  

and accommodation in 26 rooms. Real ale is a feature too; they’ve started with Doom Bar but 

may switch to or add other ales. 

Finally for Fazeley, we welcome a new tenant at the Three Tuns, Darren Raynor; he took 

over the Tuns in March after a spell running the Red Lion in Polesworth. His partner Laura 

Budge is helping out at the bar and behind the scenes. Opening hours are now from noon 

Friday to Sunday, from 3pm other days. The popular live music on Friday evenings will con-

tinue, and on the ale front, expect Wye Valley HPA and Thwaites Wainwright as regulars, 

plus a changing guest. Simple snacks are available. 

We are delighted to note that the Horse & Jockey in 

Lichfield has taken this year’s LST branch award for 

Staffordshire Pub of the Year, meaning that the pub 

has gone on to the next stage of the competition for 

overall Staffordshire Pub of the Year. From left to 

right, Tracey and James, plus long-standing barmaid 

Sue, are pictured with the award. The Jockey will need 

no introduction to Lichfield drinkers, as it’s one of the 

must-visits on a trip to a city which is well endowed 

with fine boozers. Let’s see if Tracey and James can 

propel the Cooper’s Tavern in Burton upon Trent to 

similar heights; they’ve also taken on the management 

of this iconic pub, and we wish them all the best. 

February saw the 300th anniversary of the birth of leading Lichfield 

luvvie of old, David Garrick, and this was marked with the launch of a 

new 4.2% Blythe beer in his honour, David Garrick Golden Ale, left. 

The launch event, at Samuel Johnson’s birthplace, also marked the 

first anniversary of the real ale trail of pubs selected by Lichfield Dis-

trict Tourism Association. 

The new beer garden at the rear of the Sir Robert Peel in Tamworth 

is coming on apace, and should be ready for whatever summer throws 

at us. It’s a pleasant enclosed green area which will complement the 

pub well. 

With enclosed green areas in mind, Elford Walled Garden will be having its annual 

beer’n’music bash at the beginning of July (see fest listings). It’s a family-friendly event with 

children’s entertainment and music into the late evening. It promises a variety of ales and 

ciders, with proceeds going to support the volunteer restoration of the gardens. 

Continuing the outdoor theme, the Market Vaults in Tamworth is also looking at a signifi-

Tipple Tattle cont. 
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cant refurbishment of its garden area to the rear. Even as it stands it’s a great spot for a drink 

in the sun, so we look forward to seeing the results. 

The Brewhouse & Kitchen in Lichfield (the former Weth-

erspoon Gatehouse) opened its doors in early May. At the 

moment though it’s Kitchen only as the tidy two-barrel 

brewery (right) is awaiting a licence to brew from the tax-

man. This means that the beers to date have been shipped 

in from other B&Ks, but the intention is to have a core 

range of four ales plus up to two seasonals to occupy the 

six hand pulls. As expected, the beer names are Staffordshire/Lichfield themed, though we 

reckon that Samuel Johnson would have had something suitably withering to say about the 

one dedicated to him, Spellman Sam. Once the brewery is up and running, we look forward to 

sampling brewer Tom Guy’s offerings. The place is open from 11am daily, and given that 

prices are at the premium end, remember there’s a CAMRA discount. 

Also in Lichfield at the Beerbohm, we applaud the arrival 

of an elegant forthcoming beer board, as pictured far right. 

It’s always nice to know what’s coming up! In fact we 

like the board so much that we’ve instructed our spelling 

police to issue only a warning for the howler spotted on 

their external board, near right. 

BEYOND THE BORDERS 

One of summer’s established features is coming up in July with the Mar-

ket Bosworth Rail Ale Festival (see fest listings). There’ll be the usual 

assortment of vintage traction engines and similar, as well as the steam 

and diesel locomotives. Friday and Saturday sees Dr Busker from 8pm, 

plus Natalie Nightingale on Saturday 4pm-6pm and Sunday 12pm-2pm. 

Note that CAMRA members get free admission to the event – take your 

card! 

• Thanks to contributors Louise G, Ray C, Mike B, Adam R, Eric R, Brian P 

Tipple Tattle cont. 

I ’m renowned for a big gob, but there’s no way I can dispose of 

this meaty beastie, right, without dismantling it. This is the 

What a Porka burger as served by some Stonegate pubs, including 

the Phoenix in Tamworth. Its cholesterol-laden layers consist of a 

beef burger with cheese, bacon, a gammon burger, two sausage 

patties and a final Cumberland sausage. And if you try one on 

Burger Tuesday, it’s a mere £6.49 including a pint. There’s no 

reward for finishing it – other than that slightly nauseous and 

sweaty feeling of having eaten far too much – but it’s certainly an 

interesting carnivore treat. Though afterwards you might be 

tempted to consider a vegetarian diet … 

• Adam Randall, with thanks to David Bellamy of Griff & Coton Club for the top tip! 
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The Drill Inn 
Springlestyche Lane 

Burntwood 

WS7 9HD 

01543 675799 

www.drillinn.co.uk  

 
June/July 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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S ince the last issue we’ve lost two well-known faces from the beer festival and real ale 

scene: Mick Baker (aka Mick the Tick) and Peter Collins (aka the Vicar of Rotherham). 

Mick the Tick died in mid April, aged 79. Mick was famed 

for his beer ticking or ‘scooping,’ bringing this niche hobby 

out of the dark corners and into the public gaze. Legendary 

amongst fellow tickers (where he was known as The 

Leader), Mick started ticking in 1975 and is believed to be 

the first to top 10,000 ticks – halves of 10,000 different real 

ales, all of which must be documented to gain a place in the 

‘10K Club,’ the tickers’ hall of fame. Pictured left with his 

35,000th tick – from Church End – Mick was a common sight at beer festivals across the 

land. His friendly and eccentric presence will be sadly missed. 

We also say goodbye to Peter the Vicar, so named because of the 

surgical collar that he needed to wear following an accident in a 

hospital lift. Peter died in late March, also aged 79. Peter was 

well liked and respected for his ticking prowess, but also came 

across as a thoughtful and articulate character. He too will be 

sadly missed, particularly at Tamworth Beer Festival where he 

was a regular attendee and invariably one of the first people in 

the queue. If there’s a beer heaven, these gents are there. 

Farewell 

N ow and again I’ve had the comment what a great job it must be going round all these 

pubs – “Nice work if you can get it”. Such comments are usually from people who 

think you get paid for doing it, but as a lot of people will know, this job, like most CAMRA 

activities, is done by unpaid but willing volunteers. In fact we often end up shelling out, as 

unlike most delivery people we usually make a purchase when restocking the pubs and clubs! 

There are lows to the job, like wandering around in all sorts of weather with a heavily laden 

bag, and sometimes in places where you would rather not be! It’s also very often the case that 

we may have to delay our personal activities so as to prioritise getting the latest issue out in a 

timely fashion to eager readers. 

This said though, there are highs such as getting into 

pubs or clubs you may not normally go in, meeting 

different people, and often picking up on local news. 

Pubs will occasionally increase their beer range or 

start having more interesting choices, so our restock-

ing visit sometimes pays dividends. You also find out 

about food menus and we all need to eat, so I like to 

plan my route to include that, such as the excellent 

breakfast at the Chase Hotel (left) in Nuneaton. So 

it’s a demanding task but generally rewarding! 

Ray Buckler 

High & Lows Of  Delivering Last Orders 
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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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A pril and May saw the chance to visit some nice pubs in Warwickshire for the judging of 

the overall Warwickshire CAMRA Pub of the Year/POTY. The six branches covering 

the county each put forward their own POTY for the county (the Plough at Shustoke in the 

case of LST branch), and each branch also provides a volunteer judging team to go round 

assessing the pubs. Hard work but someone has to do it! To avoid bias a team does not judge 

its own branch winner. At the end, the results from the different teams are combined to form 

an overall winner. 

Our first foray saw us catching the train down to Rugby’s POTY, 

the Rugby Tap Room. This is an appropriately small micropub 

by the side of the Rugby Tap off-licence. The offy is worth a visit 

in its own right, but our mission was to sample the cask ales from 

next door. The place sells mostly Locales, and this visit was no 

exception with Byatt’s and Church End brews on. The latter’s 

Low Rider and Gyle 5000 were in good form and different to the 

usual Church End offerings. The place, right, is certainly worth a 

visit, and the little pavement terrace allows you to catch the rays. 

It was logical on the way back to pop into Nuneaton’s winner. 

Hopefully the Lord Hop needs no introduction, another splen-

did little micropub, with a simple bar area and a more cosy up-

stairs room. The Hop shines in its choice of beers, always 

changing and always interesting; often you’ll find brews in the 

never-heard-of-those or blimey-haven't-seen-that-for-ages cate-

gories. A good range of ciders too, explaining why the Hop also 

won Nuneaton’s Cider Pub of the Year. 

Another visit saw a drive down to Warwick, to visit the Wild 

Boar, right, a pub run by the nearby Slaughterhouse brewery. 

On a side street out of town, this is an outstanding community 

pub, with a busy bar and a small wood panelled lounge to the 

rear. The lounge looks into the small brewery at the rear, a 

pilot plant for Slaughterhouse. There’s also a peaceful little 

beer terrace to the rear, with a herb garden including hop 

plants. Four Slaughterhouse beers were featured during our 

visit, all pretty good, plus five reasonably interesting guest ales. It’s easy to see why this was 

the overall county winner last year. 

It was a simple detour on the way back to visit Coventry’s winner, the 

Old Bakery at Kenilworth. It pre-dates the micropub revolution, but in 

some respects that’s what it is, a former bakery turned into a cosy little 

pub. The ‘old’ is provided by ancient exposed timbers, and while the dé-

cor is wine bar-ish, there’s definitely an emphasis on ale – a Byatt’s 

house special and Wye Valley HPA as regulars, plus two guests. The 

Byatt’s (Kenilworth Old Town) and Church End Fallen Angel definitely 

hit the spot. 

We saved the furthest flung pub for a separate trip, as it required a 130-mile round trip to 

Warwickshire Wander 
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The following LST branch pubs offer real ale discounts to CAMRA members. Show them your support! 

Angel, Lichfield, WS13 6LH  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10p/half, 20p/pint 

Angel Ale House, Atherstone, CV9 1HA  .  .  .  .  .  .  .  .  .  .  .  . 10p/half, 20p/pint 

Beerbohm, Lichfield, WS13 6JP  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10p/pint 

Bowling Green, Lichfield, WS13 6QJ  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20p/pint 

Brewhouse & Kitchen, Lichfield, WS13 6PW  .  .  .  .  .  .  .  .  .  . 10% off 

Brewhouse & Kitchen, Sutton Coldfield, B72 1QD  .  .  .  .  .  . 10% off 

Crown, Four Oaks, B74 4RA  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20p/pint 

Duke of Wellington, Lichfield, WS14 9BJ  .  .  .  .  .  .  .  .  .  .  . 20p/pint 

Four Oaks, Four Oaks, B74 4TR  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10% off 

Fox Inn, Coton nr Tamworth, B79 7SH  .  .  .  .  .  .  .  .  .  .  .  .  . 10% off 

Hardwick Arms, Streetly, B74 3DX  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20p/pint 

Holly Bush, Little Hay, WS14 0QA  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10% off 

Hoof & Feather, Four Oaks, B75 5HL  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10p/half, 20p/pint 

Horse & Jockey, Sutton Coldfield, B72 1LY  .  .  .  .  .  .  .  .  .  . 20p/pint 

Malt Bar, Lichfield, WS13 6HL  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10p/pint 

Market Tavern, Atherstone, CV9 1ET  .  .  .  .  .  .  .  .  .  .  .  .  .   20p/pint 

Market Vaults, Tamworth, B79 7LU  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10p/pint 

Owl At Lichfield, Lichfield, WS14 9QH  .  .  .  .  .  .  .  .  .  .  .  .  . 10p/half, 20p/pint 

Owl At Tamworth, Cliff, B78 2DL  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10p/half, 20p/pint 

Penny Black, Tamworth, B79 7AE  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10% off 

Phoenix, Tamworth, B79 7LJ  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10% off 

Plough, Fazeley, B78 3RF  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20p/pint 

Queslett, Streetly, B74 2EY  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 20p/pint 

Sir Robert Peel, Tamworth, B79 7BA  .  .  .  .  .  .  .  .  .  .  .  .  .  . 30p/pint, 15p/half   (certain times only) 

Station, Sutton Coldfield, B73 6AT  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10% off 

Whippet Inn, Lichfield, WS13 6JP  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10p/pint 

Offering a discount in your pub, or know of one that does? 
Let us know at LST.Camra@gmail.com and we’ll mention it here 

visit the Norman Knight at Whichford, right. It’s a pleasant 

little pub in a pretty village, with five ales on offer, and we sat 

in the sunny beer garden to sample the full range. While the 

beers from Hook Norton and Stratford-upon-Avon breweries 

were fine, it was clear that the two Brunswick offerings were 

on their last legs. 

Who won? We know our favourites, but we’ll have to wait 

and see for the overall result! 

Warwickshire Wander cont. 

Nuneaton & Bedworth Lost Pubs 
A fairly recent closure compared to some of our lost pubs, the Cock and Bear was in an ideal 

place a few years ago when Nuneaton Bor-

ough Football Club used to have their 

ground next door. When The Boro were at 

home the pub was busy with both home and 

away fans. It did the pub no favours when 

the football ground was relocated to Liberty 

Way. The building is now a Sainsbury’s 

Local store. Ray Buckler 
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T he Scooter Tootler’s been to the beer shop again – what has he loaded into the panniers 

on his puttering steed this time round? They turn out to be three corkers! 

We start light – if you can call 5.6% ABV light – 

with Siren Soundwave. It’s billed as an IPA, and 

based on previous samplings of Siren brews, ex-

pectations are high. We crack the cap and carefully 

pour a rich golden-looking brew with plenty of 

carbonation. As ever, we indulge ourselves with a 

contemplative sniff, and there’s a lot just in the 

aroma; plenty of lush tropical fruitiness overlaid  

with lemony notes. A cautious sip reveals a beauti-

fully powerful beer, full of contrasts – it’s superbly 

dry, almost puckering on the tongue, but at the 

same time there’s resiny richness to balance it off. The tropical fruits really come through in 

the flavour, with overtones of mango, peaches and bitter orange; we reflect on 

what amazing beasties hops are, given the range of flavours popping out. And 

just to level things up a little there’s a hint of malty toffee right at the end. If 

you like hoppy beers – and not everyone will enjoy its assertiveness – then this 

is the beer for you. We’re hooked – just as their clever logo, left, implies. 

Next up is Cloudwater DIPA v10, and oh dear, the Tootler must have thraped the scooter up 

to 25 mph and gone over a speed bump, as it’s murky as hell. But we press on undeterred, 

and get a massive attack of Mosaic hops in the aroma, lovely! This is one of their monthly-

special double IPAs, brewed up to a stonking 9%, which means there’s a pleasing burn of 

alcohol on the tongue. But this is overwhelmed by the monster hoppiness, a real cocktail of 

surging hops. If the Siren was hoppy, then this is like someone’s painting liquid hops straight 

on to your tongue. The bottle has reference to something we’ve not seen before, CO2 extract 

of hops; a later web search reveals this to be a method of extracting just the alpha acids from 

the hops. If it produces a beer like this, then we have to say, isn’t technology wonderful? 

We finish off with Cloudwater DIPA v6 – yes, going backwards we know, but as it was the 

more expensive we’re expecting it to be the showstopper. This one is nice and clear, and 

maybe because of the clarity it comes across as a simpler beer than the v10 – a fruity body 

but dry and quenching at the end, surprisingly quaffable for a 9% brew. But again there’s a 

very assertive, mouth-coating hoppiness; we expect our tongues to look like wrinkled finger-

tips after too long spent in the water. Again, the label reveals something new, with the dry 

hops added at the fermentation stage (as opposed to afterwards). Hard to know what differ-

ence this has made, but the result is certainly a beer for hardcore hopheads. 

Bottled Review 

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

Mon 5th June, Three Horseshoes, Fazeley, B78 3RD 

Mon 3rd July, Queslett, Streetly, B74 2EY 

Mon 7th August, Plough, Huddlesford, WS13 8PY 
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A perfect spring day and a drive to a country pub beckoned. A journey through pleasant 

rolling countryside saw arrival at the village of 

Blackfordby, west of Ashby de la Zouch. The Black 

Lion, right, is situated opposite the imposing church, 

which sits atop a hill. The Grade II-listed building 

dates from 1832 and has always been a pub. A 

friendly welcome awaited at this free house and a 

choice of four interesting guest ales. Aside from 

Bass was Animal Kiwi, Backyard Blonde, Falstaff 

Phoenix and Oundle Wharf Egyptian Cream. I or-

dered the Kiwi, a pale, floral, hoppy ale brewed with New Zealand Hops and took in the inte-

rior whilst imbibing. 

Whilst being fairly modern it retains some original features within. 

The large U-shaped single room has a mixture of bare floorboards and 

carpet with some original ceiling beams, rustic tables and an eclectic 

mix of seating. An original old brick arched fireplace with a wood-

burning stove within is a nice feature. There are wild game related 

curtains, wallpaper and prints as well as wall lights with grouses on the 

shades and some animal pottery curios. There are numerous clocks 

throughout, such as the one pictured left, above a tiled surround cast 

iron fireplace. Further observations noted an impressive oil on canvas 

painting of the pub. There is a pleasant outdoor drinking area to the 

rear of the pub along with some bench table seating on its frontage.  

Another beer beckoned, this time I chose the Egyptian Cream, a stout. This had coffee, 

chocolate and roast barley overtones with a dry finish. Both beers tried were in good condi-

tion with an interesting selection of forthcoming beers. Next time I visit I hope to be driven to 

be able to drink more of the beers on offer in this cracking pub. 

Eric Randall 

Driven To Drink 

 
We all knew that Queen Victoria was a dominant woman but 

this is taking it to the next level. This outrageous print is un-

ashamedly on display at the Red Lion in Hockley, in the 

Jewellery Quarter of Birmingham. This establishment also 

has a strikingly bizarre print showing former statesman 

Winston Churchill with a Mohican style punk haircut in a 

vivid green. Banksy is the villain of course – as part of the 

pub’s Urban Art Bar theme (shared with its sister pub the 

Lord Clifden), there’s a focus on left-of-field street artists 

such as Banksy. 

One of our coach-based socials will be including a visit to the Black Lion; for further 

details on trips see the website: www.LSTCamra.org.uk/events.htm 
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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 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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A recent trip to Dublin certainly saw some weird conditions in the country, with forest 

fires raging out of control in Galway, and unbroken sunshine – more like the conditions 

you’d expect down-under than in the Emerald Isle. Still, it was definitely a glass-half-full 

situation – in other words, ideal drinking weather! 

The glass-half-empty problem in Dublin though is that prices can be quite eye-watering, with 

a pint typically costing €5-€6 (the maximum paid on this trip was €6.60 in a fairly ordinary 

pub). But, help is at hand in the shape of JD Wetherspoon. They’ve had a presence in North-

ern Ireland for many years, but the juggernaut has now arrived in the republic, with four 

JDWs in the Dublin area and one in Cork. So, it seemed like a good idea to check them out 

for a bit of wallet-relief. 

Two are easy to reach on the coastal DART train. Down in Dún 

Laoghaire is the Forty Foot, right. It’s a two-level pub, with bars both 

upstairs and down. There’s a splendid beer terrace, plus a wrap-round 

balcony with excellent views of the pretty harbour. And for a sip in the 

sun, plenty of beer choices: Abbot, Jaipur, Oakham Citra, Mauldons 

Silver Adder and Elgood Greyhound. But best of all, €2.75 a pint for all 

of them, even the Jaipur! Forthcoming beers were from Adnams and 

Loddon, so the choices were akin to that in an above-average JDW. It’s 

clear that JDW must be doing a good job of getting the beers over from 

the mainland. 

Resisting the temptation to linger, it was back on the DART for a few 

stops up the line on the way back to the city. About 500 yards from the 

Blackrock stop is the Three Tun Tavern, whose sign, left, is suitably 

crowned by a trio of casks. This was JDW’s first paddy pub, taking its 

name from a tavern previously on the site. It’s a sprawling pub, tidily 

decked out with wooden panelling and diversity of areas, and again 

including a sun-trap beer terrace. In addition to Jaipur, Abbot and Doom 

Bar, the pulls featured Adnams Ghost Ship and Hambleton Stallion 

Amber. €2.75 again, bargain prices really. The food offerings are near 

identical to those of UK JDWs, but the prices are not so comparable – a 

Curry Club meal for example is €11.25 (i.e. best part of £10) which would cause seizures in 

many a JDW punter! But that said, eat-out food in the republic is pricey compared to the UK 

– pub-grubby main courses elsewhere are around €15. 

A bus ride is required to reach the Great Wood, right. It’s 

a new-build on the edge of a big retail park, and it’s 

another two-storey place with bars upstairs and down, and 

a high level of trim and décor. JDW must have spent a 

packet on it, and yet even here the beers are only €2.95 a 

pint, regardless of strength. Even with JDW’s purchasing 

clout – i.e. the ability to screw down the prices they pay 

brewers – it makes you wonder why they sell it so cheaply when the competition is charging 

twice as much. Still, won’t complain! Here, Abbot, Ghost Ship and Ringwood Old Thumper 

are joined by the very nice Pheasantry Mikado Mild. And yet again, a well laid out beer ter-

Just Dublin Wetherspoons 
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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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race which is irresistible as the rays beat down. 

A mildly overcast day was almost welcome, and used 

to visit the Old Borough, right, in the pleasant village 

of Swords. A former school, it’s been refurbished to an 

evident high standard; of particular note is a small 

wood panelled room at the front with a colourful leaded 

glass ceiling, illuminated from above, as pictured be-

low right. Abbot, Doom Bar and Ghost Ship available, 

but I make the obvious choice of Peerless Red Rocks. Surprisingly, 

there’s an Irish edition of Wetherspoon News, which is good news 

for the pubs concerned – as there are only nine JDWs on the whole 

island, it guarantees multiple mentions in each edition! The task of 

filling the magazine should get easier in the future however, as it 

reveals that six more JDWs are planned, including one bang in the 

middle of Dublin, plus an interesting-looking church conversion in 

Belfast. One brilliant thing about the magazine is that the luck of the Irish means that they’re 

spared the Tim Martin rants which feature in the British version! 

Overall verdict? A few ales sampled were slightly below par in terms of clarity and condi-

tion, but still quite drinkable. I’d say all of these JDWs are well worth a visit, and the upcom-

ing Silver Penny in central Dublin can only be a bonus. 

Just Dublin Wetherspoons cont. 

� 

� 

� 

� 

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 

19 Tile Cross Trading Estate 
Tile Cross Road, Birmingham, B33 0NW 

               0121 770 6528 
          www.ajcookandson.com 

Avoid massively over-hyped Guinness; if you want to taste some outstanding stouts and 

porters then the three Porterhouse pubs come highly recommended. They have four dark 

brews, each one distinctly different – enjoy working your way from the 4.2% Plain Porter 

to the magnificent 6.5% Celebration Stout. Pale and hoppy beers feature in the range too 

(Hop Head in particular), and a quickly-changing cask ale is usually available. 

Also look out for Galway Bay beers. Their flagship is the Brew Dock, with over a dozen 

Galway Bay taps. Their porters alone include Cherry, Brown and Irish, and amongst the 

varied choices is the stop-you-in-your-tracks Of Foam And Fury, an 8.5% double IPA 

which is a superbly fragrant nightcap. 

While you’re in Dublin ... 
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Lunch time Friday 5th May saw me at the 

Crown Inn for their weekend Stout, 

Porter, Mild and Sausage festival, or 

SPAMS fest as it is known. This popular 

festival is held annually. Several dark ales 

from various breweries from around the 

country were on offer. My starter was a 

Brunswick Brewery Railway Porter. This 

at 4.3% was on good form and went down 

well. Next up was an Abbeydale Brewery, 

Salutation No 2. This was a strong brew at 

5.9% but its smoothness did not let on just 

how strong it was. The beers on offer were 

priced according to strength, but CAMRA 

card carrying members were charged their 

usual £2.50 a pint. The sausages looked 

big and tasty and came in various flavours 

and were popular with the customers. I 

look forward to the Crown’s forthcoming 

summer beer festival which is being held 

9-11th June. 

Richard Simpson. 
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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 32. 
 

1-3rd June, Kidderminster Beer & Cider Festival 

Town Hall, Vicar Street, DY10 1DB. 

70 ales, ciders & perries. Thu 4-11, Fri & Sat 11-11. 
 

1-4th June, 8th Hopwas Beer Festival 

Coton & Hopwas Social Club, School Lane, Hopwas, B78 3AD 

25+ ales plus ciders/perries. Thu 5-12, Fri 4-12, Sat 11-12, Sun 12-6. Food and live bands. 
 

1-4th June, 5th Aston Manor Cricket Club Beer Festival 

Church Road, Perry Barr, Birmingham, B42 2LA 

18+ ales. Thu 7-12, Fri 6-12, Sat 12-12, Sun 12-11. Live music Sat evening. 
 

8-10th June, 42nd Wolverhampton Beer & Cider Festival 

Newhampton Arts Centre, Dunkley Street, Wolverhampton, WV1 4AN 

75+ ales plus ciders/perries/foreign bottled beers. Thu 5-11, Fri & Sat 12-11. 
 

9-11th June, Crown Summer Beer Festival 

The Crown Inn, 10 Bond Street, Nuneaton, CV11 4BX. Around 26 ales & ciders. 

From noon daily. Live entertainment Sat (weather permitting) at 3.30pm and 9.30pm 

Local Festival Diary 
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16-17th June, 5th Nuneaton & Bedworth Beer Festival 

Nuneaton Co-op Club, Dugdale Street, CV11 5QJ 

30 ales, ciders and perries, Fri 12-10.30, Sat 12-9. Food all sessions. Live band Fri eve. 

 

23-25th June, 10th Griffin Beer Festival 

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

100 ales, 50 ciders. From noon each day. Bands Fri eve and all day Sat. Hog roast, camping. 

 

29th June-1st July, Bromsgrove Beer & Cider Festival 

Bromsgrove Rugby Football Club, Finstall Park, B60 3DH 

144 ales, 50+ ciders & perries. Thu 6-11 (CAMRA only), Fri 12-11, Sat 11-9.30. 

 

1st July, Elford Walled Garden Music & Real Ale Festival 

Church Road, Elford, Tamworth, B79 9BZ. 12.30-11. Food all day. 

 

5-9th July, 40th Derby City Charter Summer Beer Festival 

Market Place, Derby, DE1 3AE. Wed 6.30-11, Thu-Sat 11-11, Sun 12-2 

200+ ales plus ciders/perries, continental beers & mead. Live music and food available. 

 

14-16th July, Olde Peculiar Beer Festival 

Olde Peculiar, The Green, Handsacre, WS15 4DP 

14 ales, 2 real ciders. From 5.30 Fri, noon Sat & Sun. Lunchtime BBQs, live music Sat. 

 

21-23rd July, 2nd Duke Inn Beer Festival 

Duke Inn, 12 Duke Street, Sutton Coldfield, B72 1RJ 

Around 10 ales, 2 ciders. From noon each day. Food available. 
 

21-23rd July, Market Bosworth Rail Ale Festival 

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

80 ales, 30 ciders/perries/fruit wines. Fri 12-11, Sat 11-11, Sun 11-6. 
 

27-29th July, 10th 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. 
 

7-9th Sept, 24th Tamworth Beer Festival 

Tamworth Masonic Rooms, 29 Lichfield Street, B79 7QE 

75+ ales plus ciders, perries & continental bottles. Thu to Sat 11-11. 
 

16th Sept, Warwickshire Wildlife Trust Beer Festival 2017 

Brandon Marsh Nature Centre, Brandon Lane, east of Coventry, CV3 3GW 

A variety of real ales & ciders. 4-11. 
 

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. 



Thank you for reading Last Orders! 

Next edition: 1st August 2017. 

 

Contact us at 
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