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We set out in the dark making a few stops
to pick up the intrepid drinkers until seven
of us were shoehorned into the people car-
rier. We reached Dover and once on the
ferry those who were better sailors found
that the bar had bottled Shepherd Neame.
Arriving at Dunkirk we drove to the Abbey
of St Sixtus at Westvletern where the Trap-
pist monks take a vow of silence. There is a

cafe and shop for their produce with the
beer being spectacularly good. Then it was
on to Poperinge, to check in at the hotel.
From there we went to the festival in a hall at
the back of the Hotel Belfort, the entrance
being via a side street. The friendly chaps on
the door provided a glass for a deposit and
sold round (Continued on page 2)

Poperinge Bierfestival Trip
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Press day for next issue (April
2013) is Monday 4th March.

plastic tokens
called Jetons.

This was a nice simple system, as any beer
was one Jeton, while the food was two. The
beer was sold from stalls around the edge of
the room, staffed by the breweries. While
most beers were bottled, which is usual for
quality beer in Belgium, some were on
draught. There were 23 stalls, some with
beers exclusive to the festival and two with
brand new beers. My highlights of the first
evening included Gouden Pier Kloeffe, De
Landtsheer Novice Tripel Black and d’Oude
Maalderrij Quantelaar Brown. All of these
were pretty strong and so I enjoyed the
contrast of Jessenhofke Licht Blond at only
3.5%.
Surrounded by all this beer it may seem odd
that we left before the end of the night, but the
bars on the town square stay open later so it
was off to the Cafe de la Paix. There was a
huge selection of bottled quality here and
amongst those enjoyed by our group were
Pannepot, Kasteel Curvee du Chateau and
Nunnebier.
The next morning was hangover remedy time,
followed by a continental breakfast. Having
narrowly missed the train to Ypres we went
into the bar next to the station, called Flou’s.
There most of us had coffee, one hardy
drinker had beer and the one tea impressed
everybody by coming with a chopstick to stir
in honey and remove the cloth tea bag.

As somebody who has read a lot on the First
World War, I tend to think of the place we
went to as Ypres, so it was a culture shock to
see that the town map and signs all call it
Ieper. We walked past the Cloth Hall to the
Menin Gate, which is a memorial to
Commonwealth forces who fell in the war
and had no known grave. It was very moving
indeed. From there we went to The Times, a
bar named after ‘The Wipers Times’ a news-
paper produced by soldiers during the war.
We each had one beer there, mine a nice St
Bernardus. When we came to get the next
round in we were told they were closing, as
would the other bars in town during Sunday
afternoon. So much for longer opening hours
being a Continental idea! We ate at a cafe on
the square, then it was off to The Old Bill
Pub, where the beers included Ypra. This bar
was very appropriate for us as the WW1
cartoon character Old Bill depicted in the pub
sign was drawn by an officer of the Royal
Warwickshire Regiment, Bruce Bairnsfather.
Returning to Poperinge, we decided that the
atmosphere in Flou’s had been so friendly
that we’d have a beer there before going back
to the festival. Those tried included Gouden
Carolus and Kwaremont which is only
brewed during the Tour of Flanders and has
picture of bicycles on the label. The bar also
had a large television, so even if you go to
Belgium for the beer you can’t avoid
Manchester (Continued on page 3)

(Continued from page 1)

http://www.warwickshire.gov.uk
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Trading Standards
Warwickshire County Council Website
http://www.warwickshire.gov.uk

Phone Trading Standards Headquarters Tel:
01926 414040
Call in person Warwickshire Trading Standards,
Old Budbrooke Road, Warwick CV35 7DP

United vs
Chelsea!

Back at the festival highlights of the second
night included Vliegend Paard Brouwers’
Prearis Qaudruppel, Van Eecke Kappittel
Prior and Giesbaargs Muurken. The crab
baguette was pretty good too. We went to
another bar after that as well but I was so
fatigued that I don’t know which one it was.
On Monday morning we made our way back
towards Warwickshire. The ferry terminal at
Dunkirk was surrounded by barbed wire but

wasn’t being bombed by the Luftwaffe. Back
in Britain we spent ages stuck in a traffic
jammed motorway before turning off to visit
another beer festival. This was at The Royal
Standard, Wooburn Common. The mix of
beers on handpump and gravity included one
from Purple Moose called Myrca Gale, a
stout with bog myrtle. We got back, dropped
folks off and I was back home with some
bottles of great Belgian beer for the cupboard
and some great, if hazy memories.

[David Baynham]

(Continued from page 2)

http://www.warwickshire.gov.uk
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NOTE: All events start at 20:30 unless otherwise indicated.
01/01/2013 No crawl

08/01/2013 Magazine
Distribution

Unicorn, Warwick; Cape of Good Hope, Warwick

15/01/2013 Leamington
Crawl

Clarendon; White Horse; Woodland Tavern

22/01/2013 Long Itchington Duck on the Pond; Buck & Bell; Harvester

29/01/2013 Country King’s Head, Napton; Black Dog, Southam; Old New
Inn, Harbury

05/02/2013 Warwick Case is Altered, Five Ways; Punch Bowl Warwick;
Oak, Warwick

12/02/2013
20:00

Branch Meeting Harbury Village Club. CV33 9HE

19/02/2013 Leamington Coventry Arms; Star & Garter; Glasshouse; Copper Pot

26/02/2013 Southam Bowling Green Inn; Olde Mint; Bull Inn; Market
Tavern

05/03/2013 Warwick Castle Bar; High Pavement; Warwick Arms Hotel; Lazy
Cow

12/03/2013 Country Bell Inn; Butcher’s Arms; Shakespeare Inn; Game Cock

19/03/2013 Leamington Holly Bush; Builders Arms; Cask and Bottle; Hope &
Anchor

26/03/2013
20:00

Branch AGM The Racehorse, Warwick

02/04/2013 Magazine
Distribution

Moorings, Leamington; Cross Keys, Leamington

Campaign for Real Ale
Heart of Warwickshire Branch

Branch Diary Jan-Mar 2013 CAMPAIGN
FOR

REAL ALE

Note: From January 2013 there will be only one Beer & Ragged Staff dis-
tribution per issue.
For the latest diary news please see our website or Facebook page

http://www.springerlink.com/content/8pu6001584m35146/
http://www.beerscoring.org.uk/
http://www.springerlink.com/content/8pu6001584m35146/
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Diary page at
http://www.camrahow.org.uk/index.php?

CAMRA HOW Facebook Page at
http://www.facebook.com/camrahow

CAMRA HOW Beer Scoring at
http://www.beerscoring.org.uk/ Wild Boar, Warwick

http://www.springerlink.com/content/8pu6001584m35146/
http://www.beerscoring.org.uk/
http://www.springerlink.com/content/8pu6001584m35146/
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Church Farm Brewery is
located on a small dairy farm on
the outskirts of Warwick. The
Farm has previously been
known solely as a milk
producer, in fact the old milk
tanks are now used as brewing
vats, but during late 2012 a
micro brewery has been estab-
lished on the farm.
The Brewery started on the back
of a passion for quality, tradi-
tional handcrafted English ales,
and is run as a family business by
Andrew, Mick and Sam. The
ethos behind the project is a focus on traditional
brewing methods, using a predominantly hands
on approach in the 3 BBL micro brewery. All
beers are made using only English ingredients
and pure water from the bore hole located on the
farm.
Sam, the youngest member of the team, is
currently a student at the International School of

Brewing and Distilling at Heriot
Watt University in Edinburgh. He
is studying towards a Masters
Degree in Brewing and Distilling.
The brewery currently produces
three real ales and intends to
supply free houses in the
Warwick, Leamington and Strat-
ford area. The Boars Head in
Hampton Lucy now has one or
more of their brews on the bar
regularly for customers old and
new to sample.
The brewery can be contacted on
01926411569

[Sam Brown]

Church Farm Brewery – Budbrooke Warwick

Brewer Ren Reynolds
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Town House, Leamington Spa
The Town House re-opened on the
16th November.
The Bull, Southam
At the time of writing The Bull is cur-
rently closed
Butchers Arms, Bishops Itchington
The Butchers Arms has a new land-
lord. We wish them all the best for the
future.
Bowling Green, Leamington
At the time of writing The Bowling
Green is closed.
Great Western, Deppers Bridge
The Great Western is currently closed.

The Boat, Birdingbury Wharf
The Boat is currently closed.
Duck in the Pond, Long Itchington
The Duck in the Pond has a temporary
manager whilst Charles Wells seek a
new manager..

Local Pub and Brewery News
Do you have any interesting news about local pubs. If so please send it to our
pub news coordinator Dave Shurrock at pubsofficer@camrahow.org.uk

Fancy a Challenge?
Come and Join Us

Have a great day on the
river and raise funds for
your favourite charity
Design your own raft

Paddle 3 miles
Promote your pub

Win prizes:
Fundraising Shield,

Best Girls’, Most Innovative,
Fastest Fun Raft

The Leamington Rotary
Charity Raft Race

Leamington to Warwick
June 15th 2013

For more information & entry details
michael.wilkinson41@tiscali.co.uk or

www.sparotary.org.uk (click Raft Race)

Case is Altered, Five Ways
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The Wild Boar’s beer
hall became a bierkel-
ler for two days in Oc-
tober when the
Slaughterhouse brew-
ery tap celebrated the
traditional Oktoberfest
with their own Hogto-
berfest.
With a selection of seven
German style beers, food
and music, the Friday
night saw a packed hall
enjoying the hospitality of the Wild Boar
staff. The atmosphere was enhanced by
the live band playing a variety of lively
tunes to help the beer go down.
All of the beers were served straight
from the cask. A simple token system

meant that queues were
kept to a minimum.
Three of the beers were
brewed by Slaughterhouse
themselves. My favourite
was the specially brewed
oktoberfest beer called
Hogtoberfest. The remain-
ing beers were from All-
gates, Allendale and
Bluebell . All were excel-
lent.
The beers varied in style.

From a light pilsnor from Allgates to the
dark Winter Dunkell from Allendale.
There was a cloudy wheat beer called
Weizan brewed by Allendale and a dark-
er wheat beer, Dunkel Bitte from Blue-
bell brewery. (Continued on page 9)

HOGTOBERFEST 2012
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Slaughter-
house them-

selves had the aforementioned
Hogtoberfest, Kolsch, a pale Colgne
style beer and their Altbier based on the
Dusseldorf Altbier.
Having had such a great evening, I
forced myself to visit again on the Satur-
day afternoon to try the beers once again!
I’d like to say a big thank you to all at the
Wild Boar and hope they repeat the fes-
tival again next year.
Prost!

[John Griffiths]

(Continued from page 8)

The Anchor Inn
Warwick Road
Leek Wootton

Come along to The Anchor Inn to experience the warm and friendly atmosphere,

real ales, extensive wine list and varied food menu.

The menu offers a wide range of burgers, steaks, light bites, fish, and vegetarian

selections.

We have a garden with children's play area, bar, and a comfortable restaurant area.

Call us 01926 853355 to book your meal now.

The Anchor Inn, Warwick Road, Leek Wootton CV35 7QX Tel 01926 853355
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The Old Fourpenny Shop
Hotel

Serving a fine selection of six Real Ales and offering
an interesting menu of freshly prepared food cooked

to order.
Well over 1700 different Real Ales served in last

Twenty years whilst in the Good Beer Guide
Traditional inn accommodation - eleven rooms

We are now catering for all types of function:
Family Gatherings, Funerals, Birthdays, Business &

Private Meetings etc.
Buffets and full sit down menu available.

Crompton Street, Warwick  01926 491360
CAMRA Heart of Warwickshire Pub of the Year 2007, 2008 &

2010

The CAMRA Cider and Perry trip for this
year took place on Saturday, 13 October,
visiting some major producers in the Berk-
shire area. You probably would not think of
Berkshire as a scrumpy producing area,
but now cider seems to be being produced
all over the country.

Our first stop was Mr Whitehead’s Cider
Company at Selbourne. Angus Whitehead was
a founding member of Swamp Donkey Cider
before going into business on his own in 2003.
Since then the business has been very success-
ful and now produces a large range of ciders
and perrys. Whitehaven’s uses locally grown
apples, mainly culinary. Devils Device uses
90% russet apples, Newton’s Discovery uses
re-pressed apple juice to keep the strength
down. Re-pressed apple juice is when the
pressed apple is soaked in water to reconstitute
it and then given a second pressing. This pro-
duces apple juice which contains less sugar,
and therefore makes a lower alcohol cider.
Mr Whitehead himself welcomed us with a
very interesting and informative talk on cider
making. Unfortunately we were not able to
view a cider pressing as this has been a very
poor year for apples. The problem was that the
bad summer has kept the bee population down
with the result (Continued on page 11)

Cider and Perry Trip 2012

Angus Whitehead explaining cider making
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/2012/2013

that is that it
affected the

pollination.
Then it was on for lunch at the Bell at Ald-
worth. The Bell is a classic rural pub which
has been in the same family since the 18th
century. It has been given many CAMRA
awards, including National Pub of the Year in
1990, and is listed in CAMRA’s National
Inventory Of Historic Pub Interiors. Here we
had a delicious buffet lunch laid on for us in a
marquee outside, which was not spoiled in the

slightest by the advent of a sudden heavy
hailstorm. There was also a rural Dell-boy
selling lardy cake and cheese from the back of
his van. I had some lardy cake which certainly
helped to soak up the scrumpy.
After lunch we moved on to the Tutts Clump
cider maker near Hungerford. Here Tim Wale
started making cider, using eating and cooking
apples, in 2006, going commercial in 2009.
Here we were fortunately able to watch the
cider being pressed. Interestingly, Tim’s main
occupation before becoming a cider maker
was a car mechanic, and he is still in the
process of restoring several old cars on the
same site.
All in all a very informative and enjoyable day
out, which the highly unsettled weather could
not spoil, during which a considerable amount
of different ciders and perries were tasted.
Then it was back to Reading and to the train
home.

[Ian Bayliss]

(Continued from page 10)

Bell Inn, Alderworth
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Hire of Barrel stillage, cooling, taps, bars etc.

Barrel (9gl) - Stillages/ Racking, traditional
wooden - 2 x 9gl, 12 x 9gl
Barrel - taps, chiller saddles, Insulation jackets
Chillers Remote, Bar units - 2 metre long and
flooring
Hand pumps

There are some photos and a very competitive
price list on the web site -
www.beerfestivalequipment.co.uk

Contact: john@beerfestivalequipment.co.uk
Tel: 07770 938300

Based near Bicester

The Three Horseshoes is a charming three hundred year old family friendly
country pub and restaurant full of character and history. Located at the cross
roads of the Fosse Way and the A423 Coventry to Oxford Road, in the heart
of the Warwickshire countryside.

You will find two separate restaurant areas one either side of the main bar.
Upstairs we have five rooms for bed and breakfast accommodation which are
available seven days a week. Outside there is an extensive south facing garden
terrace, a children’s playground, a large lawn and ample parking.

= Home cooked traditional pub food and seasonal specials.
= A wide menu of vegetarian options is available at all times.
= A choice of real ales and specially selected wines.

our opening t imes are:
Monday to Thursday 11.30 am - 2.30pm and 5.00pm - 11.00pm
Friday and Saturday 11.30am - 11.00pm
Sunday 11.30am - 10.30pm

food serving t imes are:
Monday to Friday 12.00 am - 2.00pm and 6.00pm - 9.00pm
Saturday and Sunday 12.00am - 9.00pm

Book a table: 01926 632 345

Three Horseshoes, Princethorpe, Rugby, Warwickshire, CV23 9PR
Visit: www.threehorseshoes-princethorpe.co.uk

Free Wi-Fi available

Pubfinder
Map

Beer and Ragged Staff
Advertising Rates
Per single issue (full colour only)

Oblong (128mm x 41mm) £40.00
Quarter page (63mm x 94mm) £40.00
Half page (128mm x 94mm) £75.00
Full page (128mm x 188mm) £140.00
Discounts will apply for multiple entries
Special offer – One Quarter page advert will be
available on the Front Page for £75
To advertise please contact editor
editor@camrahow.org.uk

http://g.co/maps/uehrx

www.beerfestivalequipment.co.uk
www.beerfestivalequipment.co.uk
john@beerfestivalequipment.co.uk
http://g.co/maps/uehrx
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‘The Cape of Good Hope’
66 Lower Cape, Warwick 01926 498138

‘Warwick’s Best Kept Secret’ (Find us beside the canal)
Real home Cooked Food - 7 Days a Week, all day Sunday

Ever changing range of six traditional ales
Home of ‘Two LLocks’ and ‘Keystone Hops’

CAMRA Heart of Warwickshire Pub of the Year 2004
Supporting Warwickshire's Brewers

   including Church End, Hook Norton & Weatheroak.

THE GREEN MAN TRADITIONAL VILLAGE PUB
Church Rd

Long Itchington

01926 812 208

Greenmanlongitch@aol.com

Three Real Ales Always
On Tap

Free meeting rooms
available

Function room available
In Good Beer Guide 2010, 2011,

2012 & 2013

A beer festival featuring 55 beers
held in a GuildHall in Chester. It’s a
huge historic venue with loads of
space, live music and well organised.
On top of all this, Chester is a fantastic
town but a decent selection of GBG
pubs and a pub crawl centred around the
city wall.

The one peculiarity is that it’s a tickets
only affair and so you need to buys
tickets via Chester camra branch.
Interested but missed it? The next Ches-
ter Beer Festival is 25th / 26th October
2013.

[Dave Shurrock]

Chester Beer Festival

www.beerfestivalequipment.co.uk
www.beerfestivalequipment.co.uk
john@beerfestivalequipment.co.uk
http://g.co/maps/uehrx
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Wye Valley Butty Bach & Oakham J.H.B.
plus 2 guests. A real cider also on tap.

In Good Beer Guide 2010, 2011, 2012 & 2013

North Cots-
wold Brew-
ery, a small
family
owned,
brewery sit-
uated on
the Fosse-
way a few
miles out-
side More-
ton in
Marsh and
Shipston on
Stour has
won War-
wickshire
Beer of the
Year with their Windrush Ale.
The brewery was established in 1999 and the
current head brewer, Jon Pilling took over in

2005. Jon
was joined
by Guy
and Sandra
Holiday in
2011 who
took over
the running
of the com-
mercial
side of the
business.
Guy Holi-
day said;
“We are
thrilled to
have won
this pres-

tigious CAMRA award up against such
strong competition.  It is testament to all our
hard work in (Continued on page 15)

Pub Games Stage a ComebackNorth Cotswold Brewery Triumphs Again

http://
mailto:theboarshead@live.com
mailto:theboarshead@live.com
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Somerville Arms
Campion Terrace, Leamington Spa            01926 426746

Your Traditional Friendly Local
Seven Cask Ales always available

www.somervillearms.co.uk
Abound In Hops All Ye Who Enter Here

Cask Marque Accredited
Voted CAMRA Heart of Warwickshire - ‘Pub of the Year’ 2011 & 2012.

developing this
range of beers. What is so pleasing is that the
beer was voted for by the general public.”
The Warwickshire Beer of the Year event is
run by CAMRA and held at the Merchants
Inn, Rugby. Steve Heighton from CAMRA
stated: “We organised for the County's major
real ale brewers to compete in a straight beer
off. Each brewer submitted one beer and the
general public visited the pub and voted for
their favourite beer. We had the highest

number of Warwickshire brewers ever as-
sembled in one pub.”
The North Cotswold Brewery range consists
of a core range of four beers, Windrush Ale,
Cotswold Best, Shagweaver and Hung,
Drawn ‘n’ Portered, as well as seasonal beers
every few months. Beers are available both
on draught and in bottle and brewery tours
are held monthly.  For further information,
please visit
http://www.northcotswoldbrewery.co.uk/.

(Continued from page 14)

The Boars Head @ Hampton Lucy
Offering fantastic home cooked food & ever changing cask ales
Extensive Wine List
Food served every day
Seasonal Menus available plus special
boards

Monday to Thursday 12noon - 10pm.
Food available 12noon - 3pm and 6pm - 9pm.
Friday & Saturday 11.30am - 11.30pm.
Food and snacks available 12noon - 9.30pm
Sunday 12noon - 6pm.
Food available 12noon - 3pm.
The Boars Head
Church Street, Hampton Lucy, Warwickshire CV35 8BE
Tel: 01789 840533

Warwickshire Pub of the Year 2010
www.theboarsheadhamptonlucy4food.co.uk
Email: theboarshead@live.com

http://
mailto:theboarshead@live.com
mailto:theboarshead@live.com
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In difficult financial times when
pubs are closing at a rate of 12 per
week, when beer duty continues to
rise, and when developers are doing
away with well run community pubs
against the wishes of local communi-
ties, wouldn’t it be great to know
that there is a group of over 100
Parliamentarians fighting for licen-
sees, brewers and pub-goers? Well,
there is! There are now 128 MPs
and Lords in the Save the Pub
Group, and with each new member,
there is a new voice championing the
cause of the nation’s ale- and pub-
lovers.
The group believe that traditional Brit-
ish pubs, which provide an environ-
ment for sociable and controlled
drinking, are hugely important to their
communities as a focus for communi-
ty, social, sporting and charitable ac-
tivities. This is why the Group is

profoundly concerned that much loved
and valued pubs across the country are
being closed, for many different rea-
sons, when often they don’t need to;
and why they demand greater Govern-
ment support and better legislation.
The Save the Pub Group, with the
support of CAMRA, gives MPs help
and guidance in support of campaigns
against pub closures in their constitu-
ency, but mostly campaign on a
number of key issues affecting pubs
and beer. Currently, the group are call-
ing for:
●changes to planing law to proper-

ly recognise the importance of
pubs to communities, and to better
protect pubs faced with closure &
redevelopment;

●a change in the law to outlaw the
practice of restrictive covenants,
whereby companies are selling
pubs on (Continued on page 19)

Taking the fight for the Great British pub to Parliament
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Heart of Warwickshire LocAle
As we enter 2013, new updated promotional material is available.

We will be undertaking a review of all existing pubs, to ensure our information is up to date, and
hopefully visiting more pubs where the licensee expresses an interest in joining the scheme. So,

Attention All Licensees
Do you have a regular “Local” Real Ale on sale in your pub?

If yes, then contact any of the committee, details on page 2 of “Beer & Ragged Staff”, who will
be happy to arrange a visit to discuss the scheme, or log onto www.camrahow.org.uk
and look at the LocAle tab for more information.

The Heart of Warwickshire scheme recognises pubs which regularly stock at least one real ale
which is brewed by a local brewery, one that is within 25 miles’ driving distance.The geographical
shape of the Heart of Warwickshire Branch area, means that some breweries are within 25 miles of parts
of the branch area and others not.

Pubs and Clubs Local Beer Beer
Miles

Village Club,
Harbury

Hook Norton 25

Antelope, Warwick Slaughter-
house

2

The Wharf, Fenny
Compton

Hook Norton 18

Fox & Hen,
Bascote Heath

Hook Norton 22

Cape of Good
Hope, Warwick

Weatheroak 20

Church End 25

Hook Norton 24
Woodland Tavern,
Leamington Spa

Slaughter-
house

1

The Anchor, Leek
Wootton

Purity 16

Slaughter-
house

3

Church End 23

Existing Pubs and Clubs
Pubs and
Clubs

Local Beer Beer
Miles

Harvester, Long
Itchington

Hook Norton 24

Avon, Avon
Dassett

Hook Norton 13

The Antelope Inn,
Lighthorne

Warwickshire 10
Wood Farm 23.5

Market Tavern,
Southam

Warwickshire 6

The Cricketers,
Leamington Spa

Slaughter-
house

1

Wild Boar,
Warwick

Slaughter-
house

0 &
1.5

Weatheroak 16.5
Tunnel 21.7

White Hart, Ufton Slaughter-
house

5

Purity 23
The Rose and
Crown, Warwick

Purity 13

The Oak,
Warwick

Hook Norton 23

White Hart, Ufton

www.camrahow.org.uk
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 Come and see village life in a village pub
With a restaurant and bar snacks available everyday, including Sunday evenings, Hook
Norton and two Guest Beers and a visit to THE HaRvester is worthwhile any day of

the week.
Every day is a HaRvester Day

We are not a Harvester Restaurant! We are a true free house.
Check for our guest beers on www.theharvesterinn.co.uk

Imported Budvar Light & Budvar Dark on draught - see web site for details
25 years in the Good Beer Guide WiFi hotspot available Credit cards

the basis
that they

are prevented from being a pub,
thus denying communities pubs
simply to benefit the commercial
interests of the company;

● local communities to have the
right to buy pubs that are planned
for closure, with improvements to
the Localism Act provisions, and
to support the Pub is the Hub
scheme.

●reform of the current ‘beer tie’
model, as operated by some of the
big pubcos, which makes it impos-
sible for many licensees to make a
living, and which leaves  many
pubs which could be successful if
free of tie unviable. The Group
held a high profile reform rally as
well as a meeting with big pubco
bosses to hold them to account;

●fairer levels of beer duty, scrap-
ping the duty escalator and push-
ing for a lower duty on all draught
ale and/or real ale, lobbying Eu-
rope to allow this;

●the Government and local authori-
ties to do more to support commu-
nity pubs including via taxation
and rates, based on the commu-

nity value of such pubs and for
less complicated regulatory and
licensing systems and frameworks;

●the Government to look at su-
permarket beer pricing, to stop
below cost selling in the off trade
and create a more level playing
field between the on and off trade;

Mike Benner, National Chief Execu-
tive of the Campaign for Real Ale,
reckons that “the Group is invaluable
in helping to build Parliamentary sup-
port for CAMRA’s key campaigns to
protect pubs.  I hope that CAMRA
members up and down the country will
encourage their MP to join the Group,
and support their important work in
protecting the future of Britain’s val-
ued community pubs.”
The Group ask you all to write to your
local MP (who can be found at
www.parliament.uk) and ask them to
join the Group, to support its work,
and to fight for pubs, brewers and
beer-lovers across the country. Be-
yond that, the Group asks you to keep
supporting your local CAMRA
branch- and keep visiting the many
wonderful real-ale pubs!

[Greg Mulholland MP]

(Continued from page 16)

www.camrahow.org.uk


Page 20 Beer and Ragged Staff



January-March  2013 Page 21

197 Leam Terrace

Leamington Spa

CV31 1DW

Tel: 01926 422861

Four Real Ales Always Available

Good Food including Sunday Lunch

Pub Garden with heated smoking hut

Fortnightly quiz & music night
Mondays

The New Inn – Your Friendly Local

Dudley Winter Ales Fayre 2012

Friday, 23 November saw the branch’s annual
pilgrimage to the Dudley Winter ales fayre. As
usual it was held in the Dudley concert hall,
and as usual there was an excellent selection of
Winter ale. The only problem for me was that
we did not have enough time there, being a
great lover of Winter ale myself I would have
liked a bit more sampling time, but we had to
leave after three hours in order to get in all the
pubs and clubs we intended to visit on our way
home.
Our first stop was the Park Inn Woodsetton for
our traditional faggots and very good they were
too, and after sampling the winter ales I was
certainly ready for a nice helping of faggots. A

faggot in this context is a rissole made of pigs
offal, so stop sniggering at the back.
The next stop was the Britannia, Upper Gornal,
where we were able to have a very pleasant drink
in a quiet oak panelled room full of pub memori-
ablia. Our third stop was the Wall Heath Tavern,
Kingswinford.
Finally we stopped off at the Kinver Constitu-
tional club, where they had a very good selection
of beers on offer, and I got a chance to demon-
strate just how useless I am a snooker on their
full-size table.
We eventually made it home after a thoroughly
enjoyable day out in the West Midlands. Thanks
very much for organising it John.

[Ian Bayliss]

Waiting for our faggots
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Was it optimism that meant I left the car with-
out any rainwear or an umbrella in the Scottish
summer or was I beginning to lose some mar-
bles? The rain came not as a misty Scottish
dreek but in great tear shaped clothes flattening
drops. Shelter was taken in the first open shop.
Spying bottles I started a conversation with a
reluctant shopkeeper about the merits of Brew-
dog’s beers. This rapidly became an almost ma-
niacal monologue – another worrying sign of
mental infirmity. Realising that every bottle in
sight was either a fine wine or a whisky I hesitat-
ed and stopped myself arguing that Brewdog’s
boutique offerings would complement their
stock. The rain was easing and so I escaped with
as much dignity as I could to follow directions to
a microbrewery offering free tastings and tours.
Entering an almost stygian gloom the barman
greeted us from behind a makeshift but solid look-
ing bar made of wooden casks. He was just pulling
through the lines and bringing beers on – for a
second the dreaded available soon sign flashed
through my mind. But I was wrong. With a very
distinctive dry wit he invited sampling of the vari-
ous beers – we started with the 80/- Choc Pot
ignoring a 70/- beer and also an unusual 75/-. The
bar walls were lined with shelves of a wide variety
of bottled beers and there were local bottled beers
for sale. Elsewhere there was assorted brewing
apparatus and memorabilia plus the obligatory mir-
ror. There were a couple of comfy leather settees
and a few tables – one occupied by a man quietly
enjoying a pint with his newspaper. Altogether the
place had a nice atmosphere. After the Choc Pot
which seemed a bit thin on the chocolate aspect we
moved onto Marmalade Pot – a comfortable mid
brown ale.  The girls had some wine and a semi
skimmed brew on the rocks (barman speak for diet
IrnBru with ice.)  Easing into our drinking stride we
lamented the lack of pedalo races in the Olympics
and came up with many inventive, alcohol fuelled

ideas, to make the swimming races more interesting
than a lot of thrashing and splashing up and down
a pool.  It was mid-afternoon and so time for a pint
of Tea Pot – a light refreshing beer with Earl Grey
overtones (barman speak but was he joking?)
Some muddy bikers joined our banter and we were
happy teasing them that they would need hosing
down before they would be welcomed home.
We returned the following day. The large table was
occupied by a group of men whilst their women-
folk, young and old, chatted on the settees between
trips to the shops. The group was making a mess of
a barrel of Ginger Pot – 6% cider. Taking a corner
table we opted for pints of Pot Black – predictably
a stout and a good one – with some wine and of
course another semi-skimmed for the girls. A
young mother joined our table and the girls
swooned over her baby. Meanwhile the cider drink-
ers carried on. The witty barman indulged in his
version of Scottish Morris Dancing between con-
ducting tours of the brewery. It was mellowing into
another excellent afternoon. We donated our beer-
mats to the big table and became spectators at the
Bridge of Allan Beermat Flipping World Champi-
onship. Meanwhile the muddy bikers came in and
our banter picked up from yesterday about their
reception at home. The young mother assured us it
would be no problem handing over her baby with a
kiss to the leader of the muddy bikers. Time for a
last pint of Tea Pot and we escaped before our new
biker friend persuaded us into his shop to buy a
bike and join his cycling group.
Yes it was raining when I left but I was happy to
have found a classic example of a British pub. No
longer did I doubt my sanity but I was definitely
potty about visiting and tasting the slightly quirky
beers of the Tinpot Brewery, Bridge of Allan
(http://www.bridgeofallan.co.uk/pages/tinpot.p
hp.)

[ David Leafe]

The Crown
Stockton 01926 812255

Pat and family welcome you to

Lunches Tuesday to Sunday   Evening meals Tuesday to Saturday
Ansells Bitter & Two Changing Guest Beers!

Petanque piste available for beer & boules events
'Folk at the Barn’ last Tuesday of the month

Room available for hire
In  the Good Beer Guide 2010 and 2011

Going potty?

http://www.bridgeofallan.co.uk/pages/tinpot.php.
http://www.bridgeofallan.co.uk/pages/tinpot.php.
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Like us
TheWarwickshireBeerCompany

Available at our brewery tap ‘The Market Tavern’ at Southam
along with seasonal guest ales

Traditional pub with log fires, quiz nights, darts, pool & SKY sports

CASK MARQUE ACCREDITED

4 7  Davent r y St r eet , So ut ham C V4 7  1 PH

Tel : 0 1 9 2 6 8 1 0 6 2 2

Follow us
@Warks_Beer_Co


