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IS your local in danger
of closing?

Opening soon: The Sun Stafford

If so here is a handy checkst
of things to do:Contact councillors

Contact your MP

Contact your planning authority

Start a petition

Establish an email
action group

Send a press release

Hold a local meeting

Set up an action
group
Set up a group to coordinate the campaign

Start a letter writing
campaign

Collate facts to support the case

Publish a newspaper

Run a local survey

Contact local media

Enlist local celebrities

Find out if the pub is
a listed building
Taken from August 09
What‘s Brewing
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for Real Ale (CAMRA). © CAMRA unless otherwise stated.
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07779618438
Beer at Heart Advertising: Mike Harker 2 Herons Close Stafford ST17
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Welcome to the 3rd Stafford Beer Festival
Chairman’s Message.

Welcome to the Blessed William Howard High School for the Third Stafford Real
Ale Festival organised by the Heart of Staffordshire branch of the Campaign for
Real Ale (CAMRA). This organisation was formed by a group of four dedicated
real ale drinkers way back in 1971 to campaign for more choice of real ale in their
local pubs. Now, 37 years later the organization has over 100,000 members. Our
aim is to improve quality and choice, support pubs and protect consumer rights.
As last year, we have maintained the LocAle theme with most beers being
sourced locally within a 30-mile radius of Stafford, most of which are micros.
Following their success last year, this year we have increased the number of real
ciders and locally produced wine.
Finally, on behalf of the Branch may I extend our thanks to the Blessed William
Howard High School staff and all the volunteers without whose support this Festival could not have taken place. These volunteers are enthusiastic about real ale
and will be only too happy to advise you on what to try, though the individual
descriptions within this booklet should also help.
Thank you for supporting our Festival. Please enjoy yourselves and we will look
forward to seeing you again next year.
Rod Hammerton
Chairman Heart of Staffordshire Branch

Find Our Full Programme and Beer, Wine
and Cider Lists in the centre of this Special
Edition Magazine.
The centre pages of this magazine contain everything you need to know about the
3rd Stafford Beer Festival. Most importantly the beers, wines and ciders that we
have chosen for your delight, (list current as at time of going to press, but subject
to change and availability). But also how to find us, what entertainment we have
got lined up for you, admission etc, etc.
As last year, we have tried to source many beers locally, in line with CaMRA‘s
LocAle campaign (more on this can be found later in the magazine). We also
have some great ciders, and as our country wines were so popular last year, we
are again featuring those. If you are reading this before the Festival, come along
and join us. If you are reading this at the Festival, enjoy!!!!

Pub of the Year—2010
The Swan Inn—Stone
We are pleased to report that Heart of Staffordshire Branch Pub of the Year 2010 has been
awarded to ‗The Swan Inn – Stone‘. We feel
that you will agree with our wholehearted recommendation of ‗The Swan‘.
Built in 1771, it was originally a warehouse for
the Trent & Mersey Canal Company, and was
converted into a pub in the mid 19th Century.
Geoff & Barrie run this pub of excellence in
the heart of Stone. The Swan is a classic real
ale pub, and is the last remaining Freehold Pub
in Stone. Geoff Blundell has seen his business go from strength to strength since purchasing The Swan from Bass in April 1999.
Geoff also owns ‗The John Joule & Son‘ Company; Old Priory is brewed especially for
the Swan, and is a regular house bitter, together with another eight ‗barrel rotating‘ beers
of excellence. Four traditional ciders are regularly available, with six available during
the CAMRA Cider event in October
Proud to be part of CAMRA‘s LocAle Scheme, Geoff has set up a deal with Lymestone
Brewery – Stone, and Stone Cutter is a regular guest. A similar arrangement has been
made with Slaters – Stafford. Beers are sourced from around the Country, however;
there is a strong emphasis on beer brewed locally.
A beer garden/smoking area at the rear of the pub also serves as the setting for the annual Beer Festival. This year it will offer many beers brewed in Cumbria, including one
very small microbrewery whose beers are never seen away from its Brew Pub! The festival runs from 3rd to 11th July and has been titled ‗Bangers & Mash‘ to represent Cumbria and Ale. A very successful LocAle event was held in February.
The Swan is proud of being a ‗drinker‘s pub‘; bar snacks are also available featuring
locally produced pork pies. Entertainment is
provided from around 9.30pm 4 nights each
week; original covers on Mondays, acoustic
on Wednesdays, rock music on Thursdays,
and contemporary on Saturday.
Presentation of the pub of the year trophy
will take place during the ‘Bangers &
Mash’ beer festival, on Thursday 8th July;
why not come along and have a great
night?
Mike Harker.

Pub of the Month - June 2010
Hand and Cleaver—Ranton Green
It takes some doing for a country pub to not
only survive but grow nowadays but that's
exactly what Trevor and Carol at the H&C
have achieved over the last three years.
This is down to hard work and their simple
strategy ―Good Beer, Good Food, Good
Wine‖.
The H&C stands alone, buried deep in the
countryside and the first things you'll notice
are the quiet and the sweet smell of woodsmoke. The quietness extends inside too;
Trevor &Carol will not have TV or muzak on the premises, they believe the customers provide their own craic.
The pub has a large dining room, a snug lounge and a large stone-flagged bar to the
side. Open fires complement the cosy atmosphere. There's also a lovely lawned beer
garden behind, and a large car-park. For the 'good beer' part of the H&C philosophy
there is an ever-changing line up of three real ales in Winter and four plus a real cider
in Summer. The beers are mostly sourced from small independent breweries. There's
a good restaurant menu and bar snacks too, excellent food is always available until
9pm. Vegetarians are well catered for. Needless to say, there's a big wine list to complete the third part of the H&C philosophy.
The pub hosts a number of local events, of particular note is the live music festival on
August Bank Holiday Monday and the dinner-dances that have been recently introduced. These latter are already proving to be very popular.
The H&C takes a bit of finding though clearly well worthwhile. Ranton Green is in
the triangle bounded by Stafford, Newport and Eccleshall. Your best bet is to get
onto the B5405 between Great Bridgeford and Woodseaves and look out for the turnings with a brown H&C pub sign.
The pub is open lunchtimes and evenings
Tues through Sat and all
day Sunday (until about 9pm). It is
closed all day Monday.
Presentation will be made Thursday
3rd June
Phil Vickers

Pub of the Month - Sept 2010
The Green Man—Milwich
The Green Man has been voted Pub of the Month for September. It has been known by
this name since at least as early as 1815 when it was run and owned by John
Fairbanks.
Now hosted by Rod and Ruth Webb the Green Man is a very popular Inn with all
visitors and well recognised for its relaxing, yet entertaining environment, excellent
Real Ales, and superb food.
Three or four real ales are always available; Bass, Adnams Bitter, Sharps Doombar,
and ‗Green Man Ale‘ are regulars, with up to two rotating guests at weekends.
The Green Man often hosts pub sporting events throughout the week with its own
darts and domino teams, along with monthly quiz nights. There is also a sixteen seat
Restaurant available for those interested, booking is advised to avoid disappointment.
In the summer guests can relax in the large beer garden at the rear of the pub, and
visitors will find ample parking space with car parks at the front and rear.
PUB OPENING HOURS:MONDAY TO WEDNESDAY: 5PM TO 11.00PM.
THURSDAY and FRIDAY: 12pm to 2.30pm and 5.00pm to 11.00pm
SATURDAY: 12PM to 11PM.
SUNDAY: 12.00PM to 10.30PM.
FOOD TIMES:-

Wednesday 5.00 to 9.00pm; Thursday & Friday12.00 to 2.00pm 5.00 to 9.00pm;
Saturday 12.00 to 3.00pm 5.00 to 9.00pm and Sunday** 12.00 All Day Until 9.00pm.
Note ** Steaks only are served 6 – 9pm on Sundays.
Rod prides himself upon the range and quality of Real Ales served, and was delighted
to receive the award for pub of the month in 2003 and Pub of the Year for 2006 and
2007.
Milwich is a small village set approximately 4 miles east of the town of Stone on the
B5027, and takes its name from a large corn mill built some years ago in one of the
hamlets of the parish named Coton, these hamlets also include Day Hills, Garshall
Green and Wheatlow Brooks.
The Green man can be found in the heart of the village on the B5027 between Stone
and Uttoxeter. It will certainly be worth seeking out!
The September Pub of the Month presentation
will take place at 9pm on Thursday 2nd
September – why not come along?
The Green Man Milwich Staffordshire ST18 0EG
01889 505310 01889 505028
For further information please contact Rod or Ruth
Webb on (01889) 505310 or
e-mail: rodney.webb@unicombox.co.uk
Mike Harker

Young Members
OK—so what are young members? Technically they are members of CAMRA who are
under 30. However , at Heart of Staffordshire we are prepared to waive age barriers if
you like doing what we like doing.. What do we like doing? Well—pub crawls, brewery
visits, weekends away, walks with pubs at the beginning and the end, and maybe in the
middle, weekend camps, we also like helping at beer festivals —or anything else that
takes your fancy! This is for you too! So whatever you want to do, suggest it to us and as
long as it also promotes real ale and cider we will give it a go!. We plan a social every
month, and you can catch up with where we are on our Facebook page (heart of Staffordshire Young CAMRA) or you can text on 077791 937047. You don‘t have to be a
CAMRA member to come along., sometimes we have deals arranged behind the bar such as your first pint half price or special
deals for students if you have your student
card. So look out for our next social and
come and meet us, and don‘t forget to come
and talk to us at the beer festival, we shall be
there working hard!

Dave Clark
Luisa Wilkinson
In Stafford we would like to get the clubs to have at least one hand pump and need more

In Memory of Trevor Edwards
We were much saddened by the loss of Trevor Edwards who passed away on the
20th May. Trevor had a long association with CAMRA. Before moving to Stafford he lived in Wolverhampton and was a member of the CAMRA Branch there
where he served on the committee and as their Beer Festival Staffing Officer over
a number of years. On moving to Stafford he joined our branch committee and
for the last few years was our Social Secretary and also Staffing Officer at our
Beer Festival. As Social Secretary he organised some memorable trips out to
breweries and his famed ―mystery pubs‖ trips were always well received. Trevor
was a pleasant amiable man to know and he will be missed by many not just as a
CAMRA member but also as a good friend. Our sympathies and condolences go
out to his wife Janet and family.

THE LAMB INN

THE RAILWAY INN

BROAD EYE
STAFFORD
01785-603902

CASTLE STREET
STAFFORD
01785 607057

Traditional Public House offering Award
Winning Cask Ales
(Bombardier, London Pride, and two Guest
Ales from the Finest Cask Range)

Tradition Public House
Bass, London Pride, and rotating guest ales
Sky Sports
Beer Garden

Cask Marque Accredited
Car parking Available
Local to Public transport, Town Centre
Amenities and Lorry Park
Sporting Events Covered (2 TVs)
Relaxed Friendly atmosphere
Welcoming Customers Old and New
Also try our other Pub—The Railway in
Castle Street

Relaxed friendly atmosphere
Close to the Railway Statation
Opening Times:
Monday—Thursday 5—close
Friday—Sunday
12—close
Also try our other Pub
The Lamb Inn Broad Eye

GREYHOUND
COUNTY ROAD – STAFFORD
01785 222432
CAMRA BRANCH PUB OF THE YEAR 2009






8 REAL ALES AVAILABLE
QUIZ NIGHT TUESDAY EVENING
MEET THE BREWER NIGHTS
BEER & SAUSAGE TASTING NIGHTS
SKY & ESPN SPORTS

OPENING TIMES: 4pm – 1130pm Monday – Thursday
3pm – Midnight Friday
Noon – Midnight Saturday
Noon – 11pm Sunday

STEVE & BONITA LOOK FORWARD TO YOUR VISIT

News From The Potteries
As summer is on it’s way and the weather finally seems to be putting on it’s sunglasses, the stifling darkness of the city is being given a wide berth, to make way for
the panoramic green fields of the Staffordshire Moorlands; to this end, both our June
and August Pubs of the Month are off the usual track, down bournes from which no
traveller returns (we hope to, though). On Saturday, 5th June, we present the award
to The Huntsman in Cheadle, which has been run since March 2009 by Keiron and
Conor Divine; in this short time, they have transformed a rather run-down exMarstons house into a thriving Free House, known locally for it’s great range of ales
and excellent food. The presentation will be made at around 2.30pm after the branch
meeting. To tie in with our annual CAMRamble, Saturday 7th August will see us
gather at The Foxhound in Biddulph Moor, another excellent Moorlands pub noted
for its great selection of ales. The presentation will be made at around 2pm and the
landlady is opening the pub especially for us, so please come and make it well attended. Sandwiched between the two, Tuesday 6th July sees the return of an old favourite, The Staff of Life in Stoke, which is technically not in the Moorlands at all, but
is nonetheless a worthy winner, having undergone an excellent refurbishment under
it’s current licensee and is now back to being a true community local. The presentation will take place at 8pm.
Elsewhere in the city,the Duke William in Burslem re-opened its doors on Good
Friday to immediate acclaim; a small fortune has been spent refurbishing the place
and the bar area looks particularly grand. There are now 8 hand pumps on the bar,
one dispensing Fullers London Pride, the others an ever-changing range of beers
from micro-breweries, all overseen by the watchful eye of Jason, who, having come
straight from the Leopard, has not had very far to travel to get to his new workplace.
No news yet on the Market Tavern in Hanley, but we are assured that it will re-open
as Neil Crisp would have wanted.
A recent visit to the Dunkirk Tavern in Newcastle revealed a total of five real ales
on the bar, including Theakstons Old Peculier at an amazing £2.40 a pint, truly a
boon in these parlous times. On the other side of town, the London Road Tavern
has recently re-opened and is now a family-run concern; they have made the brave
move of installing real ale on the bar, and also have a good collection of umbrellas
for smoking in inclement weather. We wish them success. Other previously keg-only
pubs to see the real ale light are the Cottage in Oakhill, where Theakstons Bitter can
be found, the Dog and Patridge in Packmoor and the Robin Hood in Hartshill,
where the licensees initially have tried Pedigree, but hope to be able to offer guests
from the Marstons portfolio. Another Marstons pub doing very well now after a period
of fluctuation of fortune is the Old Sal in Sandford Hill, serving a couple of Banks’s
ales plus the seasonal. Good reports have been received about the Wagon and
Horses on Nantwich Road, just outside Audley (the old Potters Lodge), which now
offers two local real ales.
And, of course, just around the corner from the end of August is The 30th Stoke
Beer Festival- of which more news next time!
Martin Perry

The Swan at Whiston
Whiston
Penkridge
ST19 5QH
Tel 01785 716200
Email: Bookings@swanwhiston.co.uk
www.swanwhiston.co.uk
In the Good Beer Guide since 2003
Extensive Food Menu
Real Ales
Open: Mon-Fri 12:00pm—3:00 pm - 5:00pm-11:00pm
Saturday, Sunday and Bank Holidays
Open all day from Noon.
Closed Monday Lunchtime

Shrewsbury Arms
75 Eastgate Street
Stafford , ST16 2NG
contact: 01785 604204
* Warm friendly Traditional Pub
* Bar Meals and Snacks
* Breakfasts from 10am
* Private Function Room
* Cask Ales – Deb’s Special £2.25 a pint
* Karaoke Nights Friday & Saturday
* Smokers Retreat at rear

Stater’s are proud to support and sponsor Stafford Beer Festival

3rd Stafford Beer Festival
All the Info
Welcome from the Festival Organiser.
Welcome to a new venue for the Heart of Staffordshire CAMRA branch third annual
beer festival. With our previous venue being unavailable and after a prolonged search
for an alternative we are grateful to Blessed William Howard School for the provision
of their facilities. I am sure the success of our festival will continue in our new venue.
We are continuing our theme of a LocAle bar featuring some of the many excellent real
ales sourced within a 35 mile radius of Stafford and our NationAle bar that showcases
some of the great real ales from around the country. Today‘s real ale drinker has the
widest ever choice of ales and I know that CAMRA and beer festivals all over the country have contributed to this choice. Even through recessionary times, real ale sales are
increasing and new breweries continue to open – our national drink is as popular as
ever.
Our Cider and Perry range has increased (again) due to popular demand and we have
increased our range of Country Wines. Whatever your tipple, enjoy!
No CAMRA beer festival would be possible without the time, effort and support of numerous volunteers and on behalf of the branch I thank them all for their contributions. I
also thank all our sponsors and advertisers for their much needed support. Last but not
least I thank the school for all their assistance in arranging the festival.
Finally, if you‘re not a CAMRA member please consider joining at this festival and add
your support to the campaign. Thank you for visiting our festival and enjoy your drinking.
Cheers
Dave Tomkinson – Festival Organiser.

Opening Times and Admission
We are open:
Evenings: 6-11pm
Afternoons Friday 12-4pm Satuday 12—5:30 pm
Admission
£2 (£1—Thursday Evening and Friday Afternoon)
CAMRA Members £1 discount
Free admission to Armed Forces on production of ID card.
Live entertainment every evening and Saturday afternoon.
See www.heartofstaffordshirecamra.org.uk for ticket reservations and further information
For location map for Beer Festival see over the page.

FESTIVAL BEERS
This is a list of the beers which we intend to have at the Beer Festival. We cannot guarantee that all of the beers will arrive and there may be other beers at the Festival that are not
on the list, this is due to changes in the availability of the beers and is beyond our control.
A list of changes to the beers will be posted at the entrance to the festival.
As at previous festivals there will be a Locale Bar with beers from within about 30 miles of
the festival site and a Nationale Bar with beers from further afield, this is reflected in the
listing of the beers.
The strength of beers is indicated by the ABV (% alcohol by volume) figure in brackets
after the name. Stronger does not mean better, far more important are character and flavour, and what suits you for a pleasant session.
LOCALE BAR
Backyard Brewhouse, Brownhills
Staffordshire Hoard (3.9) - A golden bitter. The Official Beer of the Staffordshire Hoard
Nipin (4.6) - Pale straw. Hoppy, spicy & citrus
Beartown Brewery, Congleton
Bearly Literate (4.5) - Golden pale ale. Floral scented and packed with the flavours of
summer fruits and lemon, ending with a smooth dryness
Pandamonium (4.5) - A dark stout with blackcurrant overtones
Beowulf Brewing Co, Chasewater
Dragon Smoke Stout (4.7) - Dark malts and roasted barley to produce a smouldering
―chocolate‖ flavour followed by a mouth embracing bitterness.
Twisted Cross ( ) - No informatn on this one when we went to press. Try it & see.
Blythe Brewery, Hamstall Ridware
Ridware Pale (4.4) A very pale bitter with lots of citrus overtones, originally brewed as a
summer brew but now all year round due to customer demand
Palmers Poison (4.7) - Malt and caramel at first with this mid-brown beer, then liquorice
roast develops; hoppy throughout with a long, bitter finish
Chase Bitter (4.4) A copper coloured best bitter with a floral citrus aroma
Broughs Brewing Co, Netherton
Pale Ale (4.8) - A hoppy, pale ale
Burton Bridge Brewery, Burton
XL (4.0) - Golden pale ale. Floral scented & packed with the flavours of summer fruits and
lemon, ending with a smooth dryness
Thomas Sykes (10.0) - A complex blend of fruit, the aroma has everything you could describe. Fruit, sherry, malt, whiskey, plum pudding

The Beer List
At the time of going to press—there may be
changes. (subject to availability)
FESTIVAL BEERS
This is a list of the beers which we intend to have at the Beer Festival. We cannot guarantee that all of the beers will arrive and there may be other beers at the Festival that are not
on the list, this is due to changes in the availability of the beers and is beyond our control.
A list of changes to the beers will be posted at the entrance to the festival.
As at previous festivals there will be a Locale Bar with beers from within about 30 miles
of the festival site and a Nationale Bar with beers from further afield, this is reflected in
the listing of the beers.
The strength of beers is indicated by the ABV (% alcohol by volume) figure in brackets
after the name. Stronger does not mean better, far more important are character and flavour, and what suits you for a pleasant session.
LOCALE BAR
Backyard Brewhouse, Brownhills
Staffordshire Hoard (3.9) - A golden bitter. The Official Beer of the Staffordshire Hoard
Nipin (4.6) - Pale straw. Hoppy, spicy & citrus
Beartown Brewery, Congleton
Bearly Literate (4.5) - Golden pale ale. Floral scented and packed with the flavours of
summer fruits and lemon, ending with a smooth dryness
Pandamonium (4.5) - A dark stout with blackcurrant overtones
Beowulf Brewing Co, Chasewater
Dragon Smoke Stout (4.7) - Black with a light brown creamy head. Bitter with hints of a
good port in the taste
Twisted Cross ( ) - No information on this one when we went to press. Try it & see.
Blythe Brewery, Hamstall Ridware
Ridware Pale (4.4) – A very pale bitter with lots of citrus overtones, originally brewed as
as a summer brew but now available all year round due to customer demand
Chase Bitter (4.4) - Amber, with a hoppy aroma & taste
Palmers Poison (4.7) - Malt and caramel at first with this mid-brown beer, then liquorice
roast develops; hoppy throughout with a long, bitter finish

Broughs Brewing Co, Netherton
Pale Ale (4.8) - A hoppy, pale ale
Burton Bridge Brewery, Burton
XL (4.0) - Golden pale ale. Floral scented & packed with the flavours of summer fruits
and lemon, ending with a smooth dryness
Thomas Sykes (10.0) - A complex blend of fruit, the aroma has everything you could
describe. Fruit, sherry, malt, whiskey, plum pudding
Enville Ales, Enville, Stourbridge
White (4.0) - Yellow with a malt, fruit & hops aroma. Hoppy, with a sweet finish
Ginger Beer (4.6) - A stout-like beer with a distinctive taste of ginger and hints of honey
adding to the roundness of the fulsome flavour.
Highgate Brewery, Walsall
Dark Mild (3.6) - A lovely roasted flavour balanced with a combination of sweetness and
the bitter flavour of the hops.
Saddlers (4.3) – This premium ale has a distinctive aroma with citrus and malt dominating. On the palate, roast malt, citrus fruit & licorice are all discernable.
Holden's Brewery, Woodsetton, Dudley
Black Country Mild (3.7) - A good red/brown mild, with malt dominating throughout
Black Country Bitter (3.9) - Medium bodied golden ale, well balenced with asubtle dry,
hoppy finish
Kinver Brewery, Kinver
Pale Ale (4.4) - Golden with a hoppy aroma and malty background
Half Centurion (5.0) - A pale bitter with citrus hop flavours
Lymestone Brewery, Stone
Cobble Stone (4.7) - Weatherspoon's ―Beer of the Potteries 2010‖
Stone the Crows (5.4) - A rich red/black beer brewed from crystal and chocolate malts.
Chewy juicy fruit flavours give way to a lingering bitterness
Marstons, Burton
Old Empire (5.7) - It's pale appearance, strong hoppy taste and high alcoholic strength
show all the characteristics of a true India Pale Ale
Morton Brewery, Essington
Penkside Pale (3.6 ) - A golden summer ale
Jelly Roll (4.2) - A golden coloured beer with a slight haze. The aroma is orangey hops &
a hint of grass. The taste is fruity and a little sweet.
Peakstones Rock Brewery, Alton
Alton Abbey (4.5) - A ruby coloured beer, with a smooth, fruity flavour.
Black Hole (4.8) - A dark bitter, brewed with chocolate malt giving it plenty of body and

flavour without being heavy.
Quartz Brewing, Kings Bromley
Crystal (4.2) - A fresh, fruity tasting ale, pale amber in colour with a hint of roasted character and a continental hop finish
Extra Blonde (4.4) - A fresh, full, fruity flavour with a continental hop finish
Salopian Brewing Co, Shrewsbury
Treasure Trove (4.0) - Pale beer with a strong fruity citrus hop taste from American hops
Darwin's Origin (4.3) - Crisp, tart, fruity and refreshing but also with a juicy malt background.
Sarah Hughes Brewery,Sedgley
Dark Ruby Mild (6.1) - Strong, ruby ale with a good balance of fruit & hops
Shugborough Brewery, Milford
Farmer's Half (4.8) - Light in colour and heavily hopped , to cut through the days dust
but enough weight to satisy his eager pallete.
Slater's Brewery, Stafford
Why Knot (3.6) - Pleasant golden ale
Premium (4.4) - Rich amber coloured beer with hints of caramel, malt and a complex
fruit hop aroma developing into a bitter finish and balancing the well rounded malty
mouthfeel.
Titanic Brewery, Burslem
Lifeboat (4.0) - Fruity and malty, red brown bittersweet beer. It has a serene caramel character and the finish is dry and fruity
Chocolate & Vanilla Stout (4.5) - A black beer with a small beige head. A delicious
aroma of chocolate and vanilla Like drinking liquid chocolate with delicate vanilla and a
background roast malt bitterness.
Captain Smith's Strong Ale (5.2) - Red/brown, full bodied, hoppy and bitter with a
sweetness & roast malt flavour and a good strong finish.
Toll End Brewery, Tipton
Tipton Pride (4.6) - Deep golden and bitter with appley fruit and leafy hop flavours
Power Station (4.9) - Clean, notably dry and refreshing with a little citric hop bite
Tower Brewery, Burton
Malty Towers (4.4) - Yellow with a malty aroma, strong hops give a long, dry, bitter finish.
Townhouse Brewery, Audley
Flowerdew (4.0) - Golden, with a floral aroma. Flowery hops give a hoppy bite with a
lingering citrus finish
Monument Ale (5.0) - Copper coloured, well balenced strong ale with a pronounced malt

character.
Wem Brewing Co, Wem
Cherry Bomb (6.0) - A rich and fruity beer with a maraschino cherry taste. Strong and
potent
Black Magic (3.3) Dark brown and clear. Tart, multi flavour, very bitter aftertaste.
NATIONALE BAR
Bartrams Brewery, Rougham, Suffolk
Comrade Bill Bartram's Egalitarian Anti Imperialist Soviet Stout (6.9) - Bold and
tasty Russian Stout with a mouthfilling, airy texture and a lot of enjoyable, peppery, bitter
chocolate flavours
Bewdley Brewery, Bewdley, Worcs
Worcestershire Way (3.6) - A light summer style beer.
William Mucklow's Dark Mild (6.0) - Dark, robust and slightlt sweet.
Copper Dragon Brewery, Skipton, N Yorks
Black Gold (3.7) - Created from a 19th century recipe. Coloured and roasted malts give a
rich and luscious flavour.
Golden Pippen (3.9) - A light, refreshing, blonde ale with a hint of citrus from the hops.
Hobsons Brewery, Cleobury Mortimer, Worcs
Mild (3.2) - Chocolate malt gives plenty of flavour and aroma that belies its strength
Twisted Spire (3.6) - With a sweet floral aroma, the initial sweetness gives way to a refreshing burst of hop flavour, with a crisp dry finish.
Leeds Brewery Co, Leeds, W Yorks
Pale (3.8) - An easy drinking pale ale. Light and hoppy with delicate floral notes and a
well balanced finish.
Best (4.3) - A classic Yorkshire Bitter. A full flavoured beer with a superb hoppy finish
Liverpool Organic Brewery, Liverpool
Iron Men (4.0) - Intensely hoppy, with a lemon citrus finish.
Premiere Bitter (5.5) - A true bitter with a citrus punch. Refreshing deceptively strong
bitter. Grapefruit overtones with a hoppy aftertaste.
Ludlow Brewing Co, Ludlow, Shropshire
Boiling Well (4.7) - Maris Otter pale malt, Fuggles & Goldings hops, with a bit of crystal
malt to give a maltier flavour and a darker hue.
Marble Beers, Manchester
Manchester (4.2) - A straw coloured ale, sharp and well hopped
Lagonda IPA (5.0) - Light in colour with a perfumed aromatic aroma. Full flavoured with

a fruity and sharp hoppy taste
Orkney Brewery, Stromness, Orkney
Red McGregor (4.0) - Floral and fruity aroma, fruits mix with a juicy malt taste and
hints of toasted malt, a biscuit malt and spicy hop finish
Purity Brewing Co, Great Alne, Warcs
Pure Gold (3.8) - A refreshing golden ale, an easy drinking beer with a lovely dry and
bitter finish
Mad Goose (4.2) A zesty pale ale.
Rudgate Brewery, Tockwith, N Yorks
Ruby Mild (4.4) - Nutty, rich, ruby ale, stronger than usual for a mild.
Thornbridge Brewery, Bakewell, Derby
Jaipur IPA (5.9) - Complex, well balanced IPA with a blend of citrus & fruit flavours and
a lingering bitter finish
Wheal Maiden Brewery, Crofthandy, Cornwall
Grandma's Weapons Grade Ginger Beer (5.5) - Gingery, firery and best of all, alcoholic!
Wye Valley Brewery, Stoke Lacey, Hereford
Dorothy Goodbody’s Summertime (4.2) - A pleasing gold colour with lots of bitterness
throughout and a distinctive malt character.
Butty Bach (4.5) - Full-bodied, smooth and satisfying premium ale, burnished gold in
colour
York Brewery, York
Guzzler (3.6) - A light golden beer with well balanced hops and malt against a background of fruitiness.
Centurion's Ghost (5.4) - Dark ruby in colour, full tasting with a mellow roast flavour
balanced by light bitterness & fruit flavours that linger.

Country Wines
Subject to Availability
Black Beer and Raison

Blackberry

Elderberry

Parsnip

Ginger

Elderflower

Strawberry

Mead

Ciders/Perrys
Subject to availability
Gwatkins Yarlington Mill Cider
Med Sweet 7.5%
Abbey Dore, Herefordshire. Gold Medal Cider 2009.
Gwynt y Ddraig Black Dragon Cider
Medium
Pontypridd, Glamorgan. Silver Medal Cider 2010

7.2%

Naish Badger’s Spit Cider
West Lyng, Somerset.

6.0%

Dry

Ross-on Wye Cider & Perry Co. Cider Med Dry
Ross-on-Wye, Herefordshire.

6.5%

Sandford Orchards
Medium
Crediton, Devon. Gold Medal Cider 2010

6.5%

Three Cats Cider
Morley, Derbyshire.

6.7%

Sweet

Westcroft Janet‘s Jungle Juice Cider
Brent Knoll, Somerset.
Wilkins
Wedmore, Somerset

Medium
Dry

6.0%

Broadoak Perry
Sweet
Clutton Hill, Somerset. Gold Medal Perry 2009.

7.5%

Hartlands Perry
Med Sweet
Tirley, Gloucestershire. Gold Medal Perry 2010.

6.0%

Rathay‘s Old Goat Painted Lady Perry Medium
6.0%
Sutton St. Nicholas, Herefordshire. Silver Medal Perry 2010
Olivers Perry
Ocle Pychard, Herefordshire.

Med Dry

6.5%

6.0%

Beer Festival Barrel Sponsors
We would like to thank the following for their sponsorship of one of our barrels:
Sandon Road Motors Hyundai –www.sandonroadmotors.co.uk
Trevor Edwards Extracare
Brians Garden and Property Maintenance 01785 257258
The Horns Gnosall
The Bell Inn Ecceshall
The Kings Arms Ecceshall
The Badger Ecceshall
The Horns would also like to announce their Tamla Motown Soul Night on Gnosall Carnival Day, 19 June starting at 8pm, entry free.

Joxer Brady's
4 St Martins Place
Stafford
01785 228183
Your Local in the Town Centre

6 Hand Pulls

22 Whiskeys

1st Monday of the month-Comedy Night
Tuesdays-Poker Night
Wednesdays-Darts Night
Thursdays-Jam Night
Saturdays-Live Acoustic Acts

Sundays- Big Money Quiz
Food Served 11:30 - 2:30 Tuesday to Saturday

Cooking with Beer and Cider
Fat and Lean Julie-Ann
Two slices of Belly Pork per person
2 Eating Apples (Discovery are good in season)
Enough good cider to cover the pork
Cinnamon
4 or 5 cloves
Place the belly pork in a suitable casserole dish. Wash and slice the apples—leave the
skin on. Cover with the cider so that all the pork is covered, add the cloves and sprinkle a
teaspoon of cinnamon over the top.
Leave to marinate for about an hour then place in a on oven at about 150° for 45 minutes
(or until the prork is tender)..
Serve on a bed of fluffy white rice, with a side salad. Perfect for hot summer days.

18 Stafford St, Stone, Staffs. ST15 8QW
01785 815579
www.myspace.com/swaninnstone

BANGERS & ‘MASH’ 2010. Beer Festival. 3rd-11th JULY.
70 cask ales and ciders from Cumbria.
Entertainment all week inc.
Karl’s Bavarian Brass 3rd July, Sam Hardy, Chloe,
Trafford Park, Tap the Keg and Dark Horses.
TV discretely placed so you won’t miss the football but not
everyone will have to watch it!
CAMRA PUB OF THE YEAR 2010. Presentation 8th July WE WON!
LIVE MUSIC Monday, Wednesday, Thursday and Saturday. FREE fun quiz every
Tuesday with prizes and jackpot. FREE SUNDAY BUFFET 12.30 ‘til its gone!
FRIDAY FREE PINT QUIZ POEMS & PINTS every 3rd Sunday every month.

AA Recommended, AA Pick of the Pubs,
The Good Pub Guide’s Staffordshire Dining Pub of the
Year. As recommended in: Les Routiers in Britain - - Pubs
and Inns Guide 2009: CAMRA – Good Beer Guide 2009:

Guest Ale always available

Peakstones Rock Brewery
A range of cask ales brewed in the
Staffordshire Moorlands

Oblivion 5.5
Black Hole 4.8%
Alton Abbey 4.5%
Dimmingsdale Blonde 4.5%
Chained Oak 4.2%
Nemesis 3.8%

For more information contact
David Edwards on 07891 350908 or at
dfedwards@fwi.com

Website: www.peakstonesrock.co.uk

Cheadle Beer Festival
Fri/Sat 3/4 September
At The Guild Hall
Cheadle

30 Real Ales
Ciders and Perrys
English Wines
Soft Drinks
Snacks

Great British Beer Festival 2010
Earls Court, London, August 3rd-7th 2010
Britain‘s biggest beer festival back with a bang!
WIN 1 of 25 pairs of tickets to the festival (www.gbbf.org.uk )
Preparations for CAMRA‘s flagship event, the Great British Beer Festival are very much
underway, and already the event looks to be shaping up to be a huge success!
Such is the demand for quality real ale, cider and perry from the UK‘s 15 million beer
drinkers that advanced ticket sales are up by almost a third on last year. Meanwhile,
CAMRA‘s Festival organising committees are pleased to report that a number of Britain‘s
leading brewers will again be exhibiting at the event.
Last year, the Festival attracted a fantastic 64,000 people through the doors over the 5-day
event, with drinkers keen to sample the 500 real ales, ciders and perries from across the
UK. The foreign beer bar was also resoundingly popular, with brews featured from nations such as Germany, Belgium, Italy, USA, Czech Republic, and the Netherlands.
Competition Time!
For a chance to win 1 of 25 pairs of tickets to the Great British Beer Festival 2010 please
answer the following questionWhich brewery‘s beer was crowned overall Champion Beer of Britain last year at the Festival?
Greene King
Rudgate
Marston‘s
To enter, please answer via email to jon.howard@camra.org.uk with the title ‗GBBF
2010 competition‘. Please include your full name, contact telephone number, email address and address for delivery of tickets. Postal entries can also be sent to- Jon Howard
Press Officer CAMRA 230 Hatfield Road St Albans, Herts AL1 4LW The closing date
for entries will be Monday July 19th 2010. Winners will be notified by Wednesday July
28th 2010.
Festival detailsOpening TimesTuesday August 3rd- 5pm- 10:30pm
Wednesday August 4th- Friday August 6th – 12:00pm- 10:30pm
Saturday August 7th- 11:00am- 7:00pm
TicketsTickets for this year‘s Festival can be purchased through the See Tickets hotline on 0844
412 4640 or from the Festival website at www.gbbf.org.uk
Advance day tickets- £6 (CAMRA members), £8 (non-members)
Advance season tickets- £20 (CAMRA members), £23 (non-members)
Day tickets- £8 (CAMRA members), £10 (non-members)
Group bookings (10+)- £7 per person (CAMRA/non-CAMRA members), only available
by phoning See Tickets on 0871 230 5594

Branch Diary
June
3rd 9pm Pub of the Month—Hand and Cleaver Ranton
10th 8pm Social Spittal Brook Stafford
17th 8pm Beer Festival Meeting The Vine Stafford
24th 8pm Social The Bell Ecceshall Beer Festicval
July
1
8pm Committee Meeting The County Staff Club Stafford
29th—31st 3rd Beer Festival Blessed William Howard
Details of future events are to be found in ‗What's Brewing‘ CAMRA‘s
Newspaper, which is sent out to members on a monthly basis. We are a
friendly bunch; so come and join us! If you are not already a CAMRA member then see pages 26 and 27 and see how much you can get for less than £2
per month! You also get sent a copy of this wonderful little magazine for free
and you get to go to other events around the country! with reduced or free entrance.
Branch Contact: Mike Harker 07717473935
You can also find more details on our website

Events around the Midlands
This is the season of Beer Festivals. Highlights include:
3/6—5/6 35th Wolverhampton Beer Festival
18/6—19/6 4th Stratford Beer Festival
7/7/= 11/7 33rd Derby Beer Festival
\for full information visit the Midlands Diary section on our website.
Www.heartofstaffordshirecamra.org.or check out Whats Brewing

Benefits of CAMRA Membership
Benefits of being a member of CAMRA include receiving the monthly
What's Brewing? newspaper, which is always full of interesting
articles, and reduced admission charges to most CAMRA beer festivals.
CAMRA produces several books and guides each year that are available
to members at reduced prices.

Campaigns
There are national and local campaigns as CAMRA maintains its efforts
to ensure the availability of traditional real ales. It is campaigning to
ensure that every pint of beer bought actually contains a full pint: far too
many do not. CAMRA campaigns for reduced tax on beer and
assistance for smaller brewers.
Locally, branches campaign to keep breweries and pubs open and to
protect the heritage of traditional pubs.
It should be pointed out that we also meet in pubs very often, where we
talk and drink real ale a great deal in variable proportions.

Branch Contacts
These branch members must only be contacted for CAMRA
business.
Chair: Rod Hammerton 01785 714309 roderic246@btinternet.com
Secretary: Mike Harker 0771 7473935 mikeharker@onetel.com
Social Secretary: Trevor Edwards
Membership Secretary: Martin White : 07748 336691
martydwhite@googlemail.com

The SPITTAL BROOK
ALE HOUSE
Pete offers you a warm welcome
Regular cask conditioned beers include:
Pedigree, Everards Tiger, London Pride, St
Austell Tribute, Black Sheep Best, plus rotating
Food Served Lunchtimes & Evenings
Buffet Parties Catered For
En-Suite Accommodation
Real Coal Fires in Winter
Tue Night Folk Night (Free)
Wed Night Free Quiz

Opening Hours:
Monday - Thursday 12-3 , 5-11
Friday & Saturday 12-11
Sunday 12-10:30
Good Beer Guide and Good Cider Guide
Listed
Sponsors of Spittal Brook Ladies Netball Team

Heart of Staffordshire Branch Pub of the
Year 2008
106 Lichfield Road Stafford. Tel: 01785 245268

