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Autumn 2012
This magazine is FREE, but if you take a copy why not make a donation to the pub’s
charity collection

October is Cider Month
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Editorial
Sadly as we put this issue to bed we learned of the death of Rod Hammerton, one time
chairman and leading light in the branch, he will be greatly missed.
Another year draws to a close, We have has a busy year with brewery visits, pub visits, pub
crawls and even some inter-branch skittles! Oh, and of course our Annual Beer Festival!
What a success! Yet again you drank us dry! We were worried, what with all the sport, the
recession and the wettest summer since 1912 that we would be down on numbers, but you
came out in your droves, enjoyed our beers, ciders and wines, the food supplied by the Lewis Partnership (which seems to have gone down really well) and the music we chose for
your entertainment. We hope you enjoyed your visit, and thank you for coming and saving
us the onerous task of finishing the beer!!
We also presented our two annual pub awards during the summer, we award our pub of the
month to deserving pubs each month (which are featured in this publication) but we also
chose a Pub of the Year and a Cider Pub of the Year. In case you missed the articles in BAH
13 these were The Sun Inn in Stafford and The Swan at Stone respectively, try them out and
see why we chose them. If you think that your local deserves recognition as a pub of the
month then contact us either on the Website or via this publication and we will take a look.
Finally, as our next issue will not be out until January, due to publication changes; can we
wish you a Merry Christmas and a Happy New Year

Beer at Heart is published by the Heart of Staffordshire Branch of the Campaign for Real
Ale (CAMRA). © CAMRA unless otherwise stated.
The views expressed are those of the authors, and do not necessarily represent those of
CAMRA, the Heart of Staffordshire Branch or the Editor
Comments, articles, letters etc;
Contact the Editor at editor@heartofstaffordshirecamra.org.uk or phone Julie on 07779
618438
Beer at Heart Advertising: Mike Harker 2 Herons Close Stafford ST17 4UF Mobile:
0771 747 3935 mikeharker@onetel.com
Web Site www.heartofstaffordshirecamra.org.uk
If you would like a copy of this magazine posted to you 4 times a year please send £3 to
Mike Harker at the above address along with your details.

Trading Standards telephone 08453 303313
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Pub of the Month - November
The Shrewsbury Arms - Kingstone
Popularly known as the Shrew, the pub is located in the
small village of Kingstone, near Uttoxeter. The licensees are
Trina and Jason Cummings, who work along with their team
to offer a warm and friendly welcome to their customers.
The Shrew is a great place to enjoy traditional home cooked
food or to just relax for a drink with family and friends. On
Sundays a delicious roast dinner with all the trimmings is
served. Children can enjoy a smaller version of the roast.
Food is locally sourced wherever possible and meat comes
from two local butchers. The pub regularly gets 5-star reviews for its food. The restaurant can also be made available by prior arrangement for private functions. Food is
available 6.30-9 Monday to Saturday and lunchtime on Sundays
There is a selection of cask ales available in the bar, usually including Doombar, Pedigree and Hobgoblin plus a guest beer. One third pint glasses are available so you can
sample three different beers for £2.85 if you are not sure which beer you want to drink.
As well as a place for relaxing and drinking the large, U-shaped bar area also houses
darts & other pub games.
The Shrewsbury Arms,
Uttoxeter Road, Kingstone, Uttoxeter, ST14
8QH
Tel: 01889 500213
website: http://
theshrew.co.uk
Opening times: Mon 6.3011, Tues-Fri 6-11, Sat 511, Sun 12-10.30
Presentation: Thursday 1
November at 9pm
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Pub of the Month December
The Saracens Head - Weston
This very friendly family pub; situated in a delightful
village, the pub caters for narrow boat users on the nearby Trent & Mersey Canal, the local community, and
users of the A518 road to/from Uttoxeter. You can even
get there using the X1 Baker Bus (check the timetables
carefully though).
Graeme & Barbara Swift have been the licensees since
August 2003, having been involved with the Aerospace
Industry and Office Management respectively. The pub
regularly offers three hand-pumped ales, Green King
IPA, Marston’s Pedigree, together with a ‘free of tie’ guest from a ‘wants list of well received beers by Customers’.
Barbara says “We pride ourselves on fresh home cooked food, which is probably the best
food in Stafford”. I can speak personally – their food is excellent, especially when accompanied by superbly kept ales!
The Saracens Head started life in 1818 as ‘The Nags Head’ and was renamed ‘the Saracens
Head’ in 1860. Around 1900 it was owned by Eley’s Stafford Brewery, then by Butler’s of
Wolverhampton, and later Bass. It is now part of Punch Taverns.
The Saracens has a bar/games area, and takes part in the Domino League and the Darts
League; a comfortable Lounge Area, and Restaurant facilities housed in a large Conservatory.
The pub is ‘dog friendly’ (in the games room), and hosts a Quiz Night every Sunday at 9pm
(entry £1 per person – drinks are offered as prizes) followed by a ‘True or False Game’ (just
50p a try, with a £200 prize for ‘all wrong’ or ‘all right’ – in the event of no overall winner,
the lowest or highest scorer will receive a free drinks voucher).
During the summer, May – September, there is a Custom Car Meet on the first Thursday of
each Month.
Opening hours:
Monday 5.30 – 11 (Food available 6 - 9); Tuesday – Friday 12 – 3 & 5.30 – 11 (Food available 12 – 2.30 & 6 – 9); Saturday 12 – 11 (Food available 12 – 2.30 & 6 – 9); Sundays 12 –
10.30 (Food 12 – 3 & 6 – 8.30).
Booking are being taken for ‘Christmas Fayre’ 1 st to 24th December and ‘Christmas Day
Lunch’ – phone the pub on 01889 270286.
The presentation will be made to Graeme & Barbara at 9pm Thursday 6th December.
Mike Harker (additional information provided by Armand Chatfield.
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Pub of the Month - January
Ye Olde Rose and Crown Stafford
We were delighted when the news broke that
Joules Brewery (Market Drayton) had purchased the ‘Rose & Crown’; the revived pub
re-opened on 17th November 2011. Located
between the Library and Gatehouse Theatre,
it is an ideal place to sample some of the
excellent Joules Beers, and Weston’s Country Perry!
The pub first opened as 'the Rose & Crown’
in 1818, and became 'The Olde Rose &
Crown in 1994. It was probably a 'home
brew house' until 1928 when it was
purchased by Eley's Brewery, Stafford. Ownership transferred from Butler’s to Bass; a
selection of former licensees included J Pugh (1818-1820), Martha Pugh (1822-1834),
C Creswell (1886), John Wade Snr. (1906), H J Woods (1947-1954), A Wilson (19801987) and D Hough (2006).
The current Joule’s Tennant, Shaun Price, has been in the trade for 20 years. He started as
a Pub Manager with Ward’s Brewery (Sheffield), which continued for 8 years (when
Ward’s sold their pubs to Enterprise Inns). He remained as a Tennant with Enterprise for
18 months; he then decided to become a ‘freelance relief licensee’ for 3 years pr4ior to
working for a small ‘Managed Pub Company’ in South Yorkshire. Shaun moved to Stafford to take up Tenancy at ‘Ye Olde Rose & Crown’; it is thanks to Joule’s and Shaun that
we have this excellent pub today!
The full range of Joule’s Ales are on offer; Slumbering Monk, Blonde, and Pale; these are
complimented by Weston’s Country Perry. A tannoy system is now fully working, giving
the opportunity to sample great ales during the Theatre Interval!
Bar Snacks are available 12 – 2.30 Monday – Saturday; and an
‘Acoustic Night’ is held every Wednesday (except the 2 nd
Wednesday) when free ‘sarnies’ are offered!
Opening hours are: Monday – Saturday 12 – 12; Sunday 12 –
10.30.
We will be presenting the ‘Pub of the Month’ Trophy to Shaun
at 9pm on Thursday 3rd January 2013 – you are cordially invited
to join us!
Mike Harker (with additional information by Armand Chatfield)
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Rose and Crown 1976









Stafford Road, Weston, Stafford
Staffordshire
ST18 0HT
Telephone: 01889 270286

Traditional Family Run Pub
Award Winning Cask Ales
Good beer Guide 2011
Home Cooked Food
Large Conservatory Restaurant
Large Beer Garden and Car Park
Buffet Catering for 150+
Quiz Night Every Sunday
Cash Prize of up to £200

Why not pop in & taste our current Guest
Ales ........helping to support Micro Breweries!

ROYAL OAK
High Street
Church Eaton
ST20 0AJ
01785 823078
www.royaloakchurcheaton.co.uk

The Anchor
High Offley

Mark Stockhall invites you to visit the
Royal Oak.
CAMRA Good Beer Guide listed for
6 years
Banks's Bitter and three guest ales.
Food available:
6-9 Tuesday – Friday
12-3 & 6-9 Saturday
12-3 Sunday
Opening hours:
5-11:30 Monday – Friday
12-11:30 Saturday
12-9:30 Sunday

Carol Singing this
Christmas
Will be on
23 December 2012
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Pub of The Month - February
The Plough - Uttoxeter
The Plough had been closed for some time when Jackie and David Jones took it over in May
2011. They opened the door and found water flowing across the floor, the water supply had
been turned back on for them but no-one had realised that a pipe had burst while the pub
was closed. Even without that the pub was looking rather tired and battered. But no longer.
Jackie and Dave have transformed the Plough into a warm, comfortable, welcoming pub
that serves the community.
Dave is proud of his beers and keeps them in good condition, the pub is Cask Marque accredited and he has won awards from Punch for his cellarmanship. The usual beer range is
Doombar, Bass, Pedigree and Bombadier, while a fifth handpump sometimes serves a guest
beer.
In addition to the two bars there is a restaurant with an extensive menu of good homecooked food, including a lot of pub favourites, and Sunday lunch with a choice of meats
with all the trimmings.
The pub has darts and crib teams while the Plough Football Club is based at the pub and
their results are posted on the pub's facebook page. There are regular quiz nights and also
live music.
The beer garden is dog and child friendly, with room for kids to run around and climb, and
for parents to relax with a meal and drinks whilst keeping their eye on them.
If you want to enjoy a good pint, and possibly a meal as well, in a friendly, relaxed atmosphere then give the Plough a try.
The Plough, Blounts Green, Stafford Road,
Uttoxeter, ST14 8DW
tel: 01889 562 381 web page:
http://www.theploughuttoxeter.co.uk
Open: Mon/ Tues 5pm-11pm; Wed/Thurs 12 2.30, 5.00 - 11.00; Fri/Sat 12 - 12; Sun 12 - 11
The presentation will be made on Thursday 7
February 2013
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Wolverhampton Rd , Stafford
01785 251717

Peel Terrace, Stafforf
01785 246562

Family pub
Friendly atmosphere

Darts, Poker & Crib
Sky Sports
Beer garden
Cask ales served

Good food served daily
Live entertainment
Sky sports, Pool

Good range of cask ales
Food served daily
Sky Sports
Pool & Darts

Warm atmosphere awaits all
Sky Sports
Pool & Darts

Marston Rd , Stafford
01785 246624

Weston Rd , Stafford
01785 214762
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Heart of Staffordshire Young CAMRA
8—30ish? Enjoy real ale? join Heart of Staffordshire Young CAMRA
Facebook Page.
Who are we? We are a group of people who are under 30 who enjoy real ale and cider.
We like to get together once a month or so and try out new pubs in different areas, and
enjoy some fun and good conversation. We are also passionate about promoting real ales,
supporting local pubs and campaigning. We would like to have enough members to arrange pub crawls, especially with neighbouring branches, go on brewery visits and generally have a good time. We are planning a pub crawl round Stone in the near future .
All our forthcoming events can be found on our
Facebook page Heart of Staffordshire Young
CAMRA. We now have a twitter account as well
@HOSyoungcamra. All our future events will
be posted on both of these

GREYHOUND
COUNTY ROAD – STAFFORD
01785 222432

CAMRA BRANCH PUB OF THE YEAR 2009







8 REAL ALES AVAILABLE
SUNDAY QUIZ NIGHT from 9pm (entry just £1 per sheet)
QUIZ NIGHT TUESDAY EVENING
MEET THE BREWER NIGHTS
SKY & ESPN SPORTS
3D HD TV
OPENING TIMES: 4pm – 1130pm Monday – Thursday
3pm – Midnight Friday
Noon – Midnight Saturday
Noon – 11pm Sunday

STEVE & BONITA LOOK FORWARD TO YOUR VISIT
12

Pub, Cafe, Restaurant

....you’ll love it

26 Crabbery Street Stafford, ST16 2BA
Www.staffordalehouse.com 01785 226108
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Slaters Brewery News
There are some great beers from the ‘Ultimate 2012 Collection’ to look out for;
also a brand new venture into ‘bottle conditioned’ beers which will only be available from Slater’s Brewery or via www.slatersales.co.uk !
During October, Western (5.0% ABV) and Haka (5.2% ABV) are available.
‘Western’ is heavily hopped and matured with American Warrior and Columbus
Hops, which combine to give a heady hop aroma with a chewy aromatic finish.
Western will also be available in November.
‘Haka’ is a recent award winning New Zealand Pale Ale that is dry hopped in the
conditioning tank for 3 weeks. As a result the sweetness and strength is balanced by
a strong aromatic finish.
In November, seek out ‘Columbia’ (4.5% ABV) which is a rich velvety coffee stout
made with freshly ground coffee beans.
For December Andrew has brewed ‘Blitzen’ (4.0% ABV) which was a hit last year.
This complex dark ruby ale has a traditional winter warmer feel, with a rich malty
taste.
The ‘Ultimate 2012 Collection’ is available alongside the regular beers; Bitter, Original, Top Totty,
Queen Bee, and Premium. Look out for them on
your travels! Remember beers from the Slater’s
range are always available at the George Inn, Eccleshall.
Bottling continues at Holden’s, including a 330ml
version of Haka; but ‘The Ultimate 2012 Collection’ is now being offered as ‘bottle conditioned’ (real ale) in a hand crafted run of 1000 bottles. Visit the website www.slatersales.co.uk or take
a trip to the Brewery Shop in St.Albans Road, Stafford ST16 3DR.
Mike Harker
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In Memory of Rod Hammerton
"We were much

saddened by the loss of Rod
Hammerton who passed away on Wednesday
12th September 2012 at the age of 71.
Rod, along with his wife Joan, joined CAMRA
in 2004 and began attending our branch
meetings shortly afterwards. They both
enjoyed the organised trips and social side and
were always good company. Both were
subsequently voted on to the committee and
Rod started his tenure as Chairman in May
2005, a role he would hold until ill health
forced him to stand down in late 2010.
It is fair to say that under Rod’s chairmanship we moved forward as a
branch with changes which prepared a platform for current activities. The
involvement of a wider membership was something he believed would
regenerate and energise the branch. Under his chairmanship the branch
was re-launched as Heart of Staffordshire Branch in November 2007. He
was also at the forefront and influential in our negotiations and planning
with the local council which led to the first Heart of Staffordshire Beer
Festival held at the Gatehouse Theatre in June 2008.
Rod and Joan attended our fifth annual beer festival in August this year
and that would have been the last time many of those involved with the
branch saw Rod. Although obviously struggling with his mobility due to
health problems he was still keen to attend and chat with those involved in
an annual event which he had helped to initiate four years previously. He
had lost none of his dry sense of humour and it was good to see him with a
smile on his face enjoying a real ale, or two, at our festival. We offer our
sincere sympathies and condolences to Joan and family.
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5th Stafford Beer Festival

Our 5th Stafford Beer Festival which ran from 2nd to 4th August at Blessed William
Howard School, . All of the staff working at the festival were un-paid volunteers. First
aid was provided by St.John's Ambulance; we also employed security staff.
The attendance this year was 1900 over the three days. The Blue Lamp Foundation and
North West Midlands Cystic Fibrosis Centre were our charities and people kindly donated their unspent drinks tokens to the tune of around £400
Once again Vicki Slater and Claire Hardy, conducted a ladies beer tasting session. We
are pleased to report that 20 ladies took part in the session. The message was "sup don't sip". Ladies tasted beers ranging from a mild to fruit beers. The preference for the
ladies was mild. We look forward to this being an annual event.
There were some concerns that a certain sporting event would have a dampening effect
on attendance, along with the fact that this summer was the wettest for 100 years and we
are in the depths of recession, but it turned out that you really like our festival, and so
does the weather!
The Lewis Partnership, who provided our food concession also had a good festival, and
from personal experience I have to say that the food was superb!
We are looking forward to our 6th Festival and planning will begin in January, we are
already hoping that we will be able to have the same venue and the same food concession and we look forward to seeing you there. Keep an eye on B@H for further details.
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Pubs in Stone - a brief guide
The map (overleaf) shows the location of pubs in Stone and addresses & phone numbers are listed
below. Any information is to the best of our knowledge at the time of going to press.
Bonnie Gem
Pirehill Lane, ST15 0JL.
Sold by Punch to developers JMH 10 who demolished the pub in July to build houses on the site.
Crown and Anchor
1 Station Road, ST15 8JP. 01785 813720. http://www.canda.moonfruit.com/
Normally Pedigree, Lymestone, or Marstons guest beers
Crown Hotel
38 High Street, ST15 8AS. 0871 2361585. http://www.stonehotels.co.uk/
Real ale not always available, usually Lymestones when it is.
Granvilles
Granville Square, ST15 8AB. 01785 816658. http://www.granvilles.st/
Claims to be "Staffordshire's best known restaurant and music venue". A Lymestone beer always on
offer.
Lamb Inn
Eccleshall Road, ST15 0HJ. 01785 816864
New licensees took over in March
Langtry's
1 - 3 Oulton Road, ST15 8EB. 01785 818724
Reopened in August with new licensees Rob Edwards and Rita Durkin in charge. Five handpumps
on the bar.
Pheasant Inn
Old Road. ST15 8HS. 01785 814603
Traditional pub with Banks's, Marston's and guest beers
Poste of Stone
1 Granville Sq, ST15 8AB. 01785 827920. http://www.jdwetherspoon.co.uk/home/pubs/the-posteof-stone . A typical Weatherspoons pub.
Red Lion Inn
24 High Street, ST15 8AJ. 01785 814500
A 200 year old traditional coaching pub in the heart of Stone's historic High Street. four beers on
handpump.
Robin Hood
Church Street, ST15 8BD. 01785
Closed in 2011, looks unlikely to reopen in the near future
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Pheasant

Royal Exchange

Talbot

Granvilles

Wayfarer

Crown and Anchor

Crown Inn

Bonnie Gem
(Closed)

The Lamb
20

The

Langtrys

Poste of Stone
Red Lion

Little Stoke
Cricket Club

The Swan

Three Crowns
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Stone Pubs Cont.
Royal Exchange
Radford Street, ST15 8DA. http://www.everards.co.uk/pubs/royal_exchange_165/
A joint venture by Everards and Titanic, with up to six real ales and a cider. One room with four
distinct drinking areas. Lunchtime food.
Star Inn
21 Stafford Street, ST15 8QW. 01785 813096. http://www.starpub.co.uk/
An old canalside pub which appears in the Guinness Book of records as it is on five levels. A
Marstons pub with six beers on handpump
Swan Inn
18 Stafford Street, ST15 8QW. 01785 815570. http://www.swaninnstone.co.uk/
Grade II listed free house with 9 handpumps in action and a range of ciders. Beers from
Joules, Lymestone, Blythe, Abbeydale and others
Talbot Inn
88 Station Road, ST15 8ES. 01785 814632. http://www.thetalbot-stone.co.uk/
Usually three real ales available, good, reliable pub.
Three Crowns
Lichfield Road, ST15 8QU. 01785 819516. http://www.vintageinn.co.uk/thethreecrownsstone/.
Country pub & restaurant. Beers from the Marston's range & Bass
Wayfarer
The Fillybrooks, ST15 0NB. 01785 812644. http://www.thewayfarerstone.co.uk/
A pub restaurant with a range of cask ales
Not pubs but ...
Little Stoke Cricket Club
Sid Jenkins Gnd, Uttoxeter Rd. ST15 8RA. 01785 812558. http://littlestoke.play-cricket.com/
home/aboutUs.asp Always good real ale available. Open to non-members but you may be asked
to join after a few visits.
Sir Thomas Brocklebank
http://www.eatelite.co.uk/sir-thomas-brocklebank/
Not a pub but a trip boat on the canal. The licensed bar usually has real ale from a local brewer.

Map © OpenStreetMap contributors, CC-BY-SA.
http://www.openstreetmap.org http://www.creativecommons.org
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The Making of a Beer Festival
From Planning to Close!
1

2

3

4
5

6
7

8
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Trevor Edwards Award
Beer of the Festival
The winning beer at our 5th Stafford Beer Festival is BEARTOWN PEACH
MELBEAR.
Voting took place during first four sessions of the Festival and included 45 of our
excellent beers. The runner up was SARAH HUGHES DARK RUBY MILD (the
winning beer in 2010); last year winner BATHAMS
BITTER was third.
Thank you to all who voted!
The annually presented award is in recognition of
the many years service that Trevor Edwards gave
to our Branch, and Wolverhampton Branch of
CAMRA. He is dearly missed!
We very much look forward to a visit to Congleton
to present the award!
Mike Harker – Branch Chairman

The Swan Inn Stone
Real Ale

9 cask ale pumps featuring
John Joules & sons Old Priory, Holdens,
Blythe and LYMESTONE ales

Real Music

every WEDNESDAY, THURSDAY and SATURDAY

Real People

Friendly, Welcoming ATMOSPHERE.

Annual Beer Festival.
Halloween Party 27th October with FUBARS, large selection of CIDERS
Heart of Staffordshire CAMRA Pub of the Year 2010, Cider Pub of the Year 2012

www.swaninnstone.co.uk

01785 815570 18 Stafford St. Stone, Staffs. ST15 8QW
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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:
CAMRA – Good Food Guide 2009: Which? Guide
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Cooking with Beer and Cider
Incredible Mulled Cider
Ingredients
2 litres(3½ pints) good quality traditional cider
6 cloves
3-4 Star anise
¼ nutmeg, finely grated into the pan
1 cinnamon stick
1 vanilla pod, halved
Juice of one orange
Juice of 2 clementines
Juice and seeds of 1 pomegranate
4-5 tablespoons of caster sugar.

Method
Pour the cider into a large pan on a
low heat and let it warm through for a few minutes. Add all the spices and
juices and turn the heat up. Once boiling, turn down to a simmer and
leave to tick away for 5-8 minutes. As everything infuses you will get delicious layers of flavour. Taste it and add sugar as you like. You don't
want it sweet; you just want the sugar to join the spices in a harmonious
taste. When you are happy with the flavours, ladle into glasses or mugs
and serve whilst warm.
Perfect for Christmas and the New Year!
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A Country Pub at the centre of
the County Town







You could be advertising your business
here.

Offering Warm Comfortable Surroundings
Food Served daily 12 –
9:30
Open for breakfast 7:30 –
10:30
Attractive bars, 27 Bedrooms all ensuite with
TV.
Cask Ales from all around
the UK
Try our friendly welcome

The Horse and Jockey
Market Street Penkridge
01785 712779

Traditional Real Ale Pub
(Five rotated real ales)
(Two real ciders)
Real Log Fires in both Bars.

Contact Mike Harker

Food Served daily
(12-7:30 Monday-Friday
12-4 Saturday)
With home made chips
5 Star Food Rating

mikeharker@hotmail.co.uk

CASK MARQUE awarded

For details of our very
reasonable advertising
rates!

Karaoke - Friday and Saturday in the Bar
Sporting Events on Sky.
Forthcoming Events
July—Tapas Night
August –Bank Holiday—Beer Festival

29

Lymestone Brewery News
As we go to press the Lymestone Brewery remains in full production with orders for the
Festive season beginning to stack up! A listing with J D Wetherspoon is on the horizon as
well as with other wholesalers and pub accounts near and far!
Stone Food and Drink festival is almost with us, and to start off the week-long event the
Brewery is playing host to a ‘chilli off’ competition on Saturday 29 th September 2012.
Entries are invited that will celebrate the uses of Chilli and a prize is on offer for the winner on the night. (full entry requirements are available from the Brewery) The event will
give everyone the chance to see how the new bar and entertainment area is coming along,
and a bar will be open on the night with 50% of the takings will go to the Prostate Cancer
prevention charity.
If you can’t make it on the 29th Sept, then what about the open day on the 27 th October. A 2
hour tour with food for £12.50, again details can be found on the website, facebook, twitter
or direct from the brewery.
Brad and Viv are also pleased to be able to report that their plans for a pub in Newcastle
under Lyme are now well in hand with the builders currently on site and work expected to
be completed by November 2012. Keep an eye on facebook and twitter for the regular
updates that will be posted and for the opening date!
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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
dedwards@peakstonesrock.co.uk

Website: www.peakstonesrock.co.uk

Joxer Brady's
4 St Martins Place Stafford

Your Local in the Town Centre

1st Monday of the month-Comedy Night

Sun-

Wednesdays-Darts Night
Thursdays-Jam Night
Saturdays-Live Acoustic Acts
days- Big Money Quiz
Sandwiches available ALL DAY
We are in 2011 GBG

6 Hand Pumps

27 Whiskeys

31

CIDER TRAIL by 101 Bus
Saturday 27th October 2012
Meet at ‘Ye Olde Rose & Crown’, 10 Market Street, Stafford, ST16 2JZ,
(next to The Gatehouse Theatre) at 12 Noon for a drink of Weston’s Perry.
We will catch the 101 Bus from just outside the pub and travel to Newcastle
UL and visit two pubs; then onwards to Hanley to visit another two pubs.
Time permitting a visit to Burslem (by 20, 20A or 21 Bus) will yield three
more pubs (including the Titanic Brewery Tap, which is Staffordshire Cider
Pub of the Year and has a large selection of Ciders!).
We will then journey southwards back to Newcastle UL for another excellent pub 2011 Potteries Cider Pub of the Year) selling a range of ciders. Our
(Heart of Staffordshire) Branch Cider Pub of the Year ‘The Swan Inn,
Stone’ deserves a visit – four ciders are always available, and there is a
chance of more if the Beer Festival is running!
Our return back to Stafford ends at Heart of Staffordshire CAMRA Pub of
the Year The Sun Inn, where three ciders are available!
Those of you who do not possess a concessionary bus pass will need to purchase a ‘FirstDay’ Ticket from the driver of the first bus (only £4.90).
Please put Saturday 27th October into your diary; it
should prove to be a great
way to celebrate ‘CAMRA
Cider Month’!
More information from:
Mike Harker 0771 747 3935
ciderof-

ficer@heartofstaffordshirecamra.org.uk
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The Debate on “Craft”Ales
At this year’s Members’ Weekend & AGM in Torquay, Motion 15 was carried to help give CAMRA some direction of the topic of ‘Craft Beer’.
The motion stated:
This Conference believes that CAMRA policy should recognise that Craft
Beer is beer with a distinctive flavour brewed by artisans. As a consequence, most real ales are craft beers but not all craft beers are real ale
and CAMRA’s communication should reflect this.
Although CAMRA will continue to only promote real ale, it is apparent
that the organisation nationally, regionally and locally is being increasingly asked by external parties for our view on ‘Craft Beer’.
The industry does not have a definition for what ‘Craft Beer’ actually is
and this make it it a very difficult subject to have a stance on.
We felt it was important to be proactive and offer support to the membership and that is why this motion was put forward by CAMRA Directors
Christine Cryne and Keith Spencer.
We know that denigrating craft keg beer is unproductive and can put off
people from joining CAMRA. Something we want to avoid, particularly as
CAMRA prides itself on standing for choice. It is much better to concentrate on the positive attributes of real ale such as depth of flavour and
complexity.
CAMRA editors, webmasters and spokespeople should note that
a beer labeled as 'craft' can refer to craft keg or craft real ale. For clarity it
is recommended that in the majority of cases, the term 'craft keg' is used
when appropriate and simply 'real ale' is used for craft real ale as the
Conference agreed that the majority of real ales are craft.
If you have any views or questions on this subject then please email me
at tony.jerome@camra.org.uk or jon.howard@camra.org.uk and we will
try our best to give you advice or discuss with the appropriate Directors.
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DRAUGHT REAL CIDER AND
PERRY, A PUBLICANS' GUIDE
CAMRA's National Cider & Perry Pub of the Year is chosen from Pubs nominated by CAMRA Members and Branch Committees in the autumn. To qualify,
these pubs must sell at least one real cider or perry, but those that progress in the
competition usually stock a wider range.
Publicans tend to stock just one or two ciders, often from Weston’s or the Somerset-based Thatcher’s. However, the small producers of real cider are only too happy to entertain the trade in educational and tasting sessions where they can appreciate the infinite variety of styles and flavours that are available - enough to challenge the choice available in wines.
Easy to Handle
Draught Real Cider and Perry is readily available from our many excellent local
suppliers, either in the form of a 5 gallon plastic barrel (usually called a tub), or a
bag in a box (bib) which come in 5, 10 and 20 litre sizes.
The shelf-life can depend on a variety of things, however it is well accepted that
the drier the product the longer it will keep. Cider in a tub will last about seven
days once draw-off has started, although the same product in a ‘bib’ will last up
to three months. The tub is best suited to festivals and high-turnover situations.
Brulines
Cider in a ‘bib’ can be served from a refrigerator or chilled cabinet, or through a
hand pull from the cellar. Devices such as the vitop www.baginboxonline.co.uk/
vitop enable the line to attach to the bib; however it is preferable to not use the
same cellar line for beer after using it for cider or perry. The vitop enables the
Tenants’ of Company Owned Pubs to dispense through the ‘Brulines’ computer
system www.brulines.com/vianet .
Whilst the ‘bib’ is a one use, non-returnable container, the tub is completely reusable and when empty it is simply cleaned, sterilised and refilled. Some suppliers
may lend you the tub, others may charge a deposit. Your other option of course is
to purchase your own tub, although they are very expensive when bought singly.
Continued overleaf

35

DRAUGHT REAL CIDER AND PERRY,
A PUBLICANS' GUIDE: continued
While virtually all your products will sell themselves via manufacturer
advertising, this is not the same with real cider or perry, and you will need to
actively sell it, by offering free tasters and educating your customers of the
difference between your product and the commercially available ciders.
No-brainer!
Many Wetherspoon outlets offer a choice of ciders and hold local cider festivals.
This year’s Wetherspoon ‘Real Ale & Cider Festival’ runs from 24th October to
11th November). Robbie Bates (Manager) says “Here at The King's Fee, Hereford
(Herefordshire CAMRA'S Cider pub of the year) we are passionate about Real
Cider and Perry. Over the last 12 months I have worked with Herefordshire
CAMRA and local Herefordshire suppliers to help get their products into the heart
of the City. With a bit of hard work, commitment and a fair bit of tasting (perks of
the job!!) I am happy to see our Cider and Perry sales continue to rise with the
help of local produce.”
Local Furore
A Worcestershire pub hit the headlines at the beginning of February when the
pubco Enterprise Inns tried to stop the licensee of the Cross in Finstall selling
cider from Tardebigge Cider just up the road. After a brief, but lively, campaign
involving Redditch & Bromsgrove CAMRA, BBC Hereford & Worcester and the
local MP, Enterprise Inns relented.
Where to buy it?
Visit one of the many producers in the county, some of whom are listed on our
website www.heartofstaffordshirecamra.org.uk/cider and buy direct for the best
possible price. If you wish to obtain additional information, please contact me,
Mike Harker – Branch Cider Officer 0771 747 3935 or
ciderofficer@heartofstaffordshirecamra.org.uk
Modified from an article appearing in ‘Hereford Hopvine’ Issue No.46 – Spring
2012. Thanks offered to Chris Rouse and Richard Pope for their assistance.
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Branch Diary
HEART OF STAFFORDSHIRE CAMRA
BRANCH DIARY
November 2012 – January 2013

NOVEMBER
1
POTM – Shrewsbury Arms, Kingstone – 9pm
8
COMMITTEE MEETING – Sun Inn, Stafford 8pm
15
SOCIAL – Crown at Hyde Lea – 8pm
24
SOCIAL – Swan at Whiston – 1pm - Penkridge Crawl (Route 88 Bus)
29
SOCIAL – Dog and Doublet, Sandon – 8pm
DECEMBER
6
POTM – Saracens Head, Weston – 9pm
13
CHRISTMAS MEAL – Vine Hotel, Stafford – 7pm for 7.30pm
21
CHRISTMAS CRAWL – Meet at Star & Garter, Stafford – 8pm
23
SUNDAY CAROL SINGING – Anchor High Offley – 1230
(Minibus from Wildwood – pu. Railway Station, and Gnosall)
27
Free
JANUARY
3
POTM – Ye Olde Rose & Crown, Stafford – 9pm
10
GBG2014 SELECTION MEETING – Stafford Ale House – 8pm
17
SOCIAL, GNOSALL – Meet at Navigation 7.15pm (481 bus)
24
COMMITTEE MEETING – Langtry’s, Stone 8pm (to be confirmed)
31
BEER FESTIVAL MEETING – Ye Olde Rose & Crown – 8pm
FEBRUARY
7
POTM – Plough, Uttoxeter – 9pm
14
Free
21
FINAL SELECTION MEETING GBG2014 – Stafford Ale House – 8pm
NOTE: On one Saturday per month we will hold a Social – details are on the website
www.heartofstaffordshirecamra.org.uk Facebook, Twitter, and in ‘What’s Brewing’.
These dates and venues are subject to change at short notice. Before making a special
journey please check with our branch contact.
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! and you get to go to other events around the
country with reduced or free entrance.
Branch Contact: Mike Harker 07717473935
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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: Mike Harker 0771 747 3935 mikeharker@hotmail.co.uk
Secretary: Julie Wilkinson 07779 618438 mrs.swords@btinternet.com
Membership Secretary: Luisa Wilkinson 07870 826130
luisa.wilkinson@btinternet.com
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