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Beer at Heart
Magazine of the Heart of Staffordshire branch of CAMRA
Incorporating Uttoxeter & District sub-branch and covering Stafford
• Stone • Eccleshall • Penkridge • Gnosall • and surrounding areas

Get ready for our 9th Annual

Beer & Cider Festival
28th - 30th July 2016
Full details pages 15-18

Also in this issue:





New micropub opens in Stafford | Page 6
Cider Pub of the Year awarded | Page 19
Revitalising CAMRA | Page 12
Desert Island Pubs | Page 30 and much more...

YE OLDE ROSE & CROWN

*10 Market Street (Next door to The Gatehouse Theatre), Stafford. ST16 2JZ *
* Call 01785 251 343 *

* Winners of CAMRA’s Urban Pub of The Year 2014 *
Opening times:
Monday : 12-11
Tuesday : 12-11
Wednesday : 12-11
Thursday : 12-11
Friday : 12-12
Saturday : 12-12
Sunday : 12-10.30
Food Available:
Mon-Sat: 12-2.30
Fri & Sat: 5-7.30
Bar Snacks
All dayEvery day

Like us on Facebook for up-to-date events, offers and specials!

Www.facebook.com/yorac.stafford

Summer 2016

Beer at Heart
From the Editor

In this issue

Welcome, dear reader. I’ve taken a break
from losing to Novak Djokovic (LET—ho ho–
us get the tennis jokes out of the way right
now) to help re-launch Beer at Heart, the
magazine of the Heart of Staffordshire Campaign for Real Ale (CAMRA) branch.
It’s just over a year since our last issue, in
which time our North Staffs neighbours
kindly accommodated us within the pages of
Potters Bar. Our sincere thanks to Martin
Perry and the Potteries branch.
Our re-launch neatly coincides with the jewel
of our branch’s social calendar—our Beer
and Cider Festival, from 28-30 July. Read all
about it, starting on page 15.
I aim to make this a magazine that appeals
not just to stalwart CAMRA members and
beer aficionados, but also to casual tipplers
and those just discovering the joys of real
ale. Articles, letters and suggestions are most
welcome so please send them in!
Thanks to all the contributors to this issue. It’s
good to be back. Happy reading!
Andy Murray
editor@heartofstaffordshirecamra.org.uk
Beer at Heart is published quarterly by Heart of Staffordshire
CAMRA. Designed and edited by
Andrew Murray. Opinions expressed are those of the author and
may not represent those of
CAMRA, the local branch or editor.
Beer at Heart is (c) CAMRA Ltd.
Printed by Warwick Printing
www.warwickprinting.co.uk
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THE GREYHOUND
CAMRA branch Pub of the Season
Winter 2015/16

In the CAMRA Good Beer Guide every year since 2005
8 Real Ales available
Quiz nights Tuesday and Sunday
(entry just £1 per team)
Meet the brewer nights
Sky & BT Sports
Opening times:
4pm—11:30pm Mon-Thu
4pm—12midnight Fri
12noon—12midnight Sat
12noon—11pm Sun

The Greyhound
County Road, Stafford ST16 2PU Tel: 01785 222432
Steve and Bonita look forward to your visit

Chair's report

Welcome to the grand re-launch issue
of Beer at Hear t
I would like to thank Andrew for taking
up the challenge of being Editor and
wish him every success with the project.
If you would like to contribute articles,
photographs, comments etc. then email
editor@heartofstaffordshirecamra.co.uk
Included in this edition is information
about the branch Beer and Cider Festival at the end of July, at the usual venue,
Blessed William Howard School. Help
and volunteers are always required and
welcome, for both set-up, take-down
and throughout the event‘s opening
hours. You can get more information on
the festival at the Heart of Staffordshire
branch website. There should be loads
of other publicity and information about
by the time you read this.
New and non-active members are encouraged to attend meetings and
events, an up-to-date diary can be
found on our website. Most meetings
are very informal and held mainly in
pubs throughout our area. As mentioned above, the Editor would be
pleased to receive any contributions to
the magazine. Items could be anything
to do with pubs, clubs, either within the
area or further afield, beer, cider, breweries etc., both past and present. Copies of any historic photographs would
be gratefully received as an archive is
maintained by one of our members.
We look forward to meeting you at the
beer festival or one of our social meetings/events.

What is CAMRA?

WHAT IS CAMRA
CAMRA, the Campaign for Real Ale is
an independent, voluntary organisation campaigning for real ale, community pubs and consumer rights.
CAMRA now has nearly 180,000 members
and has been described as the most successful consumer campaign in Europe. Its
core aims are to promote real ale (AKA
cask-conditioned beer, or cask ale) and
pubs, and act as the consumer's champion in relation to the drinks industry.
CAMRA supports well-run pubs as the
centres of community life—whether in
rural or urban areas—and as the best
places to consume real ale, and traditional, naturally-made cider and perry.
In the UK there are now over 11,000 different real ales produced by around 1500
brewers, but pubs continue to close.
Many feel this means the battle for real
ale has been won, but CAMRA needs to
be ‘Revitalised’ to do more to save pubs.
[CAMRA’s origins, and the current Revitalisation Project, are explored in the article on pages 12-13.]
At local level, CAMRA has over 200
branches across the UK, enabling members to campaign and socialise, and hold
beer festivals, in their local area.
Why not join us if you care about great
quality real ale, cider and pubs? You’ll
find a membership form on page 31.

Neil Butler
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Pub news

Friends, drinkers, publicans: send us your news. Feel free to drop us a note
for inclusion in the next issue, to editor@heartofstaffordshirecamra.org.uk

STAFFORD

New pub in town #1: the former George
Bates gun shop is opening as a micropub 7 Market Square, under the same
ownership as the Floodgate. It opened
temporarily for Stafford’s Cheese & Ale
Festival but should be open properly by
the time you read this. It’ll sell two cask
ales alongside four craft beers and 150
bottled beers from all over the world.
No TV, no recorded music, just chat.
There’ll be a wall of gin (the Floodgate
has a whisky wall) and hopefully an al
fresco seating area in Market Square.
If the Floodgate is anything to go by, 7
Market Square will do very well indeed.
Since Stafford’s first micropub opened
little over six months ago it has sold
over 300 different beers and had to expand its cellar to cope with demand. Its
successful series of Tiny Pub Concerts
continues on Monday 18th July with a
performance by the Bird Scarers
(tickets £5). And look out for a new venture for Wednesday nights called
‘Watching Paint Dry’ (I kid you not)...
The other new pub is the Revolution
Bar, Riverside—cocktails & vodka, no
real ale here. The nearest thing to beer
is Shipyard American Pale Ale, in theory
an American ‘craft beer’ from Portland,
Maine but brewed under contract in the
UK by Marstons - and reports say it
tastes nothing like the original.

ECCLESHALL

The Kings Arms has been taken over
by Ally & Rich Heath who already have
the Bell in Haughton. At time of writing

it is open but the kitchens are currently
being refurbished so there’s no food
other than bar snacks at the moment.

HIGH OFFLEY

The Mikron Theatre Company will make
its annual appearance at the Anchor on
8th September at 7.30pm. This year's
play is Canary Girls, about two sisters
who go to work in a munitions factory in
the First World War. They realise that
their dreams are pulling them in opposite directions and have to decide which
takes more courage, following your
dreams or giving them up for the ones
you love. This is an outdoor performance so dress accordingly, and take
something to sit on! No charge but there
will be a cash collection after the show.
For more information go to
www.mikron.org.uk or for a check on
the day phone the pub on 01784 284569.

MILWICH

Our branch Pub of the Year (PotY), the
Green Man, came 5th in the Staffordshire PotY awards. The winner was the
Earl Grey, in Leek, and second place
went to the Cross Keys in Hednesford.

WESTON

The Saracens Head is now owned by
the same people as Weston Hall. They
are hoping to create a family (and dog)
friendly, rustic, country pub environment for locals and 'not so locals' with
wholesome and tasty food freshly
cooked, and an array of real ales. Open
10.30am-11pm. Beer quality at Weston
Hall is usually good, so it should be at
the Saracens. Equally the food is always
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Pub news continued
good and there is always a friendly welcome at the Hall so I hope it will be the
same at the Saracens.

PENKRIDGE

The Boat Inn will be having an Ale &
Cheese Festival on Sunday 26th June, no
further information at the moment.
The Bridge Hotel is on the market, if
anyone is foolish enough to come up
with the odd £799,999.

ROCESTER

The Red Lion is available as a leased
partnership, for £24,000 or as a tenancy.

HIXON

The Bank House appears to have been
sold. It has been on the market since

October 2014, as mentioned in reports
to the committee last year, and has now
vanished from the Joules website, the
licensee left in May. Online licensing
records are unavailable and I have not
been able to find any planning applications relating to it.
As for long term closures, the Hogshead/Chambers and the Lord Nelson
are still to let; the Tavern appears to be
going to be converted into some form of
restaurant. The tenancies of the following Stafford pubs are being advertised:
Morris Man, Luck Penny, Shrewsbury Arms, Theatre Bar, Tap & Spile
and Bird in Hand.
Robert Flood (95%)
Andy Murray (5%)

Pub of the Season

The Star Inn, Copmere End

Every season, Heart of Staffordshire CAMRA makes an award to the best pub.
This Spring, the Star was selected. And it’s still a great pub to visit in the
Summer, with its beautiful beer garden and the surrounding countryside.
Spring and summer, it’s time to get out
and explore the countryside, with the
better weather and longer, lighter evenings. Our selection is an ideal place to
visit either as a group or with children,
also whether exploring by car (the pub
has its own car park), bicycle or on foot.
There are numerous walks in the vicinity
around the lanes, footpaths, and around
Copmere lake opposite.
This characterful, 100-year old pub has a
large rear garden, surrounded by mature
hedges and new fencing, and includes a
play area for children. Dogs are also welcome on a lead.
Regular beers are Titanic Iceberg, Bass
and Wells Bombardier. The guest ale can
be anything from anywhere. Freedom
lager has recently been installed, replacing a more mainstream type.

Star Inn

Copmere End, Staffordshire, ST21 6EW
http://www.thestarinn-eccleshall.co.uk
https://whatpub.com/pubs/STA/1864
Opening Times
Mon: closed
Tue-Fri: 12noon—3pm, 6pm—11pm
Sat & Sun: 12noon—11pm

Meals, both bar snacks or à la carte are
available lunchtimes and evenings, together with Sunday lunch (midday until
early afternoon). Speciality food nights
are Thursday, which is pie night, and Friday, being fish and chips night, with a
take-away service also available.
The pub hosts a charity auction one Sunday every quarter. Recent beneficiaries
have included Katharine House Hospice,
Bishops Offley village hall and Eccleshall
parish church organ restoration fund.
Neil Butler

Neil Butler (centre) presents the
Award to Simon and Elaine Wood
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Beer Scoring

or “Why is or isn't <that pub> in the Good Beer Guide?”
A question often asked about CAMRA is
“How did that pub get into the Good
Beer Guide?” (GBG). Or, “why on earth
didn't you put <name of pub> into the
GBG?” The answer to both is the same:
Votes. And who does the voting? You do
– using the National Beer Scoring System (NBSS) via whatpub.com.
Every time you visit a pub you can score
the beer online on NBSS. When deciding
whether or not to put a pub in the GBG,
the NBSS scores racked up over the year
are a major selection criterion.
How to use NBSS
You do have to be a CAMRA member!
On a PC/Mac/tablet/smartphone – go to
www.whatpub.com. Click on member
login and log in with your CAMRA membership number and password.

Now enter the name of the pub, e.g.
“Red Lion Anytown” and click search.
NB If your device is GPS enabled, the
name of the pub may well appear without you having to search for it.
When the pub comes up, with description/photo/beers use the panel on the
right to enter your score (for some reason NBSS uses half-scores out of five).
Scoring is shown below.
While you're in WhatPub...
Anything wrong with the description of
the pub? Click on the link at the bottom
of the page and send corrections in.
They go to our Pubs Officer, Kelly; she'll
be delighted to hear from you.
Phil Vickers

Guide to Beer Scores:
0. No cask ale available.
1. Poor
Beer that is anything from barely drinkable
to drinkable with considerable resentment.
2. Average
Competently kept, drinkable pint but doesn't inspire in any way, not worth moving
to another pub but you drink the beer without really noticing.
3.Good
Good beer in good form. You may cancel plans to move to the next pub. You want
to stay for another pint and may seek out the beer again.
4. Very Good
Excellent beer in excellent condition.
5. Perfect
Probably the best you are ever likely to find. A seasoned drinker will award this
score very rarely.
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Brewery news
LYMESTONE of Stone

http://www.lymestonebrewery.co.uk/
The Brewery continues at full production, with brewery tours regularly taking place. Don't forget the 20/20 beer
festival 16th & 17th September 2016.
The Lymestone Vaults and The Borehole
continue to be busy, with the latter being a firm favourite on the Stone real ale
scene. A defibrillator has recently been
fitted to the front elevation, the cost of
which is funded by sales proceeds of
the bottled beer, 'STONE REVIVAL’.
There have been some recent staff
changes. Joe, who was apprentice
brewer, has now moved to work at
Joules. His place has been taken by
Sarah (Ian and Viv's daughter), who is
now training to be a Brewster. Finally,
Andy, who did a bit of everything, has
moved to Freedom Lager.
A lot of outside events are booked, including beer and music festivals, bars
and charity days. The latter will include
a brewery beer festival on 23rd July for
Autism Awareness.

SLATERS of Stafford

www.slatersales.co.uk
Monthly brewery tours are available
every first Friday. These events are very
well attended (which means that they
must be good!) – check out the website.
The range of beers are available from
various outlets in the Branch Area; my
personal favourites are Haka and Top
Totty (not as a ‘pint of mixed’ though!).

Some special bottled beers are being
produced for charity sponsorship.
'STONE DEAF' is a re-branding of Stone
Brood (honey beer), with a portion of
proceeds being donated to the Great
Britain team in the Deaf World Cup in
July. Ride Staffs is sponsored again at
Shugborough on the 1st weekend in July.
An online shop is being created for the
sale of these bottled beers to a wider
market, together with the usual range.
Finally, Lymestone is helping to bring
Saturday football back to Stone, via Outlanes F.C. As well as sponsorship Lymestone have helped with refurbishment of
the pitch and ground, now renamed after the brewery. The Borehole, needless
to say, is the clubhouse!
Neil Butler

A certain place to sample the range can
be found 16 miles south of Stafford: the
new Slater’s Bar in Wolverhampton offers 10 cask ales, half of which are usually from the Brewery.
Check out https://whatpub.com/pubs/
WLV/5207/slaters-wolverhampton—a
visit is well worth the effort!
Mike Harker
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CAMRA: in need of
r e v i t a l i s a t i o n?
or CAMRA: what is it for?

“Should CAMRA now position itself to represent not just real ale and cider drinkers, but all pub-goers?” That’s the big question facing CAMRA members at the
moment. Phil Vickers takes a closer look at the Revitalisation Project.
By now, all CAMRA members have received in the post a revitalisation pack.
But what is this all about? After all, we
know what CAMRA stands for don't we?
Do we?

So; if the battle was won in the 80's, what
has CAMRA been doing since? And,
more importantly, what should CAMRA
be about for the next ten years, or
twenty, or thirty?

A bit of history

Revitalisation

Back in 1971 our brewing industry was
dominated by “the big six” - brewing
conglomerates that were enthusiastically buying up independent breweries, closing them down and foisting
their own ersatz national brews on us
all. Many will remember that the Stone
brewery – Joule's – was a victim of this
process. Four men, on holiday in Ireland, decided to form a campaign to
oppose the eradication of traditional
beers. They called it “The Campaign for
the Revitalisation of Ale”. A bit of a
mouthful and it was soon changed to
“Campaign for Real Ale” or CAMRA.

CAMRA has done a lot of stuff since the
80s and I won't bang on about that now,
let's think about the present and future.
To this end CAMRA has instigated the
revitalisation project and asked one of
the four founder members, Michael
Hardman, to head it up. The name
'revitalisation' has been deliberately
chosen to reflect that original campaign
name.

The campaign really took off and the
battle to save 'real ale' has been won. I
would bet most of you readers have
never even heard of Watneys Red Barrel, Whitbread Tankard, Courage Tavern or Double Diamond. In fact; the battle to save real ale was won by the early
80s and today there are north of 1500
breweries operating in the UK. In 1974 I
think the number was about 50.

As Michael Hardman told massed
CAMRA members in Liverpool, in April,
the world has changed since their 1971
holiday. Very few people had colour
TVs back then. Google was not a verb, if
you wanted to look something up, you
went to the library and did your own
search. In books. Phones were hardwired into the house wall and if you
were out and wanted to call someone
you had to spend money in a big red
box. The world has changed enormously and a campaign predicated on a
situation from the 1970s must change
and adapt also. Or die.
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Nothing ruled in. Nothing ruled out

How can I join in?

2016 is the year of consultation and debate for ALL members of the campaign.
The ideas from 2016 will be voted on by
the membership in early 2017. So what
could happen?

You have to be a CAMRA member to
participate. Visit the revitalisation website: revitalisation.camra.org.uk and peruse what's on offer. Fill in the questionnaire. Perhaps most importantly; join the
live debate in up to fifty meetings to be
held across the entire UK. Bring your
ideas along.

• Let's call it a day and wind up CAMRA
• Everything's hunky-dory, no need to
change anything
• Become an umbrella group supporting all pub-goers
• Devolve into local groups fighting
local battles
• Something else, 176,000 members out
there, someone will think of something

There are three such debates close to
our patch, but two will have taken place
by the time you read this. The third
event is Sat 10th September in Shrewsbury (details on the website). Or write
to the editor of this magazine, CAMRA
member or not, and we'll try to ensure
your views are heard. [Yes—please do,
and I will include a selection of opinions on the subject in the Autumn issue of Beer at Heart
Hear t—Ed]
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Vote for your Summer

Pub of the Season

Heart of Staffordshire branch has shortlisted four pubs for its Summer Pub of the
Season award. They’re all alongside a canal, and have splendid beer gardens:
Junction Inn, Norbury
Star Inn, Stone
Anchor, High Offley
Navigation, Gnosall

https://whatpub.com/pubs/STA/1671/
https://whatpub.com/pubs/STA/1881/
https://whatpub.com/pubs/STA/1725/
https://whatpub.com/pubs/STA/1674/

To vote for your favourite, please send an email to
editor@heartofstaffordshirecamra.org.uk
with the name of the pub, your name and your CAMRA membership number
All responses must be received by midnight on 19th August 2016. The winner
will be announced in the next issue of Beer at Heart.
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Your guide to...

Everything you wanted to know about the 9th
annual Stafford Beer and Cider Festival (but were afraid to ask)

After a record-breaking festival in 2015, Heart of Staffordshire CAMRA is aiming
to do even better this year! We look forward to seeing you on 28th—30th July.

The venue

As usual the festival will be held in the sports hall of
Blessed William Howard School, Rowley Avenue,
Stafford. There is plenty of parking space on site;
for anybody wishing to drive enter ST17 9AB into
your sat-nav.
For people travelling by train, when you arrive at
Stafford Station, go out of the main entrance and
turn right, heading past the car park towards the TJunction. Turn right at this junction, go over the railway bridge and continue until you get to the pedestrian crossing. Cross the road and then proceed to
the next road along on the left called Rowley Avenue. Go down this road for about 200 yards and the
entrance to the school is on the left hand side
(about 10 minutes walk).

Entertainment

Live music is provided for your eardrums on:

Opening times/
entry prices

For full details see the
poster on page 15. CAMRA
members will receive a
discount via beer vouchers.

DRINK!

There will be over 80 real
ales and over 30 real ciders
& perries. In addition we’ll
have country wines and
imported bottled beers so
there will be something to
suit everyone. Look out for
our first ‘Festival Beer’, especially brewed for us by
Fownes.

Friday 29th July (evening)
The Maxxx perform a rich variety of music
encompassing many genres and styles
from across the decades.
Saturday 30th July (afternoon)
The Blackwell Concert Band are back by
popular demand. Rock covers played on
brass and woodwind!
Saturday 30th July (evening)
The Shards are an indie/rock/pop covers
band. Their set list includes a wide variety of songs from the 60s to the present.
Thursday evening & Friday afternoon are ‘quiet sessions’, with no background music.

Volunteers

The beer festival is entirely run
and staffed by volunteers. No
volunteers = no festival!
If you would like to help out head
to staffordbeerfestival.co.uk/
volunteers and complete the
online form. There are various
jobs to do, not just during the
opening hours but also settingup and taking-down. All volunteers are trained and well-looked
after. You don’t need to have
worked behind a bar before and
it’s really good fun!

Food

There’ll be plenty of food on offer to soak up
the beer, don’t you worry about that!

Families

The evening sessions are for over-18s only
but Friday and Saturday afternoons are
‘family-friendly’ so you can bring your children along. On Saturday afternoon between
2—5pm there’ll be face painting available
courtesy of Hollie’s Funky Faces (adults not
excluded—see left for evidence!)

Charities

This year we’ll be raising money for the MS
Society, Hospital Radio Stafford & Midlands
Air Ambulance.

Sponsorship

You can sponsor us for as little as £20. Sponsors names will
feature on the racking by a cask and in the festival programme. Go to www.staffordbeerfestival.co.uk/sponsorship

Latest news

Keep up-to-date with festival developments
and get in touch via the web/social media:
www.staffordbeerfestival.co.uk
@StaffsBeerFest
Stafford Beer Festival

‘The Beer Man’

Paul Coulman explains the job of the Festival Beer Organiser.
It’s a tough one but someone’s got to do it...

Sounds like a perfect job for a Real Ale
lover, and frankly it is, however it comes
with plenty of headaches too. It all begins
about 6 months before the festival, when
the Organising Committee gathers for the
first time. I think people would be surprised to know how much work goes into
putting on this annual event by a very
small group of local CAMRA members.
This is my second year as ‘The Beer Man’
and, after a very successful first year in the
role, the pressure is on to do the same
again. First I’m allocated a budget; I’m
lucky in the sense that I have the most to
spend (after all you can’t have a beer festival without beer!), but you still have to
keep it on budget and that isn’t always
easy. Then the process of drawing up the
beer list begins. I have to pick more than
80 firkins of beer to satisfy over 2000
guests during the festival, trying to ensure
that there is enough to last all weekend,
but not too much that we have to chuck.
My ‘wish list’ goes through many changes.
So much depends on being able to source
the beers, but often it turns out that the
breweries will not be brewing my original
picks at the time of our festival, so I have
to re-think. I try to get a balance of styles
and strengths. I tend to get a clearer idea
of the final list with about 2 months to go,
but even a few weeks before the festival
we can have changes to the list.
The festival is basically split into two bars.
The Local side is sourced from breweries
within a 30-mile radius of Stafford. Keeping things fresh can be tricky as most of
their beers will have made an appearance
at some point but fortunately most brewers like to experiment with new beers, so
I’m able to ring some changes whilst
keeping old favourites. And a couple of
new breweries will be represented!

The National bar is where I really get to let
myself go, but it takes a lot of research,
after all there are now well over 1400
breweries to pick from. This year I’m trying to cast the net as far and wide as I can,
bringing in beers that rarely get into the
pubs in this area.
With both bars there will be a full mix of
beers: Mild, Session Beers, Best Bitter,
Golden Ales, Dark Ales, Stout, Wheat
Beer, Rye Beer, Gluten Free and Cask Lager. There will also be some beers with
fruit flavours for Summer and a wide range
of strengths from 3.6 ABV to 10.0 ABV, so
hopefully something for everyone.
We are always asked if we have any Lagers, so this year we will be trialling a
small selection of Cask Lagers for people
try. Lager is quite a contentious issue for
Real Ale drinkers; all I would say is keep
an open mind, you might be surprised.
Another new addition will be our first ever
‘Festival Beer’. We are teaming up with
last year’s ‘Beer of the Festival’ winners,
Fownes Brewery of Dudley. It will be a
unique, new beer brewed by members of
the Festival Organising Committee with
the help of James and Thomas from Fownes. We are really looking forward to this
and hope that it will become a regular addition to future festivals.
I would love to tell you all the beers that
will be at this year’s festival, but that’d
spoil the surprise. So come along and join
us on 28-30 July!

Main Festival sponsors:
SecurePro
1 Stanford House
23 Market Street
Stourbridge
Tel: 0844 244 8903

Cider Pub of the Year
CAMRA also supports ‘real cider’, which is produced naturally from apples and is neither carbonated or pasteurised.
whatpub.com lists 25 pubs selling real ciders in our area.
I am delighted to announce that our
Cider Pub of the Year is George and
the Dragon in Gnosall. Opening its
doors on 24th July last year, this former
off-licence was converted into the
superb micropub we have today.
Since then, George and Lynne Turner
have built up the business and offer up
to eight ciders (chilled to perfection).
Ciders are sourced based on recommendations by customers, research,
and pricing. They offer a full range of
‘Traditional’ and ‘Fruit’ ciders. I personally prefer my ciders made with apples,
and perry made with pears; but I fully
appreciate that drinkers enjoy sampling
fruit ciders. CAMRA is about freedom of
choice, so who am I to object!

Mike Harker (right) presents the award &
certificate to Lynne and George Turner

The No.5 Arriva bus journeys between
Stafford and Telford; there are two stops
within a few minutes’ walk of the pub, so
a journey without the car is the better
option for sampling a few ciders.
What else does the George and the
Dragon offer? Well, they have up to five
real ales, and a great selection of malt
whiskies. If you want music, television,
or one-arm bandits, best go elsewhere!

Award winning cider and perry makers

It is a good old-fashioned pub which
opened last year but has been designed
to seem like it has been here for ages.
Why not put 23rd & 24th July into your
diary – George and Lynne will be having a bit of a party – I hope to be there!

Contact Nick on 07958 310713 or
email hurstviewcider@hotmail.co.uk
Website: www.hurstviewcider.co.uk

Mike Harker

Our cider and perry is made using freshly
pressed juice, naturally fermented and
matured to give character and flavour.

Hurst View Cider, Ivetsey Road,
Wheaton Aston, Stafford ST19 9QP
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ADVERTISEMENT

The Red Lion, Bradley is ROARing again!
The Red Lion at Bradley reopened in
November 2015 under the ownership
of The Lewis Partnership and is the
5th member of their award-winning
hospitality portfolio which also includes The Moat House, Acton Trussell; The Swan Hotel, Stafford; The
Dog & Doublet Sandon and The Bear
Grill, Stafford.
Everyone remembers The Red Lion,
Bradley as “the place to go” in its hey
day, and The Lewis Partnership are
restoring that reputation with the rebirth of a much loved, traditional village pub.
Full refurbishment of the public areas of the
building has been slightly delayed pending
the results of a bat activity survey, but in
the meantime the kitchen has benefitted
from a complete renovation and full refit.
Having now received the “ all clear” from a
second Bat Survey in May 2016, planning
permission has been submitted for the total
refurb which will hopefully follow in September/October 2016 and includes plans for
a larger lounge bar area and a remodelled
entrance. In the meantime the quality of
food, drink and service on offer has The
Lewis Partnership golden touch.
The Red Lion, Bradley is a traditional country pub with a superb range of drinks for
your enjoyment. With a variety of locally
brewed ales there should always be something new to try – but it may be tricky to
choose a favourite! Whether you choose a
pint of ale or glass of our finest wines or premium spirits, you can be assured of quality
in a glass.
The Red Lion team is made up of old and
new Lewis Partnership faces, each one as
enthusiastic as their guests to restore the
reputation of this much loved venue.
Faye Parker is the Front of House Manager.
Although relatively new to The Lewis Partnership, she started work on the Moat
House bar in November 2014, Faye quickly

made her mark and was promoted to Bar
Supervisor within a couple of months. Faye
is joined at The Red Lion by her partner
Ben Peace, who heads up the bar team.
Again Ben joined the Lewis Partnership on
the Moat House bar in April 2014 and he
and Faye have embraced their new challenge as the Management Team at The Red
Lion. Faye and Ben have known each other
since middle school but it was only when
they met again when Faye was working at
the Hartley Arms, Wheaton Aston that love
blossomed over the beer pumps. Wedding
bells are on the horizon for 2017 so Faye and
Ben are in for an exciting couple of years.
The fantastic kitchen team are, like every
Lewis Partnership kitchen, overseen by the
Groups Executive Chef, Matt Davies, but it
is Head Chef Stuart Bruce who takes the
reins on a daily basis. Stuart, another Lewis
Partnership veteran, worked in the Moat
House kitchen as Senior Sous Chef for 15
years and is delighted with his new role.
(Another Lewis Partnership love story – In
April this year Stuart married Marianne,
Operations Manager at the Dog & Doublet,
following their meeting at The Lewis Partnership Pop-Up Restaurant at Stone Food
& Drink Festival!)

The Red Lion is well and truly awakening – pay them a visit, you will receive a
ROARingly good welcome!

The CAMRA Curmudgeon
An occasional grumpy gripe from a CAMRA crosspatch
[Last month I received the following article, unsolicited and pseudonymous. Will we hear more from the Curmudgeon? Who knows...—Ed.]
There seemed to be a lot
of ‘Real Ale T**ts’ around
in the late 70's when I first
became involved with
CAMRA. Me and my
friend ‘retaliated’ by inventing silly beers which we tried to
convince people were real. Our first attempt was Frimleys Fine Old Fartblower
Ale, we designed pump-clips and publicity; the works. After that we pushed
Royal Surrey West IPA, or RSW-IPA . It
was childish and silly but at least it was
fiction...then. But not now.
Yes! The Curmudgeon is griping about
these downright stupid and sometimes
offensive names that some brewers pick.
So; “No, Mr Brewer” I do not want a
Sheep Shagger. I will not belly up to the
bar and loudly announce “Phwooaar, I
fancy some Top Totty (fnarr fnarr)”.
Come to that; I don't want any Festive
Totty or any Naked Ladies either. My
Granny Wouldn't Like It - especially if I
hefted my Hairy Helmet. I don't need
any Opening Medicine and I definitely
won't attempt a Cunning Stunt.
I don't want to taste your Dogs Bollocks
or sniff the Mutts Nutts nor get me a
Bucking Fastard and if I want a strong
ale it won't be Baz's Bonce Blower.
There's enough cloudy stuff around without deliberately buying Agent Orange.
Look; I swear I'm not making these up.
That's the point. At this stage you may be
saying to yourself What The Fox's Hat all
about and I wouldn't blame you. But
there's more.
Inevitably there's Pheasant Plucker to
be passed over. And Plucking Pheasant

too. Piston Broke didn't surprise me.
And for sheer mind-numbing stupidity
let's hear it for Broke Piston. Sigh
Some names are merely silly and just
raise a smile. Who can resist Comrade
Bill Bartrams Egalitarian AntiImperialist Soviet Stout, or the imaginative Lymestone Cowboy. Bridgetown's
scientific brew Realaletivity raises a
smile (as well as several attempts to pronounce it) and you know just what to
expect from Bitter & Twisted after all.
But. But. I'm rarely so undecided as to
stand at the bar and say Ermmmmm...
Nor so careless as to accidentally buy
The Same Again or Summa That. I
won't even mention the names the Piddle Brewery use (not even Silent
Slasher).
Maybe I'm just a Grumpy Bastard or
mayhap a Ginger Tosser who can't get
his Old Leg Over. Obviously I'm only fit
for some Friggin' in the Riggin'. Blimey
I'm Fair Puggled after that little lot,
these daft names really Yank My Chain.
OK OK, it's a bit of a laugh put together
like this but I honestly feel that current,
and moreover, future cask ale drinkers
are put off by this stuff. How am I supposed to wean my nephews from Carling or Fosters when I cringe to point at
pumps labelled with Old Stoatwobbler
or Pressed Rat and Warthog. What do
you suppose they think of us ?
The Curmudgeon will not repeat NOT
order beers with these stupid names.
Perhaps I'm alone in this. Maybe. But I
don't think so(?) Let's drop the silly little
boy toilet humour please. There's plenty
of scope without the smut.
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Lost pubs of Uttoxeter
At our CAMRA meetings members inevitably discuss the scope, choice and quality
of the pubs in our area, and the range of
real ales on offer to us. There is no doubt
that within our district the large pub
chains dominate the supply of beer, which
to an extent limits the range of beer available. We are often told by local proprietors that the people in Uttoxeter are ‘Bass
or Pedigree people’ and these are the
beers that publicans will stock because
these are the ones locals prefer to drink.

their previous lives as pubs and which
have as yet to find a suitable use.
The White Hart (formerly
the Coach and Horses)

However, this domination by a few big
brewers has not always been the case in
our area. Not too long ago Uttoxeter possessed one of the largest breweries in the
vicinity, Bunting’s, owned by the Uttoxeter Brewing Company (founded 1829).
The small but characterful Coach and
Horses (White Hart) stands empty and
partly derelict on Carter Street next to
the much larger 16th century coaching
inn the White Hart Hotel.
Bunting’s
Brewery

Uttoxeter Town Hall

This building with its enormous malting
house dominated the centre of the town for
many generations until the 1960s, it was
demolished in to build the Maltings shopping arcade and car park.

The Wellington on the High Street built
in 1756 had been a public house from
the early 19th Century. Originally
known as the Duke Wellington, it was
purchased by the Uttoxeter and Dove
Valley Brewery Co Ltd in the 1840s
and from 1896 was called The Wellington. This old coaching inn has been
converted for small business use.

Like many small market towns in Britain,
Uttoxeter has had its ups and downs and it
has certainly followed the noted national
trend for losing many of its local pubs.
Today walking round the town you can still
clearly see a number of unused/derelict
buildings which still show the vestiges of
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Lost pubs of Uttoxeter continued...
The Cross Keys today

by a local estate agent. These are just
three of the 40 or so pubs lost to this town
over the generations.
The Uttoxeter district does have some excellent pubs whose publicans work hard
to bring to the area some of the best beers
around, pubs like: the Bulls Head, the Dog
and Partridge, the Old Swan, the Tavern,
the Robin Hood, the Old Star, the Blythe,
among others.

Also on the High Street the old coaching
inn The Cross Keys (1697) still stands unchanged from its days as one of the most
important hostelries in the town, apart
from the fact that it is now being occupied

As local CAMRA members we make it our
core aim to try to keep the pubs we have
left in our town and district. We know that
many pubs still struggle. But there is no
doubt that over the years Uttoxeter has
lost much of the antiquity and character of
the town, due to the loss of so many wonderful buildings, so full of history and
charm and just as importantly potential
venues for improving the range of beers
available to drinkers.
Tom Abbot

PEAKSTONES ROCK BREWING CO. LTD
Beers available
Oblivion: ABV 5.5
Black Hole: ABV 4.8
Alton Abbey: ABV 4.5
Chained Oak: ABV 4.2
Churnet Valley IPA: ABV 4.3
Pugin’s Gold: ABV 4.0
Nemesis: ABV 3.8
Also seasonal beers
Why not visit Crossways micropub, Uttoxeter Road, Blythe Bridge, to sample our beers
Sales enquiries: David Edwards Tel: 07891 350908 Email: dedwards@peakstonesrock.co.uk

WWW.PEAKSTONESROCK.CO.UK

Pottering around the Potteries
with Martin Perry, Editor of Potters Bar
Welcome to what will hopefully become
a regular column in Beer at Heart, designed to keep all the good folk in the
Heart of Staffs branch up to date with
developments North of the Border in
The Potteries and beyond. It is fitting to
start, without resorting to any facile tennis references, by wishing the new editor of BaH every success [Ta Mart—Ed.]
Our Summer awards season is now
well under way; first off was The White
Star in Stoke. Familiar to millions as a
Titanic Brewery tap, it had a successful
refurbishment about a year ago; it is
now home to a wider selection of beers
than ever before, all of which are very
much worth imbibing.
From an old favourite to a new ferret
on the block; about ten minutes walk
from The White Star is The London Road
Ale House, and this is where our coveted Pub of the Month barrel will end up
on Monday 4th July. No doubt readers
will be familiar with The Bridge Street
Ale House in Newcastle and this is owners’ Grum & Tansy’s second venture into
the Microbar Universe. Up to seven real
ales and seven real ciders & perries
await your discovery there.
Talking of the Bridge Street Ale House,
their inaugural Battle of the Brewers
competition was a great success, so
naturally it is being run again this year.
The semi-finals will be held on 7th and
21st July, with the Grand Final on 11th
August.
Returning to our Pub of the Month
awards, Tuesday 2nd August sees us Up
Hanley, Duck to present our trophy to
The Victoria Lounge Bar, also known as
Reardon’s Snooker Club. However, it is
not the snooker tables that will occupy
our attention on the presentation night,

but the presence of no less than six hand
-pumps on the bar, with the regular Bass
joined by five guest beers from breweries both big and small, near and far. This
is the second time we’ve presented the
Deakes family with Pub of the Month;
come along on the 2nd and discover why.

On Saturday 14th May, the Potteries
Branch hosted the West Midlands Regional Mild Trail; the towns of Burslem,
Newcastle and Stoke took part, with four
pubs from each providing the mild with
which to slake the thirst of the eager mild
trailers; in order to ensure that they did
not wander into the wrong pub by mistake and thus be faced with the pernicious prospect of having to drink something other than mild, various people in
multivarious yellow t-shirts were stationed along the trail and a bus was on
hand to transport people between the
pubs. Despite it not being a yellow bus, a
great day was had by all; thank you to
everyone who attended.
Besides the presentations mentioned
above, the branch organises various social trips and hosts a branch meeting
every month; please check our website
at http://www.camrapotteries.co.uk/ for
further details. We hope to see everyone
at one or another of our events soon!
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Hospital Radio Needs YOU!

Volunteering at Hospital Radio Stafford
We are seeking New Members who might be able to help keep us
‘on air’.
If you can use a soldering iron and screwdriver you could help.
Know anything about computers, or audio gear?
Then we NEED you!!!
Please contact us at:
www.hrstafford.org.uk
Ring 01785 223456
223456
Email membership@hrstafford.org.uk
Reg Charity 504126
(Advert donated by ‘The Mike Davis Breakfast Show’)

Contact us
Heart of Staffordshire branch

New officers elected at the AGM on 9th May 2016:
Branch contact: Mike Harker........... contact@heartofstaffordshirecamra.org.uk
Chair: Neil Butler............................ chair@heartofstaffordshirecamra.org.uk
Secretary: Phil Vickers................... secretary@heartofstaffordshirecamra.org.uk
Treasurer: Dave Tomkinson........... treasurer@heartofstaffordshirecamra.org.uk
Membership Secretary: Mike Harker membership@heartofstaffordshirecamra.org.uk
Social Secretary: Mike Harker........ social@heartofstaffordshirecamra.org.uk
Pubs Officer: Kelly Porter............... pubsofficer@heartofstaffordshirecamra.org.uk
Social Media: Kelly Porter.............. socialmedia@heartofstaffordshirecamra.org.uk
Cider Officer: Mike Harker............ cider@heartofstaffordshirecamra.org.uk
Clubs Officer: Gordon Tomlinson... clubs@heartofstaffordshirecamra.org.uk
Beer at Heart Editor: Andrew Murray editor@heartofstaffordshirecamra.org.uk
Webmaster: Martin White.............. webmaster@heartofstaffordshirecamra.org.uk
Young members: vacancy—if you’d be interested in filling this position or joining the
branch committee in a general capacity please contact the Secretary

Uttoxeter & District sub-branch

Branch contact & Chair: Simon Ardron..... CamraSocial@ardron.co.uk
Search for ‘Heart of Staffordshire CAMRA’ on the Facebook

Contacting you
We endeavour to contact our members each month via email with details
of socials, meetings, beer festivals and
news items. The emails are sent from
‘MikeHarkerCAMRA’. If you don’t
think you’re receiving them please
contact Mike (email address above).
Beer at Heart should be readily available from your local real ale pub and
will be published in PDF on the branch
website but if you would like to be
posted a copy of Beer at Heart four
times a year for £4 (to cover costs)
please contact the Editor.

Consumer information

If you have any complaints over short
measures etc. and have no satisfaction
from the pub in question please contact
Staffordshire Trading Standards:
Tel: 0300 111 8045
E: businessadvice@staffordshire.gov.uk
Post: Staffordshire County Council,
2 Staffordshire Place, Stafford ST16 2DH

Travel information
Journey planner including buses and trains:

http://www.travelinemidlands.co.uk/
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Branch Diary

For more information on any of these events contact our Social Secretary, Mike
Harker, at social@heartofstaffordshire.camra.org.uk NB dates and venues are subject to change, so before making a special journey please consult the online diary at
http://heartofstaffordshirecamra.org.uk/diaries/branch-diary/

JUNE

Thursday 23rd June – 8pm – RE-LAUNCH BEER AT HEART, Greyhound, County Road,
Stafford. Be the amongst the first people in the universe to see a copy!
Thursday 30th June – 8pm – BEER FESTIVAL MEETING, Sun Inn, Stafford.

JULY

Saturday 2nd July – 1pm – STONE FARMERS MARKET – Promoting our 9th Beer & Cider Festival. Meet in Wetherspoon Poste of Stone at 1pm. Followed by a social –
SWAN INN, STONE, BEER & CIDER FESTIVAL; featuring a journey through the Cotswolds [not literally, sadly—Ed].
Saturday 9th July – 11am – STAFFORD FARMERS MARKET – Promoting our 9th Beer &
Cider Festival. Meet in Wetherspoon Butlers Bell (their Cider Festival runs 8th – 23rd
July). To be followed by some ciders (or beers) in the Butlers Bell and Picture House.
Saturday 23rd July – Celebrate the first anniversary of the George and the Dragon,
Gnosall.
Thursday 28th – Saturday 30th July – 9TH STAFFORD BEER & CIDER FESTIVAL –
BLESSED WILLIAM HOWARD SCHOOL, STAFFORD.

AUGUST

The Social Secretary is having a well-earned rest so make your own entertainment!

SEPTEMBER

Please check the online diary closer to the time.

Thanks to the following who made this issue possible: Tom Abbot, Neil But-

ler, the CAMRA Curmudgeon (whoever he is), Paul Coulman, Robert Flood, Paul
Hewitt, Mike Harker, Martin Perry, Joyce Stones, Dave Tomkinson, Phil Vickers,
Martin Wright. Big thanks to Paul at Warwick Printing for the technical assistance!

Articles, letters and suggestions for the next issue gratefully received by the Editor.
With any luck the next issue of Beer at Heart will appear on Thurs 15th September!
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Desert Island Pubs
No. 1: The Bridge, Topsham, Devon

Like the radio show, you’re stranded on a desert island with only eight records
and the complete works of Bill Shakespeare for company. But in this version,
there’s also a pub on the island—yippee! Our first castaway is Dave Tomkinson.
If you are travelling to the south west
this summer and in search of good ale in
an unspoilt gem of a pub then a short
detour off the M5 at junction 30 or a
400m walk from the local rail station to
the Bridge Inn at Topsham in Devon is
worth the effort. This famous pub is little changed in over a hundred years
and has been run by six generations of
the same family since 1897. The majority of the pub dates from the eighteenth
century although part of it may be older,
it is Grade II listed and features in the
CAMRA national inventory of historic
pub interiors.
Up to nine real ales, mostly from local
breweries, are dispensed by gravity
from the cellar and can be served in
third pint glasses. Snacks are served at
lunchtimes or up to 8.30 in the evenings.
A lunchtime visit needs to be timed between 12 and 2 because—as a sign on
the door states—the pub’s opening
hours are still those imposed under the
1914 Defence of the Realm Act!
There are two public rooms at the front
of the pub. The ‘tap room’ has fixed
seating and wood panelling to the walls
and a Victorian fireplace. A panelled
corridor leads to the ‘snug’ which has a
large high settle with glazed panels, a
large stone fireplace, fixed seating and
more wood panelling. There is a third
room know as the ‘inner sanctum’ where
customers are allowed by invitation
only as it is used mainly by the family as
a sitting room. At the rear of the pub is
the ‘malt-house room’ with its own entrance from the car park. This room,

now used for functions or as an overflow
at busy times, was formerly a brewery
and malt-house in the 19th century but
brewing ceased in the early 1900’s. In
good weather a hatch is opened from
this room and serves the beer garden
which overlooks the River Clyst.
The pub has the distinction of being the
first (of only a few) pubs to be visited by
H M Queen Elizabeth II, in March 1998.
The Bridge Inn has character and charm
and a timeless atmosphere which is why
I love visiting the place. Pubs like this
are now a rarity and that alone makes
them special to visit. I feel a sense of
gratitude to the family owners for keeping the place as they like it, unchanged,
because in this they have preserved its
essence and the reason why many wish
to visit. It’s not just the building that attracts me though, the good quality beer
is the main focus and this maintains it as
a proper traditional pub.
Website: www.cheffers.co.uk
Thanks to www.heritagepubs.org.uk
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