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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

Saviours of the
High Street
Why the world is going mad
for micropubs
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Uttoxeter Beer Festival announced | Page 19
Black Country buy Stafford pub | Page 10
Slaters make Brewers Battle final | Page 13
October is Cider Month | Page 23 and much more...

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

Autumn 2016

Beer at Heart
From the Editor

In this issue

Two years ago, how many of us had been to a
micropub? Or even heard of a micropub? The first
one opened in 2005 but in the last couple of years
the numbers seem to have exploded and we’ve
seen the first ones open in the Heart of
Staffordshire (HoS) area. They’re winning CAMRA
awards and more importantly reversing the trend
of pub closures. Our Pubs Officer Kelly takes an in
-depth look at the phenomenon on pages 16-17.
We’ve had our Beer and Cider Festival in Stafford
but there are plenty more upcoming locally,
including our ‘sub-branch’ in Uttoxeter’s first ever
festival from 24th to 26th November. This marks an
exciting milestone for them so please show your
support by attending a sesh or even volunteering
to help out. Full details on page 18.
This is a time of year when CAMRA likes to
celebrate all real cider and perry, hence the
apple green colour scheme of this issue! A good
number of pubs in our area offer real cider or
perry, listed on page 24. If you’ve not tried it
before, why not give it a go this autumn?
If you’re already a confirmed cider drinker, you
may be interested to know that Our Friends in the
North (i.e. Potteries)’s festival this October will
feature around 70 ciders and perries – cor(e)!

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.
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Advertorial

The Swan hotel

in Stafford town centre has come a long way
since its days as the dreary Victorian coaching
inn that Charles Dickens once famously
described as “The Dodo in the dull High
Street”. Taken over by the Lewis Partnership in
2002, the family-run hospitality business have
since re-established the precious listed building
as the town centre icon that it deserves to be.

Cask Marque accredited, The Swan is perfect
for Real Ale aficionados who can sample
regular and guest ales served to the highest
standard. 6 hand pulls are in operation at all
times, with the core range being made up of
Marston’s Pedigree, EPA and Wychwood
Hobgoblin. The other 3 hand pulls are
dedicated to an ever changing selection of
‘guest’ ales. Local favourites from Slaters
brewery & Joules brewery can often be found,
as well the ever popular Salopian and Three
Tuns Breweries from Shropshire. The most
recent addition to The Swan’s fantastic
portfolio of cask ale suppliers has been Sillhill
Brewery from Solihull, head brewer Mark
Gregory has produced a fantastic array of
award winning ales with Blonde Star having
already proved a huge hit across all of The
Lewis Partnership properties.
Regular visitors to The Swan will also have
noticed the addition of the Wainwright mural on
display at the front entrance of the building.
Inspired by author and Fell walker Alfred
Wainwright who lived for finding, scaling and
overcoming personal mountains the new mural
is the perfect place to start your adventure.
Wainwright golden beer is now featured as a
further addition the permanent range of cask
ale at The Swan for all to fully appreciate.

Step through the doors of the Swan and
experience the style of tradition meeting
contemporary design with an eclectic mix of
textures, fabric and lighting whilst staying true
to the character of the building.
The ground floor of the Swan incorporates an
award winning Brasserie and Coffee Shop along
with two vibrant bars and an inviting outside
seating area – a real hidden gem!
The stylish bars provide a choice of
contemporary spaces to relax in – larger, social
areas, comfortable sofas, private booths and
plenty of bar stools to perch on.

Chair's report

Welcome to the Autumn issue of Beer
at Hear t
At the time of writing this we are
recovering from eight days of intense
mental and physical activity, namely the
9th annual Beer & Cider Festival. I would
like to record my thanks to all the people
who volunteered their time and services,
be it hours, days or weeks during the
setting up, taking down, festival opening
times, or numerous planning meetings. It's
too early to know any results, except for
strained backs and pulled muscles.
[Actually, take a look at the next page! Ed.]
Next year we celebrate festival no. 10!
As with any event of this type more
volunteers are always required, especially
as some of us are getting a bit rickety! It’s
cheaper than joining a gym!!
We are lucky in Stafford to have another
micropub open, namely No.7 Market
Square, located in the former gun shop
next to HSBC bank, a central location
within walking distance of several other
establishments. The building has lots of
historic and architectural features which
have been neatly referenced in the
refurbishment.
CAMRA members: don't forget to keep up
with your NBSS scoring, especially as it is
coming up to the time of year when the
committee has to start the process of
thinking about awards for pubs, club and
cider pub of the year and also submissions
for the Good Beer Guide 2018 (even
though, when you are hopefully reading
this, the new one for 2017 has only just
been published!) As ever, more up-to-date
information regarding these items and the
branch social diary are on our website.
Neil Butler
Chair, Heart of Staffordshire CAMRA

What is Real Ale?

WHAT IS CAMRA

In the early 1970s CAMRA coined the term
'real ale' to make it easy for people to
differentiate between the bland processed
beers being pushed by the big brewers and
the traditional beers whose very existence
was under threat.
Real ale is a natural product brewed using
traditional ingredients and left to mature in
the cask from which it is served in the pub.
This process, called secondary fermentation,
enables the wonderful tastes and aromas to
develop which processed beer can’t provide.
As it is a living product real ale has a limited
shelf life and needs to be looked after with
care in the pub cellar and kept at a certain
temperature to enable it to mature and bring
out its full flavours for the drinker to enjoy.
Brewery-conditioned (keg) beer has a longer
shelf life as it is not a living product. After the
beer has finished fermentation in the brewery,
it is chilled and filtered to remove all the yeast
and then pasteurised to make it sterile.
The problem is that removing the yeast and
‘killing off' the product also removes a great
deal of the taste and aroma. And because
there is no secondary fermentation occurring
in the container, there is no natural
carbonation of the beer so gas (carbon
dioxide or a mixture of carbon dioxide and
nitrogen) has to be added. This creates an
unnaturally fizzy beer, rather than the gentle
carbonation produced by the slow secondary
fermentation in a cask of real ale.
Why not join us if you care about great quality
real ale, cider and pubs?
You’ll find a
membership form on page 31.
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Festival round-up

A report on the 9th Annual HoS Beer & Cider Festival
Were you there, did you attend the festival
in July? Yet again we put on an exciting
festival for you, even if I say so myself as
Organiser. The organisation for the festival
began in November 2015, which shows
how much planning goes in to it.
Thursday night saw the Festival opened by
Fownes Brewery, who had won last year’s
Beer of the Festival with King Korvak’s
Saga. Thursday is still the best time to go if
you want to talk to your friends as there is
no entertainment and it is less busy with
only about 200 people attending. You also
get to try all the beers and ciders that are
ready. This year we had a sell-out on
opening night, something we have never
had before: Snails Bank Pineapple and Pink
Grapefruit cider sold out within 4 hours.
Friday afternoon saw us step up a gear, as
more of you came through the door than
had ever done before, but Friday evening
was a bit slow as many of you had already
arrived and stayed late to hear the band
and dance the night away.
Saturday afternoon was gloriously sunny
with plenty of families enjoying the concert
band; if the weather is as good next year
we might put them outside.

We signed up 37 new CAMRA members at
the festival this year (a record) - special
thanks to Lyn Sharpe from Potteries branch
for her recruiting skills. Your generous
donations of unused beer tokens raised over
£350 for our three charities.
Shaun Jevons won the prize draw in the
festival voting. So who won the trophies?

Beer (Trevor Edwards Award):
12 Apostles - Bristol Beer Factory [5.0%;

Brewed to showcase a trio of Australian hops.
Galaxy giving citrus & passion fruit, Ella
bringing anise & floral aromas and Enigma
redcurrant and melon.]

Cider (Mandy Butler Award):
Rhubarb – Snails Bank Cider
Perry: Impeared Vision – Double Vision
Next year the festival will take place
Thursday 27th to Saturday 29th July. It’ll be
our 10th festival so watch out for something
special, and there will be someone new in
charge as I’m standing down (don’t worry
Cider fans I’ll still be doing the cider bar).
Lastly a big thank you to all that attended and
to all the volunteers who worked. Also the
caterers, school caretakers, charities, bands,
face painter and our sponsors, advertisers,
breweries and cider producers.

Friday night’s band Dance Floor Deluxe

Steven Swain
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Brewery news
LYMESTONE of Stone

http://www.lymestonebrewery.co.uk/
The Brewery continues to be busy.
Following Seven Stone Weakling to
celebrate the Olympic Games, seasonal
beers for the near future are:
SEPTEMBER:
Stone Brood 4.4% (dark brown, flavoured with the Brewery’s own honey)
Stone Age 4.2% (copper coloured
traditional style bitter).
OCTOBER:
Fire & Brimstone 4.5% (a new brew,
copper colour)
Stone Dead 6.66% (inky black stout) for
Halloween.
The brewery held a 20/20 beer and cider festival on 16th and 17th September , with Thursday 15th being a special
preview evening for CAMRA members.
On the evening of 24th September,
Lymestone will again be hosting the
Stone Food and Drink Festival 'Chilli off'.
Enter your own chilli dish of any type to

SLATERS of Stafford
www.slatersales.co.uk

Get ready to don your lederhosen, fill
your steins, and dance the night away at
Oktoberfest 2016. This year’s event takes
place on Friday 21st October, from
7.30pm, at the brewery on St Alban’s
Road.
Tickets are free of charge but must be
booked in advance, from the brewery or
the Slaters website. Music comes from a
proper Bavarian-style oompah band and
there’ll be a full bar as well as hot food.

compete with others, plenty of beer
available to cool the taste buds. Details
from the brewery or festival organisers.
The day after (25th September) is
'ROADEO', a 40-mile cycle ride to celebrate the issue of Lymestone Cowboy in
bottles for the first time. Start and finish
at the Brewery, with refreshments available for participants and well-wishers.
Lymestone attended Nantwich Food &
Drink Festival on 2nd, 3rd and 4th
September, along with Slaters and other
local Cheshire breweries.
Both the Lymestone Vaults and the Borehole continue to be busy, with good
positive feedback on Trip Advisor!
Neil Butler
Slaters
are
supporting a local
CAMRA member
to put on a mini
charity
beer
festival at Dunston
Village Hall on Saturday 8th October from
7.30pm. Contact richard.clark7@tesco.net
In other news Black IPA (5.0%) is back by
popular demand, and Slaters reached the
final of the Bridge Street Ale House’s Battle
of the Brewers—see page 13.
Andy Murray
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Pub news

Publicans: this is your page. Please contact the Editor with news of your
upcoming events, real ale promotions, CAMRA discounts (hint hint) for
inclusion in the next issue of Beer at Heart, due out in early December

STAFFORD

As we went to press news broke that Black
Country Ales have
bought
the
Shrewsbury Arms—a pint and a crusty
cob for £3, like in Walsall, hopefully! They
are hoping to open in time for Christmas,
after giving the pub a much-needed
refurbishment, and are on the hunt for a
“real ale-minded” manager.

ECCLESHALL

Sadly, Ally & Rich Heath have handed the
Kings Arms back to Enterprise Inns, as
Enterprise could not guarantee if and
when refurbishment work would take
place. The pub remains open under new
management.

SWYNNERTON

No.7 Market Square (aka ‘the Gun Shop’)
has opened and is proving very popular.

The Fitzherbert has been awarded Best
Newcomer in the Sawdays Pubs and Inns
Guide of England and Wales. Congrats!

STONE

PENKRIDGE

The Talbot is up for sale by Admiral
Taverns. The lease at ‘Gilmore’s at the
Wheatsheaf’ in Oulton is also for sale.
Joule's is back in Stone (sort of):
Langtrys and Enterprise and Joule's have
done some sort of deal so that three Joule's
beers are available at the pub. In fact,
Joule's recently used Langtrys to launch
their new seasonal beer No 1 Stone Ale.
Pale Ale and Slumbering Monk are
generally on and sometimes Blonde also.
Stone Food & Drink Ale trail. Once
again, beer lovers can traipse around
Stone pubs between 26th Sep and 2nd Oct,
collecting stamps on the Food & Drink
card (available at any participating pub).
Completed cards can be handed in to the
Star Inn and entered in a prize draw for
£100. Pubs include the Borehole; the Star;
the Swan; the Crown and Anchor;
Granville’s; the Poste of Stone; the Royal
Exchange and Langtrys (kindly
organised by Dom & Becky from the Star
in association with Stone Pub Watch)

The Littleton Arms has won the Express
and Star’s Pub of the Year award. Ditto!

WOODSEAVES

The Cock Inn’s kitchen and dining room
extension is completed and they are
advertising for staff, ahead of an Autumn
opening. The pub hosts an acoustic music
night the first Wednesday of every month.

BREWERIANA!
Fancy getting your mitts on some choice
old pub and brewery knick-knacks?
This year’s CAMRA National Breweriana
Auction takes place on 22nd October at
the Town Hall, Burton on Trent.
The auction starts at 12.30pm with the
150 lots available for viewing from 11am.
Further details from Bill Austin at
baustin@supanet.com or on 07789
900411.
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Summer Pub of the Season
The Anchor Inn, High Offley
The Anchor won the popular vote to find
our Pub of the Season for Summer 2016.
Based off the beaten track in High Offley, a
visit is rather like stepping back in time.
CAMRA awarded it a ‘blue plaque’ certificate in 2012 for its unique historic interior.
Built in 1835, it’s been owned by the same
family ever since. Olive Cliff has been the
landlady since 1970 (that’s 46 years!), now
helped by her daughter Elaine.
Right on the banks of the Shropshire Union
Canal, its beautiful front garden opens directly onto the towpath. The pub comprises
two small rooms with a tiny bar in-between.
Both rooms have open fires, so it’s well
worth a visit on chilly autumn nights too.
Beer used to be served from a jug brought
up from the cellar; a handpump has now
been installed, but your glass may be
topped up from a jug. Being a small, rural
pub it usually serves only one beer, namely
Wadworth’s 6X.

You’re advised to ring the pub before your
trip to check it will be open and to plan
your route if you’ve not been before, as it is
very rural!
Every December, on the last Sunday before
Christmas, our branch and Wolverhampton
congregate at the Anchor to sing carols.
A Pub of the Season presentation will be
arranged—check our website for details.
Phil Vickers/Andy Murray

Vote for your Autumn

Pub of the Season
The four nominees for Autumn are as follows:

Kings Arms, Stafford
Pheasant, Stone
Railway Inn, Stafford
Spittal Brook, Stafford

https://whatpub.com/pubs/STA/1724/
https://whatpub.com/pubs/STA/2061/
https://whatpub.com/pubs/STA/2006/
https://whatpub.com/pubs/STA/2709/

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 11th November 2016.
The winner will be announced in the next issue of Beer at Heart.
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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; Which? Guide. FREEHOUSE

The Battle of the Brewers:
Slaters vs Weal
On the evening of 11th August, a Heart of
Staffordshire contingent ventured north
to Newcastle-under-Lyme to support
Slaters in the grand final of the Bridge
Street Ale House’s Battle of the Brewers.
Slaters had beaten Townhouse and Joules
in earlier rounds to reach the final
against Weal, a relatively new brewery
based in Chesterton (giving Weal home
advantage!).
The format of the battle was brilliantly
simple. Two of the micropub’s four lines
were allocated to each brewer, but only
the style and strength of each beer was
printed on the pump clip (not the brewer
or beer name)—a sort of blind tasting. A Grum from Bridge Street Ale House, with Andrew
running total was kept of how much of Slater flanked by Andrea and Paul from Weal
each beer had been sold, and the brewer
the half-time scores were read out and line
selling the most beer after two hours would
3 had sold more than the other three beers
be crowned the winner.
put together!
Small samples of each beer were placed on
The final scores and the identity of the
each table to try before you buy. 1 and 4
beers were revealed an hour later,
were dark beers, 2 and 3 light. Our table’s
confirming that everyone except us loved 3
consensus was that 1 and 2 were best, and
(125 pints sold), which was Weller Weal.
4 was pretty good too, but 3 was err, not
great—overpoweringly hoppy, too cold
There was another surprise for us when we
and opaque. So imagine our surprise when
found out line 1, which was second most
popular, was not Slaters Smoked
Porter, but Weal’s Centwealial Stout
(41 pints sold)! Line 2 was Slaters
Western APA, which sold 26 pints;
Smoked Porter only sold 8 pints
apparently, and I had two of those!
So Slaters did not prevail, alas, but
they did brilliantly to get to the final
and we all had a thoroughly enjoyable evening (there was even time to
go to the Freebird for some raawwk!)
Andy Murray
Andrew & Peter from Slaters, with Mike, Kelly, Andy and Phil from HoS CAMRA
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CAMRA's revitalisation
project: an update
I previously wrote here about the enormous
project CAMRA has launched in order to
determine what we should—or shouldn't—
do over the coming years. By the time you
read this the huge national consultation will
be just about over, the last in our region is/
was 10th Sept in Shrewsbury.
Having been to the revitalisation event in
Stoke; here's an outline of what goes on:
The event is 'facilitated' by a staff member
from CAMRA HQ. Someone from the revitalisation committee turns up also to do an
introduction. The events in Birmingham and
Stoke were fronted by Michael Hardman,
one of CAMRA’s four founder members,
who heads the revitalisation committee.
Michael gave a rather good intro and
claimed that some of his media interviews
had been deliberately poor/controversial in
order to gain publicity. Hmmm...
Then we get a series of slides about CAMRA
and the revitalisation committee. Then down
to the voting.
On entry, all attendees are given a ‘vote-ometer’. It looks like a small remote control
with buttons numbered one to ten. Some
slides ask questions and provide a series of
options to which you click the number you
choose. Others ask you to choose what is
the first, second and third most important.
Seconds later you get to see the results from
the room.
There is no room for 'open' questions – you
have to choose between the prepared
answers to a preset range of questions. The
meeting lasts two hours with a generous
beer break in the middle, so; about a ten
minute intro and 90 minutes of Q&A – but
only about the preset questions. For myself,
I was quite surprised at how many members

were dyed-in-the-wool ‘CAMRA is only
about real ale' types who rejected any
moves to widen the scope of the campaign.
It seems brewers are waiting to drown us in
a flood of 'revitalised' keg if we relax
vigilance at all. One young member sat next
to me had his point “I just want something in
a glass that tastes nice” thoroughly
repudiated.
Everyone gets to have a say, should they
want to say something. There were certainly
a wide range of opinions, often loudly,
expressed in Stoke. Any points raised that
are not on the prepared list are noted as
'interesting'. There was no feedback from
previous revitalisation events.
For myself I thought that the “nothing is
ruled out” sentiment that we started the
project with has disappeared, since you
can't come up with anything original. That
said, I am in a minority here, as the vast
majority of attendees were quite happy with
the event and the degree to which they felt
consulted and able to participate.
The data from the events will be collected
and collated from October onwards and
Michael Hardman has recruited half a dozen
“great and good” to analyse the results.
Any recommended changes will be put to
the membership at the national members'
weekend in Bournemouth next April. They
will probably be 'special resolutions' which
means that members will be able to use
online proxy votes to say yea or nay; no
need to actually attend, hear and weigh the
debate – but that's another story
You can find more information in the pages
of “What's Brewing” or on the website
revitalisation.camra.org.uk.
Phil Vickers
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It's your letters
I’d love to say that my postbag has been bulging since the last issue but
in truth I’ve received precisely one letter—well, an email actually:
Sir—[it didn’t start Sir but it would’ve been nice]
Some/many feel that “the battle to save ‘real
ale’ has been won” (Beer at Heart, issue 25,
page 12.)
But has it? Even though “there are now over
11,000 different real ales produced by
around 15,000 brewers”, in Stafford, unless
you go to one of a select few pubs you are
very likely to be getting a pint of beer that is
‘not quite right’.
In an attempt to serve a wide variety of
beers, many pubs seem to have too many
on at once – more than there is custom for –
resulting in barrels of beer that are on tap
for two weeks or longer. And can’t we tell.
In the hope of slowing down the current
epidemic of pub closures, CAMRA is
running a Revitalisation Project. I feel that
the main core aims should not be changed

dramatically but just ‘tinkered with’. I think
that there should be more emphasis on the
serving of ales that are in good condition.
JG
The Editor says: Thanks JG, we’ve all been
there, and it’s important for CAMRA as a bad
pint can put new drinkers off real ale forever.
Always take a bad pint back—you’ve paid
for something drinkable. And CAMRA
members should always score beers on
WhatPub (see page 24) as the scores are now
a big factor in selection for the Good Beer
Guide, which landlords dearly want to get
their pub into, so there’s a big incentive to
serve decent—excellent—beer.
Being in the GBG should be a guarantee of
quality, although there are plenty of other
good boozers that don’t get in, due to our
limited quota. But I agree that beer quality is
something the branch should put its mind to.

Micromagic:

the rise of the micropub

As E.F. Schumacher wrote, ‘Small is Beautiful’, and micropubs certainly bear that out.
Kelly Porter takes a look at this modern phenomenon in the world of real ale drinking
Walk down any high street, and you will
likely see many shops empty and boarded
up. High streets are dying, but now micropubs are coming along to rejuvenate them.
The essence of a micropub is hard to pin
down, as if you visit any micropub you will
find each one different and unique in their
own way. A 'Micropub' according to the
Micropub Association is defined as follows:
'A Micropub is a small freehouse which
listens to its customers, mainly serves cask
ales, promotes conversation, shuns all
forms of electronic entertainment and
dabbles in traditional pub snacks'. It is an
exciting and interesting time for the pubgoer, with the variety of pubs on offer
increasing with this new trend.
Following the introduction of The Licencing
Act (2003), it has become a lot easier to
open a pub, given that the decision is now
in the hands of Local Authorities, rather
than the courts. This has been the catalyst
for the trend of micropubs.

you can try cask-conditioned ales in a
friendly environment.”
“What micropubs offer are a niche, which
has a specific identity and offers a
particular environment which is welcoming
and encourages conversation.”
Having been a real-ale hobbyist, first in
enjoying drinking it, and then in trying to
brew his own, Andy decided it was time to
open his own establishment. Having given
it some thought, he realised running a
micropub was for him “I didn’t want to be
tied to a brewery. I wanted to be able to
champion smaller breweries. I had my own
ideas, and I wanted to put my own spin on
things. For example, I offer whisky at The
Floodgate, and offer gin at No. 7 Market
Square. I get to choose what I want to do.”

Stafford is currently home to two
micropubs, The Floodgate (pictured right),
and No. 7 Market Square, both run by
Andy Hulme. The Floodgate opened last
Autumn, and No. 7 at the beginning of this
summer. He opened his micropubs with the
ethos of the Micropub Association in mind.
“To me, a micropub should be a pub that
serves real ale, you evaporate all the stuff
you don’t want like background music, fruit
machines, TV screens. Take plastic drinks
out, and the mass produced beers. You
concentrate on smaller producers who care
about beer and the ingredients they use
and who they sell it to. Put it together, and
you get a small welcoming space where
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“In some respects, you could
say No. 7 isn’t strictly a
micropub, as I do serve keg
beer. However, I am choosing
to stock keg beers from small
craft breweries in order to
promote them.”
Andy chose Stafford as his
micropub home as there
weren’t any in the town at the
time. He also sees Stafford as a
rising star in terms of real ale
pubs “Stafford has many great
pubs that serve cask-conditioned ales, that
it certainly could offer a real ale trail like
other towns have.”
There is a downside to being in the
micropub business though. Andy says “the
problem is these days I don’t get to go out
drinking anymore, as I’m too busy here!
Sometimes I get here at 7 o’clock in the
morning, and don’t get home until 2am”

Lyn and regulars at George and the Dragon
The George and the Dragon micropub in
Gnosall High Street has been open just
over a year. The pub has already been
awarded the Heart of Staffordshire Cider
Pub of the Year Award for 2016, so it has
already started making an impact. It also
offers up to five cask-conditioned ales.
Run by Lyn and George, they previously
ran an off-licence at the same location. One
day, when watching a television
programme about micropubs, they felt
inspired to open their own, and the rest is
history!
George and the Dragon is a micropub
whose heart is in the community. Talking to
a customer, he said “there is a great
community atmosphere here. Once a week,
on a Sunday, we have a Pie Night, where
everyone makes a meat pie (but nobody
knows what is in it) and we all get to try
each other’s pies and decide who is the
winner.”
It has also raised a lot of money for local
charities. Lyn said “We have raised over
£2500 for local charities, for example
Katharine House Hospice, which we are
immensely proud of.”

Previous occupants of no. 7 Market Square

Micropubs really are an exciting part of the
pub landscape now. Pub owners can now
have a vision of what they want to offer the
customer. Let’s see what the future holds!
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Uttoxeter News
CAMRA Uttoxeter and District ‘Pub of the Year’2016
Members of the branch held a
presentation meeting at the
T a vern i n Dens ton e to
acknowledge the high quality
real ale and service provided
by the landlord Chris Podmore
and his team at the highly
regarded local pub.
Simon Ardron, the CAMRA
District Chairman, thanked
Chris for his support for real ale
and presented him with his well
-deserved certificate for
CAMRA Uttoxeter and District
‘Pub of the Year’ 2016.
The trophy was presented by
the 2015 ‘Pub of the Year’ winner Paul Needham, from the Dog and Partridge, Marchington.
Paul gave his congratulations to Chris on the handover of the trophy, stating “we will have
to see if we cannot win it back next year!”
Paul’s efforts in promoting quality real ales is highly valued by CAMRA and he was thanked
for his endeavours to make a such a wide range of real ales from local brewers available
and for organising so many real ale events at his pub in Marchington.

1st Uttoxeter and District CAMRA Beer & Cider Festival
As a relatively new sub-branch of
Heart of Staffordshire we know
we still have much to learn, so we
offer our thanks to the members
of the core branch for their
continued support and patient
guidance. This is particularly so
with our tentative steps towards
the setting up of our first ever
Beer & Cider Festival!
The festival is set to run from 24th
to the 26th November at Bradley
House, Uttoxeter (pictured right).
The festival will be a joint venture between CAMRA and Pat and Ken at Bradley House.

Continued over...
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1st Uttoxeter and District Beer & Cider Festival continued...
This fills us with mixed emotions, both trepidation and anticipation. With the guidance of main
Branch members, Phil Vickers, Mike Harker and Dave Tomkinson we now understand the
complex task that lies in front of us. As part of this learning
process Andy Ockleton and myself embarked on spending a
day testing out what it is really like to set up a beer festival by
joining the team of CAMRA members in setting up the Stafford
Beer festival in July.
Now in their 9th year the team of volunteers really made it look
easy, all knew their individual roles and the complex process
of pulling it all together, went without too many hitches.
Getting the beer barrels on
the stillage, tapping the
barrels and setting up the
cooling system was an eye
opener for both of us.
Martin provided us with
some invaluable lessons in
how to avoid making a
complete mess of things,
although Andy along with most of the other volunteers did
manage to get showered in beer during the tapping
process. After 6 hours we bade farewell to the team of
volunteers and left them to finish off the other half of the
setting up. Although the day was hard work it has certainly
made clear what is in front of us and prepared us for what
we need to do for the big day in November.

Marchington
Melee 8
In August one of our most popular
Real Ale pubs the Dog and Partridge
at Marchington laid on another local
beer festival, the 8th Marchington
Melee. Not only does this involve a
good range of local brews but
festivalgoers also enjoy high quality
music from a variety of top quality
artists.
This year the event also raised over £200 for the local charity the Alms houses fund. Paul
Needham, the landlord, always provides a good range of quality beers sourced locally and
from further afield as well as providing some excellent food. You can indulge yourself in
beers from the XT brewery, Oxfordshire, the Front Row Brewery, Congleton and Leather
Britches, Ashby-De-La Zouch as well as the mighty Thornbridge Jaipur. I need say no more!
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Apples and Pears
Real cider is not just produced in Herefordshire and
Somerset you know—cider makers Hurst View are
just down the road from us in Wheaton Aston
Nick and Sue Rowbotham have been
producing their award-winning ciders
since 2011. Production started in a cider
shed and has rapidly developed to satisfy
demand.
Hurst View cider is made with locally
sourced Staffordshire apples and
traditional dabinett bittersweet cider
apples. The wild un-sulphited yeasts
employ ‘mother nature’ to ferment the
juice in the wonderful ciders we sample
today.
Regular outlets are the Floodgate Ale
House in Stafford; the George and the
Dragon in Gnosall; and although just out of
our branch area the Harrows at Coven.
They are in regular attendance at
Penkridge Fine Food and Craft Market,
every 3rd Saturday in the Month.
Their Puckered Pear won Perry of the
Festival at our 8th Beer & Cider Festival in
2015.

Award winning cider and perry makers

Our cider and perry is made using freshly
pressed juice, naturally fermented and
matured to give character and flavour.
Contact Nick on 07958 310713 or
email hurstviewcider@hotmail.co.uk
Website: www.hurstviewcider.co.uk
Hurst View Cider, Ivetsey Road,
Wheaton Aston, Stafford ST19 9QP

Mike Harker

Where to drink cider in Stafford and Stone?
I ask this question as the availability of
cider has grown immensely in the last few
years and I want to make sure you are
getting the largest choice. The pubs are
listed in order of my Cider Circuits. First
Stafford:

I also have a Cider Circuit for Stone:
Swan Inn, Poste of Stone, Royal
Exchange, Borehole

Star & Garter; Sun; Floodgate; No 7;
Olde Rose & Crown; Butlers Bell and
Kings Arms

In other branch cider news we are looking
at a Cider Festival in May 2017 and a Cider
Circuit (date to be arranged).

There are also pubs between these that I
pop into as they sometimes do cider:

Steven Swain

Spittal Brook; Picture House; Hop Pole
and Waggon & Horses
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Where else to drink cider in Stafford, Stone

and the rest of the Heart of Staffordshire area?
whatpub.com is a fantastic resource, it really is. It lists 25 pubs in our branch
area that regularly serve real ciders and perries. And here they are:
Stafford

Butler’s Bell, Gaolgate Street
Floodgate Ale House, Newport Rd
Hop Pole, Sandon Road
Kings Arms, Peel Terrace
Picture House, Bridge Street
Ye Olde Rose & Crown, Market St
Star & Garter, Wolverhampton Rd
Sun, Lichfield Road
Swan Hotel, Greengate Street
Tap & Spile, Peel Terrace
Spittal Brook, Lichfield Road

Stone

Borehole, Mount Road Ind Est
Poste of Stone, Granville Square

Royal Exchange, Radford
Street
Swan Inn, Stafford Street

Little Haywood

Eccleshall

Green Man, Sandon La

Eagle Inn, Horsefair

Gnosall

Lamb & Flag, Main Road

Milwich

Penkridge

George & the Dragon,
High Street

Horse & Jockey, Market
St
Swan Inn, Whiston

High Offley

Swynnerton

Hilderstone

Woodseaves

Anchor Inn, Peggs Lane
Roebuck Inn, Sandon Rd

Fitzherbert Arms
Cock Inn, Newport Road

Spotted any errors or omissions? Please login to WhatPub and clink the link at the bottom
of the pub’s page, or email the Editor at editor@heartofstaffordshirecamra.org.uk

Pottering around the Potteries
with Martin Perry, Editor of Potters Bar
Welcome to autumn in the Potteries which
can mean but one thing: Stoke Beer &
Cider Festival, now in its glorious 36th
incarnation. Preparations began in January
of this year and all the meetings, sweat
and heartache have been leading up to
these three days of pure alcoholic madness. All the usual beverages that you
have come to expect will be present and
correct: around 180 real ales, 60 or more
ciders & perries, complemented with a
good range of foreign beer from our bottle
stalls, plus our famous country wines.
Entertainment will be provided from the
likes of Murray and The Seven Wonders,
The Daleian Male Voice Choir and The
Penkhull Village Oompah Band and our
annual Pub of the Year award presentations will be made at around 3pm on
Saturday. So, whether you come for the
entertainment, to witness our landlords
reap their just rewards or simply to
sample a few beers, then we look forward
to seeing everyone from Heart of Staffs
branch. We will be open 12noon – 11pm
every day; book your transport now!
Talking of beer festivals, a contingent
from the Potteries branch travelled south
of the border at the end of July in order to
investigate what alcoholic delights The
Blessed William Howard School could
offer us, venue, as you all well know, for
The Stafford Beer Festival. This is one of
the few beer festivals blessed with an
extensive outside area, so some of us
chose to take advantage of the blessed
sunshine, whilst others hid inside to
protect the fragile nature of the skin that
they lived in. A good time was had by all
though, many a beer and cider was
imbibed and The Editor from the North
met The Editor from the South; no doubt
we will return next year.
The very first Stoke Beer Festival took
place in September 1981; at that point,
Potters Bar was up to its 24th edition and,

incredible as it seems now, the cover did
not advertise the inchoate festival. Instead,
the lead article was about a new-build pub
on Meir Park that had been named in
honour of our branch publication. By one of
those odd coincidences that no doubt
occur all the time, The Potters Bar (a
Marston’s pub) is our Pub of the Month for
November; the other awards will go to The
Plume of Feathers
in
Barlaston
(September; Punch Taverns with input from
Neil Morrissey) and The Dog & Partridge
in Packmoor (October; Caldmore Taverns
Free House).
And finally, The Potteries trounced Heart
of Staffs in the final of Battle of the Brewers,
when Weal Ales decisively beat off the
mighty Slater’s. But it’s rude to gloat [Fix!].
http://www.camrapotteries.co.uk/

Issue 26 | Autumn 2016 | Beer at Heart | 25

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

Contact us
Heart of Staffordshire branch

Branch officers as of 1st September 2016:
Branch contact: Mike Harker........... contact@heartofstaffordshirecamra.org.uk
Address: 2 Herons Close, Stafford ST17 4UF Tel: 07717 473935
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
Publicity Officer: Paul Hewitt......... publicity@heartofstaffordshirecamra.org.uk
Beer at Heart Editor: Andrew Murray editor@heartofstaffordshirecamra.org.uk
Webmaster: Martin White.............. webmaster@heartofstaffordshirecamra.org.uk
Clubs Officer/Young Members Officer: vacant—if you’re interested in either of these
roles or joining the 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 or Uttoxeter & District 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

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
check our online diary http://heartofstaffordshirecamra.org.uk/diaries/branch-diary/

SEPTEMBER

FRIDAY 30th SEPT - SUNDAY 2nd OCT – CAMRA STAND AT STONE FOOD & DRINK
FESTIVAL – Let Mike know if you can help!

OCTOBER

THURSDAY 6th OCTOBER – CIDER SEARCH - train Stafford to Penkridge. Taxi to/from
Swan at Whiston. Horse & Jockey, Penkridge (great beers also available!)
SATURDAY 15th OCT – REGIONAL SOCIAL TO ROSS & WYE – Visit to Ross Cider and
Local Pubs (for Cider and Beers). A coach is planned from Wolverhampton/Birmingham
so let Mike know asap if you plan to attend on 0771 747 3935
FRIDAY 21st OCT – SLATERS BREWERY OKTOBERFEST
7.30pm to 11pm – Free Entry but TICKET ONLY—Contact Slaters 01785 257976
THURSDAY 27th OCTOBER – VISIT TO BIRMIGHAM CAMRA BEER FESTIVAL
New Bingley Hall, Hockley. 18.10 (LM) train Stafford to Birmingham – return at 22.39.

NOVEMBER

SATURDAY 5th NOVEMBER – VISIT TO SHIFNAL CAMRA BEER FESTIVAL.
Train (via Wolverhampton) – Hopefully break our return journey at Albrighton & Codsall!
SATURDAY 12th NOVEMBER – BEER FESTIVAL THANK YOU TRIP TO BLACK
COUNTRY PUBS. Free transport for Beer Festival Volunteers.
TUESDAY 15th NOVEMBER – BRANCH/COMMITTEE MEETING – Gnosall (venue tba)
THURSDAY 24th—SATURDAY 26th NOV – UTTOXETER CAMRA BEER FESTIVAL
Bradley House Club, Bradley Street. Midday till late each day.
NOTE: Due to Public Transport cuts it is increasingly difficult to organise Social
activities. I will continue to promote the use of Public Transport whenever available!

Thanks

to the following who made this issue possible: Tom Abbot, Neil
Butler, Paul Hewitt, Mike Harker, Martin Perry, Kelly Porter, Steven Swain, Dave
Tomkinson, Phil Vickers and the guys at Warwick Printing.
Articles, letters and suggestions for the next issue gratefully received by the Ed.
Hopefully the next issue of Beer at Heart will appear on Thursday 8th December!
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Desert Island Pubs

No. 2: Ye Olde Windmill, Gentleshaw, Staffordshire

This desert island pub is a lot closer to home than the first one, so why not
wash up on its gentle shore soon (sorry!)? Our castaway is Paul Hewitt.

If you are travelling through Staffordshire
in search of good ale and excellent food
then head for the Ye Olde Windmill in
Gentleshaw. It’s a 400 year old country
pub that has retained its
traditional
homely feel, serving a wide variety of
home cooked meals, and a great selection
of traditional cask ales.
The pub is situated at the pinnacle of
Gentleshaw Common (a Site of Special
Scientific Interest forming part of Cannock
Chase) with absolutely stunning views of
the surrounding area.
Adjacent is the windmill which gives the
pub its name. Legend has it that the windmill was erected on ancient pagan burial
ground and that two children of an early
miller died in mysterious and tragic
circumstances inside the building. Ever
since, people have claimed to have seen
ghosts of the two young children. Spooky!!
The food is highly recommended. Normal
weekday’s food service is between the
hours of 12-2.30pm & 5-9.30pm and weekends 12-9.45pm. The pub is very family
friendly and has a kid’s food menu to keep
those little terrors happy while the adults
enjoy the beer and splendid surroundings.

The staff welcome is a sign of the quality of
the pub and I can imagine the blazing log
fire would really add to the overall cosy
feel when visiting in the winter. A visit is
recommended but unless you know the
area...use GPS!
Situated right next to the pub is a crown
bowling green with plenty of seating
available for spectators to sit and enjoy
watching the games.
The Ye Old Windmill is a pub that grabs
your attention as soon as you enter; it has
real character and a relaxed and friendly
atmosphere. I miss pubs like this, a
mixture of the old or new but a welcoming
feeling for everyone whether new or
regular customers. It’s not just the building and the surroundings that attract me,
it’s the excellent choice of well-kept ales
on sale and when I have visited three of
the four on selection have been local. Just
walking around the premises I found
framed deeds written in Olde English and
artefacts from the origins of the pub; it’s
full of history and keeps you wanting to
come back for more.
Website: www.yeoldewindmill.co.uk
Ye Olde Windmill Gentleshaw
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