




Summer 2019

Welcome from the Editor
Itǯs so nice to be able to report on good news—
great news—this issue, with the story of the
Shrewsbury Arms in Kingstone. Locals there
banded together and managed to buy their
village pub, saving it from almost certain doom.
Community-owned pubs are quite rare - our
branch has just a couple—but are almost always
successful: CAMRAǯs 2017 national pub of the
year the George & Dragon in Hudswell to name
but one. We bring you up-to-date with the
Shrewǯs news and celebrate our other
community-owned pubs on pages 11-14.

CAMRA has launched a campaign called
Summer of Pub, which aims to get as many
people as possible out of their homes and into
their local pubs during the warmer months. If
youǯre reading this youǯre almost certainly
taking part! Why not take a photo and share it
on our Twitter or Facebook (#SummerofPub),
or email me, and weǯll print the best selection in
the next issue.
And as youǯll have seen on the cover, our Beer

& Cider Festival is imminent – find all the
details on pages 15-17.

Andrew Murray
editor@heartofstaffordshirecamra.org.uk
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WHAT IS CAMRA

Welcome to the Summer issue of
.We have just held our Annual

General Meeting and have a few new
committee members on board for the next
year. There were a few new faces at the AGM
which was good, members are always
welcome at any branch meetings (publicised
in the emails you should be receiving from
our Membership Secretary).
On a sunny day in March we had a social

trip to Atherstone to see what the pubs and
beer were like; we had an excellent day out,
and some even carried onto Tamworth. We
have another planned for Derby on 29th
June, look out for information and consider
joining the crew!
I attended the CAMRA AGM in Dundee

(my first) in April, to see how the
organisation operated at a higher level than
our Branch. I have to confess that this AGM
was a bit boring in places but livened up
occasionally with some earnest debates.
On the plus side the conference bar was

good, and Broughty Ferry on a night out was
excellent. The Speedwell bar in Dundee was a
pleasure to visit; thanks go to Paul Mudge for
his advice and guidance on the AGM and the
local pubs.
We have had presentations recently to the
Borehole (our Pub of the Year) and the
Greyhound, Burston (Pub of the Season and
Rural Pub of the Year runner-up). The other
winners and runners-up are listed on page 9.
All excellent pubs and if you havenǯt been
before we encourage you to try them.
Donǯt forget that Stafford has its own Beer

Festival on 25th–27th July with a large
selection of beers, cider and gin that should
please everyone—be sure to put the dates in
your diary, calendar or phone.

Frank Bryden
Chair, Heart of Staffordshire CAMRA
chair@heartofstaffordshirecamra.org.uk

Chair's Chat Branch Diary

NB dates and venues are subject to change,
so before making a special journey please
check the diary on our website:
www.heartofstaffordshirecamra.org.uk/diary

JUNE 2019
WEDNESDAY 26th: SUMMER PUB OF THE
SEASON PRESENTATION at the SWAN,
Whiston, Penkridge, 8pm.

THURSDAY 27th: BEER FESTIVAL organising
meeting. The Bear, Stafford, 8pm.

SATURDAY 29th: DERBY SOCIAL. Train dep
Stafford 10.04 or Stone 10.06 (change at
Stoke). Itinerary includes award-winning and
Good Beer Guide-listed pubs such as the
Brunswick Inn, Alexandra Arms, Exeter Arms,
Derby Tap and the Furnace Inn.

JULY 2019
WEDNESDAY 10th: final BEER FESTIVAL
organising meeting. The Bear, Stafford, 8pm.

*TUESDAY 16th: BRANCH MEETING. Venue
TBA, 8pm.

THURSDAY 25th—SATURDAY 27th:
STAFFORD BEER FESTIVAL. Blessed William
Howard School, Rowley Avenue, Stafford.

*Branch meetings for CAMRAmembers only;
all welcome to other events

SUGGESTIONS FOR SOCIALS? Contact
social@heartofstaffordshirecamra.org.uk
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Pub and Club news
STONE
Joule's Fire Station in Stone [right]: the
front façade is complete and the traditional
Joule's green script has been applied to all
four faces of the old hose drying tower. It is
believed the pub part of the complex will
open next year. To mark their return to
Stone, Jouleǯs have agreed to be the major
sponsors of the Stone Food & Drink Show.

Back in April the Swan Inn celebrated its
20th anniversary as a premier real ale
outlet. Let's hear it for another 20 years
Geoff Blundell! The Swanǯs annual beer
festival is on 5th-7th July.

The Bridge has reopened, selling Doom Bar.

OULTON
Mark Byrne returned to the Brushmakers
Arms on 27th May. Mark was the licensee
for more than 25 years before Ǯretiringǯ last
August. We wish him well for round two!

STAFFORD
No. 7 Market Square sadly closed down in
May. Although widely-known as Ǯthe gin
barǯ it also sold real ale and craft keg beers.

New bottleshop, taproom and café Candid
opened in Woodings Yard in April. Selling
craft beer rather than real ale. The beers are
mouth-watering but some of the prices are
eye-watering, so do check the whiteboard
(for the kegs) and labels (on the bottles and
cans) as prices vary dramatically.

The Bear is the latest pub to offer a
discount to CAMRA members. Vintage Inns
and Greene King pubs have also joined the
scheme —full list opposite.

The Bird in Hand suffered minor damage
due to an electrical fire on Saturday 25th
May. But if it hadnǯt been for the quick-
thinking of landlord Terry, who contained
the fire until the fire brigade arrived, it

couldǯve been disastrous. Remarkably the
pub was able to reopen the following day.

Work has stated on Hogarthǯs Gin Palace,
opposite Slaterǯs Bar on Gaolgate Street.

Congrats to the Star & Garter on achieving
Cask Marque status.

GNOSALL / HAUGHTON
The Horns in Gnosall and the Bell in
Haughton are both currently closed. Leases
advertised at £17K and £15K respectively.

WHISTON (PENKRIDGE)
The Swan at Whiston is our Summer Pub of
the Season—presentation on 26th June. The
cellar is run by 19-year old Hannah Davies,
following in her late fatherǯs footsteps.

Leases also available for the Horse & Jockey
andWhite Hart (Penkridge) and the Spot
Gate Inn (Spot Acre); tenancy at the Labour
in Vain, Yarnfield; freehold of Granvilles
and the Crown Hotel, Stone.
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ANYPLACE
Anypub
Landlords! Your pub news could have
been here. Drop me a line with short
snippets about your upcoming events,
real ale promotions, beer festivals etc.



STAFFORD
Bear, Greengate Street
Kings Arms, Peel Terrace
Kings Horse, Kingsway
Metropolitan Bar, Weston Road
Shire Horse, Hurricane Close
Slaterǯs Bar, Gaolgate Street
Star & Garter, Wolverhampton Rd
Yates, Espleys Yard

STONE
Swan Inn, Stafford Street
Three Crowns, Lichfield Road

OTHER
Dog & Doublet, Sandon
Red Lion, Bradley
Wolseley Arms, Wolseley Bridge
Swan, Whiston

All real ales £2.50 a pint
10% off real ales and ciders
10% off real ales
30p per pint
10% off real ales
10% off real ales
30p per pint/15p per half
10% off real ales

10% off real ales and ciders
20p per pint

10% off real ales
10% off real ales
20p per pint
15p per pint

CAMRA member discounts
Offers available on production of a valid CAMRA membership card. Information taken
from WhatPub.com—if your pub offers a discount but is not listed, or if anything else
below is incorrect please contact editor@heartofstaffordshirecamra.org.uk



Stone does it again! The Swan Inn swept
up our Pub and Cider Pub of the Year last
year and now the Borehole has scooped top
prize.
The pub scene in Stone is getting better

all the time; Joule's (which as any fule kno,
rhymes with moles [Does it? - A. Fule]) is
coming back to town and you may want to
buy yourself next year's Good Beer Guide.
Since opening back in 2015 the Borehole

has firmly established itself on the Stone
social scene winning awards across the
community spectrum and is a mecca for our
canine companions. Children also welcome
but must be on leads (not really). Locally
sourced snacks are served throughout the
day. The furnishings are eclectic—are any
two chairs the same?—and arranged around
a wood burner so it's nice and comfy in the
colder weather. The lovely sheltered beer
garden to the rear will be well and truly
open by the time you read this.
A range of Lymestone beers alongside a

guest and three or so real ciders satisfy the
casketeers cravings and, as you might
expect, there's a fine choice of gins and
malts alongside. The brewery is a hop and
skip away and there are frequent brewery
tours (check out Lymestone social media).
And finally, I want to mention the tastings
club, where you get to try five samples, each
with a complementary food side. Recently
we've had Belgian beer, gin, malt whisky(*),
chocolate and I'm looking forward to the
upcoming IPA and curry session.

Phil Vickers
(*) where I discovered that you MUST
drink malt from a small tulip glass!

Award photo taken by Chris Bedford

Pubs of the Year
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Overall winner: the Borehole, Stone

THE BOREHOLE
Mount Road, Stone ST15 8LL
Tel: 01785 813581
https://lymestonebrewery.co.uk/
Facebook: search for Borehole Stone
https://whatpub.com/pubs/STA/3001

Opening Times
12-10 Sun-Thur; 12-11 Fri & Sat

(L-R) Brad & Viv of Lymestone, Phil Vickers



Cider winner: the Kings Arms, Stafford
The Kings Arms is our Cider Pub of the
Year for the second time in three years.
The shield was presented to landlord Ed
by Regional CAMRA Cider Co-ordinator
(and ex-of this parish) Steven Swain.
Situated half a mile north of Stafford

town centre on Peel Terrace, the Kings is a
proper local. Ed has always been a keen
supporter of real cider and perry (and
CAMRA, offering a 10% discount). The
Kings offers at least five boxed ciders at all
times (served cool not chilled) and hosts
festivals putting cider front and centre.
The recently refurbished beer garden can

hold up to 160 people and enables Ed to
put on more events, such as beer and cider
festivals and live music.
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Two years ago locals were worried
enough about the prospects of the
Woolpack that they applied for an Asset of
Community Value (ACV) listing. Then
new manager Kelly was appointed and
restored stability, and a CAMRA Pub of
the Season award followed in short order.
A year later, the Woolpack has gone one
better with this Pub of the Year award.
Sadly weǯve heard that Kelly is moving

on to pastures new, but she leaves the pub
in a much better place than she found it,
and can be proud of her achievements.
Food is served all day every day and up

to five beers from the Marstonǯs range are
offered. A cosy pub in winter (think oak
beams, low ceilings, a real fire) and with a
large, attractive beer garden for summer.

Rural winner: the Woolpack, Weston

RURAL PUB OF THE YEAR RUNNER-UP:
The Greyhound, Burston (see Pub of the
Season feature on page 19)

For more info on the Woolpack go to
https://whatpub.com/pubs/STA/2680

URBAN PUB OF THE YEAR RUNNERS-UP:
The Sun, Stafford https://whatpub.com/pubs/STA/2700
The Floodgate, Stafford https://whatpub.com/pubs/STA/3005

(L-R) Ed of the Kings Arms, Steven Swain
For more info on the Kings Arms go to
https://whatpub.com/pubs/STA/1724
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The Gang (minus two)
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As we wrote in the last , the
Shrewsbury Arms was put up for sale in
September 2018, having been shut since
May. As the only pub in the heart of the
village, this news hit the community hard.
A number of locals quickly rallied together
and set up the Kingstone Community
Society (KCS), with the objective of
purchasing and re-opening the Shrew as a
community hub. At their very first public
meeting in October, locals pledged
£70,000. Shares were available at £1 each,
but with a minimum holding of £250. The
share offer has to date realised £130,000.
Jonny Grey from the Community Group
said: ǲWe have had fantastic support from
189 investors from the village and beyond,
including some from Belgium, Russia,
Australia, New Zealand, USA and Rwanda.ǳ

KCS also successfully applied for funding
from the More than a Pub scheme, funded
by the government and Power to Change.
It is administered by the Plunkett
Foundation, which helps rural
communities through promoting and
supporting enterprises that are owned and
run democratically by members of the
community and others.
But after submitting several offers KCS

were unable to agree a price for the
property with the vendors and on 3rd April
2019 it went to auction.
KCS committee members and

shareholders packed the auction room but
although KCS were the highest bidder as
the hammer went down, the lot was
announced as unsold as the reserve of
£300,000 had not been met. Jonny and Bill

A much-loved pub in the village of Kingstone, near Uttoxeter, is now under
community ownership following a six-month campaign by locals to save it.
This is the story of how they did it and what they plan to do next



Pearson from KCS immediately approach-
ed the auctioneer and negotiations
commenced. Less than an hour later they
got the call they had been
hoping for—KCS were now
the owners of the
Shrewsbury Arms.
KCS will run the Shrew as

a Community Hub through
community ownership and
involvement. Theyǯve
decided to seek a tenant to
run the pub [as we went to
press the application was
still open – email for
details]. Rental income
together with community
involvement and
volunteering will deliver
services and activities, which could include
a café, essentials shop, place for selling
local farm produce, parcel drop off and a
possible post office counter.
The overarching aims of the Society are

for broader involvement and engagement
across all members and age groups,
reducing isolation and encouraging
inclusivity for all. The project will also
provide local employment opportunities.
James Alcock of the Plunkett Foundation

said: ǲWeǯre so pleased to be able to
support the Kingstone Community Society,
who are working hard to make sure their
community can benefit from everything
that having a thriving local pub brings.
According to CAMRA, 14 pubs are closing
a week. In comparison, community pubs
have a 100% survival rate showing that
they are so much more than a place to
buy a drink; they provide important
social spaces and services for local
people, and are central to their
communityǯs sense of place and identity.ǳ
The society have started a

refurbishment and a Ǯfaceliftǯ to the
Shrew. Many shareholders have put their
names forward to help with this and offers

from any tradespeople or
retailers who would like to
help in any way would be
greatly appreciated (contact
details below).
KCS intend to re-open the

Shrew as soon as possible,
with a proper re-launch of
the new look pub in about
three monthsǯ time. We look
forward very much to that!

Thanks to KCS Chair Jonny
Grey and Secretary Donna
Timmis for their help with
this article. Contact details

for KCS: 07341 561356 (Jonny)
kingsonecommunitysociety@gmail.com
kingstonecommunitysociety.org.uk
Facebook:@KingstoneCommunitySocietyLtd

Saved! Our Shrew! continued
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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



Church Eaton is a quiet village about
three miles from Haughton, and the Royal
Oak is its only pub. In 2003, facing perm-
anent closure, six locals decided to take
matters into their own hands and were
able to obtain a mortgage to buy the
freehold. They formed a limited company -
Lanvar – which now has 34 shareholders.
By 2016 the pub was struggling, and

when their tenant left the shareholders
attempted to run the pub themselves. Fred
Annis, who is now chair of the board said:
ǲWe didnǯt know the first thing, even how
to change a barrel – we learnt a lot from
YouTube! And we all worked shifts behind
the bar.ǳ Barmaid Caitlin—still in her
teens—was promoted to manager. They
decided to re-open the bricked-up
fireplace and install a double-sided log
burner, which linked the pubǯs two rooms
to great effect. Other refurbishments
followed and Caitlin repaid the faith put in
her by trebling the turnover.

Late last year Woods Brewery of Craven
Arms took on the lease and conducted a
tasteful refurb. Woods installed a range of
their own beers, such as Shropshire Lad
and Lass, Born & Bred and Wood White,
which were in excellent form when

visited. Happily theyǯve retained

Caitlin and the other staff. The next
priority is to recruit a chef so that they can
re-open the kitchen, which should
hopefully encourage more visitors from
outside Church Eaton. But on the evidence
of half an hour after opening on a
Thursday afternoon, theyǯre not doing too
bad already as a wet-led pub.

The Hollybush in Seighford became
community-owned more recently, in 2012.
For the preceding decade it had been in a
spiral of decline, before becoming an
Indian restaurant. When that closed and
the property went to auction, locals led by
Robert Eld and Stan Robinson (the late
haulier) were ready. Their Seighford Pub
Co. Ltd was the winning bidder. The site
was dilapidated and a small, dedicated
band of volunteers set to work to get the
place ship-shape. (Shareholder work
parties still carry out grounds maintenance
and minor repairs.) Six months later the
Hollybush re-opened, with Titanic Brewery
as tenant.
Partly dating back to the 17th century, the

Hollybush has a cosy bar area with low
timber beams, and a long restaurant area
beyond.

Keeping it in the Community
The Royal Oak and the Hollybush
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The Royal Oak, Church Eaton

The bar at the Royal Oak



Titanic ran the pub until 2016, when
current landlord Michael Huntley arrived.
A freehouse, Abbot Ale is a permanent,
and Titanic beers still make regular
appearances. Food is very important to the
success of the pub, bringing visitors from
all over. ǲIt drives the beer salesǳ says
Mike. ǲAll meals are cooked from fresh
and we can take 160 covers at our Sunday
carvery.ǳ
A new housing estate directly opposite

should bring new custom; to
ǯs ears it sounds like things are going

well. Mike jokes: ǲIǯve been trying to go
bankrupt every week. Still not managed
it.ǳ

Andrew Murray

Keeping it in the
Community continued

The Hollybush, Seighford





Volunteers
The beer festival is entirely run and staffed by
volunteers. No volunteers = no festival!
There are various jobs to do, not just during the
opening hours but also with setting-up 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 lots of fun!
If you would like to help out head to
staffordbeerfestival.co.uk click on Staffing.

The venue
As usual the festival will be held in the
sports hall of Blessed William Howard
School, Rowley Avenue, Stafford ST17 9AB.
If you’re travelling by train, it’s a 10 minute
walk from the station. There is also plenty of
parking space on site.

Opening times and
entry prices
See poster on page 15. On entry
you pay £10 which covers admiss-
ion, your festival glass (refundable
deposit of £3) and the remainder in
drinks tokens. CAMRA members
receive a discount via an extra £1 of
tokens. Tokens can be topped up at
any time from the front desk.

A preview of the 12th Stafford
Beer & Cider Festival



Latest news
Keep up-to-date with festival developments and
get in touch via the web/social media (see
poster on page 15 for details)

Entertainment
Friday evening
Alexandra Jayne will be back with her stylish
blend of classic covers and original material.
www.alexjaynemusic.com/
Saturday afternoon
The Blackwell Concert Band. Rock and pop
covers on brass and woodwind instruments!
https://blackwellconcertband.co.uk/
Saturday evening
DanWalsh—virtuoso banjo player and singer.
Local legend. Nominated for Best Musician at
the BBC Folk Awards www.danwalshbanjo.co.uk/
NB Thursday evening & Friday afternoon are
‘quiet sessions’, with no background music.

TWO FREE PINTS!
Join CAMRA at the festival and in
addition to all the other great
benefits of membership you will
receive vouchers for two pints of
real ale or cider. Simply ask a
volunteer for details.

Food
Hindles are again providing the
likes of hot pork baps, pasties
and baguettes, with more veggie
and vegan options this year. In
addition, bar snacks and sweets
will be available in the hall.

Sponsorship
Various packages are available, from as little
as £20. Sponsor a barrel, a bar, the toilets(!) or
place an ad in the festival programme.
Email sponsor@staffordbeerfestival.co.uk

BEER! CIDER! GIN!
There will be over 60 real ales
and 25 real ciders & perries. Our
gin bar will be back, we’ve got
wine and prosecco and mead for
medievalists so there’s something
to suit all tastes. Stay tuned to our
social media for the first glimpse
of our beer and cider lists.

Charities
This year our chosen charities are Staffordshire
Women’s Aid and the Multiple Sclerosis
Society. Simply donate your unused beer
tokens in the green keg by the front desk or
have a go on the Women’s Aid tombola.

Families
The evening sessions are for over
-18s only but Friday and Saturday
afternoons are ‘family friendly’,
so bring your children along.
We’ll have plenty to keep them
entertained.

10% CAMRA discount on cask ales and real ciders with a valid membership card10% CAMRA discount on cask ales and real ciders with a valid membership card





I'm going to be honest...this is one of my
favourite rural pubs and somewhere I do
drink on a regular basis. It's great news that
it has finally managed to get the recognition
from our Heart of Staffordshire CAMRA
branch, as our Pub of the Season for Spring
and also Runner Up in our Rural Pub of the
Year competition.
A little bit about the pub: the Greyhound

Inn, Burston was built in the 16th Century.
Taken on by the Jordan family in 1960, Alan
and Peter (father and son) are the third
generation of Jordans to hold the license.
The traditional pub with beamed ceilings
and log burners blazing on the colder winter
days, and a seated garden area to relax on
warmer summer days and evenings is ideal
for everyone to enjoy.
They have an extensive à la carte menu,

lunch and evening specials. The Sunday
menu offers a choice of traditional roast
dinners alongside the à la carte menu.
Booking is recommended.
The pub offers a choice of three different

cask ales, which are regularly changed. On
the night of our presentation there was
Slaterǯs 1Hop, Wells Bombardier and
Marstonǯs Lancaster Bomber. Thereǯs also an
extensive wine menu.
Friendly dogs are most welcome in the bar

area and sectioned lower lounge.
Definitely one to visitǥ

Paul Hewitt

Photos taken by Chris Bedford

Pub of the Season
Spring 2019: The Greyhound, Burston

THE GREYHOUND
Burston, Stafford ST18 0DR
Tel: 01889 508263
https://greyhoundinn.info
Facebook: search for Greyhound Burston
https://whatpub.com/pubs/STA/2004

Opening Times
11.30-3, 6-11 Mon-Fri; 11.30-11 Sat;
12-11 Sun
Meal times: 12-2.30, 6-9 Mon-Fri;
12-3, 6-9 Sat; 12-8.30 Sun

Our Summer Pub of the Season is the
Swan at Whiston, near Penkridge.
Please join us for the presentation on
Wednesday 26th June, around 8pm.
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Frank Bryden (l) presents the awards



SLATER�S of Stafford
www.slatersales.co.uk
Current seasonal
brews are REFRESHER,
PACIFICA and PALE
ALE. QUEEN BEE will be available from
June onwards.
We were delighted that HAKA featured

in the recent Marstonǯs Beer Festival.
1HOP made a guest appearance at the

House of Commonsǯ Strangers Bar in May.

This yearǯs Oktoberfest is on Saturday
12th October. Tickets will be available from
the bar, the brewery and online very soon.
The next monthly Brewery Tours are on

7th June and 5th July.

Hazel Winfield

LYMESTONE of Stone
www.lymestonebrewery.co.uk
The most important
piece of news for this
issue is that the
Borehole is the
Heart of
Staffordshire
Pub of the
Year. The
award presentation has already been held
and there is a full report elsewhere in this
magazine. A well-deserved winner not just
for beer quality but also the extra activities
undertaken or sponsored, together with
the contribution to the community in
Stone.
The STONEFISH MILD for

Wetherspoons Mild in May celebration
was completed and despatched in good
time, and probably by the time you read
this will have been mostly consumed.
Special monthly beer for June is

STANDING STONES 4.4%, with
LYMESTONE COWBOY 4.2% in July.
August has a new brew called STONE
MEADOWS, with more details of this to
be revealed closer to the time.
Some experimentation is being

undertaken with new and different types
of hops. This is part of the ongoing
development of the beer range, with a
tremendous increase in the number of hop
types available, both from the UK, Europe
and the rest of the world. Will there be
any change in taste of the beers? A start
has been made with new English hops
called Jester, and Dr. Rudi from New
Zealand. Another new type in the pipeline
is Bravo from Slovenia, not previously
noted as a hop source country.
Sarah is continuing full production of

BLACK CAT LAGER and PILSNER. Also in

keg TROPICAL PUNCH won a SIBA
Regional Gold Award, and this is soon to be
available in bottled form as well.
The refurbishment of the urban garden to

the rear of Lymestone Vaults in Newcastle
is now almost completed.

Neil Butler
Lymestone Brewery Liaison Officer (BLO)

Brewery news

20 | www.heartofstaffordshirecamra.org.uk

Stafford MP Jeremy Lefroy



IZAAK WALTON BREWHOUSE
of Norton Bridge
izaakbrew@mail.com 01785 760780
The Brewery is still busy and brewing on a
regular cycle, servicing the core clients and
outlets. These are pretty much as detailed in
previous issues. [Back issues are available to
download from the branch website—Ed.]
The three brews remain unchanged with

no more tweaking required. But big changes
are afoot, which hadn't been finalised or
made public at the time of the copy date for
this issue. Consequently this report is very
brief. Hopefully all will be revealed around
the time of our Beer Festival at Blessed
William Howard School, where a couple of
Izaak Walton beers should be available.

Neil Butler, Izaak Walton BLO
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TITANIC of Burslem
www.titanicbrewery.co.uk
Facebook: @titanicbrewery
Twitter: @Titanic_Brewers
bod Trentham – NOWOPEN!
Our third bod café bar is now open!
Opening at the end of April, bod Trentham
has already proved popular with the local
community. If you are in the area please do
stop by for a cuppa and a slice of cake or
for a beer and maybe a bite to eat. Please
note, thereǯs no car parking at bod
Trentham but we do have a bike store and
weǯre just off the Trent & Mersey canal
route from Stoke, Stone and Stafford, so
perfect for those summer cycles.

bod Newport
Having just opened our third bod, we
already have a fourth location in planning.
It will be our first location in Shropshire
and we are very excited by the prospect! To
keep up-to-date with the latest, give the
bod Newport page on Facebook a like:
@bodnewport

Sunset Beer Festival
Following the wonderful Sunrise Beer
Festival back in May, join us again at the
Sun, Stafford for our Sunset festival from
23rd until 25th August 2019. Beer, cider,
gins and a great helping of live music—just
what bank holiday weekends are made for !

Amy Vickers

PEAKSTONES ROCK of Alton
www.peakstonesrock.co.uk
Last couple of months been
busy for us. Easter was spent
labelling bottles for Alton
Towers. As well as ALTON
ABBEY, our 4.0% PEREGRINE specially
brewed for Staffordshire Wildlife Trust is
now on sale at the Ramblers Retreat
tearoom in Dimmingsdale.
We are now brewing DIMMINGSDALE

BLONDE (ABV 4.5%) with a combination of
British and American hops. We have
recently been reviewing and upgrading our
brewing processes using an independent
Brewing Consultant. A great way of
assessing your brewing performance,
maintaining standards and stopping you
from becoming stale.
We will be involved in both the Alton Beer
Festival 21st to 23rd of June and the Churnet
Valley Railway Beer Festival 5th to 7th July.

David Edwards

At the bod Trentham pre-launch



THE GREYHOUND
CAMRA branch Pub of the Season Autumn 2018

In the CAMRA Good Beer Guide every year since 2005
8 Real Ales available, including a dark beer
30 gins available with choice of Fever-Tree tonics

Quiz nights Tuesday and Sun-
day (entry just £1 per team)
Sky & BT Sports
Card payments accepted

Opening times:
4pm—11:30pmMon-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



District News

A small but comfortable pub set back from
the road, the Talbot reopened in the second
half of last year following a major refurb. The
pub regularly has six real ales on. It is owned
and managed by Sandra who already
manages the Alton Bridge Hotel, a recent
entrant in the GBG. We gave the Talbot a
Rising Star award to recognize its
commitment to good beer in comfortable
surroundings.

Alton Pubs Lead the Way

We are delighted that the winner of the
Spring Pub of the Season is the White Hart,
Alton, presented with its award at the start
of April. This pubǯs beer consistently scores
well with three always available. The pub
maintains consistent opening hours;
important when travelling to visit a pub that
is not in a town centre. Brandon and his
team offer a warm welcome to every one of
their customers.
The pub is special too because it is

community owned. The local residents
decided to save it from being permanently
closed to maintain its place in the heart of
the village. This was one of the first
community owned pubs in the area and the
only one in our area until a few weeks ago,
when the Shrewsbury Arms was rescued

U&D Pub of the Year

Alton in Staffordshire is somewhat special in pub terms. The Alton Bridge is in
the 2019 Good Beer Guide and the Talbot was awarded a Rising Star earlier this
year for reopening with a great range of beer. But further good news for
residents and visitors to Alton is that two more of its pubs have been
recognised by Uttoxeter and District CAMRA, including our very highest award.

The Talbot: Rising Star

The White Hart: Pub of The Season

from potential conversion into houses to
be retained as a focal point for Kingstone
by the Kingstone Community Society.

Pub of the Year >>

Issue 37 | Summer 2019 |



Pub of the Year: Bulls Head, Alton

The Bulls Head takes the crown from
last yearǯs winner, the Horse & Dove in
Uttoxeter. Previous winners have included
the Dog & Partridge in Marchington and
the Tavern in Denstone; some great pubs
showing how hard-fought this competition is.
The Bulls Head is run by James Miller and

while it has a restaurant, for this award
more importantly it is a pub at its heart
with four real ales and a traditional seating

area. Our members feel that this represents
a great pub: well run, with a community
focus that supports CAMRAǯs values and
one that we would want to visit regularly.
We would like to wish James and his team
all the best in the next round.
James said: ǲA huge thank you to

everyone who voted for us & we're keeping
everything crossed for the county stage of
the competition. Cheers!ǳ

The Plough, Uttoxeter: Rising Star
Having only recently been saved from
closure by Neale Chandler, the owner of
the Kingǯs Arms in Eccleshall, the Plough
is now one of the most popular real ale
venues in Uttoxeter. The owning PubCo
have taken some of the original pub
garden to build two houses but allowed
Neil and his team free rein with the rest of
the pub. The renovations completed in
December were sympathetically done so
the pub has retained much of its Ǯolde
worldeǯ charm.
Woody now runs the pub, serving five or

six real ales. On Friday teatimes free
nibbles are offered. We give this pub a
Rising Star award in recognition of its
commitment to real ale and its role as a

community pub. It now provides a great
range of food and an extensive range of craft
beers, including many from the Uttoxeter
brewery.

24 | www.uttoxetercamra.org



The Anchor, Teanford: Special Award
The Anchor is an unassuming pub on the road from
Tean to Cheadle. The building dates back hundreds of
years and has been a public house for most, if not all of its
life. But this is not what makes this place special. It is
what must be a very rare occurrence of the pub being
owned and managed by the same family for 100 years in
September of this year, Mark being the latest landlord in
this dynasty.
The pub is typical of its type, serving two real ales; a

watering hole for the local residents and workers. It has
two rooms; right for the public bar with tiled floor and left
for the carpeted lounge. In recognition of this milestone,
we presented a Special Award to commemorate an unusual
achievement and one I doubt Iǯll ever present again!

Uttoxeter Brewing Company opens for
business

The extensive renovation work on the Grade II
listed coach house has been completed and Tom and
Andy moved into the new 10bbl brewery in February.
This is the first time in 90 years that commercial
brewing has taken place in the centre of Uttoxeter,
when the enormous Buntingǯs brewery and malt
house closed. The brewery is situated in one of the
buildings that surround the White Hart Hotel, on
Carter Street.
They have already made good use of the increased

capacity, which has allowed them to provide

permanent supplies to a number of
local pubs and clubs such as the
Plough, the White Hart, and the
Horse & Dove, Uttoxeter, the Dog &
Partridge, Marchington, and the
Uttoxeter and Manor Golf Clubs.
As part of the opening celebrations

800 people attended a beer and wine
festival on Easter Sunday. The lads
hope that before too long they will be
able to set up tables and chairs
outside the brewery and sell direct to
the public.

CAMRA Discount update
We have a new addition to the list
published in the last issue: the New
Broom near Checkley offers all
cask ales at £2.30 a pint on produc-
tion of a valid CAMRA membership
card. More on this pub in the next
issue of .
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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
Puginǯs Gold: ABV 4.0
Nemesis: ABV 3.8

Also seasonal beers

Why not visit Crossways micropub, Uttoxeter Rd, Blythe Bridge, to sample our beers

Sales enquiries: David Edwards Tel: 07891 350908
Email: dedwards@peakstonesrock.co.uk

WWWWWW..PPEEAAKKSSTTOONNEESSRROOCCKK..CCOO..UUKK
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News of The Death of Potterǯs Bar has
been greatly exaggeratedǥbut it is true that
the Summer issue will be my last regular
edition as Editor. Iǯve been on the job for
ten years now and it is time for a break.
However, I will still be pottering around
the Potteries in this illustrious magazine
for the foreseeable. So, without further ado,
Letǯs Get Pottering!
The most exciting recent development in

the Potteries Patch is the opening of
Titanicǯs third café/pub crossover bod on
Longton Road in Trentham [see also page
21]. Previously a bank and before that a
police station, two side rooms occupy the
old cell block and the bank vault, complete
with huge steel door. A range of Titanic
beers on offer plus a guest and some craft
keg. As with other bods, it opens early for
coffee, snacks etc and gradually changes
into a pub over the day. Around 10 minutesǯ
walk from the 101 bus stop, it is easy
enough to reach from Stafford and Stone.

A couple of changes have been noted in
the great pubbing town of Newcastle. After
a long period of closure, the Albion on the
High Street re-opened in April. Now known
asMitchellǯs (after Reginald Mitchell,
inventor of the Spitfire), a major
refurbishment has transformed it into a
single room pub, with the bar at the far

side when you enter. Real ale comes in
the shape of Sharpǯs Doom Bar plus a
guest beer. Just down the road on the
other side, the Black Friar has
undergone a similar refurbishment, but
retains its old layout; Timothy Taylorǯs
Landlord and Doom Bar (again) are on
offer here. Both pubs sell their beer for
around £2.20 a pint, a bargain in these
straitened times.
The Potteries Branch has been

experimenting with online voting to
determine its Pubs of the Month; this has
proved very successful and resulted in a
mixture of the old and the new. June sees
a virgin to the Pub of the Month barrel in
the shape of the Victoria Tap Room in
Kidsgrove, which is located within the
Town Hall; a cosy little bar, it serves two
changing real ales, plus a variety of
bottles and a few ǲcraft kegǳ beers. It can
be reached on the First Potteries buses 3
& 7 from Hanley and the 4A from
Newcastle; the hall is hosting a beer
festival on 23rd & 24th August, possibly
an ideal time to visit.
July sees the return of the Freebird in

Newcastle, completing a hat trick of Pub
of the Months for Buffǯs quirky real ale-
music-bikerǯs pub crossover on the edge
of town. Itǯs still opposite Sainsburyǯs and
it still serves eight ales of unimpeachable
quality (and strength!). August is the
second time around for the lovely
London Road Ale House in Stoke. Six
real ales and six real ciders complete the
drinking scene in this comfortable and
friendly venue.
Thatǯs enough Pottering for the summer;
see you in the Autumn!

Martin Perry, with thanks to Phil
Vickers for the bod report

Pottering around the Potteries



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



We endeavour to contact all our
members regularly via email with
details of socials, meetings, beer
festivals and news items.

should be readily
available from your local real ale
pub and is published in PDF on the
branch website but if you would like
to take out a postal subscription for
£4 per year (to cover costs) please
contact the Editor.

Find us on Facebook:
Heart of Staffordshire CAMRA
Uttoxeter & District CAMRA

Contacting
You

Consumer information
If you have any complaints over short
measures etc. and have no satisfaction
from the pub in question please contact
Citizens Advice on 03454 040506

Thank Yous:
Tom Abbott, Simon Ardron, Chris
Bedford, Frank Bryden, Neil Butler,
Paul Dykta, Dave Felthouse, Paul
Hewitt, Martin Perry, Dave
Tomkinson, Phil Vickers, Warwick
Printing and all our advertisers.

Articles, letters and suggestions for
the next issue gratefully received by
the Editor. The next issue of

will appear in September 2019.

Contact Us
Heart of Staffordshire branch
Branch officers [elected at the AGM on 14th May]
Chair and Pubs Officer: Frank Bryden
chair@heartofstaffordshirecamra.org.uk
Tel: 07878 704770

Treasurer: Dave Tomkinson
treasurer@heartofstaffordshirecamra.org.uk

Membership Secretary and Young Members
Officer: Jack Taylor
membership@heartofstaffordshirecamra.org.uk

Secretary: Paul Hewitt
secretary@heartofstaffordshirecamra.org.uk

Beer at Heart Editor: AndrewMurray
editor@heartofstaffordshirecamra.org.uk
Tel: 07814 864 311

Cider Officer: Kelly Porter
cider@heartofstaffordshirecamra.org.uk

Webmaster: Martin White
webmaster@heartofstaffordshirecamra.org.uk

Clubs Officer: Paul Dykta
clubs@heartofstaffordshirecamra.org.uk

The following positions are still vacant:

Social Secretary
Social Media
Publicity Officer
Public Affairs Officer

If youǯre interested in taking on a role, or joining
the committee in a general capacity, please
contact Frank Bryden, Branch Chair.

Uttoxeter & District sub-branch
Branch contact & Chair: Simon Ardron
Email: chair@uttoxetercamra.org
Website: www.uttoxetercamra.org

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.
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On the buses: 825
If youǯre in the Clifford Arms (where we
left off last time) I recommend you get the
bus as it's almost a mile to the Red Lion in
Little Haywood.
Ring the bell as soon as you see the Red

Lion on your left, and get off at the Lamb &
Flag then walk back the few yards to the
Red Lion. Itǯs a Marston's pub with the
usual range of beers, namely Wainwright,
Sunbeam, Saddle Tank and Hobgoblin
Gold, which was a fine drink. Feeling
peckish, I noticed that they now sell gyros
along with rolls to fill the void and a very
nice bar to enjoy them in.
If you do as I did then it was one pint and

onto the Lamb & Flag (thereǯs one hour
between buses). Different brews here,
usually four ales on but one went just as I
arrived, leaving Timothy Taylor's Golden
Best, Spitfire and Otter's Ale. I opted for
the Otter and was very pleased with my
choice. I was also made very welcome by
the staff (as in the last pub) and also by the
customers.
Couldn't dally so out and across the road

for the bus to Rugeley (the Stafford bus
also uses this stop, so beware). When the
bus gets to Rugeley it goes round the
Springfield estate. Ring the bell as soon as
it turns left on to Green Lane and alight at
the Spar store; behind here you will find a
row of shops with a micropub at the end.
This is the Rusty Barrel (or as my mate

keeps calling it the 'Rusty Nailǯ—well, he is
a chippy). Again a pleasant welcome and
atmosphere you come to expect from
micros. Four hand pumps on the bar,
serving two from Backyard—State of Flow
and Blonde—Blythe's Dark Horse plus
Refresher from our very own Slater's. Mine
was the Dark Horse and the best ale up to
now (dark ales win all the time, even
summer). If you fancy a change then six
real ciders are also on offer.

On leaving (I was informed that the fish
& chip shop close by is very good) turn left
back on to Green Lane. Walk to the end
and turn right, over the crossing and right
on to Sheep Fair close that runs alongside
the short dual carriageway, this should
bring you to the Vine Inn and brewery.
This is a place not to miss: five handpulls

with Bass bitter and four of their own
brews, which change quite often. On
today is Session Pale Ale, EPA, Grapefruit
IPA and a cracking Ruby Mild that at least
equalled the Dark Horse I had earlier. The
Vine also do their own flavoured gins.

Time for home left out of the Vine, turn
right at the end and you'll find yourself at
the bus station. Itǯs 15 minutes till the bus
so I nip in the back way of the Crown, two
pumps but just one ale: Tribute from St.
Austell, not overpriced and not over
impressed either; shame I only had time
for a half. Ready for dinner—should have
tried the chips.

Paul Dykta

Lamb & Flag, Little Haywood

Check WhatPub.com for opening times as
well as bus timetables as they can both
vary according to the day






