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Beer at Heart is published by the Heart of Staffordshire Branch of the Campaign 

for Real Ale (CAMRA). É CAMRA unless otherwise stated. 

 

The views expressed are those of the authors, and do not necessarily represent 

those of CAMRA, the Heart of Staffordshire Branch or the Editor 

  

Comments, articles, letters etc; 

Contact the Editor at editor@heartofstaffordshirecamra.org.uk  or  phone Julie 

on 07779 618438 

 

Beer at Heart Advertising: Mike Harker  2 Herons Close  Stafford ST17 4UF 

Mobile: 0771 747 3935  mikeharker@onetel.com   

 

If you would like a copy of this magazine posted to you 4 times a year please 

send Ã3 to Mike Harker at the above address along with your details. 

 

Trading Standards telephone 08453 303313 

 

If so here is a handy checklist of things to do:  

· Contact councillors 

· Contact your MP 

· Contact your planning authority 

· Start a petition 

· Establish an email action group 

· Send a press release 

· Hold a local meeting 

· Set up an action group- 

· Set up a group to co-ordinate the cam-

paign 

· Start a letter writing campaign 

· Collate facts to support the case 

· Publish a newspaper 

· Run a local survey 

· Contact local media 

· Enlist local celebrities 

· Find out if the pub is a listed building 

Is your local in danger of closing? 

http://uk.mc871.mail.yahoo.com/mc/compose?to=mikeharker@onetel.com
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Editorial 

So the Beer Festival is almost upon us, and this year this edition of Beer at Heart 

will also act as a programme for the festival.  So if you are reading it whilst you 

are there then I trust you are having a good time and enjoying our great range of 

beer, ciders, perries and country  wines!  For those of you reading this before the 

festival then in the centre pages are the current beer, cider and perries lists, alt-

hough these are always subject to change as we do not always get what was prom-

ised, so often have to make changes when the Beer arrives, there will be up to 

date lists at the festival.  I must just make mention to our many volunteers and 

sponsors.  We would not be able to manage without either as they both help to 

make things work as (hopefully) they should.  Talking of volunteers, all the staff 

behind the bars, and elsewhere are also volunteers and we value their time and 

effort 

A couple of other local beer festivals that are on during the summer include the 

The Sun Inn (our pub of the year)  and The Horse and Jockey in Penkridge, both 

of whom have beer festivals on the August Bank Holiday weekend.  

The  Haberdasherôs Arms  Knighton 

The Habadasherôs Arms will be holding their an-

nual Potato Club Show on the August Bank Holi-

day weekend ( 25,26,27 August). 

Also look out for their Lamp Nights, when they 

switch back to Oil Lamps which are much more 

atmospheric than electric lighting and worth mak-

ing the trip to Knighton for.  To find out exact 

dates go to their website 

www.haberdashersarms.com 

 

News 

The picture is of some of the oil lamps, more 

on their website. 
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Pub of the Year 

The Sun Inn Stafford 
 

 
The Sun has now been open for three years and has gone from strength to strength, 

while continuing to develop and improve.  

Considering that prior to purchase by Titanic the site was deemed ôunviableô by 

various óexpertsô and organisations after its  previous chequered history since the 

turn of the century.  Details can be found in my earlier article  in BAH issue 8 when  

it became Pub of the Month. Friday and Saturday nights  are very busy and 

surprisingly even Sunday nights have outstripped all expectations.  

 

The rear patio drinking and smoking area has been completed together with tidying 

the car park. The view from this area should be changing soon with the 

redevelopment of this corner of Stafford Town Centre. 

 

A number of Beer festivals have been held and last August saw a shuttle mini bus 

ferrying drinkers between The Sun and sister pub The Royal Exchange in Stone. 

The post Easter Festival 2012 featured The Whole Fleet of Titanic beers and a 

number of special brews commemorating 100 years of the fateful night when The 

Titanic sank in the Atlantic. 

 

Another August Bank holiday festival is to be held in 2012 from Friday 24th until 

Monday 27th, 

during the late 

afternoon/early 

evening of 

Saturday 25 

August  the 

presentation 

will be made to 

The Sun as 

H.o.S. Branch  

CAMRA Pub of 

the Year. 

Everyone is 

invited !!!  
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Cider Pub of the Year 

The Swan Inn Stone 

The Swan at Stone needs no introduction to real ale 

drinkers having been a consistent entry in the Good 

Beer Guide over the years and it is one of the gems 

within Staffordshire for the Cider drinkers. This 

award has been given in its second year and adds to 

the range of trophies won by the pub. Jeff and Barrie 

decided to develop the idea of selling real cider 

about 3 years ago, after customers moaned and 

groaned about the standard mass produced ciders 

usually available within most pubs, although The 

Swan had regularly sold Thatcherôs and Black Rat 

following increasing requests from customers. The 

Cider and Perry had also been selling exceptionally 

well at the annual Beer festivals with the numbers 

available increasing year on year. So a space was 

found behind the small bar and a cider fridge was 

installed, with 4 tubs and a small selection of real 

ciders in bottles to tempt the cider drinker. 

[Although most of the bottles are kept in the cellar Black Rat is usually available alongside 

Broadoak Perry, Black Dragon and Saxon ciders 

making up the other 3 spaces. Future products are 

usually at the customers suggestions so come on you 

cider drinkers make a suggestion of one you have 

enjoyed elsewhere and maybe it will appear here for 

the rest of us cider drinkers to try! Obtaining and 

sourcing the unusual ciders and perries can be a chal-

lenge but Leatherbritches Brewery in Ashbourne is a 

great help in relation to this. The trophy will be 

awarded on Thursday 12th July 2012 during the an-

nual 9 day Swan Beer and Cider Festival. The theme 

for this year is Wales and there is expected to be 

about 20 ciders from The Principality Jeff and Barrie 

welcome the continuing interest in real ciders and 

perries and are pleased to be recognised with this 

award. So donôt forget to check out the cider fridge 

on your next visit to The Swan. On my last visit I 

heard that there was the possibility of a cider week-

end later in the year. 
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The village of Derrington is situated about 2.5 miles west of Stafford Town Cen-

tre, in the shade of Stafford Castle. The millennium trail runs through the village, 

which also has a millennium garden.  

The club is situated behind the village hall [1932], in the centre of the village and 

was officially opened on 22
nd

 May 1982. When we visited  balloons and steamers 

abounded for the 30
th

 Birthday celebrations. The modern building offers a com-

fortable lounge with bar together with a rear snooker room having 2 tables. 

There is a small car park to the rear of the site.  

 

Sliding doors between the lounge and original hall can be opened to create a 

large open area for functions, dances, film shows, Zumba classes and drama 

presentations along with numerous other 

things.  

 

The building is the main community facility 

within the village which also functions as 

the village shop and post office 3 days a 

week in conjunction with a coffee shop run 

by the local Womenõs Institute . One wall 

of the lounge is an ever changing gallery 

of local Artist works, some of which are 

available to be purchased.  

 

The club is non -profit making, all money is 

re -invested in the building, for repairs and upgrading or the purchase of new fa-

cilities.  

 

Real Ale sales have developed from small beginnings ( Greenall Whitley at 50p a 

pint, served by volunteers ) over the last few years, and there are now 3 hand 

pulls on the bar with regularly changing ales from all areas. Sharps Doom Bar 

and Holdenõs Golden Glow are confirmed favourites. 

Card carrying Camra members are most welcome, as are casual guests. Howev-

er there are some celebration discounts on the membership this year.  

 

The club of the year presentation will be made  at the Social Club on   Saturday 

11
th

 August at 8 -8.30 pm.  Everybody most welcome.  

Normal opening times : - Mon - Thurs 18.00 - 23.30, Fri 17.00 - 23.30, Sat 

14.00 - 23.30, Sun 12.00 - 23.00, or see club website for other information.  

NB 

Club of the Year 

Derrington Social Club 
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THE RAILWAY INN 

 

CASTLE STREET 

STAFFORD 

01785 607057 

 

Tradition Public House  

Bass, London Pride, and rotating guest ales 

 

Sky Sports 

Beer Garden 

 

Relaxed friendly atmosphere 

Close to the Railway Station 

 

Opening Times: 

MondayðThursday    5ðclose 

FridayðSunday        12ðclose 

 

Also try our other Pub 

The Lamb Inn  Broad Eye 

THE LAMB INN 
 

BROAD EYE 

STAFFORD 

01785-603902 

 

Traditional Public House offering Award 

Winning Cask Ales 

(Bombardier, London Pride, and two Guest 

Ales from the Finest Cask Range) 

 

Cask Marque Accredited 

 

Car parking Available 

Local to Public transport, Town Centre 

Amenities and Lorry Park 

Sporting Events Covered (3 TVs) 

Relaxed Friendly atmosphere 

Welcoming Customers Old and New 

Also try our other PubðThe Railway in 

Castle Street 

ROYAL OAK  

 

High Street  

Church Eaton  

ST20 0AJ  

01785 823078  

www.royaloakchurcheaton.co.uk  

 

Mark Stockhall invites you to visit the 

Royal Oak.  

 CAMRA Good Beer Guide listed for  

6 years   

Banks's Bitter and three guest ales.   

Food available:  

6-9 Tuesday ð Friday  

12 -3 & 6 -9 Saturday  

12 -3 Sunday  

Opening hours:  

5-11:30 Monday ð Friday  

12 -11:30 Saturday  

12 -9:30 Sunday  

The Anchor  

High Offley 

 

Very Advanced Notice. 

 

Carol Singing this 

Christmas 

 

Will be on  

 

23 December 2012 

 

http://www.royaloakchurcheaton.co.uk
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This year food at the beer festival will be provided by The Swan  Stafford, part of 

the Lewis Partnership. 

 

They will be offering a  wide range of  hot and cold food, including deli platters, 

burgers, paella, cheeseboards  and salad boxes.  There will be something their for 

everyone, including vegetarians. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

{ǘŀũƻǊŘ wƻŀŘΣ ²ŜǎǘƻƴΣ {ǘŀũƻǊŘ 
{ǘŀũƻǊŘǎƘƛǊŜ 
{¢му лI¢ 

¢ŜƭŜǇƘƻƴŜΥ лмууф нтлнус 

¶ ¢ǊŀŘƛǝƻƴŀƭ CŀƳƛƭȅ wǳƴ tǳō 

¶ !ǿŀǊŘ ²ƛƴƴƛƴƎ /ŀǎƪ !ƭŜǎ 

¶ DƻƻŘ ōŜŜǊ DǳƛŘŜ нлмм 

¶ IƻƳŜ /ƻƻƪŜŘ CƻƻŘ 

¶ [ŀǊƎŜ /ƻƴǎŜǊǾŀǘƻǊȅ wŜǎǘŀǳǊŀƴǘ 

¶ [ŀǊƎŜ .ŜŜǊ DŀǊŘŜƴ ŀƴŘ /ŀǊ tŀǊƪ 

¶ .ǳũŜǘ /ŀǘŜǊƛƴƎ ŦƻǊ мрлҌ 

¶ vǳƛȊ bƛƎƘǘ 9ǾŜǊȅ {ǳƴŘŀȅ 

 /ŀǎƘ tǊƛȊŜ ƻŦ ǳǇ ǘƻ ϻнлл 

²Ƙȅ ƴƻǘ ǇƻǇ ƛƴ ϧ ǘŀǎǘŜ ƻǳǊ ŎǳǊǊŜƴǘ DǳŜǎǘ 
!ƭŜǎ ΦΦΦΦΦΦΦΦƘŜƭǇƛƴƎ ǘƻ ǎǳǇǇƻǊǘ aƛŎǊƻ .ǊŜǿŜǊƛŜǎΗ 

Beer Festival Food 
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Peel Terrace, Stafforf 

01785 246562 

 
 
 
 
 
 
 

Darts, Poker & Crib 
Sky Sports 
Beer garden 

Cask ales served 

 
 

Wolverhampton Rd , Stafford  
01785 251717 

 
 

 

 

 

Family pub 

Friendly atmosphere 
Good food served daily 

Live entertainment 

Sky sports, Pool  

 
 

Warm atmosphere awaits all 
Sky Sports 

Pool & Darts 

Marston Rd , Stafford  
01785 246624 

Good range of cask ales 
Food served daily 

Sky Sports 
Pool & Darts 

Weston Rd , Stafford  
 01785 214762 
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GREYHOUND 

COUNTY ROAD ï STAFFORD 
01785 222432 

 

 CAMRA BRANCH PUB OF THE YEAR 2009 

 

· 8 REAL ALES AVAILABLE 

· QUIZ NIGHT TUESDAY EVENING 

· MEET THE BREWER NIGHTS 

· SKY & ESPN SPORTS 

· 3D HD TV 

 

 OPENING TIMES: 4pm ï 1130pm Monday ï Thursday 

3pm ï Midnight Friday 

Noon ï Midnight Saturday 

Noon ï 11pm Sunday 

 

 STEVE & BONITA LOOK FORWARD TO YOUR VISIT 

8ð30ish? Enjoy real ale? join Heart of Staffordshire Young CAMRA  

Facebook Page. 
 

Who are we?  We are a group of people who are under 30 who enjoy real ale and cider.  

We like to get together once a month or so and try out new pubs in different areas, and 

enjoy some fun and good conversation. We are also passionate about promoting real ales, 

supporting local pubs and campaigning.  We would like to have enough members to ar-

range pub crawls, especially with neighbouring branches, go on brewery visits and gener-

ally have a good time.  We are planning a pub 

crawl round Stone in the near future . 

 

All our forthcoming events can be found on our 

Facebook page Heart of Staffordshire  Young 

CAMRA.  We now have a twitter account as well 

@HOSyoungcamra.  All our future events will 

be posted on both of these 

 

  

Heart of Staffordshire Young CAMRA 
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Pub, Cafe, Restaurant 

26 Crabbery Street Stafford, ST16 2BA 
Www.staffordalehouse.com 01785 226108 

....youõll love it 
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SLATERôS BREWERY 

 

I visited Slater's Brewery and spoke with the Managing Director, Andrew Slater. 

Queen Bee is being brewed in small batches for 'craft pubs'. 'Monkey Magic' has 

been available throughout May. 'Diamond Jubilee' is also being produced. They will 

soon be brewing a football beer 'Golden Glory' to coincide with the European Cup. 

Andrew expects more pubs to order 'Diamond Jubilee' nearer to the day. Bottled 

(Brewery Conditioned) beers are selling well; new outlets include 80 additional Co-

op Stores. 'Top Totty' is still the best seller; three (full size) brews are done every 

Month. 'Premium' is brewed in two (full size) brews monthly. Andrew is trying out 

different hops, to produce beers with varying flavours. 'Diamond Jubilee' was 

brewed using traditional English hops; 'Olympics' and óWestern' will use different 

hops. The brewery is running at two thirds capacity. Beers are being supplied to 

Wetherspoon Stafford pubs; Butler Bell, and Queen Bee to the 'Picture House'. An-

drew is also planning trial brews using various malts.  

Mike Harker  

Slaters Brewery News 

 

I have recently taken on the role óCider Officerô and am hoping to meet with fellow 

cider drinkers in the coming months. 

 

We do not currently have a Cider Producer in our Branch Area, but we do have some 

great pubs selling óREAL CIDERô; notable ones are our Cider Pub of the Year 2011 -

The Swan at Whiston, The Sun, Joxer Bradyôs and the Spittal Brook in Stafford; The 

Green Man at Milwich; The Horse and Jockey in Penkridge and our 2012 Cider Pub 

of the Year in Stone ï The Swan Inn. 

 

We will be making presentation of the 2012 Cider Pub of the Year to The Swan Inn, 

Stone on 12th July. Why not come along and enjoy a half or three of the Real Stuff!? 

 

Give me a call, or write to me if you find other pubs selling APPLE Approved Ciders 

ï Mike Harker 0771 747 3935 mikeharker@onetel.com 

Apples and Pears 

mailto:mikeharker@onetel.com
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"The Old Bramshall Inn, where's that?", "In Bramshall", "Helpful, where's Bramshall?" For 
those of you who don't know, it is on the B5027 between Stone & Uttoxeter about 3 miles 

from Uttoxeter and the pub is well worth finding. 

Parts of the building may date to the 17th century but there have been numerous alterations 

and extensions since then. The building became a pub in the 1830s and the first licence was 

John Perkin who was also a butcher, hence the original name of the pub, the Butchers Arms. 

John died in 1844 but members of the family were licencees until the late 20th century.  The 

name was changed to the Old Bramshall Inn a few years ago. 

Justin Kelly took over the pub in 2010 and has revitalised it. There is always a warm and 

welcoming atmosphere. Doorways have been turned into arches so that there is a flow 

between the rooms and there are drinking and restaurant areas but they are not rigidly fixed 

and can flow into each other as needed. 

There are five handpumps on the bar, usually dispensing the likes of Timothy Taylor's 

Landlord, Marston's Pedigree and beers from local brewers Slater's & Titanic.  The beers are 

always in first class condition, and served by enthusiastic & friendly staff. 

If you need any other reason than the beer for going to the pub then try the food.  The menu is 

interesting and the food is tasty.  Wherever locally sourced food is used. The portions will 

satisfy anyone, no nouvelle cuisine sizes here. Food is available lunchtimes and evenings 

including a traditional Sunday lunch. 

There are themed evenings, in addition to the usual menu Monday is Chefôs Grill Night,  

Tuesday  Quiz Night,  Wednesday Seafood Night,  Thursday Simply Chicken Evening and 

Sunday - Roasts & Sunday Specials.  There are also special evenings, in the near future, 

Friday 5th August Chef McBrides Italian 

extravaganza and Friday 12th August Mexican 

fiesta. 

Sunday night is also acoustic night with local 

performers such as the brilliant Moneypennies 

Whether it be a light snack at lunchtime, a full 

evening ¨ la carte meal or simply a drink with 

friends - The Old Bramshall Inn provides it all 

with warmth & friendliness 

The Old Bramshall Inn, Stone Road, 

Bramshall, Staffordshire, ST14 5BG. 01889 

563 634  

Presentation 6 September at 9pm. 

web:  http://www.bramshallinn.co.uk     email:  Pub@bramshallinn.co.uk 

Pub of the Month  September 

Old Bramshall InnðBramshall 
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5th Stafford Beer Festival 

Beer Festival Organisers Welcome 
 
Hello and welcome to the 5th Heart of Staffordshire CAMRA Beer Festival.   We 
have returned to Blessed William High School which, for those who were able to 
come to the first two festivals is definitely several degrees cooler than the Gate-
house.  With plenty of outside drinking space - it doesnôt get much better! 
It is great to have so many fantastic breweries in the area, all of whom are repre-
sented at the festival, along with many beers from further afield. We will be selling 
1/3 pints again as well as halves, this proved to be perfect last year for sampling a 
wider range of beers.  If you are new to ales or the choice on offer is prov-
ing bewildering why not go to the tasting table or speak to anyone behind the bars. 
They all have a vast knowledge of the ales on offer and will happily talk you 
through the beers.  Why not challenge them to find a beer that is just to your taste, 
whether it's a smooth IPA, a fruity raspberry beer or a rich chocolaty stout I'm sure 
you won't be disappointed? 
Don't miss out on our hugely popular range of cider, perries and country wines, we 
sold everything we had last year so have increased the range this year.  Iôm sure 
we will sell out again.  
As this is only my second go as festival organiser, it would be great to hear your 
thoughts and feedback on the festival.   Please let us know anything you've partic-
ularly enjoyed and similarly anything you didnôt. We would also appreciate to hear 
ideas on anything you would like us to introduce next year. 
A thank you as well to our many advertisers and barrel sponsors for their much 
appreciated support towards the many aspects of the festival.  
Our food this year is provided by the Lewis Group, who are going to offer a varied 
and delicious sounding range to cover all tastes, including vegetarians 
This festival, as with all CAMRA festivals, would not be possible without the tre-
mendous time and effort given freely by our numerous volunteers. I would like to 
take the opportunity to thank you all for your continued dedication and support. 
Cheers, 
David Clark 
Festival Organiser 

Entertainment 

Friday Evening (3 Aug) .44 Pistols (Rhythm and Blues)/Dan Walsh (Banjo Man) 

 

Saturday Aftenoon (4 Aug) Blackwell Concert band 

 

Saturday Evening (4 Aug) Martin Heath (Rhythm and Blues and Rock Covers) 
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Brewery Beer ABV Desc 

Backyard 
Brewhouse 

TBC   Try it & ee 

Backyard 
Brewhouse 

The Hoard 3.8 Golden straw coloured bitter. Brewed to mark the 
discovery of the "Staffordshire Hoard" 

Bathams Best Bitter 4.3 A straw coloured beer, initially sweet, but a dry, hoppy 
taste soon predominates 

Beartown Bear Ass 4.0 Ruby red, malty bitter with a fruity flavour, going on to 
end with a dry bitterness. 

Beartown Peach Melbear 4.4 Pulpy peach and delightful hop bitterness which lin-
gers long into the finish 

Beowulf Beorma 3.9 Wonderfully balanced with its malty hint of fruit giving 
way to a delightful bitterness 

Beowulf Dark Raven 4.7 An excellent black strong mild packed full of malty 
flavours. 

Black Country Endless Summer 4.1 A light refreshing pale brown bitter with a well bal-
anced aroma of malt, hops and fruit 

Blythe Staffie 4.4 Gentle bitter start then a fresh fruity tang before hops 
give a long bitter finish 

Blythe Palmers Poison 4.7 Malt and caramel are the first  note of this mid-brown 
beer. Liquorice develops; hoppy, with a long, bitter 
finish 

Blythe Johnsonôs 5.2 Black with a thick head. Hoppy and full bodied with a 
lingering bitterness. 

Burton Bridge Thomas Sykes 10.0 A complex blend of fruit, the aroma has fruit, sherry, 
malt, whiskey, plum pudding 

Burton Old 
Cottage 

Cloughyôs Clout 4.7 A dark chestnut coloured ale with a subtle fruit and 
hop flavour. A new and exciting ale. 

Enville Czechmate Saaz 4.2 A light fruity beer with a dryness which confirms it as a 
Czechoslovakian-style beer 

Enville Ginger Beer 4.6 A memorable, stout-like beer with a distinctive taste of 
ginger and lurking hints of honey. 

Holdens Black Country Mild 3.7 A bold chestnut-red mild with nutty biscuit notes with a 
delicious hint of chocolate. 

Holdens Black Country Bitter 5.1 An amber premium beer with malty overtones and a 
bitter sweet full bodied taste. 

Ironbridge Foundry Gold 4.5 A smooth golden ale with a refreshing hop character 

Ironbridge Heritage Mild 5.5 Malty, full bodied and strong; the way milds used to be 

Joules Blonde 3.8 Light, refreshing and subtle, a perfectly balanced con-
tinental style blonde beer. 

This Beer List was correct at the time of Going to Press (End of June).  Changes 

may be made by the breweries subsequent to this 

LocAle 
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Joules Pale Ale 4.1 A really crisp English pale ale with a pleasant bitter finish. 

Joules Slumbering Monk 4.5 Full bodied with deep, malty and nutty fullness. 

Kinver Crystal 4.5 Light and bitter 

Kinver Half Centurion 5.0 Brewed to celebrate the 50th birthdays of both founders. 
A premium pale bitter. 

Lymestone Lymestone Cowboy 4.2 A refreshing red beer made with Amarillo hops 

Lymestone Seven Stone Weak-
ling 

4.7 Lightly tanned copper coloured beer with a perfect body. 

Lymestone Einstein 5.0 Gentle biscuit malts and fresh Hersbrucker hops seduce 
the palate 

Lymestone Stone the Crows 5.4 A rich red to black beer. Chewy fruit flavours give way to 
a deep lingering bitterness. 

Morton Essington Penkside 
Pale 

3.6 A pale Summer ale. 

Morton Jelly Roll 4.2 A golden coloured beer with a slight haze, the taste is 
fruity and a little sweet. 

Morton Scottish Maiden 4.6 Malty premium bitter 

Peakstones 
Rock 

Pugins Gold 4.0 A light golden coloured beer made with lager malt and 
Styrian hops giving it a citrus bite 

Peakstones 
Rock 

Black Hole 4.8 A dark bitter, brewed with chocolate malt giving it plenty 
of body and flavour without heaviness 

Peakstones 
Rock 

Oblivion 5.5 A golden coloured beer with plenty of body. A good citrus 
flavour 

Quartz Blonde 3.8 A fresh, fruity tasting light beer with a continental hop 
finish 

Sarah 
Hughes 

Dark Ruby Mild 6.0 A strong, very deep ruby beer, with a well balanced fruit 
and hops flavour. 

Shires OBJ (O Be Joyful!) 4.2 Straw coloured bitter brewed with Fuggles hops for full 
flavour and a suggestion of wheat 

Shires Severn Gorgeous 4.8 A light bodied ale with full hop bitterness. 

Slaters Queen Bee 4.2 An amber coloured beer brewed using a local 
honey supplier. A real taste of an English sum-
mer.  

Shires Summer Classic 4.3 Seasonal pale and refreshing beer with a hoppy charac-
ter. 

Slaters Premium 4.4 Rich amber coloured beer with hints of caramel, 
malt and a complex fruit hop aroma developing 
into a bitter finish and balancing the well rounded 
ómaltyô mouth feel. 

Slaters TBC   Try it & see 

Slaters Top Totty 4.0 A stunning blonde beer full bodied with a voluptuous hop 
aroma. 
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Brewery Beer AB
V 

Desc 

ABC Goldilocks 4.4 A crisp, refreshing, pale golden ale with a hint of 
sweetness and dry, fruity finish 

Bollington Bollington Nights 3.9 A smooth dark ale with a light flavour and aroma, but 
a definite bitterness. 

Bewdley Old School Bitter 3.8 A ful bodied, traditional flavour with hoppy finish 

Bewdley William Mucklow's 
Dark Mild 

6.0 Brewed using maris otter, crystal and chocolate malt, 
fuggels and goldings hops. 

Cheddar Ales George Best Bitter 4.0 Brewed using Maris Otter and Crystal malts with a 
blend of English hops. A clean bitter taste with warm 
malt flavours. 

Derby Brewing Quint Essential 5.8 Complex and well rounded with extraordinary fruit and 
citrus flavours. 

Dowbridge Acris 3.8 Classic session bitter, packed with flavour. Dry 
hopped with Goldings. 

Goffs Jouster 4.0 A drinkable, tawny coloured ale, with a light hoppi-
ness 

Hop Back Summer Lightening 5.0 An extremely pleasant bitter, straw coloured beer with 
a terrific fresh, hoppy aroma. 

Lancaster Blonde 4.1 A vivid golden bitter with an initial bitterness followed 
by a long dry finish 

Lancaster Red 4.9 A ruby red beer offering a robust malt-dominated 
body finished with a  bitter note 

Liverpool Or-
ganic 

24 Carat Gold 4.2 A smooth luxurious ale with and orange citrus finish 

Liverpool Or-
ganic 

William Roscoe 4.5 A light floral bitter 

Marble W90 3.7 An excellent hoppy session beer. Great citric taste 

Marble Manchester 4.2 A straw coloured ale, sharp and well hopped 

Navigation Pale Ale 3.9 Pale straw, well hopped, a refreshing sharp finish 

Titanic Cappuccino Stout 4.5 This fabulous beer combines the original dry Titanic 
Stout with the flavours of smooth cappuccino. 

Titanic Plum Porter 4.9 This beer is dark, strong and well rounded; with natu-
ral plum flavouring. 

Titanic Pier 54 5.4 The intended berth for the Titanic in New York, Pier 54 
still stands today. The beer is red and with a malty 
foretaste, then the American hops come crashing 
through. 

Townhouse Cascade 4.3 Cloudy Wheat Beer 

Townhouse Audley Gold 4.5 Golden in colour, fresh tasting with a bitter finish; 

Worthington Red Shield 4.2 A light, blond ale with a light biscuity backdrop to the 
taste. 

National-
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Cider 

 
Perry 

  
 

    Type ABV 

Broadoak Moonshine Clutton Hill, Somerset Med Sweet 7.5 

Burrow Hill Kingsbury Episcopi, Somerset Med Dry  6.0 

Gwatkins Stoke Red Abbey Dore, Herefordshire Sweet 7.5 

Gwatkins Foxwhelp Abbey Dore, Herefordshire Dry 7.5 

Gwynt y Ddraig Black Dragon Pontypridd, Glamorgan Medium 7.2 

Malvern Magic Swinmore Trumpet, Herefordshire Medium 6.5 

Newton Court Leominster, Herefordshire Med Sweet 7.0 

Parsons Choice West Lyng, Somerset Medium 6.0 

Rich Watchfield, Somerset Sweet 6.0 

Swallowfields Hope Mansell, Herefordshire Medium 6.0 

Three Cats Morley, Derbyshire Sweet 6.7 

Westcroft Janets Jungle Juice Brent Knoll, Somerset Medium 6.0 

Broadoak Clutton Hill, Somerset Sweet 7.5 

Hecks Blakeney Red Street, Somerset Med Sweet 6.0 

Olivers Ocle Pychard, Herefordshire Med Dry 6.0 

Ross-on Wye Cider & Perry Co Peterstow, Herefordshire Medium 6.0% 

Oakhams Endless Summer 3.4 This light, refreshing summer beer starts with a fruity taste 
before a wave of grapefruit and bitterness hits you 

Oakhams Citra 4.2 A light refreshing beer with pungent fruit aromas leading to 
a dry, bitter finish 

Purple Moose Snowdonia Ale 3.6 A delightfully refreshing pale ale brewed with Pale and 
Crystal malt with a delicate combination of Pioneer, Styrian 
Goldings and Lubelski hops 

Purple Moose Dark Side of the 
Moose 

4.6 A delicious dark ale with a deep malt flavour and a fruity 
bitterness.. 

Slaughter-
house 

Saddleback Best 
Bitter 

3.8 An amber coloured converstional bitter with a distinctive 
ñChallengerò hop flavour 

Stonehenge Pig Swill 4.0 A full bodied, warm amber coloured beer, not so bitter, but 
rich in hop aroma which gives the beer a delightful after-
taste. 

Thornbridge Jaipur IPA 5.9 Well balanced IPA with fruit flavours, a slight sweetness 
with a following bitter finish 

Weatheroak Light Oak 3.6 Light and refreshing with a citrus finish. 
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Country Wines 
  Apricot      Strawberry 

  Black Beer and Raisin    Sloe 

  Blackberry      Plum 

  Cherry       Mead 

  Damson      Ginger 

  Elderberry      Elderflower 

Thank you to our sponsors 

Centra Stage 

Weston Road Fish Bar 

Mr R Flood 

Old Bramshall Inn, Bramshall, Uttoxeter 

Sovereign Car Centre, Sta Albans business park 

Greyhound, Stafford 

Star Inn, Copmere End 

Bell Inn, Eccleshall 

Labour in Vain, Yarnfield 

Sandon Road Motors, Stafford 

Slaters. 

 

And this is with 6 weeks to go, further sponsors will appear on our website, facebook and  

twitter. 

For the latest information about the Beer Festival go to: 

 

Beer Festival Website: 

http://www.staffordbeerfestival.org 

Like us on Facebook 

Search for Stafford Beer Festival 

Follow us on Twitter 

@staffsBeerFest 

 

If you are interested in working at our festival then contact our staffing officer  

staffing@heartofstaffordshirecamra.org.uk 

Look forward to seeing you all there.. 
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Pub of the MonthðOctober 

Greyhound Burston 

The Greyhound at Burston is a traditional pub that has been run by the Jordan 
family for over fifty years.  It is signposted off the A51 between Stone and Sandon 
and is a 10 minute walk from the Trent & Mersey Canal at Bridge 86. 

The long, low, white painted building fronts onto the road with a large car park to 
the side. Outside, at the back, you will find a spacious beer garden, farmland with 
animals to entertain the children and a small touring caravan site. 

Enter the pub by the main entrance from the car park and you will find yourself in 
a small area with a pool table.  Beyond that is the bar area and you will find three 
handpumps on the bar, the beer range varies but may well include offerings from 
local breweries such as Lymestone or Titanic - and the beer is always in good 
condition. 

To the left of the bar you pass round to the restaurant area which is on two levels.  
For as long as I can remember the Greyhound has been serving good food as well 
as good beer.  The menu includes traditional English food as well as some oriental 
and pasta dishes. 

The pub is run by Alan & Peter Jordan who provide a friendly welcome good hos-
pitality in a traditional country inn. 

Open: Mon ï Fri 11-30am-3pm and 6pm-11pm, All day Saturday & Sunday from 
12-00pm 

Food available: Mon ï Sat 12-00pm to 2-30pm  & 6-00pm to 9-00pm, All day Sun-
days. 

Presentation: 9pm on Thursday 
4 October 

The Greyhound Inn, Burston 
Lane, Burston, Stafford, ST18 
0DR 
phone: 01889 508263      e-
mail: greyhound-
burston@gmx.com 
website: 
http://greyhoundburston.com/ 
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Shugborough Brewery commenced regular once-weekly brewing for the Staf-

fordshire County Museum visitor season on 16th March. Titanic Brewery of 

Burslem are again controlling the operations by supplying the dry goods, em-

ploying the brewing staff and for sales. The brewing staff are the same museum 

guides who have done the brewing for the last two years, namely Roger Silk and 

Mel Newman, though other guides may stand in during the season. The regular 

beers will be Mi' Lady's Fancy (4.5% abv) and Lordship's Own (5%), aka "lords 

and ladies", plus older revived recipes and one-off special commissions. 

 

Gene Bailey 

The Swan Inn StoneThe Swan Inn StoneThe Swan Inn Stone   

Real AleReal AleReal Ale   
9 CASK ALE PUMPS FEATURING JJJOHNOHNOHN   JJJOULESOULESOULES   

& & & SONSSONSSONS   OLD PRIORY AND LYMESTONELYMESTONELYMESTONE   ALES 

Real Music Real Music Real Music    
EVERY WEDNESDAY,  

THURSDAY AND SATURDAY 

Annual Beer Festival 7thAnnual Beer Festival 7thAnnual Beer Festival 7th---15th JULY 15th JULY 15th JULY 

2012 2012 2012 . . .    
 

Heart of Staffordshire CAMRA Pub of the Year 

2010 

 

Real PeopleReal PeopleReal People   
FRIENDLY, WELCOMING ATMOS-

PHERE.  

Winners of BEST BAR NONE 2010 

Swan Inn Pale April 

10 ales voted by you throughout April  

Thatôs YOUR FAVOURITE ALE ALL 

MONTH 

10% Discount  

on all Cask Ales and Traditional Ciders to 

CAMRA Members with valid member card 

ALL DAY EVERY DAY!!! 

Shugborough Brewery 
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