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Editorial  

Beer at Heart is published by the Heart of Staffordshire Branch of the Campaign for Real 
Ale (CAMRA). © CAMRA unless otherwise stated. 

 
The views expressed are those of the authors, and do not necessarily represent those of 
CAMRA, the Heart of Staffordshire Branch or the Editor 

  

Comments, articles, letters etc; 
Contact the Editor at editor@heartofstaffordshirecamra.org.uk  or  phone Julie on 07779 

618438 
 
Beer at Heart Advertising: Mike Harker  2 Herons Close  Stafford ST17 4UF Mobile: 

0771 747 3935  mikeharker@onetel.com   
 

Web Site www.heartofstaffordshirecamra.org.uk  
 
If you would like a copy of this magazine posted to you 4 times a year please send £3 to 

Mike Harker at the above address along with your details. 

 

Trading Standards telephone 08453 303313 

Happy New Year, and I will start the new year with good news of pubs re-opening in the 

areaðyou will find more information on some of these pubs inside this publication!   

The George and Dragon has re-opened at Meaford, The Dog and Partridge at Marching-

ton and the Hollybush at Seighford.  There is a new landlord settling in at The Spittle 

Brook and the people of Hilderstone are trying to save their pub, The Roebuck, with a 

community buy out.  Please try to visit these pubs and give them your support. 

 

As we go to press plans are beginning to be laid for our 6th Stafford Beer Festival.  Af-

ter the success of the 5th Beer Festival we are hoping to make the next one bigger and 

better than ever.  Watch this space for further details which will hopefully be ready for 

the next issue of Beer at Heart due out on 1st of April! 

 

If you are a CAMRA Member and reading this before the end of January then now is 

the time to vote for our 2014 Good Beer Guide Entries.  It is quite easy to do this, go to 

our website www.heartofstaffordshirecamra.org.uk on the front page there is a mes-

sage inviting you to vote, click on ôclick hereô and the list will come up.  You can vote 

for up to 24 of the listed pubs, the only thing you need for your votes to count is your 

CAMRA membership number.  Please vote, this is your chance to influence which pubs 

go in the Good Beer Guide for 2014. 

http://uk.mc871.mail.yahoo.com/mc/compose?to=mikeharker@onetel.com
http://www.heartofstaffordshirecamra.org.uk
http://www.heartofstaffordshirecamra.org.uk
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Pub of the Month - February  

The Plough - Uttoxeter  

 
 The Plough had been closed for some time when Jackie and David Jones took it over in 

May 2011.  They opened the door and found water flowing across the floor, the water sup-

ply had been turned back on for them but no-one had realised that a pipe had burst while 

the pub was closed.  Even without that the pub was looking rather tired and battered. But 

no longer. Jackie and Dave have transformed the Plough into a warm, comfortable, wel-

coming pub that serves the community. 

 

Dave is proud of  his beers and keeps them in good condition, the pub is Cask Marque ac-

credited and he has won awards from Punch for his cellarmanship.  The usual beer range is 

Doombar, Bass, Pedigree and Bombadier, while a fifth handpump sometimes serves a 

guest beer. 

 

In addition to the two bars there is a restaurant with an extensive menu of good home-

cooked food, including a lot of pub favourites, and Sunday lunch with a choice of meats 

with all the trimmings.  

 

The pub has darts and crib teams while the Plough Football Club is based at the pub and 

their results are posted on the pub's facebook page.  There are regular quiz nights and also 

live music. 

 

The beer garden is dog and child friendly, with room for kids to run around and climb, and 

for parents to relax with a meal and drinks whilst keeping their eye on them. 

 

If you want to enjoy a good pint, and possibly a meal as well, in a friendly, relaxed atmos-

phere then give the Plough a try. 

 

The Plough, Blounts Green, Stafford Road, 

Uttoxeter, ST14 8DW 

tel: 01889 562 381     web page: 

http://www.theploughuttoxeter.co.uk 

Open: Mon/ Tues 5pm-11pm; Wed/Thurs 12 - 

2.30, 5.00 - 11.00; Fri/Sat 12 - 12; Sun 12 - 11 

 

The presentation will be made on Thursday 7 

February 2013 
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Pub of the Month - March  

The Crown - Hyde Lea  

Owned by Enterprise Inns, óThe Crownô has been run by Chris Lee & Matthew Bailey since 

re-opening in November 2009. In these three years it has risen from obscurity to become the 

thriving Community Pub we have today. It is well supported by the residents of Hyde Lea, 

and by visitors. Regular beers on offer are Holdenôs Golden Glow, Green King Abbott Ale, 

Banksôs Bitter; and an additional ale from the óEnterprise Inns Listô. For cider drinkers, 

Westonôs Old Rosie is always available. 

 

During my visit I spoke with local historian Stephen Pitt, who has a mine of information 

about Hyde Lea, and its Pubs. The first landlord was John Haywood (1861-1873); followed 

by Edward Bishop, Edward Taylor, John Fras Preece, Edward Orbrey, Celia Annie Lockley, 

Elizabeth Taylor, William Henry Hill, Mrs Annie Connolley, William Maddox, Edith 

Maddox/Hagget, Bertie Allen Lockley, Sidney Thomas Askey, Harold Roffe, Anthony Pat-

rick Kaine, Steve Ford, Seamus Davies, Mick Green, Harry Webb, Keith Hayes, Brian 

Watts & Adele Hill, Ben & Isobel Triance, Anthony & Sheryl Pinches, Brian Watts, Chris-

tine Keats, Dan & Betty Forbes. The pub was open from 1861 until 2003 when it closed. It 

re-opened in Spring 2004 when Wayne & Jenny Massey became the licensees followed by 

Roger Corbett & Sue Checketts who ran the pub until its closure on 16th September 2009. 

Two months later it re-opened with Chris & Matthew at the helm; long may their tenure 

continue! 

 

Food is available Friday 

& Saturday 12-9pm, and 

12-4pm Sundays. Open-

ing hours are 4pm ï Mid-

night Monday ï Thurs-

day, and 12-Midnight 

Friday, Saturday & Sun-

day. 

 

The Pub of the Month 

Trophy and certificate 

will be presented at 9pm 

Thursday 7th March; 

come along and celebrate 

this success story! 

 

Mike Harker ï additional information from Stephen Pitt. 
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Now owned by Punch Taverns, The Bear & Pheasant, 15 Friars Terrace, Stafford, has 

become a óTown Pubô renowned for the excellence of its beers. 

 

Eddie Woodcock has been licensee for 5 years; he currently sells three regular ales ï 

Courage Directors, Green King Abbott Ale, and St.Austell Tribute. There are also three 

óguest alesô selected by customers from the óFinest Caskô listings. The pub also hosts 

Pool, Darts, and Dominoes Teams, as well as running a traditional pub quiz. 

 

I have spoken with Art Chatfield about the Bear & Pheasant which opened as óThe Pheas-

ant Innô in 1862. Ales from óAllen & Sonsô were supplied until 1891; Buntings 

(Uttoxeter) followed, until being taken over by Parkers (Burslem). Parkers Brewery was 

sold to Ind Coope (later becoming Allied Brewers). A licensee for many years, Sid Tom-

kinson, was also a milk roundsman; regulars were purported to ask for milk in the pub to 

wind Sid up; he responded by having bottles of milk available in the pub. 

 

Eddie Woodcock also runs óThe Grapesô, an excellent venue for live music, and visitors 

regularly meet at óThe Bear & Pheasantô before walking to óThe Grapesô; an incentive is 

the offer of free admission to the Grapes, when purchasing three pints in the Bear. The 

Grapes is open every evening except Mondays. 

 

Pub meals are avail-

able from the Bear 

& Pheasant at 

lunchtimes, and 

special nights are 

being considered. It 

is open from 12-12 

every day, so why 

not drop in for a 

superb pint! 

 

We will be present-

ing the Trophy and 

Certificate, Thurs-

day 4th April at 9pm 

ï it should be a 

great night! 

 

Mike Harker ï additional information from Art Chatfield. 

Pub of the Month - April  

Bear and Pheasant - Stafford  
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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  

 

 

 

 

 

 

 

 

 

 

 

 

 

Stafford Road, Weston, Stafford 
Staffordshire 

ST18 0HT 
Telephone: 01889 270286 

¶ Traditional Family Run Pub 

¶ Award Winning Cask Ales 

¶ Good beer Guide 2011 

¶ Home Cooked Food 

¶ Large Conservatory Restaurant 

¶ Large Beer Garden and Car Park 

¶ Buffet Catering for 150+ 

¶ Quiz Night Every Sunday 

 Cash Prize of up to £200 

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

The Horse and Jockey 

Market Street  Penkridge 

01785 712779 

 

 Traditional Real Ale Pub 

(Five rotated real ales) 

(Two real ciders) 

Real Log Fires in both Bars. 

 

Food Served 

(12-7:30 Monday-Friday 

                12-4 Saturday) 

With home made chips 

5 Star Food Rating 

 

CASK MARQUE awarded 

 

Karaoke - Friday and Saturday in the 

Bar 

http://www.royaloakchurcheaton.co.uk
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Heart of Staffordshire Follow the Bear -  
The 2012 Trevor Edwards Award Presentation . 

Beartown Breweryôs Peach Melbear won the prestigious Trevor Edwards award as best 

beer at our annual beer festival, so a trip to Congleton (or Beartown ï so called because as 

legend has it the town bought a bear instead of a bible) was arranged to present the award, 

this is what happenedé 

The trip began with some confusion at the brewery as they expected six people rather 

than the 22 that actually arrived (a few comments of organizing piss ups in brewerys were 

noted), thankfully the brewery was able to cope. A polypin of Bearly Literate (a Golden 

pale ale) was barely (!) enough to satisfy the thirsty hordes but a whistle stop tour of the 

neat 30 barrel plant was followed by the 1st pub of the day, The Beartown Tap - which as 

you might expect is the Beartown brewery tap. Food was provided (for the original six :-)

and after ordering a beer it was time for the award presentation for Peach Melbear, which 

beat 78 other beers, including perennial favourites  and the last two winners Batham's 

Best Bitter and Sarah Hughes Dark Ruby. With the formalities out of the way it was time 

to sample some more of the Beartown beers; the winning beer wasnôt available although 

another award winner was, the rather excellent Wojtek (Gold medal for the Worldôs best 

bitter over 5%). As with all Beartown beers the name is bear related - Wojtek was a 500lb 

Syrian Bear who served in WW2 alongside a unit of Polish soldiers. Also available were 

Full Bodied Red Bear (from their single hop range, a ruby read ale brewed using Cascade 

hops) and Ginger Bear (have a guess!)  which went down very well. 

Then on to the Young Pretender which, reversing the trend of recent years, was a shop 

that had been recently converted to a pub, several Red Willow (based in nearby Maccles-

field) beers were on draught as well as a large selection of bottled beers. Red Willow 

beers are all named  é.less, so a Shameless (an IPA) and Feckless (a Best Bitter) were 

sampled and both highly recommended. The visit was finished off with a Brewdog punk 

IPA, which may not be CAMRA approved but was rather good, also tasted was a Tactical 

Nuclear Penguin (at 32% and available in 25mL shots), not something that would fit into 

a dictionary definition of a beer but interesting none the less, although one taster likened 

it to engine oil! 

Next stop was the Counting House which was a Wetherspoons and managed to deliver 

the typical Wetherspoons experience. Another Beartown beer (Bearskinful) was on offer 

and enjoyed. 

A search for Lord Mountbatten proved fruitless (another possible Red Willow beer 

name!), so perhaps Beartown beer is not good for your sense of direction. It was decided 

to head for the railway station and a final beer at the Queenôs Head, conveniently located 

by the station, for a pint of something (unfortunately due to a lack of notes Iôm not sure 

what it was but it wasnôt a Beartown beer) before heading back to Stafford for a quiet 

night (or did it end with a curry, red wine spillage and a trip to the Sun?). 

Many thanks to the Beartown brewery for hosting us for this trip and everyone that made 

the journey to Congleton! 
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Peel Terrace, Stafford  

01785 246562 

 
 
 
 
 
 
 

Darts & 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  

· SUNDAY QUIZ NIGHT from 9pm (entry just £1 per sheet) 

· QUIZ NIGHT TUESDAY EVENING  

· MEET THE BREWER NIGHTS  

· SKY & ESPN SPORTS 

· 3D HD TV 

 

 OPENING TIMES : 4pm ï 1130pm Monday ï Thursday 

3pm ï Midnight Friday  

Noon ï Midnight Saturday  

Noon ï 11pm Sunday 

 

 STEVE & BONITA LOOK FORWARD TO YOUR VISIT  

18ð30ish? Enjoy real ale or cider?  join Heart of Staffordshire Young 

CAMRA  

Facebook Page. 

 

We will be meeting at The Swan in Stafford for an After Christmas óDetoxô Drink 

on Tuesday 29 January 2012 

 

Find us on our Facebook page Heart of 

Staffordshire  Young CAMRA .  We now 

have a twitter account as well 

@HOSyoungcamra.   

 

We are planning a pubcrawl around 

Stone......... 

 

Luisa and Dave 
  

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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Like a lot of Beer Festivals Birminghamôs  has grown tremendously and this year was its 

second year at the Second City Suite,  just outside the city centre and Chinese quarter. The  

venue is on two floors being a converted former industrial  building. Every inch of the 

space is taken up,  with part of the upper floor having a purpose built stage area for the 

entertainments. 

Last year my wife and I volunteered to work on the Friday daytime session, we enjoyed 

ourselves so much that this year we did Thursday and Friday with an overnight stay in the 

city.   

A number of other HOS branch members also worked during the festival,  with about 234 

beers and 60 + ciders and perrys available to be served with a variety of other duties to be 

covered a great many  people are needed.  

My main session on Thursday comprised of 9 hours serving on the Hook Norton Stand, 

relatively easy with only 5 beers to sell, including a visit from the Dray and Shire horses  

from the brewery, which stopped the traffic! The horses prefer the Hook Norton Mild Iôm 

told. 

Friday for myself was a morning Cider tasting then serving on the Locale bar.  

Helping at other branches beer festivals is fun and it means we get to try a wide range of 

beers and cider while getting an insight into how the different buildings and locations 

need different solutions . Perhaps some of you may be able to help at the Heart of Staf-

fordshire festival next year or just visit and share in an enjoyable experience.      

The Roebuck Inn was scheduled to be closed by Admiral taverns on 30 November 

but Julie and Phil Dale were determined to keep it open and have managed to ne-

gotiate taking on the lease on a temporary basis whilst writing letters to the villag-

ers asking them to help preserve the pub. 

Mr Dale has been quoted as saying he has been overwhelmed by the response and 

he is now hoping to buy the pub with the help of the community, being inspired 

by The Hollybush at Seighford. HOS CAMRA has offered to help in anyway we 

can.  Watch this space and we will keep you posted.  In the meantime take your-

self to Hilderstone and have a beer or two to give your support. 

The Roebuck Hilderstone  

Birmingham Beer Festival  
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I hope that doesn't happen to you, but large numbers of pubs are closing for one reason or another, 

and it could.  So what can you do if it does close? 

 

Don't wait until it happens.  Firstly, the old saying 'use it or lose it' still applies, a pub that is trading 

badly is far less likely to survive Use it doesn't mean wandering down for a drink at Christmas and 

sometimes taking friend down to the nice little pub round the corner, it means use it two or three 

times a week at least. 

 

Unfortunately even profitable pubs may be closed if the owner can make more money by selling it 

for re-development so make sure that it has as much protection as possible.  Write to, or e-mail,  

your local district councillor and your local planning department asking if they have adopted the 

National Planning Policy Framework (NPPF) and the provisions in it for protecting pubs as com-

munity facilities.  Also ask them if they have included public houses as community assets under the 

Community Right to Buy (CRB) legislation. 

 

Sounds boring doesn't it, but the NPPF requires Councils are told to ñguard against the unnecessary 

loss of valued facilities and servicesò which specifically includes community pubs. Whatôs also 

crucial is that these rules apply to all pubs, urban and rural. Councils must have in place, by March 

2013, local planning policies consistent with the NPPF and Framework policies should generally be 

applied even if Councils have not adopted them.  

 

The Community Right to Bid legislation under the Localisation Act allows local interest groups to 

nominate pubs and other community assets for inclusion on lists of Assets of Community Value, 

which should include pubs.  Should the property be put up for sale then a six week delay period sets 

in, this gives the community group the time to develop a business plan and put in a bid for it, if they 

decide to adopt this option. 
 

So there should be some means of helping to protect your local it place but what do you do if it 

closes. Don't just sit there. If the pub remains closed for some time without anyone saying any-

thing then they can argue that there is no demand for the property remaining as a pub.  Get out the 

pen or computer keyboard and write letters or emails.  Contact the owners of the pub, the local 

planning authority, your councillors, local newspapers and radio stations. Tell them of the role the 

pub plays in community life, tell them of the demand for it and the problems that will be caused if 

it goes. Ask the planners whether an application for a change of use has been received. If an appli-

cation has not been received you should ask if they will notify you if an application is received. 
 

Write to your MP.  If you can persuade your local MP to back your campaign you will gain addi-

tional media coverage and have an ally with significant political clout. All MPs can be reached at 

ñHouse of Commons, London, SW1A 0AA. Alternatively, you could visit your local MP at one of 

their constituency surgeries (contact you MP for information on these events). 
 

Oh No ï They've Closed My Local  
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Don't hope that someone else will be doing this, do it yourself, but get others involved and 

organised.  Put up posters, leaflet people, start a petition, talk to local residents, call a meeting 

and get an action group formed to co-ordinate your campaigns. This will help spread the work 

of running a campaign and will make it easier for you to establish that you speak on behalf of 

your locality.  And get everyone writing letters. Why all the emphasis on letters?  Because 

they work.  Petitions are great for publicity value and getting people involved, but while most 

people will sign a petition they hate writing letters/sending e-mails.  So if people actually 

bother to write something it suggests they feel very strongly about it.  Letters from a number 

of people suggest that there is a lot of strong local feeling about it.  This means that more no-

tice may be taken of a handful of letters than of a petition with several thousand names on it. 
 

Owners will often claim that there is no longer and need for a public house in the area. You 

could prove them wrong by proving that there is demand for a well run community public 

house. By surveying local residents you could identify the level of demand for a public house 

and also new ideas that could be considered to make the business a success.  

They may claim the pub is no longer viable, use a viability test to show that it is. Be prepared 

to argue that previous problems with the pub were due to poor management. It is not unknown 

for owners to keep a pub closed for years, refusing to sell, in the hope that  

opposition will fade away and that they will be successful in gaining planning permission, so 

be prepared for a long fight. 
 

You may not have the chance to fight, owners can convert a pub to shops, restaurants, some 

types of office and some other uses without planning permission.  If it isn't a listed building or 

in a conservation area then they can demolish it after giving the planning authority 60 days 

notice, with no need for any consultation.  There is nothing you can do about this at the mo-

ment but do contact your MP and let him know how strongly you feel that planning permis-

sion should be required for these action. 
 

It needs local support and action to save your pub, CAMRA can help and support you but we 

cannot save it if the local community is not prepared to take action.  CAMRA produces a 

number of useful leaflets including an advice sheet Campaigning to Save Your Local Pub, a 

booklet Saving your Local Pub: A Guide for Local Communities, a detailed guide Protecting 

and Saving Pubs which takes you through the key steps in running a 

campaign to save a local pub, plus a public house viability test, details of the National 

Planning Policy Framework, information on community pub ownership and other useful 

information. Download them from http://www.camra.org.uk/pubs or Phone CAMRA's 

Campaign Office on 01727 798 454. 
 

Your local branch will help you. The Heart of Staffordshire branch contact is Mike Harker 

whose contact details are on page 3 and on page 38, or you can e-mail Kavan Wilkinson or 

Robert Flood at pubsofficer@heartofstaffordshirecamra.org.uk. 

 

KW 
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   Pubs in Eccleshall - a brief guide 
Badger 
1 Green Lane, ST21 6BA.  01785 851000 

http://www.badgerinneccleshall.co.uk 
A pub with a restaurant & accommodation. Beers include Greene King, Wadsworth's and 
Charles Wells. 

 

Bell inn 
16 High Street, ST21 6BZ.  01785 850378  

http://thebelleccleshall.com/ 
 A traditional public house with a relaxed, friendly atmosphere. Beers include Holden's, Joules, 
Marston's & Titanic. 

 

Eagle Inn  
Horsefair, ST21 6AA.  01785 850483 
http://www.eagleinneccleshall.co.uk 
Real ales, pub games, sport on 3 HD TVs, disco and  live music in a friendly, welcoming pub 

 

George Inn 
Castle Street, ST21 6DF.  01785 850300  

http://thegeorgeeccleshall.com 
The spiritual home of Slater's Brewery although the beers are now brewed in Stafford, five of 

their beers plus a guest on handpump.  Bar & restaurant meals, accomodation. 
 

Kings Arms 
1 Stafford Street, ST21 6BL.  01785 850294 
Former coaching inn provides B&B accommodaation.  Restaurant and bars with a range of real 
ales. 

 

Old Smithy 
8-12 Castle Street, ST21 6DF.  01785 850564 

http://www.the-old-smithy-eccleshall.co.uk 
Restaurant and bar. Beers from Fuller's Greene King, Timothy Taylor, Wadworth & Wells 

 

Royal Oak 
25 High Street, ST21 6BW.  01785 859065 

http://www.royaloakeccleshall.co.uk 
Refurbished and reopened by Joules in July 2011.  Function and meeting rooms. Joules beers 
and real pub food 

 

Star Inn 
Copmere End,  ST21 6EW.   01785 850279 
http://thestarinn-eccleshall.co.uk 
The pub is about 2 miles west of Eccleshall. Traditional country pub serving home cooked 

food. Beers are Joules Pale Ale, Titanic Anchor and Wells Bombadier, plus guests 
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To the Star 

Copmere End 

Royal Oak 

Bell Inn 

Eagle 

Badger Inn 
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Bell Inn 

Old Smithy 
George Hotel 

Kings Arms 

Eagle 

Badger Inn 

Map © OpenStreetMap contributors, CC-BY-SA.   
http://www.openstreetmap.org   

http://www.creativecommons.org 
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Just prior to the copy 
date of this issue of 

BAH the above village 
pub re opened its doors.  
The premises have had  

a chequered history in 
recent times, being 
closed for long periods, 

and trading as a curry 
house for about a year. 
 

But earlier in 2012 the 
pub was brought at auc-

tion by a group of villag-
ers and local business 
people as reported in 

The Newsletter. They 
have spent the interven-
ing time sympathetically re -furbishing the pub which is now number 7 in the Titanic 

fleet, being managed by the local brewery from Burslem. 
 

There are 6 beer pumps, 3 for Titanic ales, 2 Guest ales  and a real cider. Alongside this 
a range of home cooked food is on offer daily. 
 

There is a large rear car park and the pub is on the 490 bus route between Stafford and 

Stone (please check the time-

table as not all services run 

through Seighford)  

Heart of Staffordshire branch 

wish the pub good luck, so 

please support this example 

of rural enterprise by making 

a visit, itôs well worth it in my 

opinion.    

NB 

The Hollybush Seighford  
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APPLES & PEARS  

We will soon be choosing our Cider Pub of the Year; an e-mail has been sent to CAMRA 

Members in the Branch Area seeking nominations. Voting (by Members only) will be via 

the website www.heartofstaffordshirecamra.org.uk  Our chosen pub will, automatically, be 

entered into competition throughout Staffordshire; the winning pub then progresses in com-

petition for CAMRA West Midlands (This Yearôs Winner was óThe Bulls Headô in 

Burslem), and ultimately National Cider Pub of the Year. 

 

Traditional Cider is defined by óAPPLEô and information can be found on the main 

CAMRA Website www.camra.org.uk 

 

At the end of October we set our on a cider trail using Public Transport (a wise decision, as 

cider does tend to be stronger than a beer drinker would expect) and discovered, what is 

possibly óTHE CIDER CAPITAL OF STAFFORDSHIREô! Burslem can be visited by 

bus via, either Newcastle, or Hanley. The quickest route is Stafford to Newcastle by 101 

bus, then on the 98 to Burslem. The current óWest Midlands Cider Pub of the Yearô is óThe 

Bulls Headô. As the flagship of the óTitanic Fleetô it sells a great range of beers; but best of 

all TEN CIDERS! During our trail, I was concentrating on sampling ciders, and keep 

watch over the group (my other eye was continually on the time) so I was unable to write 

down all of the ciders available. During a pre-trail visit I took a photograph in the Bulls 

Head and this is the list: Broadoak - Pheasant Plucker (4.5%), Westonôs - The Guvnor 

(4.8%), Thatcherôs ï Cheddar Valley (6.0%), Burrow Hill ï Farmhouse Cider (6.0%), Rib-

ble Valley ï Gold (6.2%), Rothayôs ï Yarlington Mill (6.5%), Mr. Whitehead ï Devils De-

vice (8.4%), Wm Watkins ï Perry (5.6%), Gwynt Y Ddraig  - Pyder* (6.0%) and Broadoak 

ï Perry (7.5%). Needless to say, I did not sample every one!! 

 

Note: * Pyder is made using a mixture of Pears & Apples ï a very interesting flavour! 

 

STAFFORDSHIRE PRODUCERS 

 

There is (to my knowledge) just one Cider producer in Staffordshire. Located at No.7 Nick-

laus Close, Branston, Burton on Trent, Staffs, DE14 3HP, Frank Wood started making Ci-

der in September 2008. Woody's Cider was launched in 2009 and has gained a reputation 

for its quality and taste. Made from locally sourced varieties of apples (or pears), collected, 

milled and pressed in season, the juice is then left to ferment on its own sugars and yeasts 

for a minimum of 12 months. Usually dry at about 6% ABV, sugar can be added to suit 

customer requirements. Their best seller is Medium Dry; the óbibô we ordered for our 5th 

Beer Festival sold out quickly .If you want to know more about Woodyôs, why not contact 

Frank on the following numbers,  01283 547589 or Mobile 07740 395544. Alternately you 

can e-mail franciswood@talktalk.net  or write to: 7 Nicklaus Close, Branston, Burton on 

Trent, Staffs DE14 3HP. If you know of another Cider Producer, let me know ci-

der@heartofstaffordshirecamra.org.uk 

Mike Harker ï Branch Cider Officer 

http://www.heartofstaffordshirecamra.org.uk/
http://www.camra.org.uk/
mailto:franciswood@talktalk.net
mailto:cider@heartofstaffordshirecamra.org.uk
mailto:cider@heartofstaffordshirecamra.org.uk
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The George and Dragon, Meaford  

The Swan Inn StoneThe Swan Inn StoneThe Swan Inn Stone   
Real AleReal AleReal Ale   

9 CASK ALE  PUMPS FEATURING  
JJJOHNOHNOHN   JJJOULESOULESOULES   & & & SONSSONSSONS   OLD PRIORY, HOLDENS, 

BLYTHE  AND LYMESTONELYMESTONELYMESTONE    ALES 

Real Music Real Music Real Music EVERY WEDNESDAY, THURSDAY  AND SATURDAY  

Real PeopleReal PeopleReal People   
FRIENDLY, WELCOMING ATMOSPHERE. 

Annual Beer Festival. Annual Beer Festival. Annual Beer Festival.    
   Halloween Party 27th October with FUBARS, large selection of CIDERSHalloween Party 27th October with FUBARS, large selection of CIDERSHalloween Party 27th October with FUBARS, large selection of CIDERS   

Heart of Staffordshire CAMRA Pub of the Year 2010, Cider Pub of the Year 2012 

www.swaninnstone.co.uk 
01785 815570 18 Stafford St. Stone, Staffs. ST15 8QW 

At the beginning of September The George and Dragon, Meaford, reï opened under 

the management of Nick Wright offering a range of beers including: Marston's 

Pedigree, Bank's Bitter and Wychwood Hobgoblin as regular beers.  He is also hop-

ing to supplement these with an occasional guest beers as he gets settled in.  The 

pub is also offering food lunchtime and eve-

nings. 

 

The opening times are:  Mon - Thurs: Noon 

to 11 pm. Friday & Sat. : Noon to Midnight. 

Sunday: Noon to 10 30 pm 

 

Food available: Mon to Sat: Noon to 9 pm 

Sunday: Noon to 5 pm. 

 

Pop in and pay them a visit when you are 

passing. 
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AA Recommended, AA Pick of the Pubs, 

�7�K�H���*�R�R�G���3�X�E���*�X�L�G�H�¶�V���6�W�D�I�I�R�U�G�V�K�L�U�H���'�L�Q�L�Q�J���3�X�E���R�I���W�K�H��
Year. As recommended in: Les Routiers in Britain - - Pubs 
and Inns Guide 2009: CAMRA �± Good Beer Guide 2009:  

CAMRA �± Good Food Guide 2009: Which? Guide   


