
  

   

BEER 
at HEART 

Newsletter of the Heart of Staffordshire Branch of CAMRA  
Issue 18  

Autumn 2013  
 

This magazine is FREE, but if you take a copy why not make a donation to the pubôs 
charity collection  

Planning the 5th Stafford Beer Festival 

Watch this space for further details 
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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  mikeharker60@btinternet.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 £4 to Mike 

Harker at the above address along with your details. 

 

Trading Standards telephone 08453 303313 

Good Beer Guide Nominations  

This is the time of year when our thoughts turn to next yearôs Good Beer Guide 

entries.  Yes I know 2014 has only just come out, but the selection is a long drawn 

out process. Each year we encourage our wider membership to participate in the 

selection and voting for  our Good Beer Guide Pubs. 

As the name suggests the establishment nominated for the good beer Guide has to 

sell just that!  Good beer!  Not now and then but consistently.  It is easy to nomi-

nate your Good beer Guide Pubs,  first g o to our website:  

www.heartofstaffordshirecamra.org.uk 
In the first part of the process anybody can nominate a real ale pub within the 

Heart of Staffordshire CAMRA Branch to be included in the Good Beer Guide 

2015. Towards the end of the year the second round will start where members of 

the branch will be able to vote for the 24 pubs that they wish to appear in the 

guide. The  closing date for nominations is 15 November,  CAMRA members will 

then be able to vote for up to 24 of the nominees on the website from 1 to31 De-

cember. 

 

If accessing the internet is difficult for you , as an alternative you can contact one 

of the numbers bellow, give us your nomination and we will enter it on the web-

site for you.  So what are you waiting for?  

 

http://uk.mc871.mail.yahoo.com/mc/compose?to=mikeharker@onetel.com
http://www.heartofstaffordshirecamra.org.uk
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Originally known as óThe Bee-

hiveô from Victorian times, the 

premises were also partially used 

as a blacksmiths workshop, the 

buildings continued over the pre-

sent car park. Some photographs 

are available from this time show-

ing horses being shod in the road-

way. During the 1970ôs the build-

ing became a French restaurant 

called óLa Corbiereô. Following on 

from this the public house was 

eventually renamed The Old 

Smithy. 

After a series of pubco licensees 

the property was bought late in 

2011 by Martin King. Martin had successfully run The Badger in Eccleshall for 18 years and 

wanted to expand his horizons from the constraints of a pubco business. 

The building was thoroughly refurbished during the cold winter of 2012 and re-opened in 

February 2012. 

The room layout offers several dining areas at both ground and first floor levels, from larger 

rooms to intimate smaller areas. There is a ground floor bar and drinking area off the side car 

park.  

The food is traditional English style and locally sourced where ever possible. The four beers 

are from national brands although there is occasionally a local beer from a micro brewery.  

The opening hours are 11.30 to around 23.30 daily although closing times may vary with the 

number of customers enjoying the ambiance. Food is served daily from 12.00 to 3pm and 5.30 

to 9.30pm 

The pub is part of the local community and spon-

sors both Eccleshallôs Cricket Club and Rugby 

Club. See the Old Smithy Eccleshall website for 

detail of events and menus available, or telephone 

01785-850564 for information or to book a table 

 

The POTM presentation will take place on 

Thursday 7th November at about 9pm. 

Neil Butler 

Pub of the Month  - November  

The Smithy - Eccleshall  
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Pub of the Month - December  

The Swan Hotel - Stafford  

Situated in the centre of Stafford, this 18th Century former coaching inn has been 

a part of Staffords history for over 300 years, and since a comprehensive moderni-

sation by The Lewis Partnership has once again become a focal point for residents 

and visitors to the town.,  with  good food and an extensive range of beers.  

Should you wish to check the range of beers on offer before calling into the hos-

telry then go to the Website http://www.yourround.co.uk/Pub/Stafford/The-Swan-

Hotel/ST16-2JA.aspx  and follow the link to ópub boardô on here are listed the 

beers currently available and whatôs coming next; a sample of the available beers 

at the time of writing include  Lymestones Einstein, Titanic, White Star and San-

don Ales, to come featured Ringwood Shipyard Double Thumper and Slaters Top 

Totty.  Normally, there are at least six real ales on offer in the back bar. 

 

Anyone who has visited either of our last two Beer Festivals will know the quality 

of the food as it has been the Lewis Partnership who have provided our catering. 

 

They also hold a Cask Marque for quality beers, The opening hours are from 

10:30 - 11pm.  There is a 10% discount for CAMRA members on production of 

your membership card. 

 

The website is theswan-

stafford.co.uk 

There is a car park located 

at the rear of the hotel, 

limited to approximately 

35 cars, off Mill Street, 

Stafford, there may be a 

charge.  

 

Open for food & coffee 

from 7.30am .   

 

Our presentation will be 

held on Thursday 6 De-

cember at 9pm.  

http://www.yourround.co.uk/Pub/Stafford/The-Swan-Hotel/ST16-2JA.aspx
http://www.yourround.co.uk/Pub/Stafford/The-Swan-Hotel/ST16-2JA.aspx
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A former coaching inn with origins in the 16th century, it is a friendly village local 

which retains two bars. Live singers on Friday evenings, DJ on Saturdays and an 

open mic night every other Thursday. Robinson's Trooper is the big seller at the pub 

but the guest beer, change weekly, is often interesting.  

 

The White Hart was an heraldic symbol of Richard II (1377-1399) and the earliest 

recorded instances of the name coincide with the beginning of his reign.  Many tav-

erns adopted the name as a sign of allegiance, and to attract the business of his sup-

porters.  It became such a common name that for a while White Hart became a ge-

neric name for pubs, much as Hoover is used for all vacuum cleaners regardless of 

make.  If the name here does date from Richardôs time it is lucky to have survived 

as this area was strong in its support for the Lancastrian, and Tudor, usurpers  

 

Queen Elizabeth I reputedly had a meal at the inn when on her way from Chartley 

Castle to Chillington in 1575.  The building there then may have been built about 

10 years earlier by tenants of the Earl of Warwick but much of the structure possi-

bly dates from around 1600.  The front was largely rebuilt in the 1890s following its 

purchase by Butlers, it mostly followed the Elizabethan original, and there have 

been subsequent al-

terations. 

Opening Hours 

12 (11 Wed)-11 
(midnight Fri & Sat; 
11.30 Sun) 

Meal Times 

12-2; 5-8 
 

Presentation will be 

held on 7 January 

2014 at 9pm 

 

RF 

Pub of the Month  - January  

The White Hart - Penkridge  
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If "what pub?" is the question then WhatPub is the 

answer.  WhatPub is CAMRA's comprehensive online 
guide to pubs serving real ale.  Currently it includes 
over 35,800 real ale pubs, about 96% of the total.  It 

also includes real ale restaurants, hotels & clubs, and 
even over 10,000 non-real ale pubs.  Over 22,000 of 
the real ale pubs have full details, including ales and 

ciders available, opening times, facilities and features, 
the rest have some but not all of this information at 
the moment. 

 
CAMRA launched this, its first ever national online 

pub guide, on Monday 23rd September.   The Heart of 
Staffordshire Branch of CAMRA gave a pre-launch 
demonstration of WhatPub at the Olde Rose & 

Crown, Stafford, on the 12th of September. The site is 
dedicated to helping the public find the best pubs to 

suit their needs across Britain, 

 
Searches can be made by pub name or location.  They can be refined by search func-

tions for a whole series of facilities and features.  If you want you could search for a 
pub near the railway station, that sells cider and offers CAMRA members discounts, 
provides newspapers to read and has a garden, amongst many other options available. 

 
 Go to http:/whatpub.com to start using the guide, you do not have to register or log in. 
Whatpub.com uses a mobile friendly website that works well on most smartphones, in 

addition a mobile app is planned. It provides thousands of pubs at your fingertips. 
 
WhatPub.com is a comprehensive pub guide and not an online version of the Good 

Beer Guide. To find the pubs that serve the best real ale, get the Good Beer Guide,  ei-
ther the familiar book or as a mobile app.  An e-book version of the Good Beer Guide is 

expected next year.  As a comprehensive guide WhatPub lists more genuinely open 
pubs than other online sites and gives more detailed and accurate information about 
them, it does not indicate which pubs are in the Good Beer Guide. 

 
CAMRA members have been adding information and testing the site for two years, and 
continue to add and update information.  By logging in they can also enter beer scores, 

recording the quality of beer in a pub via the site.  Non-CAMRA members can suggest 
corrections or updates to entries by email, following a link on the site. 

WhatPub  
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The Bear and Pheasant  

This is an advertising feature  

The Bear & Pheasant is in a perfect location on the edge of the town centre in Stafford. 

This is a traditional warm pub with lots of character from oak beams to real fires which are 
guaranteed to warm you up on chilly days and winter nights. 

Equally weather permitting it also has a cosy beer garden located at the rear of the pub that 

would make you think you were in the middle of the countryside. 
  

 Atmosphere 
With friendly staff and customers it makes it a vibrant atmosphere whenever you chose to visit.  

Families with children are welcome including pets, to go along and enjoy a relaxing drink, play 

pool, darts, and dominos or catch up with the live sports on 3 televisions and a five foot screen. 
  

Recently refurbished the Bear & Pheasant hosts pool, darts and dominos teams, new players or 
teams are welcome. Also a traditional pub quiz is hosted every Thursday night from 9pm with a 

gallon of beer up for grabs!  

The Bear & Pheasant is open every day from 12 noon till midnight Monday to Thursday as well 
as Sunday, Friday 12noon till 1am and 11am till 1am on Saturdayôs with hot food including 

Breakfast being served from 11am till 2pm. 

Every other Friday there is a very popular Karaoke from 9pm and live acoustic music every 
Saturday from 9pm till midnight. Also on the opposite Friday nights to Karaoke we are starting 

a jam night in conjunction with local band Pelo .Tis starts on Friday 22nd March and then every 
other Friday at 9..00 pm. 

The Bear & Pheasant provides catering for private occasions and coming -up we will be hosting 

hot food themed nights every month where tickets can be purchased from behind the bar. See 
our website : www.bearandpheasant.co.uk or face book page for latest dates. 

  

Most importantly we offer a selec-
tion of real ales to choose from as 

well as a range of premium lagers, 
beers, wines and spirits. Also watch 

out for the Bear & Pheasant mini 

beer festivals which will be up and 
running this summer. 

Real ales being served up in-
clude: 

Courage Directors Ale 

Greene King Abbot Ale 
St Austell Tribute Ale 

+ 2 guest rotated guest ales 

 
For latest information on Ales 

and whatôs on please contact 

bearandpheasant@gmail.com or contact Eddie on 07989174631 

http://www.bearandpheasant.co.uk
mailto:bearandpheasant@gmail.com
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WESTON ROAD, STAFFORD 

01785 214762 

Plus two or three Guests ales 

SOMETHING HAPPENING EVERY DAY  
 

   MONDAY   FREE POOL  

   TUESDAY  TEAM GAMES  

   WEDNESDAY  FREE JUKEBOX  

   THURSDAY  FREE QUIZ  

   FRIDAY   SOUL & MOTOWN (2nd FRIDAY)  

   SATURDAY  FOOTBALL & ENTERTAINMENT  

   SUNDAY   POKER TOURNAMENT  

 

FOOTBALL SHOWN INCLUDING 3PM GAMES  

 

REAL ALE & REAL FOOD.  
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Heart of Staffordshire Young CAMRA  

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

CAMRA Facebook Page. 

 

 

Find us on our Facebook page Heart of Staffordshire  Young CAMRA .  We 

now have a twitter account as well @HOSyoungcamra.   
  

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 & BT 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  
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This inaugural event was held at the Italian gothic style West Bromwich Town 

Hall at the beginning of September,   it  will hopefully be repeated in  future 

years. 

A steady stream of customers visited over two days to sample the 120 ciders 

and perries, from all corners of the country including 2 produced in Stafford-

shire.  Tastes ranged from the sticky sweet to arid !! Beers were also available 

from Beowulf brewery and Wye Valley together with a selection of cobs and 

pies. 

Judging of the regional ciders was undertaken with 34 entries  whittled down to 

6 in the final,  with the top 3 going forward to the national final at Reading. 

The winner was Marcherman [7.5%] from Marches Cyder of Lucton, 2nd was 

Butford Organics medium sweet, [6.0%] , 3rd was Wilces  Medium [6.0%]. 

Thanks go to Sally Lavender and her organising team, together with volunteers 

from all the regions branches who worked at West Bromwich. 

 

Finally from our own Stafford Beer Festival our Cider of the Fest was Sheppys 

and the Perry was Olivers.  

Neil Butler   

First   West  Midlands Regional Cider 
and Perry Festival !  

Pub News  

If you know of beer festivals, discounts schemes, new breweries opening or 

anything else you think might be of interest to CAMRA members in the 

Heart of Staffordshire area let us know by e-mailing pub-news@cambridge-

camra.org.uk You can use the same address for letting us know about any 

pub news in the area. We'll treat confidential information with discretion. 

Contact the editor on editor@heartofstaffordshirecamra.org.uk  
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Slaterôs Brewery News 

GREEN HOP 

  

Andrew Slater has brewed something special for October. Seek 

out óGreen Hopô when visiting your local; no doubt it will be on 

sale at óThe George in Eccleshallô as well. 

It is a 5.9% bitter; golden in colour, the strength supports the 

tremendous amount of green Goldingôs hops which were added 

to the conditioning beer. Vicki Slater has kindly supplied a pho-

tograph of those hops!! 

When I spoke with Andrew, he was still excited and keen to sam-

ple his ócreationô; by the time you read this óGreen Hopô will be 

available for us all to try. 

  

BREWERY SHOP 

  

The Brewery is still very busy; producing their óPermanentô and óUltimate Collectionô 

beers; many of which appear in bottles in Supermarkets, and the Brewery Shop. It is well 

worth a visit to the shop (located on Aston Fields ï next to the Katherine House ware-

house ï an óAladdinôs Caveô for collectors!). I took a few photograph when I spoke with 

Andrew; bottles of his excellent óMaravillaô, 

óEmperorô, regular beers, and a few óForeign Beersô 

were available. By prior arrangement, it is possible to 

purchase óSlaterôs Alesô for parties (something to be 

considered during the Christmas Season). Basket selec-

tions are also available to order. Following a great de-

mand for pump clips, they are now available to pur-

chase from the shop (and web-

site www.slatersales.co.uk). 

  

BEERS TO SEEK OUT 

  
óMad Jaffaô (7.0% abv) makes a welcome return in November, deep brown in colour and 

has the addition of fresh nutmeg added into the copper, with orange peel added to the 

maturation tank. The seasonal ale for September/October is óAutumn Redô (5.0% abv) 

deep mahogany in colour, this full bodied rich malty brew uses Fuggles, Liberty and 

Mount Hood hops. Both should be available in óThe Georgeô and elsewhere! 

  
Mike Harker 

http://www.slatersales.co.uk/


15 

  



16 

 

October is Cider & Perry Month, CAMRA promotes cider & perry throughout the 

year but runs a special campaign through October. 

Unlike real ale production, which can happen at any time of the year, real cider & 

perry can only be made when the fruit is ripe.   

A cider maker produces cider or perry by crushing the apples or pears, then crushing 

the pulp to extract the juice.  The juice is allowed to ferment using the yeasts that 

occur naturally on the skin of the fruit.  A mixture of bittersweet and bittersharp cider 

apples or sweet dessert apples and cooking apples, or a mixture of the types may be 

used to make cider.  Traditionally cider apples are used in the West Country, dessert 

& cooking apples in East Anglia. 

Perry is normally made from perry pears, but can be made from dessert pears. Pyder 

is make from a mixture of pears & apples crushed together and has been found in 

cider producing areas across Europe. It should not be confused with unreal "pear 

cider". 

The choosing, pressing and blending of the fruit to make cider or perry is just as much 

of a craft as making beer, and produces a vast range of tastes, styles and aromas, 

similar to those produced in fine wine.  Like wine, each year's fruit produces a unique 

vintage, so much so that cider and perry have been sometimes called 'The Wine of the 

West'. 

October is a very active time for cider makers, especially for those who make only a 

small amount of cider.  Harvest time for cider fruit is roughly from September to 

November and by October production is in full flow. 

CAMRA has set October aside as Cider & Perry Month, in the same way as May is 

set aside as Mild Month.  Most beer festivals in the area (see diary) also stock a good 

range of ciders, but there do not seem to be any specific cider festivals in the area. 

Hereford Cider Museum is holding a Cidermaking Festival on 19th & 20th October at 

the Museum.  See their website www.cidermuseum.co.uk for details. 

Common Ground has designated 21st October as Apple Day, a countrywide 

celebration of the 2,000+ varieties of apples grown in this country. For a list of events 

see: www.commonground.org.uk  

If you want to make cider from your own apples then Haywood Park Farm on 

the A513 at Shugborough offer an apple pressing service. They have an 

Apple Day and Farmers Market on the 19th October 

www.haywoodparkfarm.co.uk/page43.html 

Woody's Cider at Branston, near Burton may take apples in exchange for 

cider, see woodyscider.co.uk/  

October is Cider & Perry Month,  
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We came across this photo recently, it was described as "a CAMRA demo against the 

closure of Joules".  Does anyone remember this event?  Was it either associated with a 

protest march in November 1973 through Stone against the closure of Joules Brewery or 

with the "Wake for Joules Brewery"  in Stone which was held on 31 October 1974? 

We know that for the 1974 Wake Rod Tolley,  the then Vice-Chairman of the local 

branch, dressed as an undertaker. Is that him in the photo, and who is the "mad monk"? 

We are always interested in old photos and re-

cords of CAMRA activities in the Heart of Staf-

fordshire area. We would particularly like to see 

and, if possible copy issues 8, 9 & 10, and any 

issues after 14, of Pints of View, the local 

CAMRA newsletter in the 1980s.  We are also 

interested in some of the issues of Potters Bar, 

the Potteries branch newsletter which had a Cen-

tral Staffordshire section between 1994 and 

2009. 

Memories  

 

CAMRA Members 

10% Discount  
on ALL CASK ALES &  

TRADITIOINAL CIDERS 

ALL DAY EVERY DAY Terms & conditions apply 

The Swan Inn Stone:   01785 815570 

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

FREE QUIZ 

NIGHT 

EVERY 

Tuesday 

9.30pm 

LIVE MUSIC WEDNESDAY, THURSDAY & 

SATURDAY  

POEMS & PINTS EVERY 3rd SUNDAY 

FREE BUFFET every SUNDAY  12.30pm 
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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   


