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Spring 2014  
 

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 

Winning Ways  

 

 

What a way to start 

the new year, our 

website  won the re-

gional  (West Mid-

lands) won the award 

for the Best Website.  

Well done to our hard-

working and able 

Webmaster Martin 

White, pictured with 

his award. 

 

 

 

On a sadder note, we have learned that Ged Slater, founder of  Slaterôs Brewery 

sadly passed away on 17 January, our condolences go to his family, his obituary is 

on pages 4 and 5. 

 

http://uk.mc871.mail.yahoo.com/mc/compose?to=mikeharker@onetel.com
http://www.heartofstaffordshirecamra.org.uk
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It is with great sadness that we report the 

death of the founder of Slaters Ales. Our 

dear Ged passed away on 17th January 

following a long period of ill-health. 

 

Ged and Moyra Slater, with daughter 

Vicki and son Andrew, hail from Preston 

in Lancashire. Their first business venture 

was highly successful newsagents which 

they ran for years. While still in Preston 

Ged & Moyra visited a brew pub; thus 

planting the idea of starting their own. 

 

During a search to purchase a caravan site 

on the South Coast they discovered that 

the Hand & Cleaver, Ranton Green, was 

for sale; the intention being to set up a 

brewery at the pub. They purchased the 

Hand & Cleaver and ran it for around 3 

years; however, due to drainage problems 

it was not possible for a brewery to be 

installed on site. 

 

In 1991 they purchased the George Inn, Eccleshall, and a purpose built micro-brewery 

was installed in outbuildings at the rear; the first brewing took place on 9th March 1995.. 

 

Ged and Andrewôs  first two beers were óSlaters Bitterô (3.6%ABV) and óSlaters Pre-

miumô (4.4%ABV) both being 10 barrel full-mash brews using Maris Otter Malt and 

yeast supplied by Malton Brewery in North Yorkshire. The brews were stored in 5 barrel 

conditioning tanks; available in casks to the ófree-tradeô and the George Inn (which re-

mains the óBrewery Tapô). 

 

Ged Slater was voted óBrewer of the Year 1995ô by Stafford & Stone CAMRA this be-

ing a clear indication of the attention to detail. Pale ale malt and Challenger hops gave 

Slaters beers their distinctive taste. A fifteen barrel copper, twelve barrel mash-tun, and 

four fermenting vessels were in use. In addition to óBitterô and óPremiumô 

óOriginalô (4.0%ABV) was produced by blending the two. A winter brew óAll 

Mightyô (5.3%ABV) was racked directly from the fermenting vessel. 

 

During the years 1995-1997 Slaterôs won a string of awards from Stafford & Stone, and 

Potteries CAMRA. In 1997 they were also awarded óBitter of the Yearô and óChampion 

GED SLATER 
1948-2014 



5 

  

GED SLATER 
1948-2014 

Beer of the Yearô by West Midlands Region of CAMRA; this prestigious award showed 

supremacy in competition with over 300 ales! 

 

Capacity was increased by taking over parts of the Car Parking area, installing an extra 

fermenting vessel, and twelve conditioning tanks. The result was a ten barrel plant capable 

of producing 1440 gallons each week. 

 

óHi Duckô (4.1%ABV) a darker and more malty beer was produced for Spring 1996 & 97. 

The first Slaterôs beer to use wheat was launched on 26th June 1997; Ged called it óTop 

Tottyô (4%ABV) and it soon became a regular brew. 

 

Top Totty was to become one of the most famous/infamous beers produced by a micro-

brewery in Britain. The publicity gained by it being óbannedô from the Parliamentary Bars 

gave Ged many a wry smile!!!! 

 

During the early 2000ôs it became obvious that the Eccleshall Brewery could no longer 

cope with demand from the Free-Trade and drinkers in the George; a move to larger prem-

ises was needed. The site at Aston Fields, Stafford, was purchased in December 2005; 

Eccleshall Brewery closed September/October 2006 with Slaterôs Brewery in Stafford 

fully operational. 

 

Whenever you sample a glass of Slaterôs Ales, give a toast to our dearly missed 

óGedô (Gerard Slater) ï hereôs hoping his beers will be brewed forever! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mike Harker 

(With information obtained by Paul Mudge and published in óPotters Barô ï Potteries 

CAMRA Magazine. Additional information supplied by Andrew Slater.) 

The George, 

Eccleshall 
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On 3 November, 1973, around six hundred members of the Campaign for Real Ale 

descended on the Staffordshire town of Stone to protest against Bass Charringtonôs 

plans to close the local brewery, Jouleôs. The march was led by CAMRA Chairman 

Christopher Hutt, author of The Death of the English Pub, and organised by Terry 

Pattinson, a member of CAMRA's National Executive at the time. 

 

They were joined by locals, members of the Transport and General Workers Union, 

and the townôs brass band. The march was scheduled to begin at Westbridge Park at 

3:15 pm, and, after a circuit round the town centre, wound up at the cinema, where 

Hutt gave an impassioned speech. 

 

On a personal note, I think that the person on the front right of the first row of the 

marchers, with beard and glasses, is Pete Roberts from CAMRA's East London & 

City Branch with whom I worked at many beer festivals in the 1980s & 90s. Tragi-

cally Pete died in 2004. 

 

The march led directly to a meeting of CAMRA members in Stafford organised by 

Peter Linley,  CAMRA's North Midlands Area Organiser, on the 12th December 1973 

at the Eagle pub near Stafford Station. The meeting resulted in the formation of the 

Stafford & 

Stone Branch, 

forerunner of 

today's Heart 

of Stafford-

shire Branch. 

 

The first for-

mal meeting 

of the new 

branch took 

place in 

Chains (Joxer 

Brady's/

Market 

Vaults) on the 

23th May 

History  
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The White Hart is on Stone 

Cross, part of the main A449 

road through Penkridge and it 

has been there since the late 

16th century. For the last two 

years it has been run by two 

local lads, Jack Walton & Mitch 

Bromwell, who, with Jack 

Draper, have transformed the 

pub's image bringing a new vi-

tality and welcoming atmos-

phere. 

 

The pub has been altered many 

times over the centuries but it 

retains features from most peri-

ods of its history and is Grade II 

listed.  It retains a bustling bar and a comfortable lounge and it has an environment that 

appeals to young and old. 

 

The pub prides itself on its real ales with a guest beer accompanying the regular Sharp's 

Doom Bar, Banks's Mild and Robinson's Trooper.  Trooper takes its name from an Iron 

Maiden song and vocalist Brian Dickinson had a hand in the development of the beer. It 

is outstandingly the best selling beer in the pub and is the ale in their superb beef & ale 

pie. The pie is just one item in their hearty, home cooked food. 

 

The weekends are when entertainment features at the pub, with live music on Fridays 

and a DJ on Saturdays. In addition there is an open mike night on one Thursday a 

month. Other activities include poker on Tuesdays and a quiz on Wednesdays. 

 

The pub was a worthy winner of the Pub of the Month award from the Heart of Staf-

fordshire branch of CAMRA in January 2014.  This was presented in a crowded pub on 

the 9th of January. Good beer, good food, good company and good entertainment in-

deed. 

 
 

The White Hart - Penkridge  

Pub of the Month  - January  
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Open 12-11 weekdays (opens at 11 on Wednesdays, market day in Penkridge), 12-

midnight Friday & Saturday, 12-11.30 Sundays.  Food is served 12-2 & 5-8 

 

The White Hart, Stone 

Cross, Penkridge, ST19 

5AS 

Phone (01785) 748598.  

Email thewhitehart-

penk@hotmail.co.uk.  

Facebook http://

www.facebook.com/

whitehart.penkridge 

 

 Search WhatPub 

(www.whatpub.com) for 

White Hart Penkridge to 

get more information 

about the pub 
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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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Beer Scoring  

Pub News  

The Tap and Spile is re-opening on Thursday, February 13th. ñThe beer 

menu is empty at the moment but old favourites like Bombardier and Timo-

thy Taylors likely to return. 

 

The Holly Bush at Salt has just been named as one of the four best pubs in 

the country by Les Routiers. Congratulations to them! 

CAMRA's WhatPub website features around 47,000 pubs, around 36,000 of which 

serve real ale, it is the most definitive on-line guide to real ale in the UK. You can 

search for pubs by location or by a whole range of features to find the ideal pub to 

suit your needs. 

 

WhatPub also allows CAMRA members to score the quality of beers served in the 

pub and these scores help CAMRA choose pubs for entry into the Good Beer 

Guide and other publications and to select pubs for an award. 

 

WhatPub.com automatically optimises for use on laptops, tablets and other mobile 

devices so members can score beers as they drink them rather than remembering to 

do it later.  Simply scan the QR code with your mobile or go 

to www.whatpub.com, login using your membership number 

and password, find the pub and start scoring. 

 

If you are not a CAMRA member, wouldn't you like to score 

beers and help select pubs for the Good Beer Guide? There is 

a membership form in the front of the magazine  
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Slaterôs Brewery News 

Slaters have been understandably subdued by the death of Ged, so news is a bit 

slow at the moment.  More will be forthcoming  in the next issue we are sure. 

 

 

Slater's seasonal ale for January & February 

is Black IPA, 5.0% abv. A combination of 

six English and German malts provide the 

colour which is complemented by the popu-

lar American hop Cascade. 

 

 

Bottled beers now available at Touchstone 

wines in Stone next door to the police sta-

tion. 

 Pub Company Reform  

A petition was launched by CAMRA, ahead of a debate on Pub Company reforms, on track 

to exceed 30,000 signatures, showing overwhelming public support for action by the Gov-

ernment. 

The online petition, which was launched in January and received 15,000 signatures in its 

first 24 hours, is set to build pressure on the Government in advance of a crucial Parliamen-

tary Debate which took place on 21st January calling for a Pubs Watchdog. 

The Government promised to introduce a Pubs Watchdog and Statutory Code a year ago but 

have missed two key deadlines to progress these plans. Now, with 26 pubs being lost in the 

UK every week, a Pubs Watchdog is urgently required to prevent big pub companies putting 

many individual publicansô pubs under pressure and risk of closure due to unfair practices. 

To sign the petition go to: https://you.38degrees.org.uk/petitions/save-our-pubs-from-

corporate-greed-let-s-call-time-on-the-great-British-pub-scandal 
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Denstone is a small village about two 

miles from Rocester, home of JCB, and a 

similar distance from Alton, of Alton 

Towers fame. However Denstone has its 

own big attraction, the Tavern. 

 

The Tavern is a village inn dating back 

to the 17th century and offers customers 

good beer and fine food in comfortable 

surroundings.  Chris Podmore has built 

up an enviable reputation for the pub 

over the past ten years and chef Darren 

Nash ensures that the menu is always exciting. 

 

There is a tiled floor bar area, with a dart board, at the front of the pub, a comfortable, 

antique filled lounge area where you can eat, and a more contemporary conservatory for 

dining. There is a beer garden and a patio area in front of the pub The beers available 

are Marston's Burton Bitter, Marston's Pedigree and a changing guest beer.  The pub 

serves as a meeting place for local groups, including the Grumpy Club and there is a 

Quiz night on Mondays, the one day of the week when food is not available. 

 

Food is sourced locally wherever possible and the menu includes meats from the local 

butcher,  fresh fish and vegetables delivered daily. Food is served 12-2, 6.30-9 Monday 

to Saturday and 12-3, 5-8 Sunday. Tuesdays are Pie & Ale night and Thursdays are the 

evening for proper fish & chips. Fresh, wood fired, stone baked pizzas are served on 

Fridays & Saturdays  6-00 pm till 10-00 pm (approx.), and are available to eat in or take 

away. 

 

The car park is across the road from the pub at the village hall. Arriva 409 buses and 

First Stoke (PMT) 32A buses stop outside the pub.  It is Marston's Pub Restaurant of 

the year 2013 and well worth finding. Opening hours are 12-2.30, 6-11 weekdays and 

12-11 Friday to Sunday. 

 

Contact details. Phone (01889) 590847. Website 

http://www.thetaverndenstone.co.uk. Email 

info@thetaverndenstone.co.uk Facebook http://

www.facebook.com/taverndenstone. 

 

Visit  CAMRA's WhatPub at www.whatpub.com 

and search for ' Tavern Denstone @ for more 

information. 

The Tavern Denstone  
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There are quite a few homebrewers in the area who use Eastgate Homebrew on 

Eastgate Street in Stafford. Many feared that the shop would close when the 

owner, the ever helpful Henry, retired on the 28th February. 

 

The good news is that Henry re-evaluated the situation and as the business is 

sound and he enjoys meeting customers on their visits to the shop, he is thinking 

of going to a 3 day week (Thursday, Friday and Saturday) rather than retiring 

completely. Further information will appear on the website, http://

www.eastgatehomebrew.co.uk/ and the usual email address of 

mail@eastgatehomebrew.co.uk  will be available for the foreseeable future. 

Eastgate Home Brew  

 

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   


