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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 CAM-

RA, the Heart of Staffordshire Branch or the Editor 

  

Comments, articles, letters etc; 

Contact the Editor at mrs.swords@btinternet.com or  phone Julie on 07779 618438 

 

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

0771 747 3935  mike.harker60@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 Ã4 to Mike 

Harker at the above address along with your details. 

 

Trading Standards telephone 08453 303313 

 

http://www.sendspace.com/file/eeznvz 

Editorial 

 

 

I am sitting at my computer watching the rain lashing down and thinking how quickly 

Autumn beds itself in!  Now is the time to find a pub with a roaring fire and a good se-

lection of ales, so what are you waiting for? 

 

Whilst your enjoying your pint, now is also time when we of CAMRA start thinking 

about next yearôs nominations for the Good Beer Guide, so if you think your local 

serves the best pint in the land, now is the time to nominate it.  Go to  our website where 

if the nomination area isn't up it will be shortly.  You don't have to be a CAMRA mem-

ber to nominate a pub.  There are, however, lots of other reasons why you should join 

CAMRA!! 

 

We now welcome Uttoxeter as a Sub Branch of Heart of Staffordshire CAMRA, and 

wish them well, go to page  8 to read all the news from Uttoxeter.  There is also contact 

details if you would like more information. 

 

Once they have got themselves going Beer at Heart will  carry their Diary as well as 

Heart of Staffordshire's 

http://www.heartofstaffordshirecamra.org.uk
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A Victorian end of terrace pub, with two distinct drinking areas. It was purchased from 

Enterprise Inns by a developer in 2001 for conversion to student accommodation but this 

was never completed. The current owner, Jane Andrews, purchased the freehold in 2003 

and it re-opened as a pub in January 2004. 

 

Jane was previously a Tennant at The Albion, Marston Road, for 7 years up to 2003; 

during these times of thriving pubs Enterprise Inns made lots of money; fortunately, 

Jayne also managed to earn enough to clear the Mortgage and cover the purchase of the 

freehold of óThe Hop Poleô ï happy times! 

 

Refurbished in 2014, it is a comfortable, friendly pub with 4 pool teams playing on 

Tuesdays, and another 4 on Thursdays. Two darts teams play in the Weston/Trent 

League. 

 

Jan was taught to play cribbage by her father, and she is very keen to set up a team (if 

you want to join the cribbage team, phone Jane and tell her (01785 257493). 
 

Occasionally live music is offered; there is a disco/karaoke on the last Saturday each 

month. There is always a beer from Slater's Brewery, and real cider (Weston's). 

 

There are two large TV screen showing SKY and BT Sports; and extra TV is available if 

needed. 

 

We met Phil Mackintosh, Bar 

Manager, and presented our trophy 

and certificate (photograph shows 

our Branch Chairman, Neil Butler 

presenting the award to Phil (L to 

R)) 

 

More information can be found via 

óWhat Pubô: http://whatpub.com/

pubs/STA/2043/hop-pole-stafford 

 

This óFree houseô is an excellent 

example of a óback street boozerô; 

give it a try! 

 

We voted óThe Hop Poleô pub of 

the month for September; we think 

itôs great.                Mike Harker 

 

September Pub of the Month 
The Hop Pole Stafford 

http://whatpub.com/pubs/STA/2043/hop-pole-stafford
http://whatpub.com/pubs/STA/2043/hop-pole-stafford
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Our Pub of the 
Month for Octo-
ber is The Green 
Man Milwich The 
attached photo-
graph shows 
Rod Webb (left) 
receiving the 
trophy from Neil 
Butler (Branch 
Chairman). 

  
Each month, 
September 
through to June 
we vote for a 
Pub of the 
Month; this 
months winner is 
especially well deserved. Rod Webb has been licensee of this Community owned 
pub for over 24 years; it has been in consecutive CAMRA Good Beer Guides for 
20 years. It is well know for the excellent selection of quality ales, and good food. 

  
We suggest that you seek it out; you will not be disappointed. 

  
  
CAMRA What Pub website describes the Green Man as follows: ñA pub since 
1775, known as the Green Man since 1815, this free-house offers guest beers 
from regional brewers. The licensee will celebrate twenty five years at the pub in 
2015, and a record of previous landlords dating back to 1792 is displayed. A pop-
ular pub with walkers and cyclists; the comfortable bar has a real fire. Home-
cooked food is available as a bar meal or in a separate small restaurant area (no 
food Mon ï Wed). There is a choice of Westons or Thatchers cider. Well behaved 
dogs are welcome in the bar.ò 

        

Green Man 

Sandon Lane 

Milwich 
ST18 0EG 

(01889) 505310 

October Pub of the Month 
The Green Man Milwich 
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In the last issue of Beer at Heart we reported how Richard Bond was reviving the fortunes 

of the Red Lion at Great Chatwell, now more of our lions are awaking. 

 

The Red Lion at Bradley was renowned for its good food and good beer but when the ten-

ants left earlier in the year it was put in the hands of a holding company manager to keep 

the pub open. His idea of open appeared to be opening on only some days of the week, 

very restricted hours, keeping the pub in near darkness, no food, erratic beer supplies and 

an atmosphere that made a morgue seem welcoming. Custom fell to near zero. Now the 

pub has been taken over by Phil & Sam Mansell and they are rapidly bringing the pub 

back to life. You will find a warm, bright, welcoming atmosphere, friendly chat, a flour-

ishing restaurant and a really good pint of Thwaites Wainright Ale. Phil & Sam are CAM-

RA members and hope to add more beers as trade picks up. 

 

At Derrington things are looking up for another Red Lion. This is also a pub that has been 

through some bad times recently. Now it has new owners who have revived the restaurant 

and are adding a village shop and tea rooms to the pub's other facilities. The shop will be 

welcome to villagers as the village shop closed in 2008. The tea rooms will be equally 

welcome to all those who use the Staffordshire Way which runs past the pub. 

 

Our fourth Red Lion at Rocester, now in the area of our new Uttoxeter sub-branch, is also 

reported to have new licensees after a period in the hands of a temporary manager. We 

hope to have a report on the pub in our next issue. 

 

So how about a Lions' tour then? 

 

 

 

 

 

 

 

 

 

 

A Pride of Lions 

Grt Chatwell 

Bradley 

Derrington 

Rocester 
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Hi fellow Utcheter drinkers. This is the second of a regular newsletter. The idea is to keep readers in 

the Uttoxeter area informed. I know that several Camra members in Uttoxeter feel isolated and ig-

nored by Heart of Staffordshire Camra. This was not meant to come across as it seems to have done; 

it is more a logistics matter. We all know how poorly we are served  by public transport. Getting to 

or from Uttoxeter late at night other than by car is pretty hopeless. The last train back from Derby is 

around 20.40 with a slightly later one back from Stoke. Bus service is equally poor. 

 

Although I am often out and about, if anybody has any news on pubs in the area, I will be pleased to 

hear from you. I am particularly interested to hear from Publicans ïare you organising any events, 

beer festivals etc? Please use the contact details shown later. 

 

There is exciting news about a proposed Uttoxeter Sub Branch of CAMRA this issue-more later. 

Out and about 
In this issue, I will try to cover, in the main, the pubs that I deliver Beer at Heart to plus some oth-

ers. 

THE OLD SWAN, Market Place, is our local Wetherspoons outlet. Normally 2/3 guest ales on plus 

regular beers. Always good to visit on a Monday when they have a Monday ales club with reduced 

prices on some beers. Recently seen were Nutbook óBanterô at Ã1.99 and Terrapin Beer Co óRyeô 

from the USA @ 5.5%- reduced from Ã2.50 to Ã2.30 for ale club. Donôt forget to take your CAM-

RA 50p off vouchers- worth joining CAMRA for alone!! Wetherspoons also host 2 real ale festivals 

per year where there are up to 50 different ales on for the two weeks. Next festival will be during the 

life of this issue of Beer at Heart and will be: Friday 17th October to Sunday 2nd November. 

BANK HOUSE HOTEL, Church Street- good value beers at Ã2.85 on my last visit- always Pedi-

gree plus one guest. Recently seen: Black Hole Bitter and Mr Grundyôs Olive Branch. If you have 

too much in this bar, there is always the accommodation upstairs!! 

THE WATERBRIDGE. (Formerly the Racecourse) is the pub and Table Table Restaurant attached 

to a large Premier Inn on the outskirts of town. Only one real ale available- Marstonôs Pedigree on 

hand pump. 

PLOUGH, Stafford Road, is situated just over a mile from town, as its address suggests, on the way 

out to Stafford. This is one of several Punch Taverns and was recently taken over by new landlord- 

Carlo Girometti, originally from Italy but who has been in the UK for many years. As well as the 

pub, there is an Italian Restaurant. Beers on offer are Pedigree and Bass as regulars plus one guest. 

Black Sheep bitter was coming on during a recent visit. 

OLD STAR, Queen Street. Another Punch Taverns outlet and probably the most imaginative in 

terms of the variety of ales on offer. Bass plus Sharpôs Doom Bar are regulars. There is normally 

one guest ale on offer and this was Adnamôs Explorer on a recent visit. The pub also has a thriving 

live music scene. 

THE SMITHFIELD HOTEL, High Street is a Marstonôs pub and once again, there is no excuse 

not to drink as accommodation is on offer!! Real ale on offer is Pedigree. There is occasionally a 

guest beer but this is never a good seller as Pedigree is too popular with a loyal following so I was 

told by the landlady. I have seen Jennings óGold Diggerô as a guest in the past. 

 

BLACK SWAN, Market Street. Another Punch Taverns pub. A two roomed pub with a pleasant 

but under used front bar and a more popular back bar. Only real ale on offer is Bass. 

 

 

 

Daveôs BlogðNews from Uttoxeter Area 
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OLD TALBOT, Market Place is reported to be the oldest pub in Town and another 

Punch Taverns. The pub has recently seen a change of landlord and at the time of my 

last visit was being run by a holding couple. Only Bass on at last visit although there is 

normally a guest ale. 

 

THE VAULTS, Market Place is a welcoming traditional pub and yet another Punch 

Taverns. Always a good welcome from staff and clientele. A no nonsense pub, no food 

just good ale and conversation. A regular in the good beer guide in the past. Five hand 

pumps but all offering the one ale- the good old favourite in Uttoxeter-BASS. 

 

PARKS RESTAURANT, New Road. Yes I know not an obvious choice but always 

real ale on offer. Two hand pumps but normally only one in use and often changing- 

Brains SA was on at time of last visit. The venue will serve drinkers only but the price 

will probably put many off. A nice venue but donôt go just for drinks on a Sunday Lunch 

as restaurant can get very busy. 

 

Comntinured over: 
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Daveôs BlogðNews from Uttoxeter Area 
 

DOG & PARTRIDGE, Church Lane, Marchington.A good CAMRA pub offering beers not usually 

seen in the area. Paul Needham, the proprietor is a keen CAMRA supporter and organises the March-

ington Melee music and real ale festival twice per year at the village hall. Next festival is expected to 

be in early March 2015 and there is talk of holding it at the pub itself next time. The pub has brewery 

weeks where beers from nominated breweries are on offer. Seen recently was óJoulesô week. Donôt 

forget to take your CAMRA membership card to claim 20p off per pint plus there is also a loyalty 

scheme; buy 8 pints in total over a period and the next is free. 

Just down the road in Bag Lane is the BULLôS HEAD. This has seen a change in landlord this year. 

The pub initially opened every lunch time for a trial period but has now reverted to 5pm-12 Mon-

Friday 12-12 Saturday and Sunday. This is a Marstonôs pub and Pedigree and EPA are two regular 

beers with up to 2 guests. Ringwoodôs True Glory was on at time of last visit. This pub offers no food 

apart from fresh cobs when available. 

The only pub in the village of Stramshall is the HARE & HOUNDS. A very pleasant multi roomed 

freehouse with a small car park. The building has been a pub, a house and now back to a pub again. 

Accommodation is available so no excuse not to drink!! Always on offer are Bass and Pedigree but one 

guest, normally Timothy Taylorôs ólandlordô is available. 

THE BLYTHE. Not an easy rural pub to find but just over a mile outside the village Get somebody to 

do the driving and a pleasant 5 miles drive out of town and you will come to of Kingstone and in 

the Hamlet of The Blythe. Pub was closed for around three years but reopened in 2013 and owned by 

the lovely, bubbly landlady Tracy who always gives a good welcome. Normally two regular ales on 

offer: Timothy Taylorôs Landlord and Sharpôs Doombar plus a guest although this had just gone when I 

last visited. Worth the short drive out of town 

THE DEAD 

No not me and hopefully alive again in the future- who knows? 

WHITE HART HOTEL, Carter Street- used to be a good drinkerôs venue but alas closed for some-

time now. Currently shrouded with tarpaulin and scaffolding with ódanger Demolitionô signs to be seen. 

Will open again as a luxury venue but not looking to be yet awhile. Time will tell whether there will be 

any ale on offer. 

BLACKSMITHS ARMS, Birch Cross. When I first came to Uttoxeter, this was a regular haunt and an 

excellent venue too. Alas, despite several chimney pots around, people seemed to come into Uttoxeter 

or on to Marchington. No landlord seemed to make the pub viable and in the time that I have known it 

open, the pub had had many different landlords. Pub has been closed for at least 2 years and despite 

being on the market, no buyer was found. Latest was that a planning application had been put in to 

develop the site for housing. Last I heard was that this had been refused but no doubt will go to appeal. 

Who knows whether we will ever have this pub back with us? 

THE FOREIGN BIT 

Ok I know that Uttoxeter is not foreign but the topic of foreign beers/bars is always interesting. Firstly 

for this issue- Belgium. On a recent trip to Brussels ( I know itôs a hard life) I sought out the most well 

known bar- Delirium Caf®. It is situated in Impasse De La Fidelite, a short street about 5 mins walk 

from the Grand Place. The bar is well known for being in the Guinness Book of Records for the highest 

number of beers available. They originally boasted 2400 different beers. However I was told that an-

other bar in Brussels tried to out do them and Delirium now offers 3100 different beers!! No I didnôt 

try all of them but the 27 that they had on tap in the upper bar kept me more than happy- I had my fair 

share!! The rest are in a downstairs bar and all bottled. 

Well worth a visit if your travels find you in Brussels- you might not find your way out though!! 

Next issue will (hopefully) be a report from Tbilisi, Republic or Georgia- should be interesting!! 

Contact: 07504 782901 

E-mail: davefel@felthouse.fslife.co.uk 
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Mark, Jenny, and the 

Team, offer a warm 

welcome to the Star 

& Garter. Close to 

Stafford Town Cen-

tre along the busy 

Wolverhampton 

Road; the Star & 

Garter dates back to 

the 1820ôs. 

 

Refurbished and reo-

pened by the Dorbi-

ere group in 2011; it 

is now a cheery Lo-

cal with two roaring 

fires (for those cold 

days!) The pub has 

recently introduced a 

Food Menu; available 12-3 & 4-7 every day.  Well know in the area for the Thursday 

night quiz; a pleasant beer garden to relax in on summer evenings; Englandôs Pride, 

Sharps Doombar, and a hand pulled cider, and guest ale; and two Imported German La-

gers. 

 

Real ale enthusiast, Mark, has intro-

duced a 3rd real ale which will be 

altered each week. Cider is also on 

sale her! Well worth a visit ï we are 

open 12-11 and Food is available 12-

3 & 4-7 every day. 

 

Come along to 87 Wolverhampton 

Road, Stafford ST17 4AW - follow 

us on Facebook óStar N Garter Staf-

fordô ï try our website 

www.the-star-and-garter.co.uk or 

give is a phone call on 01785 

Star and Garter Stafford 

This is an advertising feature 

http://www.the-star-and-garter.co.uk/
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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 

·  

· QUIZ NIGHT TUESDAY & SUNDAY EVENINGS (Entry just Ã1 per 

sheet) 

· MEET THE BREWER NIGHTS 

· SKY & BT SPORTS 

· 3D HD TV 

 

 OPENING TIMES: 4pm ï 1130pm Monday ï Thursday 

4 pm ï Midnight Friday 

Noon ï Midnight Saturday 

Noon ï 11pm Sunday 

 

 STEVE & BONITA LOOK FORWARD TO YOUR VISIT 
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HECKS CIDER  

We visited Hecks Cider, Street, Somerset, on 11th October to present an award for Cider 

of the Festival (part of our 7th Stafford Beer & Cider Festival). This award was also a trib-

ute to Mandy Butler, former Social Secretary and Cider Officer, who passed away earlier 

this year. 

 

The journey, by train & bus, took over 4 hours; we were however well rewarded by the 

excellence of the cider on offer, together with a selection of cheese & pickles. 

 

The Heck Family have been producing cider in Street since 1840; the business was started 

by John and Mary, and been handed down via five generations. Andrew and Chris contin-

ue this tradition in the 21st Century. 

 

Hecks Cider is produced by blending apple juic-

es produced from their local orchards. Fermented 

in wooden barrels and sold direct from the wood. 

The Hecks Family are one of a few Producers 

still making cider by the traditional; methods. 

 

Andrew & Chris make a selection of sweet, me-

dium, and dry farmhouse ciders; also a variety of 

more specialist ciders including, Brownôs Apple, 

Loyal Drain (Red Jersey), Tremlettôs Bitter, Port 

Wine of Glastonbury (our award winner), Yar-

lington Mill, Slack-ma-Girdle, Dunkertonôs Late Sweet, Dabinett, Kingston Black, Mor-

gan Sweet, Porterôs Perfection, and Vilberie. Details can be found by visiting the website 

www.hecksfarmhousecider.co.uk and well worthy of a trip on the 376 bus! 

 

During our visit we saw their óstate-of-the-artô Voran Juice Press; manufactured in Aus-

tria, this greatly assist the production. A number of the more traditional presses were to be 

seen, but remain long out of use. 

 

Various photographs were taken; also the presentation of the Mandy Butler Award to An-

drew & Chris Hecks for óPort Wine of Glastonburyô, voted by cider enthusiasts at our 7th 

Stafford Beer & Cider Festival. Our current Chairman, Neil, and husband of Mandy can 

be seen in the centre holding the trophy. We wonder which cider will be the winner at the 

8th Stafford Beer & Cider Festival; hopefully, being held in August 2015? 

 

Mike Harker 

http://www.hecksfarmhousecider.co.uk/
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Slaterôs Brewery 

 

Shugborough Brewery 

 
 
. 
  

 

 

Brewing in the Staffordshire County Museum brew house at Shugborough in 

2014  commenced on 21st March. Operations are once again conducted by Ti-

tanic Brewery of Stoke on Trent, who will supply the staff, dry goods and will 

undertake the sales of the beer produced. A brewing schedule has been agreed 

with the County Museum and brewing will be on Sundays, once a month until 

24th October  

I had a chat with Andrew and he gave us some great news. Smoked Porter will 

be available through the autumn (4.8% ABV); a great beer to seek out. Green 

Hop is also available again (5.9% ABV); look for it. Western also makes a wel-

come return (4.9% ABV). All three will also be available as Bottled conditioned 

from the Brewery Shop, and selected outlets. Another bottle to look for is óWild 

Wolseleyô which was launched at Stone Food & Drink Festival; 5p will be do-

nated to Staffordshire Wildlife Trust foe each bottle sold; what a great way to 

enjoy a drink and help wildlife at the same time! On the first Friday of each 

Month, starting at 7.30pm, Slaters hold óopen eveningsô which  include a guided 

tour of the brewery, samples of their current beer range, and a buffet supper all 

for just Ã10 per person ï no need to book.  

 

If you canôt find some of the beers mentioned, why not give óThe George Innô 

in Eccleshall a try ï it serves as the brewery ótapô! 

 

Mike Harker  
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The first reference to this beer house appears in an advert in the Staffs 

Advertiser of 14th December 1805 ñHouse to Let- late Barley Mowò 

(Details from Mr. Walters). In 1814 an advert appeared ñFor Saleò ï 

apply Mr. Will Trickett, who was the Landlord until at least 1816. 

 

 The next references appear in Pigotôs Directories of 1822 & 1829, 

when Thomas Gripton is shown as landlord. This is confirmed in 

Kellyôs Directory of 1834, and again in Pigotôs of 1835. The pub is also 

shown on the Town Map of 1835 with Fed Boyles as Landlord. Pigotôs 

Directory of 1842 shows James Wood in charge. By 1886 S Deavall is 

shown as Landlord. 

 

 The last Landlady was Mrs. Eliza Perry, who continued to run the Pub 

with her son Reg, until it finally closed in 1970. 

 

 Originally two cottages knocked into one, it would have brewed on the 

premised in one of the many outbuildings at the rear. It was later 

supplied by Bindleyôs Brewery, the Eleyôs Stafford Brewery, and 

finally Butlers Wolverhampton Brewery. 

 

 When I popped in for a pint in the 1960ôs I remember that the bar was 

quite small, with a low ceiling. Other rooms off were equally ópokeyô. 

 

 The building was finally demolished, along with both sides of Broad 

Street, to make way for the new Market building in the 1970ôs. It stood 

roughly where Earl Street joins 

Broad Street today. 

 

 The photograph shows the Pub just 

after closure, the pub sign having 

already been removed. 

 
AAC 
 

 

 

Pints Potted Histories 
 THE BARLEY MOW ï 4/5 Broad Street 
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Champion Beer  of Britain Area 
Competitions 

Nominations are required for entrants into the Champion Beer of 
Britain Area competitions. The winners from these area competi-
tions will then be put forward as finalists into the Champion Beer 
of Britain national competitions held at the Great British Beer 
Festival and the National Winter Ales Festival. 

The first stage of this process is to encourage branch members 
to submit their own nominations. As last year the online voting 
system www.cbobvoting.org.uk will be used nationally, and this 
has already been announced in recent editions of What's Brew-
ing. 
In the West Midlands CBOB Area, members will be able to use 

www.cbobvoting.org.uk  between 1st October 2014 and 30th November 2014. Branch-

es should encourage by all possible means all members to use 

www.cbobvoting.org.uk 

To use www.cbobvoting.org.uk, simply use this link, and when 
prompted, enter your membership number and password. The 
system will work out which branch and CBOB area you are in, 
and give you a set of menus for the correct eligible beers. 

Members who want to make nominations, but do not have ac-
cess to the internet,  can have their votes entered by proxy by 
any member of their branch committee, giving the membership 
number and name of the person they are entering nominations 
for. 

Once the member nomination period has ended the members 
votes will be collated by branch and automatically submitted to 
me as area CBOB Coordinator. No further input will be required 
by branches. 

If you have any questions about any aspects of this voting pro-
cess, then please contact me. My details are at the end of this 
memo. If you wish to know why a particular beer is or is not in-
cluded on the list or in a particular category then please let me 
know and I will do my best to answer. 

 

http://www.cbobvoting.org.uk/
http://www.cbobvoting.org.uk
http://www.cbobvoting.org.uk/
http://www.cbobvoting.org.uk/
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Proposed Micro-Pub in Eccleshall 

 

CAMRA Members 

10% Discount  
on ALL CASK ALES &  

TRADITIOINAL CIDERS 

ALL DAY EVERY DAYTerms & 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 

 

Comedy NightðMonthly every first 

Monday  

LIVE MUSIC  EVERY Thursday & Saturday 

FREE BUFFET every SUNDAY  12.30pm 

I am writing to express my concern that you have decided to ócall inô this pro-
posed enterprise for discussion by Stafford Borough Council ï Planning Commit-
tee. 
 As a member of The Campaign for Real Ale (CAMRA) I am also very concerned 
that many of our well used pubs are being converted into Supermarkets and 
Restaurants without reference to Planning Laws. 
 There is an early day motion being discussed in Parliament with reference to 
closure of this irregularity. 
 Can I ask that you re-consider your decision, or act to support the proposed 
development in Eccleshall? 
 Micro-Pubs are becoming established throughout the Country; they differ from 
ôTraditional Pubsô in that they are much more ólow keyô, have restricted opening 
hours, and also restrictions on the drinks offered. 
  
Additional information is available from the web-
site www.micropubassociation.co.uk                                                  Mike Harker                                     

http://www.micropubassociation.co.uk/
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