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Editorial

Welcome to the Spring edition of Beer at Heart, sadly this will be my last issue
as editor, after 24 issues | think its time to hang up the PC and move on to pas-
tures new. We have come a long way since our first tentative attempts of a
newsletter. When we started everything was in black and white, and the covers
made up of clip art and such like, now we are full colour and our front covers
can be bright and colourful as our advertisement of our beer festival. Don't for-

get to put the dates in your diary.

May has always been Mild Month, with an emphasis on a drink which is now
often difficult to find, but when | was young it was what men drank. There is
an article on page 24 which might make you see if you can seek out any ,

May has also been designated as a second Cider Month (to go with October)
well, so you may find some pubs promoting their cider

as

All that remains now is for me to say that | hope you have enjoyed reading the
articles and news we have had for you, and to wish good luck to the new editor.

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

The views expressed are those of the authors, and do not necessarily represent those
CAMRA, 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 Sitewww.heartofstaffordshirecamra.org.uk

If you would like a copy of this magazine posted to you 4 times a year please send £4
Harker at the above address along with your details.

Trading Standards telephone 08453 303313
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http://www.heartofstaffordshirecamra.org.uk

Pub of the Month - February
The Star and Garter Stafford

The Star & Garter, 87 Wolverhampton Road, Stafford, has
been voted OPub of the Mont hQg

This Stafford Local has been transformed since the take over
by Dorbiere Pub Group in 2011. There is always a good se-
lection of excellent beers, complimented by a superb
0traditional 6 cider. The curr
Mark Read are definitely keeping up the standard.

Every Thursday Night a o6pub o
team member, but made special by the Canadian Quizmaster.
For the night of the presentation he channelled the questions
towards beers; even though one of our teams managed to
win we could not answer all (o

The pub is open 12-11 daily i why not give it a try!

Our presenta-
tion took place
on Thursday
5" Feb; the at-
tached photo-
graph shows
our Branch
Chairman, Neil
Butler, with
Jenny Gale &
Mark Read.




Pub of the Month - March
The Wool Pack Weston

The Woolpack Inn, Weston has been voted Pub of the Month for
March by Heart of Staffordshire CAMRA.

The presentation took place on Thursday; the attached photograph
shows the Branch Chairman, Neil Butler presenting the certificate
and trophy to Pub Manager, Sian Bevins, and Assistant Manager Be
Thompson.

This excellent village pub is Managed by Sian Bevins, assisted by
Bec Thompson & Jack Rhodes. Set on the village green in Weston,
the pub has plenty of character, including low beams and cosy fire-
places. Four bay windows reflect the pubs origins as a set of cottage
with blacksmiths shop; it was owned by the Baggot Family in the
173006s.
Excellent food; togethe
with a wide choice of
beers for t
Portfolio, make thisEx-
cellent food; together
with a wide choice of
beers for t
Portfolio, make this well
worthy of a visit!

Open Monda§ Thurs &
Sunday 1111

Friday and Saturday
116 Midnight
Food 1210 120 Sunday

Mike Harkeri Heart of Staffordshire CAMRA



8" STAFFORD BEER & CIDER FESTIVAL
30" JULY TO 18AUGUST 2015

We are returning to the Sports Hall, Blessed William Howard School, at
the end of July for this year 6s «L

There will be over 70 beers and 30 ciders; something to suite everyone. i
addition there will be country wines and imported beers to make choices
even more difficult.

Most sessions are for oOover 180s¢
& Saturday afternoons. Children will have the opportunity to visit our face
painter on Saturday (adults are not excluded!!).

A variety of foods will be offered throughout.

Entertainment has been booked:

Friday evening we present OROCKY

Saturday afternoon OTHE BLACKWELL
welcome return.

Saturday evening OKALYDERO wil |l L

Thursday evening & Friday afternc

A 0A10 Packagedo will be offered;
vouchers; CAMRA Members will be offered a discount by way of a free
drink.

We | ook forward to wel c dapefulygtwiy o u
be even better than last year.!!

Check nearer the date for more detailsw.staffordbeerfestival.co.uk
staffing form for VOLUNTEERS can be found there as well.
CAMRA BEER FESTIVALS ARE STAFFED ENTIRELY BY VOLUN-

TEERS
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PUB CONVERSIONS TO SUPERMARKETS IN
2014

Branches were contacted in February with the interim results of a survey, which covers
conversions during 2014. At that time, 73 Branches had reported 66 conversions; the
final total is 103 Branches reporting 85 conversions. Another 24 pubs are viewed as
being under immediate threat. I'm very grateful to all the Branches who took the trou-
ble to respond.

Analysis: The results show an average of 0.82 pubs per Branch being lost in this way.
This is slightly down from 2013 (0.87) but still represents a major cause for concern.
As only half of Branches responded, we can safely assume that the total number of
conversions during the year was well over 100.

The companies responsible for the conversions are as follows (threats in brackets)
Coopi 29 (12)

Tescoi 19 (4)

Sainsbury 12

Morrisonsi 9 (1)

Local Convenience Storés? (4)

One Stogd 5

Spari 2

Poundshops 2

Premieri 1

Uncleari (3)

In the previous two surveys, Tesco has been far and away the biggest offender but they
have now been overtaken by the-@oi a consequence, no doubt, of a combination of
Tesco's welreported financial issues and an aggressive strategy by the @oin-
crease its estate of Acommunityo (hatl)
worse because of the pubs which New River Retail bought lastrpeaMarstons.

63 of these are being leased to the Co-op either for conversion to stores or for

shops to be built on car parks/gardens.

Next Steps We are writing a very stiff letter to the Co-op's Chairman, express-

ing our dismay at their actions, especially given their supposed commitment (in

t heir A Gr daSeciaMRedpanshiliy and Caring for Others.

Looking Forward As you will know, planning permission is now needed to convert to
a shop any pub registered (or nominated) as an ACV. Therefore Branches should con-
sider urgently nominating pubs where there is an actual or possible threat of conver-
sion. Large suburban pubs occupying big plots of land are particularly vulnerable. |
understandhat New River have obtained most of the planning permissions they need
for the Coop developments but it may not be too late, so if you knoangfsuch

plans in your area, please check the planning position with the Council as soon

as you can.

P Ainsworth



The Railway Inn
Norton Bridge

The Branch would like to welcome Andrew and Sue Jones to The Railway Inn as
the new licensees. They took over in early February and are still finding their feet
as they have never run a pub before. They hail from West Bromwich but now
live north of Stone.

The beers remain as Thwates Original and Lancaster with an ever changing Guest
Ale.

Meals are available Wednesday to Saturday 1720000 and Sunday afternoon
13:00- 16:00. Their son Josh is the cook and they are offering a range of simple
cooked meals at competitive prices.
Opening times Monday Friday 16000 23:00
Saturday and Sunday 12#@3:00

Pub games, Real Fires and Live televised football available.

N Butler
SRR
it \ CAMRA Pub of the Year &
Cider Pub of the Year 2011 - mh 4 %m an

at dpiston

Whiston, Penkridge,

The Swan In _
Country Pub & Restaurant SR b Rl ]

Telephone: 01785 716200
swanwhiston.co.uk
www.swanwhiston.co.uk

Real Ales & Traditional Ciders
Discount for CAMRA Members
Cosy Bar with Open Fire_: Opening Times
Lounge & Restaurant serving Monday Spm - 11pm
Good Home Cooked Food Tuesday - Friday 12 - 3pm & 5 - 11pm
Beer Garden & Play Area Sat, Sun & Bank Holiday OPEN ALL DAY



The Borehole, Mount Road
Stone ST15 8LL

Lymestone Brewery are proud to announce the opening of their second pub at Unit 2
Mount Road Industrial Estate, Mount Road, Stone, Staffordshire ST15 8LL on 20th
March 2015. This Micre Pub is housed in the original small office building in the for-
mer bents Brewery site, with an even smaller building attached which housed the equip
ment for the Borehole water supply to the brewery (water supply not available at preser

The building has been refurbished both by the owng
of the industrial estate and limestone Brewery to ¢
ate a small bar area al
most importantly a log burner! Also at ground floor
level are the toilets, cellar and food preparation are
At first floor level there are two rooms to be devel-
oped as offices and/or a meeting room.

The bar features 8 hand pumps which will serve t
range of Limestone beers, monthly specials and Guest ales from anywhere in the Britis|
Isles. There are two lagers from Freedom (Abbotts Bromley, Staffordshire) ,Moravka

(Taddington, Buxt on, Derbyshire) and Li

A real cider will also feature. Teas, coffees and soft
drinks will be available and a range of simple snack
| meals will be developed.

Initially opening times will be 11:3® 14:30 and

17:3® 21:30., but these will be reviewed As trading

N patterns develop. For visitors to the Canal Town of
edll and probably some local residents the Bents Brewery
site is on the northern edge of the town, approximately
5/10 minutes walk from the Railway station. There is a local town bus (no 2 Bennett's
travel) which passes close by from Granville Square, Daytime Mondays to Saturdays.
For those who like walking, The Common Plot is adjacent to the estate whilst the Trent
and Mersey canal is close by, the access having been improved by the provision of twe
new footbridges courtesy of Network Rail.

Lymestoneds pol i c-gycle @ipcycle &nd rade irere possible, i s
including the Bar from a disused pub in Cheshire, insulation material from the cellar anc
much of the furniture was acquired from local charity shops.. N Butler
Telephone: 01785 817796 (At the Brewery)

Website: www. the limestone brewery@me.com
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Real Heritage Pubs of the Midlands

Real Heritage Pubs of the Midlands, published last week by the Campaign for F
Ale (CAMRA), shines a light on the historic pubs in the Midlands which have int
rior features of special historical significance.

The book, subtitled OPub Interiors
the importance of preserving our historic pub interiors at a time when we are se
five net pub closures a week across the Midlands.

Paul Ai nswort h, Editor of Real Her i
Pubs of the Midlands is the | atest
toric pub interiors. By celebrating

tage, CAMRA hopes to encourage more people to visit and enjoy them in all the
splendid variety. o

The book features 201 pubs throughout the East and West Midlands that still h:
interiors or internal features of real historic S|gn|f|cance They range from rural

6t itwnaer p6 pubs, some
to ornate drinking OfeiVEEsENNS Ve I’ll%% i

unsung interiors from the intevar period. M [ D LAN DS

This is the first guide of its kind for the Mid-
lands, and it champions the need to celebrat
understand and protect the genuine pub her
remaining to the region. The pubs included
range from the relatively weknown, such as
the 6ol dest inn in
Jerusalem, cut into the rock under Nottinghalge
Castle, to hidden gems such as the Cider (0jfgt=2iEig8 3

6Monkeyd) House in l"’f L
which occupies part of a 17th century thatchjg ¢
half-timbered building. The book is priced at .,
£5 99 . ) PAUL AINSWORTH

Available from CAMRA (www.camra.org. UK ) e

11



Heart of Staffordshire Young CAMRA

183 30ish? Enjoy real ale or cider? join Heart of Staffordshire Young
CAMRA Facebook Page.

Find us on our Facebook palgeart of Staffordshire Young CAMRA. We
now have a twitter account as w@HOSyoungcamra.

GREYHOUND
COUNTY ROAD i STAFFORD
01785 222432
CAMRA BRANCH PUB OF THE YEAR 2009

8 REAL ALES AVAILABLE

QUIZ NIGHT TUESDAY & SUNDAY EVENINGS (Entry just £1 per
sheet)

MEET THE BREWER NIGHTS

SKY & BT SPORTS

3DHD TV

OPENING TIMES : 4pmi 1130pm Mondayi Thursday
4 pm’i Midnight Friday
Noon’i Midnight Saturday
Nooni 11pm Sunday

STEVE & BONITA LOOK FORWARD TO YOUR VISIT

12
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Like us on Facebook for up-to-date events, offers and specials!
‘ . Www facebook comjorac stafford



S| ater 6s Br ewe|

SLATERS
BREWERY 20"
BIRTHDAY
. Slaters celebrated
20 years brewing
on 7" March
2015; brewing
started in 1995 at
the George Inn, Eccleshall Regretfully
Ged Slater passed away last year; he
would have loved to be at the celebrations with Moyra, Vicki,
Fay and Andrew.
Andrew wishes to thank everyone who attended the celebra-
tions; a number of local CAMRA branches were involved.
Stafford MP, Jeremy LeFroy, and the Mayor of Stafford, Coun
cillor Raymond M Sutherland, also attended.
The complete range of Slaters Beers, together with two cider:
and a perry were available.
Bottled and boxed beer can be purchased for the Brewery
Shop, and via the websitevw.slatersales.co.uk
Friday night Brewery Tours will kstart (£' Friday of the
Month) from Mayi telephone 01785 257976 to book.

Heart of Staffordshire CAMRA
Members wish to congratulate Sla- -
ters on a successful 20 Years of
brewingiher eds to tFl
Mike Harker

14


http://www.slatersales.co.uk

500ml bottles of Top Totty,
Quem Bea, Premam and Haka available ndividu-
glly and i cases of 8.

4 bottles of beer m abrandad
pmmtat:on box.

18 and 36 pint boxes available,

Killed o ordar.

5 litres of your favourite ala!
72 pints i each.
Friday 5* September

£10 antry, beer tastings, brev.en toor & food!
Bteuet} opan at 7:30pm for tour to start at Spm.




Joules Brewery Win
O0Best brewing Pub

Shropshire based Joul ebs Brewe
that they have won the prestig
s Company6 at the PubtheGroavenorAwar d
i1 Hotel, Park Lane, London.

The judges were impressed with the big idea that sits at the
heart of how Joul eds does busi
6community Jofulierftseresstab.rel ati v
compared to most of its industry colleagues and a small com-

pany in relation to the finalists put forward for the awards.

Joul ebs was described as a sma
Neale Chandler ant€"Y retrofitted in 2010,recreating the_traditional family brew-

Steve Nuttall ery model that disappeared whe.
was closed in the 1974, after two centuries as a local favourite.

Al | of Joul edbs 40 pubs ar e ownThabudi-r eeho
ness model is essentially a franchise operation, where publicans have freedom to run
their own business, but have close support from head office,all tied together with a
tightly defined and executed brand, which is controlled by the Brewery.

Trudie from Joul eds commented, #Athis ha
as the judging process has involved a number of visits to our brewery and pub estate,
with the final part of the process being faced with a judging panel.are all so

delighted with this award, and are all very proud to be part of a great teanrela-

tionships with ours pubs is wonderflhl |  our tenants are ent |
pleasure to work withthemall. 6 m sur e we wi l | be olin a h
was an extremely proud moment to receive this award on behalf of

the business amongst so many ow
Joul eds have many more pr oj e cgls -l ned
range will be launch in the summer to complement their craft bre : =

lager Green Monkey, and a very exciting ongoing cask seasonal

folio, which has become tr emg p o

land and beyondThere are also two substantial renovation projeq
in place, with the exciting repening of the New Inn, Newport, a T
house relatively close to the Brewery and the Prince of Wales,
Congleton later in the year.

Kate Lumb; Trudie Meredith;
Mark Leedham; Chrissie Nuttall
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The Wheatsheaf in Oulton

The Wheatsheaf in Oulton has been closed for several years
Gl L M O R E’S and most people felt that it would never open again. Now it is
has reopened as a pub restaurant but one with a difference.

“/ l{ ]:AT It is now owned by the Unity Foundation, a social enterprise
run by Matt Wilcox from Stone. The Unity Foundation pro-

SI‘I ]: A l" vides opportunities for disadvantaged young people between
puB & RESTAURANT 14 and 16 to achieve and develop into positive citizens,
mainly through the arts, sport and cultural activities.

The Wheatsheaf will provide training to young people who perhaps are not as aca-
demically minded as their peers and help them to engage with the local community.
The kitchen of the Wheatsheaf is a training facility for these young people during
the day under the watchful eye of Niven Ziad.

In the evening the Wheatsheaf becomes Gilmore's at the Wheatsheaf Pub and Res-
taurant, a pub restaurant serving the whole community run by chef Paul Gilmore.
There is a restaurant with a full & exciting menu and bar snacks are available in the
bar which serves 3 real ales (Marston's Pedigree, Sharp's Doom Bar and Quartz
Crystal when we looked).

The bar opens from 4.30pm on Mondays and Tuesdays when snacks will be served,
the bar and restaurant open from 5.30pm Wednesday to Friday. It serves lunch and
dinner on Saturdays and o~

Sundays food will be
served between noon and
6pm. To make a booking
call 01785 817580, and
booking may be necessary _
the food is getting rave re- R
views.

The new Wheatsheaf
should complement the
nearby Brushmakers
Arms which is a very tra-
ditional village local. The
two together make a trip
to Oulton very worth
while

17



HOW WE CONTACT OUR MEMBERS

We endeavour to contact our Members each month with details of the various Socials,
Festivals, and other items which may be of interest.

In order to maximise funds available for campaigning, we no longer use Royal Mail; th
cent increase in postal charge to 54p makes it far too expensive.

Memberswithemai | contact are sent a monthly
confined to Branch matter s, siochatlaykuesparu
filters!!

6Mail chi mpd mailings will always be de
CAMRAG. I f you have not receiveidle-anyth

harker@hotmail.co.uk

The Branch Diary can also be found via our websitev.heartofstaffordshirecamra.org.uk
and in 6Beer at Hearté from a Local pu
Mike Harkeri Membership Secretary

CAMRA Members
10% Discount

7 on ALL CASK ALES &
o "

Comedy I‘ﬂ]hté Monthly =%

Monday *** = iy

L| E MUSIC Eevery 'I"%A;;sday& aturday
FREE BUFFET every SUNDAY 1ﬁ0pm

The Swan Inn Stone 01785 815570
www.swaninnstone.co.uk 18 Stafford St, Stone ST15 8QW

18
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PHolly Bush

Stafford’s Oldest Licéhseb Jnn

AA Recommended, AA Pick of the Pubs,

The Good Pub Guideds Staffords
Year.As recommended in: Les Routiers in BritarPubs

and Inns Guide 2009: CAMRAGood Beer Guide 2009:

CAMRAI Good Food Guide 2009: Which? Guide
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Beer Scoring

O0When did you | ast score in a pub? So
No, | know a lot of people first met their partner in a pub but I'm not talking about
that. I'm talking about beer scoring.

The National Beer Scoring Scheme is-& point scheme for judging the quality of

beer in pubs that enables CAMRA members to report on the quality of beer in pubs.
Submitted scores help CAMRA branches in the selection of pubs for the Good Beer
Guide. We want to know about the quality of the beer in the pubs you drink in and
CAMRA members can provide that information.

The easiest way to score is to go to the WhatPub websitewhatpub.corwhere
CAMRA members login using the same username and password they use for the
main CAMRA website. Then search for the pub to be scored. As always search for
the pub you want using the fomab name placaising& rather tharandand omit-

ting the or yefrom the beginning of the name (this is format used by the database so
is marginally quicker, it saves time in typing, and as faha& concerned is correct,
thethe* is not part of the name, merely the definite article indicating a particular pub
of that name not any pub with the name.) If you have logged in then there will be a
scoring panel on the right hand side, if you haven't logged in then there will be a log
in panel. so login there.

Scores range from 0 to 5, with half points allowed. 0 is rather a confused score, vari
ously used to mean no real ale available, beer in a completely undrinkable condition
and not replaced, or the drinker couldn't get served. If you score 0 then it is best to
explain why in the comment box. 1 is poor, barely drinkable or drinkable through,
gritted teeth. 2 is average, nothing wrong with it but if someone suggests moving to
another pub you're happy to do so. 3 is good, you really don't want to leave the pub
and 4 is very good, you have to be dragged kicking and screaming from the pub.

5 is perfection, the best beer you are ever likely to find, the guide says that experi-
enced drinkers award it very rarely. | have been scoring beers since the scheme wa
first introduced and I don't think | have ever scored a 5. St Brigit promised her follow
ers that there was a lake of ale in heaven around which the faithful could gather and
refresh themselves. On a very good day that might get a 5 from me.

Scoring is about the quality of the beer, not about whether you like the particular bee
or not, nor should your like or dislike of the pub or the owning company affect your
scoring. CAMRA members who are licensees or pub staff can score but it is not con
sidered appropriate for them to score their own pub or any pubs that are close to the
own.

Anyone can try scoring for fun, but only scores submitted by CAMRA help influence
decisions, so start scoring today, and join CAMRA so that your scores count.

*"The The" however are an alternative/new wave band who first appeared in 1979.

20
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The Vine Hotel

A Country Pub at the centre of

the County Town
: : Offering Warm Comfort-
able Surroundings
Food Served daily 12
9:30
Open for breakfast 7:30
10:30
Attractive bars, 27 Bed-
rooms all ensuite with
TV.
Cask Ales from all around
the UK
Try our friendly welcome

01785 823078 We distribute 2500 of thes

Mark Stockhall invites you to visit the mag azines to pu bS arout
Royal Oak. the greater Stafford areé
CAMRA Good Beer Guide listed for AS they are Ieﬂ: |n PUbS
10 years
Banks's Bitter and three guest ales. th ey are Often read by
Home Cooked Food available: more than one pote ntia
6-9 Tuesday & Saturday
12-3 &6 -9 Saturday customer!
12 -3 Sunday
Opening hours: L.
5-10 Monday Se all our advertising ratg
5-11:30 Tuesda 0 Frida;
12-11:30 S;/turday ’ on page 23
12 -9:30 Sunday
www.royaloakchurcheaton.co.uk

ROYAL OAK _ Your advert could appea|r
High Street here for onhE35

Church Eaton
ST20 0AJ
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Lymestone Brewery News

Lymestone have
been busy with thei
new Stone Pub, the
Borehole.

More information
can be found on
page 10

FOUNDATION STONE - A golden 4.5% abv beer,
bursting with citrus flavours that give way to a long and
very pleasant bitter finish.

STONE THE CROWS - Arich and malty 5.4% abv
strong bitter that is a deep ruby red and full of juicy dark
fruit flavours that slowly give way to a long bitter finish.

f‘ei// %)
“FOUNDATION

{68 ﬁG ﬁa

STONE FACED - A light orange-red coloured 4.0%
LTHESTONE B REWERT abv with subtle citrus and toffee flavours that are
extremely well balanced by hoppy aromas and a
THE OLD BREWERY pleasant bitter finish.
MouNT Roap f\}fpm : UTTER = A pale 3.7% abv with glorious floral
STONE STONE  and citrus flavours. A superb Summer session beer that
STAFFORDSHIRE CUTTER - will be popular all year-round.
ST158LL

EIN STEIN - A very pale 5.0% abv packed with
German Hallertauer and Brewers Gold hops giving a
well-balanced beer similar in flavour to many quality
continental beers.

Tel / Fax: 01785 817796
www.lymestonebrewery.co.uk
enquiries@lymestonebrewery.co.uk
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Peakstones Rock Brewery

A range of cask ales brewed in the
Staffordshire Moorlands

Oblivion 5.5%
Black Hole 4.8%
Alton Abbey 4.5%
Dimmingsdale Blonde 4.5%
Chained Oak 4.2%
Nemesis 3.8%

Peakéwm For more information contact

David Edwards on 07891 350908 or
at

PS % ol yvery good/aw dedwards@peakstonesrock.co.uk

Website: www.peakstonesrock.co.uk

We are grateful to all our advertisers without whom BEER AT HEART
would not happen, although production costs have been rising we have
maintained the rates we introduced when we went colour in Winter
2011/12. Regretfully we will have to increase the rates as shown in the
table below.

Quarter Page (4 issues) £30 (E25)
Quarter Page Single issue £35 (£30)
Half Page (4 issues) £45 (£40)
Half Page Single issue £50 (45)
Full Page (4 issues) £70 (65)
Full Page Single issue £75 (70)

This slight increase will enable us to keep the quality for our read-
ers, and maintain the balance between editorial and advertising,

Mike Harker 0771 747 3935 or mike.harker60 @btinternet.com
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Turn to the Dark Side

Milds are one of Britain's und@ppreciated beer styles. They are black to dark brown to
pale amber in colour and range from warming roasty ales to light refreshing lunchtime thir:
guenchers. A number of milds are produced by breweries in and around the county but fe\
find there way into our area and they are not sold by many pubs. The number of regular
outlets that we know about are shown on the map overleaf. CAMRA has long celebrated
May as the Mild Month (no, that is not a weather forecast) and this has been taken up by
brewers and pubs so you might find milds more readily available during May.

Milds are a lowgravity beers, or beers with a predominantly malty palate, that originated in
Britain in the 17th century or earlier. Modern mild ales are mainly dark coloured with an
abv. of between 3.3% and 4.0%, though there are lighter hued examples, as well as stron
examples reaching 6% abv and higher. The name originally meant a young beer that had
been aged in storage but came to mean a lightly hopped beer. The strength of milds tend
to decrease over time, a trend which was intensified by the draconian restrictions of the Fi
World War.

The low strength and low hop rate meant that light bitters also became thought of as milds
but the designation of such beers as "bitter" or "mild" has tended to change with fashion al
nowadays beers which were once called milds or light bitters are often known by a name
with no reference to a beer styles. Dark milds are often just called Dark.

Traditionally milds were brewed with mild malt, like pale malt but kilned at a slightly

higher temperature which gives a rounder, nuttier flavour. The dark colour was tradition-
ally provided by the use of chocolate malt, black malt or other dark malts. These are more
expensive that pale malts some some brewers have cut costs by brewing a pale beer and
adding caramel. The dark ingredients add roasted, vanilla and caramel flavours and signif
cant body, the relatively low alcohol content means that you can really taste the flavour no
just the alcohol.

Milds became unfashionable in the 1960s with a "cloth cap and whippet image" (but when
did you last see a whippet wearing a cloth cap), aided with a lot of image building from
brewers to suggest that pale, golden and blonde beers were more modern and fashionabl
Nothing to do with the fact that paler malts are cheaper than dark malts of course.

Image is not always everything. In a blind tasting, a really blind tasting as the volunteers
were blindfolded, a series of beers were described by the tasters as superb examples of
golden ales, the blindfolds were removed to reveal they had been tasting dark milds. One
even refused to drink a pint of a beer that it he had just described as wonderful because h
now knew it was a mild and he didn't like milds. Bet he loves Apple products. But forget
any prejudices, buy a pint of mild, shut your eyes, take a sip and relax into the welcomin
voluptuous world of the Dark Side.
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