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I would like to congratulate The Hearsall Inn in Craven
Street which was recently given our Special Award,
one which is made quite rarely and is a mark of our
appreciation for continued excellence in a particular
ﬁeld. The Hearsall was honoured for its impeccable
credentials as a community pub, as well as its commitment
to traditional Irish music, and for always having several
real ales on (usually four). Landlord Daniel Scott is totally
committed to the neighbourhood and in addition to their
many good works, some of which remain below the radar,
they recently had a deﬁbrillator ﬁtted on the premises.
He continues the good work initiated by his father Peter,
who is still to be seen regularly, and is ably assisted by his
brother Peter Junior and the whole of the team there.
You will see elsewhere in this issue mention of the Great
British Beer Festival Winter which is being held at the
New Bingley Hall, Hockley for the next three years in
February on dates that avoid clashing with two other
well established festivals - Manchester and Derby. It is a
brave move holding it here as Hockley is some way out.
It was the venue for three Birmingham CAMRA festivals,
but it should be pointed out that this is a West Midlands
CAMRA event and the New Bingley Hall was selected from
a bidding process which included three other venues in the
West Midlands. The massive number of unusual beers and
breweries should draw punters from far and wide. I have
been asked to help with the sourcing of beers from new
breweries and will be using the same team of suppliers
that help supply the Coventry Beer Festival as well as a
couple of others I have encountered on my travels. Talking
of which, since my last epistle I have been to Barcelona,
Andorra, Chisinau (which country is that I hear you ask),
Gent and Glasgow. These were all ﬂying visits, although
we did have three nights in Barcelona. I have penned an
article on Andorra, Barcelona and Chisinau which may
have to be held over to the next edition but what was
striking is just how much good quality beer from smaller
(micro?) breweries you ﬁnd nowadays - for instance there
has been an explosion of craft bars (and sorry if that
word upsets anyone but it is how they are described) in
Barcelona. One owner was telling me that there are about
10 times as many craft bars in Barcelona as in Madrid.
Having visited Spain over many years and it always having
been a beer desert it is most gratifying to have the variety
of choice that there is now.
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My visit to Gent featured extensive use of the latest Good
Beer Guide Belgium, but shortage of time led to only four
bars being visited on this trip. What I did glean however,
is that in this tome (and it is, weighing in at a massive 368
pages) there are 25 beers rated as ﬁve star which means
that they are regarded as the foremost in the world in that
style. It seems like a good quest to try to sample at least
one of each of them and I managed ﬁve while I was there
(Cantillon Rose de Gambrinus, a snip at 16 euros in De
Waterhuis), Orval, Sint Bernardus ABT12, Rochefort 10 and
Westmalle Tripel). I now have Beer Gonzo working on the
case and they have already succeeded in tracking down
ﬁve of the 25.
Finally a mention for Mashionistas who have been busy
brewing new beers. Coventry folk were able to sample three
new brews from them at Twisted Barrel’s all inclusive West
Midlands Craft Beer Festival in November: Rhubarbia, a
7% Flanders style red ale, aged on crowd sourced rhubarb
and blackcurrants from Coventry allotments and gardens,
Le Brouillard, a sessionable 4.4% hazy IPA at a lower
strength than their crowd-pleasing Slurple Haze, and Ros
Marinus, a rosemary infused imperial porter coming in at
a hefty 10% ABV. The brewery is ofﬁcially one year old in
December so Happy Birthday to them.
Beer festivals I hope to attend over the next few months
(check branch websites for details):
Manchester January 23rd
GBBFW February 5th and 6th
Tewkesbury February 7th
Derby February 19th
The 38th Coventry beer festival will not be held till May 1st
and 2nd, once again at the Butts Park Arena; full details
will follow in the next edition of Pint Sides.
Your esteemed editor (by Paul Hamblett at least - see his
“View from Behind the Mashtun”) has recently taken the
plunge and joined the British Guild of Beer Writers. A good
friend asked me “Why have you done that?” (it cost a not
inconsiderable sum). I will try to answer that question in
the spring edition.
Happy supping
Graham Paine
Editor Pint Sides
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GOOD BEER GUIDE 2020 & BRANCH CONTACTS

GOOD BEER
GUIDE 2020
now available
CAMRA’S 2020 Good Beer Guide was
launched recently. The guide, now in its
47th edition, is a “must-have” for beer
lovers. It has been fully revised and updated
with listings for 4,500 pubs across the UK.
Covering England, Scotland, Wales, Northern
Ireland and offshore islands. The Guide
recommends pubs that serve the best real
ale – from country inns through urban style
bars to backstreet boozers. All entries have
been selected by CAMRA members. The guide is completely
independent. Each pub is selected purely on merit and CAMRA
makes no charge to publicans for inclusion. It is the only book
with detailed information on the UK’s 1,800 breweries. The
2020 Guide features a foreword by Professor Brian Cox and
contributions by Emma Inch, Jodie Kidd and Roger Protz. The
Guide makes an ideal present and is available from many
bookshops or alternatively can be purchased via CAMRA’S
website.

Branch Contacts
Secretary - Louise Madder
secretary@coventry.camra.org.uk
Chairman - Mike Tierney
chairman@coventry.camra.org.uk
Editor - Graham Paine
editor@coventry.camra.org.uk
Social Secretary - Paul Hamblett
socials@coventry.camra.org.uk
Telephone 02476 427675
Email: contact@coventry.camra.org.uk

Branch Website
Coventry & District
coventry.camra.org.uk
twitter: @covcamra

To Advertise
2000 copies of PintSides are distributed
throughout the Coventry & Warwickshire area,
as well as Central Birmingham.
To place an advert or enquire about our rate
card please contact:
Neil Richards - 01536 358670
n.richards@btinternet.com

Trading Standards
All initial requests for consumer advice are
dealt with by Consumer Direct, the national
Consumer advice helpline. Consumers can contact
Consumer Direct on 08454 04 05 06
(Minicom users should call 08451 28 13 84).
Consumers can also email Consumer Direct via their
website: www.consumerdirect.gov.uk
Consumer Direct telephone opening hours:
Monday - Friday 8am - 6:30pm,
Saturday 9am - 1pm.
Copyright CAMRA. All rights reserved.
Pint Sides is published by the Coventry and
District Branch of the Campaign for Real Ale.
The views expressed are not necessarily those of
CAMRA Ltd or its Branch.
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COVENTRY
The Cottage on Warwick Street in Earlsdon opened its
doors in late September. Previously known successively
as The Earlsdon Cottage, Watchmakers Arms and the
Kiki Lounge the pub had been closed for some time. Now
owned by Charles Wells Ltd it is part of their Pizza, Pots
and Pints chain of pubs. Not surprisingly it specialises in
freshly made artisan pizzas cooked in a wood-ﬁred stove,
although there are other choices on the menu. The pub
has been completely refurbished throughout and the
garden area has been redesigned. Although it comprises
one large room the pub has a cosy atmosphere. Customers
are welcome to bring dogs into the bar area. The pub sells
four ales on handpumps. Opening times are 11-23.30
between Monday and Thursday, 11.00- 00.30 on Friday
and Saturday and 11.00-23.30 on Sunday.
Castle Yard Taproom opened at the beginning of
October in the city centre. It is located to the rear of Hay
Lane and accessed by the same door that led to Pizza
Express (which is now closed) and is situated in a pleasant
courtyard. It doesn’t have any handpumps but has 10
beer lines. It currently has foreign beers supplied by Duvel
including the Vedett brand. It also has beers from local
breweries Dhillon’s and Twisted Barrel as well as other
British breweries on tap. A range of bottles and cans is
available. The Taproom is closed on Sunday and Monday.
Opening times for the rest of the week are 4pm to 10pm
from Tuesday to Thursday, 3pm to midnight on Friday and
12pm to midnight on Saturday.
The Town Crier on Corporation St in the city centre closed
for a short time whilst it underwent a major overhaul –
its biggest makeover since it opened in the 1980s. The
six ﬁgure refurbishment has been designed to combine
contemporary style with traditional features. The seating
area has been refreshed and there is a newly designed bar
area. A brand new food menu has been introduced. The
pub has established a reputation as a live music venue
and hopes to build on this with a new area for musicians
to perform in. It continues to offer four real ales plus a
selection of traditional ciders.
The Grapes, a locally cherished pub on the Radford Road
closed earlier this year. Planning permission for demolition
and replacement by ﬂats was refused by Coventry City
Council in May. At the time of writing no appeal has been
received against this refusal. The pub was listed as an
Asset of Community Value (ACV) in June and the owner
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has issued an “intention to dispose” notice to Coventry
City Council. A company limited by guarantee run by a
local businessman has made a request to be considered
as a bidder. The ACV moratorium ends on March 10th 2020.
The Biggin Hall on Binley Road, which was awarded
Grade II listed status in 2015 as part of a national initiative
to protect historic pre-World War Two venues, has
undergone a major overhaul. The refurbishment of the
pub has seen the introduction of brand-new features and
a new bar area and improvements to the pub garden.
Beer Gonzo on Earlsdon St have extended opening hours.
The off-licence is now open from 12pm to 10pm from
Monday to Friday, 10am to 10pm on Saturday and 12pm to
5pm on Sunday. The taproom at the rear of the off-licence
is open from 12pm to 9.20pm from Monday to Saturday
and 12pm to 4.20pm on Sundays. Bank holidays will have
Sunday opening times.
A visit to Phantom Coach on Fletchamsted Highway
recently found the following beers on sale: - Butcombe
Bitter, Bath Gem. Sharps Doom Bar and Wells Bombardier.

KENILWORTH
The Cross pub - restaurant on New St has recently retained
its Michelin star for outstanding cooking for a ﬁfth year in
a row having been awarded the accolade once again for
the 2020 edition of the prestigious Michelin Guide.
Pomeroy’s Bistro on Station Rd stocks a real ale.
The Green Man on Warwick Road has introduced a new
autumn & winter food menu with pub classics, healthy
options and updated vegan & vegetarian options on offer.
The Old Bakery in Kenilworth welcomed new owners
at the start of November. So it’s a fond farewell to Alan
and Janet after almost 15 years serving the community
of Kenilworth and beyond. We wish them well in projects
new. A warm welcome to this new venture to local family
members Suny, Sanj, Shyam and Sarj. The beer range
has already increased to include a more diverse range
of beer styles from golden ales through ambers to stouts.
Some minor changes are to be made over the coming
months with extended opening hours in the afternoon
and a coffee machine in the bar area to give a different
ambience. We look forward to seeing how all progress in
the coming months.
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EXPLAINING BEER CONTAINERS
an attempt to clarify the keg confusion
On the way from the brewery to your glass, beer
is delivered from a variety of containers, including
bottles, cans, kegs, casks and KeyKegs. You all know
about bottles and cans, you probably know about
casks (and wooden casks) but what about keg and
KeyKeg?
Before I go on, I had better mention the difference
between container conditioning, or not.
If beer is container conditioned it means that when
put into the container, it still has some yeast and can
continue to ferment in the container. This gives a
natural carbon dioxide ‘condition’ to the beer.
In other words, the gas is dissolved in the beer naturally
and produces the head and ‘bubbles’ when released
into your glass. If the beer is pasteurised and/or ﬁltered
then the yeast is killed and removed and the beer
doesn’t ‘condition’. To counteract this, keg beers (and
bottles and cans if they are not conditioned) have
carbon dioxide (CO2), or more likely nitrogen or both,
injected under pressure to give the head and bubbles
and also to drive the beer from the keg to the tap.
Some beers are conditioned in tanks before putting
into casks so the beer in the container is ‘bright’, in
other words contains no yeast but is not pasteurised.
Sometimes, a slug of yeast is added to encourage some
fermentation to get the ‘condition’.
Generally speaking, draught beers, casks and KeyKegs
either have yeast or are ‘bright’ and kegs contain
pasteurised/ﬁltered beer and rely on added gas to give
them a head and bubbles.
If the run from the cellar is too long then a device
can be used to help. This is a gas or air-driven pump
device that helps the beer on its way from the cask to
the delivery point but it is not the same as using CO2
directly as the gas never comes into contact with the
beer.
THE CASK
The cask (or sometimes a wooden cask) is the container
from which ‘real ale’ is served. Usually containing some
yeast when ﬁlled, it continues to ‘condition’ in the cellar
prior to being served from hand-pumps or sometimes
poured directly from the barrel. The beer can be ‘ﬁned’
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(where a material,
usually isinglas,
is added to help
the yeast drop
to the bottom),
or
‘unﬁned’
when the yeast
drops
naturally,
sometimes leaving
a ‘haze’ to the
beer which is quite
natural and not a fault.
Although traditionally, the cask is placed horizontally
and the beer poured or drawn from the bottom tap,
some landlords are using a widget that ﬂoats on top
of the beer with the cask stored upright. This means
the beer is always drawn from the top and so avoids
any danger of drawing yeast sediment into the feed
- assuming of course that the cask has been allowed
to settle in the cellar! As the beer is drawn out, air is
drawn in either through a porous spile placed in the
shive or, if the cask is vertical, through a breather tube
at the top.
There is a device called a ‘cask breather’ that feeds
carbon dioxide (CO2) at low pressure to replace the
beer drawn out.
This is instead of letting the cask breathe through
the spile/breather but does not pressurise the cask
at all. Some drinkers don’t approve but they are now
recognised by CAMRA.
THE KEG
This is the container
that most of the major
commercial
beers
come in if you are
drinking cold, ‘gassy’
beers and lagers.
There is no yeast in
the keg and the beer
is pressured from a gas
bottle (usually CO2) in
order to get it up from
Winter 2019
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the cellar to the tap,
and usually feeds
through a cooler
to give what the
adverts call ‘cold
beer’!
However, a lot of
‘Craft’ beers are also
served from a keg so
although the beer is
not ‘conditioned’ in
the keg, a sensible
landlord will use minimum gas to drive the beer to the
tap and so you get a beer that is still a little ‘ﬁzzy’ but
not too gassy.
You should not confuse a keg with a KeyKeg, which is a
recent invention and, as you will see below, is becoming
a popular container from which to serve ‘Craft’ ales.
THE KEYKEG
Although still difﬁcult to recycle, plans are afoot by
the manufacturers to build a plant to speciﬁcally
recycle KeyKegs which will make them far more
environmentally friendly in future.
The KeyKeg consists
of an outer, usually
transparent, plastic
container with an
inner
non-porous
bag that contains
the beer. Pressurised
gas or air is fed into
the gap between
the outer and inner
containers and the
beer is forced out of
the feed at the top
to the tap. The gas never touches the beer! The beer
in the container can contain active yeast but more
likely doesn’t. Because the beer exits via the top of the
container and any yeast/sediment falls to the bottom,
there is no chance of it being drawn into the feed.
That does not mean to say that the beer will not have
a ‘haze’ as a lot of ‘Craft’ beers are naturally hazy,
particularly wheat beers and this is not a fault.
PiNT SiDES
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Beer from KeyKegs
can run through
a line-cooler so
the beer can be
served at whatever
temperature
the
landlord chooses,
although it is
usually a bit cooler
than cask ale
‘cellar’ temperature
(normally around 10 to 12 degrees C).
Hopefully, this helps you understand how your beer
gets from the Brewer to your glass. Now what the
Brewer puts into the container, that is an entirely
different discussion!
With thanks to the Furness Branch of CAMRA for
permitting the reproduction of this article from their
branch magazine.
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HOW DO I WIN THAT
AWARD?
CAMRA gives out several national awards over the
year, the most prestigious being:
Champion Beer Of Britain (CBOB)
Pub Of The Year (PotY)
Cider Pub Of The Year (CPotY)
Many people, especially brewers and publicans, wonder
how these awards are made. A common question
is “How do we enter?” The answer is – you don’t. All
pubs, clubs and breweries are automatically entered.
Let me explain the process for each competition. With
the exception of Champion Beer of Britain, the ﬁrst
stage of the process is different for each branch, as
they decide on the process that serves them best. The
processes described for the early stages are those used
by the Coventry and District Branch.

rounds then go on to the national ﬁnals.
Porter, Stout, Old Ales/Strong Milds, Strong Old
Ales/Barley Wines are judged at the Great British
Beer Festival Winter (held in February). For the next
three years, this will be held at the New Bingley Hall,
Birmingham.
The Champion Bottled Beer ﬁnal is held at the Good
Food Show (Winter), held at the NEC in November.
The Champion Beer of Britain ﬁnal takes place on the
opening day of the Great British Beer Festival in August
at Olympia, London.
On the ﬁrst day of the festival, a team of judges blind
taste the contenders for the competition.

CHAMPION BEER OF BRITAIN (CBOB)

These are combined with the Champion Winter Beer
of Britain category winners to create a shortlist for the
ﬁnal round of judging.

The process for this competition is the same across
the country. Judging for the competition takes around
a year, starting with individual nominations from
all CAMRA members who can vote online for their
favourite beers from a number of different styles. The
current round of voting ended on November 1st 2019.
The styles are Mild, Bitter, Best Bitter, Strong Bitter,
Golden Ale, Speciality, Porter, Stout, Old Ales/Strong
Milds, Strong Old Ales/Barley Wines and bottled beers.
Every beer in the country that is regularly brewed
should be on the list from which members can vote.

At a branch meeting during the autumn, branch
members are asked to nominate their Pub of the Year
for both our part of Warwickshire and our part of West
Midlands county. A vote is then taken and the top pubs
in each county go onto the shortlist. We then ask for
volunteer judges to visit all the shortlisted pubs on at
least two separate occasions and to mark the pubs
against the national guidelines. Criteria include:

CAMRA has 16 regions across the country, so the top
beers of each style from breweries in each region go
into the next round. The West Midlands region has 26
branches/sub-branches and most of them hold beer
festivals. Branches are invited to hold the regional
round for one of the styles at their festivals. Coventry
and District has hosted many of these over the years,
and the judges have been invited from a number of
backgrounds, including publicans, brewers, politicians,
press and the general public. The winners of these
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PUB OF THE YEAR (POTY)

•
•
•
•
•
•

Quality of the beer
Décor & furnishing
Cleanliness & service
Welcome and atmosphere
Offering a community focus and an atmosphere
that aligns with CAMRA’s principles
Overall positive impression

Within CAMRA’s West Midlands region, we then
have a county round. Each branch within a county
Winter 2019
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provides a judge to visit all the branch winners other
than their own. These county winners then go through
to the regional round, and are judged by a team of
experienced judges from across the region.

I hope that this helps to explain just how these awards
are made. We try and make these processes as open as
possible, and they are certainly not made because it is
someone’s favourite pub or beer.

We now have 16 regional winners, who then go through
to a super-regional round, to select the top four pubs
in the country. The judges for the super-regional round
are usually regional directors or their appointees. The
names of the top four pubs are then published in
What’s Brewing. The ﬁnal choice of Pub of the Year
is then decided by the National Executive or their
appointees.

If any local CAMRA member would like to be part of
the local judging team they must be prepared to visit
each of the four short-listed pubs anonymously on two
different occasions early in the year and allocate scores
according to the national criteria. If you are interested,
drop us an email at: contact@coventry.camra.org.uk
and someone will be in touch with you.

CIDER PUB OF THE YEAR (CPOTY)

Jim Witt

The branch Cider Pub of The Year is chosen in the same
way, except that the criteria are different. The criteria
are:

•
•
•
•
•
•
•

Quality/condition of cider/perry
Promotion/knowledge of the product
Atmosphere/style/décor
Service and welcome
Community focus
Sympathy with CAMRA aims
Overall value

The regional round is judged by the regional cider
co-ordinator (or their representative(s) if desired,
who must all judge all pubs). The regional cider coordinator can decide how they conduct their Regional
Competition. This process within West Midlands region
is currently under review.
The regional winners are arranged into four groups of
four regional winners, and each group is judged by a
member of CAMRA’s APPLE Committee or a regional
cider co-ordinator. The winners of each of the groups
form the ﬁnalists, and these are judged by the Chair
of APPLE Committee and another member of APPLE
committee who has not judged previously in that year’s
competition.
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15th Century Traditional Pub
Seven Traditional Handpulls
One Gravity Fed Beer
Five Real Ciders
Famous Handmade Pork Pies

Live Music First and Last Friday of the Month
In Good Beer and Good Pub Guides 2015
The Old Windmill, 22 Spon Street, City Center, Coventry, CV1 3BA. Tel: 02476 251717

10

Winter 2019

PiNT SiDES

GREAT BRITISH BEER FESTIVAL

WINTER 2019

Great British Beer Festival Winter to
LoveBrum in Ofﬁcial Charity Partnership
Drinkers at next year’s Great British Beer Festival Winter will
be able to play their part in shaping the future of Birmingham,
after organisers announced LoveBrum as the ofﬁcial charity
partner of the 2020 festival.
Running from 4th – 8th February 2020
at New Bingley Hall in Birmingham, the
Great British Beer Festival Winter will be
hosted in the UK’s second city for the
ﬁrst time, with the festival celebrating
the broad history and diversity of both
the city and the West Midlands region.
Visitors will be able to sample an exhaustive range of real ale,
ciders and perries, as well as a plethora of world beers, wines
and spirits.
Supporting small and medium-sized projects across the
Birmingham area, LoveBrum generates funding from
memberships, donations and events, which is invested in
schemes across the city. Many of LoveBrum’s highly deserved
causes frequently miss out on traditional grants and ﬁnancial
backing. Often volunteer led, these unsung heroes deliver real
change to resident’s lives and bring wider social, economic
and environmental beneﬁts to Birmingham.
Ambassadors from LoveBrum will be on site at the Great
British Beer Festival Winter, raising awareness and collecting

donations towards new projects throughout 2020. LoveBrum
will also run the cloakroom facilities at the New Bingley Hall,
with all fees going to the charity. Customers will also be
invited to donate the value of any unredeemed beer tokens
to the cause.
Mark Parkes, GBBFW Festival Organiser, said: “Birmingham
sits at the heart of the West Midlands region and we were
keen to give something back to our host city. Many of the
organising committee live, work or socialise in and around
Birmingham and we are delighted to partner with LoveBrum
as our ofﬁcial festival charity. With the aim to support more
than 36 projects every year, the money raised at the festival
will contribute to delivering tangible beneﬁts to hundreds
of people from all backgrounds across Birmingham. We
encourage anyone attending the Great British Beer Festival
Winter to donate what they can and look forward to working
alongside the charity both in the run up to and at the festival”
With a fabulous selection of mouth-watering food stalls, top
entertainment, exciting activities and an array of tastings and
talks to accompany our drinks, there’s plenty to learn, discover
and enjoy at the Great British Beer Festival Winter. Tickets are
now on sale at: winter.gbbf.org.uk.
To learn more about LoveBrum, visit: lovebrum.org.uk
David Glenwright

West Midlands CAMRA
invites you...
...to join us in celebrating the history,
innovation and diversity of our region
at the Great British Beer Festival Winter
- a Festival of A Thousand Trades!
Featuring over 400 beers, ciders & perries
from across the West Mids and beyond, along
with a spirits bar, street food and live
entertainment!

4-8 Feb 2020
Find out more at: winter.gbbf.org.uk
PiNT SiDES
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The New Bingley
Hall, Birmingham
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Walking In A
Worthing Wonderland
Most people would not necessarily associate this
former candidate for God’s Waiting Room with a
plethora of real ale outlets, but I noticed that in the
2019 GBG there were nine entries which had gone up
to 10 for the 2020 edition. There are also no fewer than
six micro pubs in a town of 104,000 residents. I was
staying in my hometown of Brighton and decided to
take the 700 coast bus for the 10 mile journey to its
smaller cousin to its east. I went to the front of the
upper deck and had a panoramic view of the English
Channel and its accompanying buildings and ships
as the bus made its leisurely way west. Young people
moving out from Brighton due to its unaffordability
have made Worthing a popular place to live and it is
well served by bus and train links - you get a lot more
bricks for your bucks here.
I got off the bus almost
outside my ﬁrst port
of call, The Egremont,
which had six hand
pumps on and some
interesting
artefacts
on the wall. It is also
the headquarters of
the local CAMRA beer
festival planning group.
From there it was a six or seven minutes walk to the
Corner House which is opposite the local Sainsbury. I
sat in the pleasant beer garden at a pub which had
three of its four
hand pumps in
use. The Hare and
Hounds,
more
centrally situated
and a 10 minutes
walk away, is more
old school in its
style and as beﬁtting a pub with this name had had
lots of hunting memorabilia around its walls. There
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were ﬁve national beers on here (as it is an EI house
that was hardly surprising). This struck me as a thriving
community pub with regular events such as music,
quizzes, jazz nights and charity work all featured.
Structurally it has been little altered over the years.
I then crossed to the other side of the trafﬁc-free main
thoroughfare where a stroll down towards the beach
brought me to Anchored in
Worthing - the ﬁrst micro
pub of the day. It is run by
a professional yachtsman
(hence the witty name)
and his girlfriend. The
premises had previously
been a hairdressers but
much more interestingly
Nigel the owner told me
that he had been told by a
long-term tenant of one of the nearby properties that
it had been a brothel before that. Nigel told me that if
he had known that when he bought the property he
would have called it The Cock and Beaver! Here there
were three beers and three ciders on.
From here it was the best part of a 15 minutes walk to
the Brooksteed Ale House which is probably better
described as a bar
rather than a micro
pub. Here there were 5
cask beers, 5 key keg
and 5 ciders available
in a fairly substantial
building very close
to Worthing Railway
Station. I got the feeling
that this was more of an immediate locals pub than the
other micro pubs I visited as there seemed to be fewer
beer aﬁcionados here.
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My ﬁnal visit of the day was The Green Man which
is adjacent to West Worthing Railway Station. This
was a place I fell in love with instantly. The pleasantly
provocative owner here soon engaged with me, a
process helped by the very clever arrangement of the
seating and furniture. We immediately launched into a
discussion about the appalling syntax of people today,
viz “Can I get?” when you mean “Could I have?” and
starting your reply to a question with “So”. Les is
undoubtedly a man after my own heart (speaking as
an English teacher and pedant of the ﬁrst order)!
Conviviality prevailed here in a building which was
previously an Italian delicatessen before being
transformed by Les, who was a property manager in
a previous life. There is another possibility in the shape
of the Georgi Fin which with greater stamina and
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endurance I would also have tackled, but unfortunately
it would have required a further 15 minutes walk to
get to it and the same to get back, so at that point I
declared and travelled back to Brighton on the train
but I shall return to visit the pubs on my hit list that I
failed to get to.

Graham Paine
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A Seasonal Gift from
‘The Mistress’...
I have been determined for some time to create something using LocAle, so have been busy in ‘the coven’ and have come up
with a fruitcake recipe to welcome the winter! Perfect with a hunk of cheese or toasted with butter and would make a great
last-minute Christmas cake. ‘Himself’ must have been impressed – the tin was soon empty! As there is no cake left to share with
anyone, I’ve decided to share the recipe with readers. A little gift from me to you … enjoy!

CHOCOLATE STOUT FRUITCAKE
INGREDIENTS:

METHOD:

14oz mixed dried fruit
2oz chopped cherries
250 ml BYATTS Playtime chocolate milk stout
3 tablespoons runny honey
4oz soft light brown sugar
4oz butter or good quality cooking margarine
1 medium-sized egg (beaten)
5oz wholemeal self-raising ﬂour
3oz white self-raising ﬂour
2 heaped teaspoons ground mixed spice
1 level teaspoon cinnamon
1 teaspoon baking powder

Put fruit in a saucepan with the BYATTS Playtime Chocolate
Milk Stout and warm through gently. Do not let the mixture
boil. Turn off the heat, add the honey, stir well and leave to
infuse overnight. Next day, sieve together the two ﬂours,
spices and baking powder (if there are husks from the
wholemeal ﬂour just tip them back into the ﬂour mix). Then,
in a large bowl, beat together the butter (or margarine) with
the sugar. Add the beaten egg and a tablespoon of the ﬂour
(helps to stop the cake mix curdling) before mixing in half the
ﬂour. When blended, add the cold fruit/beer/honey followed
by the rest of the ﬂour. Mix well and place in the loaf tin.
Bake for an hour and a half. Check the centre of the cake
is cooked using a cake skewer (when it comes out clean, the
cake is cooked). Leave in the loaf tin for about 15 minutes
before turning out to cool on a wire rack. Store, wrapped and
in a box/tin. (WARNING: it won’t be there long!).

Grease and line a 2lb loaf tin with baking parchment.

Cook: Gas Mark 3 / 170 deg Celsius for an hour and a half.

Lorraine Haskins

DISCOUNT SCHEME FOR CAMRA MEMBERS
The following pubs offer discounts to CAMRA members. Details vary at participating pubs. Please see display board/posters or
ask at bar for details of this offer. This offer may be withdrawn at any time and is offered at the discretion of the licensees/pub.
* CAMRA voucher scheme

COVENTRY PUBS
* Aardvark
Burnt Post
* Castle Grounds
Gatehouse Tavern
* City Arms
Drapers
* Earl of Mercia
* Flying Standard
Golden Cross

The Butts
Kenpas Highway
Little Park Street
Hill Street
Earlsdon Street
Earl Street
High Street
Trinity Street
Hay Lane

CV1 3GR
CV3 6AW
CV1 2UR
CV1 4AN
CV5 6EP
CV1 5UR
CV1 5RE
CV1 1FL
CV1 5RF

Holyhead
*Old Clarence
Old Mill
Old Windmill
Open Arms
* Phoenix
Red Lion
* Spon Gate
* Varsity

Holyhead Road
Earlsdon Avenue North
Mill Hill Baginton
Spon Street
Daventry Road
Gosford Street
Ansty Road
Unit 2M The Sky Dome

Gibbet Hill Road

CV5 8JN
CV5 6GN
CV8 3AH
CV1 3BA
CV3 5DP
CV1 5DL
CV2 2EY
CV1 3AZ
CV4 7AJ

WARWICKSHIRE PUBS
Green Man
Warwick Rd, Kenilworth
CV8 1HS
The Ale Rooms & Gin Bar Smalley Place, Kenilworth CV8 1QG

The Gauntlet

Oaks Precinct, Caesar Rd, Kenilworth CV8 1DP

ALSO
* CAMRA voucher scheme issued to members each year for more details see:
https://www.camra.org.uk/join/membership-beneﬁts/camra-voucher-scheme/
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VIEW FROM BEHIND
THE MASHTUN - 50
I have been asked by our esteemed editor whether I
could comment on the recent takeover of Greene King
by Hong Kong’s alleged richest man. Well here’s my
four penn’orth for what it’s worth.
This does seem to be following a trend of what was
considered our larger pub and brewing companies
being sold to even larger international companies.
We have Molson Coors, Heineken, Carlsberg and
AB-Inbev, all huge international players, controlling
the bulk of mass brewing in this country. The recent
acquisition of Fullers by a Japanese brewer Asahi with
an international portfolio, along with consolidation
in the pubcos too, Heineken’s Star pubco owning the
rump of the former Scottish & Newcastle pubs and
a big slice of Punch Taverns former pubs, as well as
Stonegate taking over EI (formerly Enterprise Inns).
Marston’s too have been pretty active, most recently
acquiring Thwaites brewing operations and Charles
Wells Brewery in Bedford, which itself had gained the
brands of Young’s, McEwan’s and Courage. Since Wells
are in the process of building their own smaller brewery,
Marston’s have renamed the Bedford plant Eagle
Brewery. It does make you wonder if someone will buy
out Marston’s too.
What is slightly different about Asahi’s purchase
is that being principally interested in the property
portfolio, will they asset strip big time, or concentrate
on either the brewing side, the pubs or both...or even
a combination of all three, come to that? Time will tell.
An interesting comparison is with the initial purchase
by New River Retail of a large block of Punch low end
pubs. Being a property company, the widely held belief
was that they would asset strip, turning large numbers
of them into Co-ops, since they already had ties with
the convenience store outﬁt. This may well have been
the case, but due to a subsequent regulatory change, it
suddenly became more difﬁcult to do that. Since then
they’ve bought a small pub company, merging their
pubs into this and then buying a stock of Marston’s
pubs too.
As ever, nothing stands still in the pub and brewery
world and remains as fascinating as ever. My we live in
interesting times?
Mr. Editor also asked if I’d perhaps do a write up of
the recent trip to tour some London pubs, which I
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lead. There’s a couple of problems with that, neither
of which have anything to do with my dislike of “what
I drank on my holidays” articles, as I call them. The
simple fact is that nobody thought to make any notes
or take any photographs. Perhaps this is because we
were all enjoying the pubs too much!
So instead, here are a few observations. We covered a
selection of pubs in the Clarkenwell and Bloomsbury
areas, easy from Euston and most of the pubs we
visited were of architectural interest. Central London
really does have a lot to offer in this regard. Although I
know my way around London and its pubs pretty well,
you really don’t need this knowledge to put a crawl
together. With a little help from Whatpub, it really is
quite simple. Lastly, some areas of London really are
getting expensive now, with The Euston Tap being the
only pub in the Euston area that was under £5 per pint.
Makes central Birmingham look cheap, doesn’t it?
Paul Hamblett
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Karen Evans’

DESERT
ISLAND BEERS
This edition we feature a Desert Island Beers from our treasurer’s beer festival assistant. Karen does a huge
amount of work behind the scenes to ensure that the event’s ﬁnances function smoothly
LANDLORD
Timothy Taylor Brewery, Keighley, West Yorkshire
The drinkers’ favourite, a 4.3% classic pale ale with a complex
citrus and hoppy aroma.
Although I had always been allowed the usual kids shandies
and a drink out of a parent’s glass, a pint of Landlord was
the ﬁrst “proper pint” I can recall having. Introduced to me
by my Dad, it was a beer that he enjoyed, and I am sure he
enjoyed it a lot when he was a young man playing rugby every
weekend in his home town of Keighley. It was also the last
drink I recall having in a pub with him, which I bought him for
a Father’s Day present, at a great establishment, The White
Horse Inn public house in Hengate, Beverley, East Yorkshire
(locally known as Nellies).

HULL BREWERY MILD & BITTER
Hull Brewery, Silvester Street, The Maltings, Hull
The Hull Brewery Company Limited was a brewery registered
in 1888 and based in Hull, in northern England. It was taken
over by Northern Foods in 1972 and bought by Mansﬁeld
Brewery in 1985. Brewing at the Silvester Street site ceased
in 1985.
This was some of the ﬁrst beer I introduced myself to, when I
was ﬁrst out in town in Hull, as a sixth former and student. I do
not recall the Hull Brewery Mild and Bitter being particularly
great, but there wasn’t really much to choose from at the time
in the 1980’s! Luckily there were some great pubs to drink it in,
which made up for it, Ye Olde White Harte, Silver Street, Hull
being a particular favourite.

OLD PECULIER
Theakston Brewery, Masham, North Yorkshire
Old Peculier is a beautiful, yet very simple beer, brewed using
a very generous blend of ﬁnest pale, crystal and roasted
barley with two bitter hops combined with the majestic
and noble ‘Fuggle’ hop to produce a beer of awesome fullbodied ﬂavour with subtle cherry and rich fruit overtones.
5.6% ABV. For many years it was affectionately referred to
as Yorkshire’s ‘Lunatic’s Broth’. This is a beer I have drunk on
many occasions, but more than three pints and strange things
happen. Masham is a great place to visit, and especially the
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annual steam fayre if you like vintage cars and steam engines.
Used to be an annual trip with my parents, family friends and
neighbours whilst growing up.

WHITE RAT
Rat Brewery (Ossett Brewery), Rat and Ratchet,
Huddersﬁeld
Pale Hoppy Ale, ABV 4.0%. I would probably go as far as
to say that this is probably one of my very favourite beers,
pale and hoppy. I would always hope if there were Yorkshire
beers at a beer festival this would be there. The pub that
hosts the micro-brewery for this beer is very worth a visit,
the last time I went to the Rat and Ratchet, was combined
with the Huddersﬁeld beer festival, which was a great day
out, full of great characters, as well as great beer. The pub
has always been a great Huddersﬁeld establishment and
I have drunk there many times, since the late 1980’s / early
1990’s when I used to visit friends who were studying at
Huddersﬁeld Polytechnic – anything to avoid the Students
Union affectionately known as “the black hole”.

YORKSHIRE BLOND
Ossett Brewery, Huddersﬁeld
A full-bodied blonde ale, with a subtle sweet nature, 3.9%
ABV. Yorkshire Blonde is a mellow, lager coloured ale. Fullbodied and low in bitterness, there is a delicate malty
sweetness on the palate. The fruity hop aroma results from a
generous late addition of Mount Hood hops.
A great, easy drinking beer, which I would drink more of, if
available more widely. Often found at festivals, but not in too
many pubs in the Midlands.

INHALER
Magic Rock Brewing, Huddersﬁeld
Hoppy Pale Ale, Inhaler is a pale ale/IPA hybrid designed
to showcase some of the punchy new world hop varieties
which work so well in modern hop forward beers. Pale malt,
a little crystal malt for extra body, low bitterness and then six
different hops! Super fruity, super ripe, super juicy and super
drinkable. 4.5% ABV. This beer is a fairly recent addition to
my list but is probably going to be one that keeps growing on
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me. Available in cans now, like so many of the “craft” beers
are, it comes with quite fancy psychedelic artwork to attract
the buyer.

EMPIRE STRIKES BACK
Empire Brewing, Slaithwaite, Huddersﬁeld
Pale ale with a brilliant blend of US hops, 4.0% ABV. Have
drunk this beer in many venues, including the micro-brewery
where it is brewed, in the Old Boiler House, near the canal in
Slaithwaite. Always a reliable pint, and a go to when not sure
of what to order.

WOLDS WAY
Wold Top Brewery, Drifﬁeld, East Yorkshire
Golden pale ale, triple hopped to give a fruity bitterness,
4.0% ABV.
Alternatively, Scarborough Fair IPA - Strong and well hopped
for the voyage sending IPA from the Wolds to the World.
Interestingly brewed with a pale Wold grown malt base, a
triple hop blend and maize for the head retention. 6.0% ABV).
Both these beers are favourites and are from a brewery very
close to where I grew up, although they were not around at
the time I lived there (hence the drinking of Hull brewery
beers in my younger days). These beers can often be found
in The Marine Bar Bridlington, part of the Esplanade hotel in
the north bay. Also drunk several pints of these in The Old
Contemptibles pub, Edmund Street Birmingham, though not
seen as regularly in here as it used to be. Probably a good
job, as I once very nearly feel off a bar stool in here after a few
pints of these, plus a couple of Purity’s Long Horn IPAs

PUNK IPA
Brewdog, Ellon, Aberdeenshire
This light, golden classic has been subverted with new world
hops to create an explosion of ﬂavour. Bursts of caramel and
tropical fruit with an all-out riot of grapefruit, pineapple and
lychee, precede a spiky bitter ﬁnish. 5.6% ABV. A very widely
available beer now, drunk regularly, particularly with a curry
goes down well, as strong enough to drink with spice. Easy
drinking, reliable and consistent, when struggling to choose
what to drink.

GREEN CITY IPA
Other Half Brewing, Brooklyn, New York
With Citra, Centennial and Simcoe hops, 7.0% ABV. My only
beer from abroad on the list, this was drunk in the New York
Beer Company pub, while celebrating being 30! A distant
memory now, but deﬁnitely a good beer amongst several
drunk during craft beer week in New York.
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CITRA AND J.H.B
Oakham Ales, Peterborough, Cambridgeshire
Light gold in colour, bursting with citrus and tropical hop
ﬂavours and sensationally refreshing, 4.2% ABV. One of
only a couple of beers on my list from outside Yorkshire. A
refreshing pint, that never fails to be good. I do like beers with
that Citrus hint, although I am not really a beer fan of beers
that are too fruity. I like beer to taste of beer!
Alternatively, another Oakham favourite of mine is J.H.B.
(Jefferey Hudson Bitter), at 3.8% ABV, is a light golden
colour beer, distinctively smooth, with citrus fruitiness and a
refreshing hoppy ﬁnish. Again, a very easy to drink pint that
never disappoints.

OLD SPECKLED HEN
Greene King, Bury St Edmunds, Suffolk
This great British ale was ﬁrst brewed in 1979 to commemorate
the 50th anniversary of the iconic MG car factory in Abingdon,
Oxfordshire. Auburn and copper on the eye; malty, toffee
notes on the nose; and then a further lovely helping of malt
in the taste, with distinctive hints of caramel balanced by a
touch of fruit. Cask 4.5%. I probably do not drink this beer
as much as I used to, as nowadays you are just sometimes
absolutely spoilt for choice. Always one I fall back on, and a
good steady beer that never fails to go down well.

BOOK
Rather difﬁcult this one. I have never had a truly favourite
book, and generally have two or three books on the go at
any one time. I have an easy reader ﬁction, a crime thriller
style and usually some sort of historical biography type book
(which I generally have to read in stages). I am not good at
reading books more than once, as I remember what happens
after a few pages. The book I will choose and is the only
one I remember having the patience to read again, is The
Godfather by Mario Puzo.

LUXURY ITEM
Not sure whether you would call this a luxury item in the true
sense, but I would want something to occupy myself, aside
from I guess the usual daily desert island chores of ﬁnding
ﬁrewood, food and water. I would take my alto saxophone
with me, with an inﬁnite set of reeds.

I have spotted that you have gone way over your permitted
eight choices Karen but as this will probably be the last Desert
Island Beers unless I get contributions from the readership I
have allowed you to so. Editor.
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CROSSWORD
Crossword Number 5” and then further on “Entries for crossword number 4 can no longer be accepted, the winner of
which was Neil Harrison. A correct entry was also received from Sally Davies.”

ACROSS

Home Of The Brewery

6.
7.
8.
10.
11.
12.
15.
19.
23.
24.
25.
26.

Home of Brain’s & Co Ltd
Home of Titanic Brewery
Home to Fuller’s Brewery
Home of Salopian Brewing Co Ltd
Home of Blue Monkey Brewery
Home to Samuel Smith’s Brewery
Home to Robinson’s Brewery
Home of Guinness
Home to Shepherd Neame Limited
Home of Purity Brewing Co.
Home to Joseph Holt
Home of Jennings Brewery

1.
2.
3.

Home of Church End Brewery
Home to Enville Ales Ltd
Home to the National Brewery
Centre
Home of Dig Brew Co.
Home of Byatts
Home to Warwickshire Beer Co Ltd
Home of Hobsons Brewery
Home of Blue Anchor’s SPINGO
Home to Adnams Brewery
Home of Silhill Brewery
Home to Thornbridge Brewery
Home to Hawkshead Brewery
Home of Cotswold Lion Brewery
Home to Black Sheep Brewery
Home to Everards
Home of Slaughterhouse
Brewery Ltd
Mistress Floss
Home to Holden’s Brewery
Home to Cains Brewery

DOWN

4.
5.
6.
8.
9.
10.
13.
14.
15.
16.
17.
18.
20.
21.
22.

The compiler and Pint Sides take no responsibility for the
accuracy of this puzzle

Last Edition’s Answers
ACROSS: 1. ARNOLD -Roman Catholic Patron saint of Belgian brewers. 5. MAGNUM -A 1.5L bottle. 6. SEDIMENT -Dregs! 8. BARLEY - Grain
derived from the grass ‘Hordeum vulgare’. 10. PUNT -The hollowfound at the bottom of some bottles. 12. OASTHOUSE -Ancient hop drying facility.
15. KEG - Cylindrical container. 16. GRUIT -Herb mix, popular before extensive use of hops. 18. HOPS -Bullion and Nugget are just some of these.
19. BREWPUB -Makes and sells its own beer on the premises. 21. LIQUOR - Water used for mashing beer. 22. ISINGLASS -Sometimes used to clarify
beer. 24. MALT -Germinated cereal grain which has been dried. 27. RYE -Key ingredient of Roggenbier. 28. PROHIBITION -Associated with 1920’s
America! 30. DIACETYL -From yeasts imparting toffee ﬂavours. 31. PALATE -Generally associated with how we taste. 32. SULPHUR -Smell akin to
rotten eggs.
DOWN: 2. LAMBIC -Gueuze and kriek beers. 3. DUNKEL -German dark beer - smooth and malty. 4. CONDITIONING -Maturing after initial
fermentation. 7. BARREL-Vessel used to age/ferment beer. 9. EXPORT -Sold to a foreign country. 11. HOMEBREW - Often where it starts! 13.
MICROBREWERY - Produces small amounts of beer. 14. BLENDING -Mixing together. 17. CHALK-Calcium Carbonate. 20. BITTERNESS -Lack of
sweetness. 23. MOUTHFEEL - Textures one perceives in a beer. 25. WATER -The other 3 ingredients couldn’t work without it! 26. NINKASI -The
ancient Sumerian goddess of beer. 29 QUAFF - drink deeply.
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What are the objectives of LocAle?
•
•
•
•
•
•

To improve consumer choice due to more locally brewed real ales being available in pubs
To help local brewers sell more real ale allowing them to expand, beneﬁting the local economy and real ale choice
To reduce “beer miles” resulting in less road congestion and pollution
To increase tourism as successful local brewers, give the area greater distinctiveness and therefore tourist appeal
To help pubs to thrive due to the wider availability of local real ales in pubs boosting the number of pub visits
Beer miles are in parentheses. Whether a given real ale qualiﬁes as locally brewed is determined by the distance from the
pub to the brewery - the Coventry and District branch has chosen a distance of 30 miles

Coventry Pubs
Broomﬁeld Tavern

14 - 16 Broomﬁeld Place

CV5 6GY

Church End (15), Froth Blowers (20)

Burnt Post

Kenpas Highway

CV3 6AW

Purity (22)

Byatt’s Brew house bar

Unit 7 - 8 Lythalls Lane, Industrial
Estate, Lythalls Lane

CV6 6FL

Byatt’s (0)

City Arms

1 Earlsdon Street

CV5 6EP

Byatt’s (4), Purity (25)

Criterion Theatre

Berkeley Rd South

CV5 6EF

Byatt’s (5), Church End (16)

Dhillons Brewery

Unit 14A Hales Industrial Estate,
Rowley’s Green Lane

CV6 6AT

Dhillions (0)

Drapers Bar & Kitchen

Earl Street

CV1 5RU

Purity (25)

Gatehouse Tavern

46 Hill Street

CV1 4AN

Byatt’s (4), Church End (14), Church Farm (12)

Golden Cross

8 Hay Lane

CV1 5RF

Byatt’s (4), Church End (14), Warwickshire (10)

Hearsall Inn

45 Craven Street

CV5 8DS

Byatt’s (4), Church End (15)

The Longford Engine

270 Bedworth Rd

CV6 6BP

Purity (29)
Purity (25)

Newlands

Tile Hill Lane

CV4 9DJ

Open Arms

Daventry Road

CV3 5DP

Purity (23)

Rainbow

73 Birmingham Road, Allesley

CV5 9GT

Purity (29)

Red Lion

Ansty Road

CV2 2EY

Purity (29)

Twisted Barrel Brewery & Tap House

Fargo Village Far Gosford Street

CV1 5ED

Twisted Barrel (0)

The Tin at the Coal Vaults

1-4, The Canal Basin,
St Nicholas St, Coventry

CV1 4LY

Byatt’s Bottle Conditioned Beers (3)

Albany Club
(entry policy may apply)

10 Earlsdon Street Street

CV5 6EG

Byatt’s (4)

Warwickshire Pubs
Ale Rooms & Gin Bar

7 Smalley Place Kenilworth

CV8 1QG

Churchend (20) Silhill (8)

Almanack

Abbey End North, Kenilworth

CV8 1QJ

Purity (18)

Clarendon Arms

44 Castle Hill Kenilworth

CV8 1NB

Purity (18)

Green Man

Warwick Road Kenilworth

CV8 1HS

Purity (18)

CV8 1LZ

Byatt’s (9), Purity (18), Church End (20),
Slaughterhouse (6)

Old Bakery
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It’s the most wonderful
time for a beer...

Give your beer or pub lover a
whole year’s worth of enjoyment
with CAMRA membership
Visit camra.org.uk/gift-membership
Membership includes†: £30 Real Ale vouchers • Discounts on pints
at over 3,500 pubs nationwide • Exclusive monthly What’s Brewing
newspaper and quarterly BEER magazine • Special offers on over
180 beer festivals • Beer and brewing learning resources
• Discounts in the CAMRA Shop
†For full T&Cs please visit the website for more details.

BRANCH DIARY & YET MORE REASONS TO JOIN CAMRA

WINTER 2019

BRANCH DIARY
LANDLORDS, email editor@coventry.camra.org.uk and tell us about your up and coming events. You can even publicise
them on our website by emailing contact@coventry.camra.org.uk

COVENTRY CAMRA DIARY WINTER 2019
DECEMBER
Tuesday 17th 8.30pm
Short business meeting followed by social. Broomﬁeld Tavern, 14 Broomﬁeld Place. CV5 6GY

Tuesday 24th 1.00pm
Our legendary Christmas Eve social at The Old Windmill, 21 Spon Street. CV1 3BA

Saturday 28th 12.00pm
Regional Awards and social at this much feted pub. Bartons Arms, 144 High Street, Aston Birmingham. B6 4UP

Tuesday 31st 9.00pm
New Year’s Eve at the Broomﬁeld Tavern 14 Broomﬁeld Place CV5 6GY

For more up to date information please refer to our website - coventry.camra.org.uk and

ALWAYS CHECK BEFORE SETTING OUT FOR AN EVENT.

YET MORE REASONS TO JOIN CAMRA
You are probably aware by now of the many reasons
why lovers of Real Ale should become a member of
CAMRA (along with the other 191,593 like-minded
people). Did you know that there are also a few
ﬁnancial incentives to join:

Pubs around the country are offering CAMRA members
special money-off real ale deals. For details on discounts,
please visit the CAMRA website at www.camra.org.uk/
beneﬁts.

•
•
•
•
•
•
•
•
•

You also get a monthly colour newspaper (What’s
Brewing) informing you of beer and pub news and
detailing events and beer festivals from around the
country. You also get a quarterly copy of the magazine
‘BEER’ which is packed with superb features on pubs,
beers and breweries. In addition, you get free or
discounted admission to the 160+ beer festivals that
CAMRA organise, including the Great British Beer
Festival and the Great British Beer Festival Winter.

•

£30 worth of real ale vouchers
10% discount on all holidays booked with
cottages4you
15% discount on all holidays booked with UK BOAT
HIRE
10% off all non-sale/non-offer products with
Cotswold Outdoor
10% discount on all holidays booked with
Hoseasons
15% off coach travel with National Express
20% off all brewery tours and brew a beer days
with Red Letter Days
10% off all non-sale/non-offer products from
Toprooms.com
Save up to 52% off entry to the UK’s top
attractions
10% discount at beerhawk.co.uk
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CAMRA, and the organisations offering these
discounts, reserve the right to withdraw any offer at
any time without warning.

An even greater advantage is the opportunity to
become involved in your local branch. This includes
social events, meeting new friends, working at beer
festivals as well as campaigning.
If this has ﬁnally persuaded you to join go to
www.camra.org.uk

21

Join up, join in,
join the campaign
From
as little as

£26.50*
a year. That’s less
IIncludes
nclu
than a pint a
£30
£3
month!
Real
Rea Ale
Cider & Perry
Cider
Vouchers
Vouc

Protect the
he traditions
tradition of great British pubs and everything that
goes with them by joining today at www.camra.org.uk/joinup



Or enter your details and complete the Direct Debit form below and you will receive
15 months membership for the price of 12 and save £2 on your membership subscription
Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinup, or call
01727 798440.* All forms should be addressed to Membership Department, CAMRA, 230 Hatﬁeld Road, St Albans, AL1 4LW.

Your details:

Direct Debit

Single Membership (UK)
Title ................................ Surname ........................................................................................

£26.50

Under 26 Membership
Forename(s) ...........................................................................................................................
Joint Membership
Date of Birth (dd/mm/yyyy) ...............................................................................................
(At the same address)
Address ...................................................................................................................................
Joint Under 26 Membership
...................................................................................................................................................
................................................................................... Postcode ............................................
Please indicate whether you

£18

£20

£31.50

£33.50

£23

£25

What’s Brewing
By Email By Post

wish to receive What’s Brewing

Non DD
£28.50

BEER
By Email By Post

Email address .........................................................................................................................
and BEER by email OR post:

Concessionary rates are available only for Under 26 Memberships.
Daytime Tel ............................................................................................................................
I wish to join the Campaign for Real Ale, and agree to abide by the
Memorandum and Articles of Association which can be found on
our website.

Partner’s Details (if Joint Membership)
Title ................................ Surname ...............................................................................
Forename(s) ..................................................................................................................
Date of Birth (dd/mm/yyyy) ......................................................................................

Signed ..............................................................................................
Date ..................................................................................................
Applications will be processed within 21 days.

Instruction to your Bank or
Building Society to pay by Direct Debit
Please ﬁll in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd. 230 Hatﬁeld Road St. Albans, Herts AL1 4LW

Name and full postal address of your Bank or Building Society
To the Manager

Bank or Building Society

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

Service User Number

9

2

6

Address

1

2

9
O

This Guarantee is offered by all banks and
building societies that accept instructions
to pay by Direct Debits

O

If there are any changes to the amount,
date or frequency of your Direct Debit The
Campaign for Real Ale Ltd will notify you 10
working days in advance of your account
being debited or as otherwise agreed. If
you request The Campaign for Real Ale
Ltd to collect a payment, conﬁrmation of
the amount and date will be given to you
at the time of the request

O

If an error is made in the payment of your
Direct Debit by The Campaign for Real
Ale Ltd or your bank or building society,
you are entitled to a full and immediate
refund of the amount paid from your bank
or building society

O

If you receive a refund you are not
entitled to, you must pay it back when
The Campaign Real Ale Ltd asks you to

O

You can cancel a Direct Debit at any time
by simply contacting your bank or building
society. Written conﬁrmation may be
required. Please also notify us.

FOR CAMRA OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society
Membership Number
Postcode

Name(s) of Account Holder

Name
Postcode

Instructions to your Bank or Building Society
Bank or Building Society Account Number

Branch Sort Code

Please pay Campaign For Real Ale Limited Direct Debits
from the account detailed on this instruction subject to the
safeguards assured by the Direct Debit Guarantee. I understand
that this instruction may remain with Campaign For Real Ale
Limited and, if so, will be passed electronically to my Bank/
Building Society.
Signature(s)

Reference

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.
†Price of single membership when paying by Direct Debit. *Calls from landlines charged at standard national rates, cost may vary from mobile
phones. New Direct Debit members will receive a 12 month supply of vouchers in their ﬁrst 15 months of membership.
The data you provide will be processed in accordance with our privacy policy in accordance with the General Data Protection Regulations.



Date

wyevalleybrewery.co.uk

The

Greyhound
Inn

Sutton Stop,
LoOgford, Coventry,
CV6 6DF
02476 363 046

A tradition
nal CAMRA multiple award winning
g
fre
eehouse
e, serving ales since 1830.
Situated on th
he lovelly jun
ncttion of th
he
Coventry and Oxford canals..
Serving home cooke
ed, hearty meals freshly
pre
epared 7 days a weekk.
Consisstently featured in th
he good beer guide
e for
man
ny years

6 Real ales, ex
excellent
cellent foo
food,
d,
war
arm
m and fr
friendly
iendly welcom
welcomee
with ol
oldd fashion
fashioned
ed values and manner
manners.
s.

