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EDITORIALE
I promised last time that I would explain why I had paid
a not inconsiderable sum to join the Guild of British
Beer Writers. My main reason is that it is a prestigious
organisation which you can only join if you are able
to supply evidence of your writing to them. As I have
been editor of Pint Sides for some years now I was
able to point them to some of the many articles I have
written in that time. This in turn leads to an automatic
free entry in the 2020 Guild Yearbook where you have
the opportunity to provide an 80 word personal proﬁle.
This book is sent widely to editors and national and
regional media as well as TV and radio broadcasters
and others who may commission beer writers including
brewers, pub groups and those who may need expertise
for their communications to consumers and customers.
Being the egotistical individual I am it may lead to me
seeing my name in print or even appearing on radio or
television, something that I would welcome! It is also
rather good to be able to describe oneself as a beer
writer and to have the opportunity to attend any of the
events that the Guild organise.
I must point out that the annual Coventry Beer Festival
will be held at our usual venue, the Butts Park Arena
on Friday May 1st and Saturday May 2nd with similar
opening hours to recent years, although we shall be
closing half an hour earlier on the Saturday evening
(10.30pm) as in recent years we have found that the
numbers drop off considerably after 9 o’clock on
Saturdays (always assuming that we haven’t sold all
the beer!). We shall have 75 beers available coming
from many different parts of the country and once
again will be focusing on new breweries as well as a
few old favourites. There will also be ciders and perries
as well as keykeg beers and country wines to be had.
Food will be available at all sessions.
The Great British Beer Festival - Winter - at the New
Bingley Hall was a rip-roaring success. I was there
from 11 till 6 on the Wednesday and by the time I left
the main hall was packed with punters enjoying a
staggering variety of beers as well as some excellent
food. Several members of the Coventry CAMRA
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committee were working there and all the comments I
have heard from attendees has been very positive. Well
done to all concerned!
Two days later I travelled down to one of my favourite
festivals at the Watson Hall in Tewkesbury. Usually I
stay overnight as Tewkesbury is not on the rail network
and there is a long walk from Ashchurch Railway
Station if your arrival there does not coincide with the
appearance of one of the infrequent buses. I caught
the train down to Gloucester and from there caught
a bus which dropped me 100 yards from the venue
- a simple enough journey - but with this option not
available to me on the return journey I made the
mistake of getting a bus to Cheltenham and then
having a seemingly interminable wait for the bus you
need to get to the railway station which is a long
way from the town centre. Total journey time back to
Coventry was over 3 hours so as I had to leave before
sampling anywhere near enough of the many superb
beers from a marvellously eclectic variety of breweries
it will be back to staying overnight again next year.

STOP PRESS
The awards for CAMRA Coventry Pub of the Year,
Cider Pub of the Year and Warwickshire Pub of the
Year 2020 have just been announced. Congratulations
to The Broomﬁeld Tavern which has registered a double
triumph in the Coventry categories, this year just pipping
The Old Windmill in both categories. Contrastingly we
have a new winner of the Warwickshire Pub of the Year
award - The Malt Shovel in Bubbenhall. There will be
a minibus trip there on Tuesday March 24th which will
leave The Gatehouse Tavern in Hill Street at 8 pm sharp
with a return to The Gatehouse aimed to drop off at
10.30 pm. Cost will be £5 per head and is limited to the
ﬁrst 16 to turn up.
Happy supping

Graham Paine
Editor Pint Sides
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GET THE TASTE OF BEER

Branch Contacts

Next time you pick up your copy of the Good Beer
Guide (GBG) or look at the app check the brewery
section and pick out your favourite. Find your best beer
and read the description.
Do you agree or could you do better? You could be
part of the team which tastes beers and forwards
their opinion and thoughts about the beer via your
smartphone to CAMRA’s national database for
inclusion in the GBG whilst sitting in the pub sampling
the beer or later at home via your PC.
Like a ﬁngerprint everybody’s taste is unique so your
opinion is valid.
CAMRA has taken the initiative to train members in
many roles to ensure that an educated approach to all
beer and cider related activities is seen and realised.
Whether your role is Beer Festival Organiser, Treasurer,
Bar Manager, Beer Taster or Beer Judge, there is
training available to give you those required skills.
Taste training will offer you an opportunity to learn
about beer from start to ﬁnish, from ingredients to
process and production, distribution to cellar work and
on to tasting and deﬁning.
You can complete the training and collect a certiﬁcate
from CAMRA. You will then be eligible to drink beer and
record your opinions and forward these electronically
for inclusion to the Good Beer Guide.
If this whets your appetite for beer tasting at a
recognised level there are sessions taking place on
a regional basis throughout 2020. If you are keen
to hone your tasting skills contact your Regional
Tasting Coordinator, Geoff Cross, with your CAMRA
membership number and Branch. Email him at:
geoff.cross@blueyonder.co.uk
The cost of the training is £10 which includes the beers
tasted and consumables like water and biscuits for
palate cleansing.
On full completion of the training, which is a certain
number of tastings submitted, a certiﬁcate will be
issued by CAMRA.
Taste training sessions will be held in locations in
Warwickshire and the West Midlands on demand.
Good tasting!
Geoff Cross
West Midlands Regional Tasting Coordinator

Secretary - Louise Madder
secretary@coventry.camra.org.uk
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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

Citizens Advice
Citizens Advice consumer helpline: 03454 040506
Textphone: 18001 03454 040506
Monday to Friday 9am to 5pm
The helpline adviser can: give you practical and
impartial advice on how to resolve your consumer
problem tell you the law which applies to your
situationpass information about complaints on to
Trading Standards (you cannot do this yourself)
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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LOCAL NEWS
COVENTRY
Welcome news is the imminent arrival of a new pub
on Spon Street. At the time of writing the Green
Dragon (in the wooden framed building located next
door to the Old Windmill) was still being refurbished.
It will be run by the team behind the Jacobean Hotel
on Holyhead Road. The pub has four handpumps but
will also stock keykeg as well as cask beers. The beers
will be sourced from Purity, Brew Dog and Twisted
Barrel. At the time of writing refurbishment works
are underway but it is possible the pub may be open
by the time Pint Sides is published. Interestingly, the
building was until the mid-19th century also The Green
Dragon pub and the new owners have resurrected the
name. It was originally located on Much Park Street,
but following a partial collapse of the building it was
dismantled in 1972 and stored before being moved to
Spon Street and rebuilt there piece by piece between
1981 and 1982. Since then a number of businesses have
occupied the building including 1460 Bar, Bar Blue and
Truth and Alibi.
The Old Hall on Tamworth Road in Keresley has
re-opened following a long period of closure. It is
now a hotel bar and restaurant and claims to offer
contemporary comfort with an elegant setting. The
building which was a Victorian townhouse was
converted to a pub and restaurant in the 1960s and
became a designated listed building in 1974. The
owners have development plans which will see the
estate restored with some of the original features
lost over the years reinstated. No real ale is currently
available.
Sadly, Inspire Craft Bar located inside the old
Christchurch spire on New Union Street, has ceased
trading.
Again, sadly, the operators of the Squirrel, also on New
Union St left on 17 January after 15 years of trading.
They were saddened to leave but had no option as
Punch Taverns, who own the pub, decided to sell it. We
wish John, Cara and family every success in future. At
present nothing is known of what will become of the
pub. It is to be hoped that the sale does not mean yet
another good pub gone from the city centre.
Dhillon’s Brewery have won three awards in the 2019
European Beer Challenge for ﬁlter bottle beers. The
PiNT SiDES
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European Beer Challenge (EBC) is held annually, with
the EBC Blind Tasting taking place at the Royal Thames
Yacht Club, London. The awards were as follows: Alegre Vienna Lager - silver
Fair Lady American IPA - gold
Red Rebel IPA English IPA - gold

KENILWORTH
As reported in the last edition the Old Bakery on
High Street is now under new ownership. It’s a fond
farewell to Alan & Janet after almost 15 years serving
the community of Kenilworth and beyond. We wish
them well in projects new. A warm welcome to local
family members Suny, Sanj, Shyam and Sarj to this new
venture for them. 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.
Congratulations to Ted Bear of the Engine Inn on
Albion St, who has made it into the ﬁnal six of the
national Star Inns ‘Heart of the Community’ awards.
Star Pubs & Bars who own the pub and have an estate
of 2,700 pubs present national awards in fourteen
areas ranging from social media and retailing to live
sports and community engagement. Reaching the ﬁnal
six of the competition reﬂects the pub’s success as a
popular pub combined with its role as a hub of the
community. The pub is well known for its charity work
and support for local sports including a partnership
with Wasps RFC. In recent months it has organised
community litter picking and helped organise a golf
tournament to raise awareness of men’s mental and
physical health. Stop Press Ted has won the national
award - he has raised a staggering £50,000 for Myton
Hospice! He has also helped countless other causes
by hosting activities ranging from collections to fundraising barbecues. The pub also holds prostate cancer
awareness evenings, sponsored local allotment open
days and become involved in Kenilworth Carnival. Ted,
who is Kenilworth born and bred, also runs the local
darts and dominoes leagues in his spare time!
The Three Horseshoes in Bubbenhall has closed. There
is a “To Let “ sign outside the pub.
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BEER RESEARCH
Pubs are at the heart of the community
Pubs are at the heart of every community. CAMRA
recently commissioned research from Oxford University
which shows that pubs play a key role in facilitating
friendships and combatting loneliness - people who go
to a local pub are happier, more trusting and betterconnected with their local community.
Pubs are one of the few places where you can
meet people in a relaxed, social environment. With
community centres and clubs all over the country
closing, pubs offer a vital hub for locals to get together
as a community. Pubs are taking an active part in
tackling loneliness, such as running lunch clubs and
pub quizzes, chatting to regulars, or just providing a
place for people to meet. Many community pubs in
rural areas are also stepping in to ﬁll the gap in local
services, such as running post ofﬁces, shops and
libraries, going well beyond just serving drinks.

•

•
•
•

•

•

The Oxford University research showed that:
• Nothing is more signiﬁcant, both to our lives
and to the national economy, than our health
and happiness. The more friends you have, the
happier and healthier you are.
• While 40% of people in the UK typically socialise
with friends in their homes, a third of people
prefer to meet friends in pubs.
• Pubs, particularly small community pubs, provide a
safe environment where you can meet old and new
friends face-to-face over a drink. The pub offers
an enriching experience with the opportunity to
meet a greater diversity of people from all walks of
life than would otherwise be the case.
• Almost a quarter of the UK population said that
they regularly used a “local”, close to where they
live or work.
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•

People who patronise their local pub tend to have
more close friends on whom they can depend for
support. They are generally more satisﬁed with
their lives and feel more embedded in their local
community than those who don’t visit a local pub.
Friendships are created and maintained mainly by
face-to-face interaction. But people in large city
centre pubs tend to be less engaged with their
conversation group.
Small community pubs tend to be more “beerbased” and less likely to be “wine/spirits-based”.
People in smaller community pubs also tend to drink
less alcohol than those in larger city centre pubs.
By allowing us to meet face-to-face, modest
consumption of alcohol enables us to build
friendships and create a sense of community.
The size and quality of our social network can
have dramatic effects on our health, well-being,
happiness and even survival.
The research recommends that publicans and
pub-owners work closely with their community
to develop a local community atmosphere. City
planners and developers should also make
greater efforts to ensure that communities have
local pubs readily available to them.
The research also recommends that Government
policy on beer tax and business rates relief should
recognise the positive impacts that community
pubs have on health and well-being.
If we can encourage people to get off their smart
phones and go down to the pub to actually talk to
each other, it is likely to have a dramatic effect on
their health and well-being, as well as community
cohesion.

A recent YouGov survey conducted for CAMRA
showed that real ale drinkers are reaping the personal
and social well-being beneﬁts of pub-going. The survey
found that 56% of regular real ale drinkers who go to
pubs have made one friend or more there, compared
to 35% of the general pub-going population. In fact,
30% of real ale drinkers said they had made ﬁve or
more friends from their pub visits.
Given the pivotal role that pubs play, CAMRA is calling
for substantial reforms to better support the industry
and keep pubs open and thriving. This includes
Spring 2020
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introducing a preferential rate of duty for beer sold in
pubs, giving more support for publicans tied to large
pub-owning companies, and signiﬁcantly reducing the
business rates currently paid by our nation’s pubs. In
fact, pubs pay 2.8% of the total business rates bill,
amounting to an effective over-payment of £500
million each year.

Nik Antona, CAMRA’s National Chairman, said
“Pubs play a signiﬁcant role in communities across
the country, providing space for local people to meet,

SPRING 2020

helping to tackle loneliness, and having a positive
impact on the personal well-being of pub-goers. That’s
why we want to highlight the role pubs play in providing
social networks for so many while connecting people
to events happening in their area. It’s vital that the
government continues to act to reduce pub closures
so that pubs remain at the heart of communities. In
addition, it is imperative that beer-drinkers continue to
support the pubs trade by visiting them.” This initiative
is also supported by the Campaign to End Loneliness,
whose Director, Robin Hewings, said “There are nine
million lonely people in the UK, and about 4 million
of those are older people. Pubs are a great place for
people to connect. Even just a small chat can make a
big difference to someone who feels lonely”.
To ﬁnd out more about the campaign, visit:
camra.org.uk/loneliness
Steve James

ST JOSEPH’S ABBEY,
SPENCER, USA.
TRAPPIST BREWERY
The world has 169 Trappist communities - or to give
them their formal title The Order of Cistercians of the
Strict Observance, founded in La Trappe France in the
1660s. They pray for seven hours a day and to raise
funds make coffee, fudge, fruit cakes, jams, cheese,
bread and clothes. Only 14 brew beer: six in Belgium,
two in the Netherlands, one in England, one in Austria,
one in Italy, one in Spain, one in France and one in the
USA.
The 1789 French Revolution led to the ancestors of
the American Trappist monks ﬂeeing the country. In
1825 one band of brothers made it to Nova Scotia
where they farmed corn but after a decline in numbers
the community moved to Rhode Island and then
in 1950 to Spencer, Massachusetts, an hour’s drive
west of Boston. At ﬁrst they made jams and jellies
and vestments for priests but moved to beer in 2012.
Their community numbers 54 brethren and the man
in charge, Father Isaac, must follow their wishes - not
all of them are beer lovers - and those of the powerful
PiNT SiDES
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International Trappist Association (ITA) controlled by
Belgian monks.
The rising age of the St Joseph’s community combined
with the increasing cost of American healthcare is
challenging the aim of producing 10,000 barrels of beer
a year within 10 years - at present they are producing
around half that amount. The abbey site consists of
over 2000 acres and is verdant with meadows and
forests. The community now produces nine beers
including a pilsner (which proved the hardest for the
ITA to accept) after struggling to gain a foothold in the
market with their initial single beer - Spencer Trappist
Ale a 6.5% abv golden ale - the Trappist name does not
carry as much kudos as it does in Europe and they are
competing in a very crowded market.
With acknowledgements to John W Miller whose piece
“Meet the monks who brew the only Trappist beer in
America” from the Jesuit Magazine this is based on.
Graham Paine
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ABC of
BEER VOYAGING
A recent trip to Europe in my continuing quest to go to
a match in every UEFA member country gave me the
chance to visit Andorra and Chisinau (the capital of
Moldova) with Barcelona as the ﬁller (hence ABC). We
ﬂew from Birmingham to Barcelona, thence by coach to
Andorra (a three and a quarter hour journey), stayed
overnight there, returned to Barcelona for two nights,
then ﬂew from Barcelona via Bologna to Chisinau
where we spent one night.
Andorra is a tiny principality high in the Pyrenees and
is famed for its duty free shopping and ski resorts,
certainly not for its football team who, before this
game, had never won a European qualiﬁer, so it was
an historic occasion as my travelling companion and
I, along with 945 others saw Andorra beat Moldova
for their ﬁrst ever win. The stadium is the smallest
international ground I have ever been to (capacity
3457) and is right next to the bus station where we
had arrived earlier that day. The only other football
ground in Andorra is just the other side of the main
road heading back to Barcelona - there isn’t much ﬂat
ground here! Technically we are in Andorra La Vella,
the capital of Andorra, over which tower The Pyrenees.
I really hadn’t expected to ﬁnd a drinking establishment
of any repute but much to my surprise that excellent
website Ratebeer threw up La Birreria Andorra which
is situated in the old town area of the capital on Carrer
de la Vall. It is a small, micro-pub size establishment
where we were greeted by the friendly owner when we
were the ﬁrst customers to arrive at opening time in the
late afternoon. It is a mixture of a bottle shop and a
bar with 13 taps, six of which featured beer from their
own brewery (Trapella) - a wheat beer, a dunkel (dark
lager), premium, stout, Rock Star (a fruity pale ale) and
an IPA.
Barcelona has seen a massive explosion in craft beer
in recent years and craft bars have sprung up all over
this most attractive of cities. I am not going to attempt
to list them all but will focus instead on a couple - Ale
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and Hop on Basses de St Pere which is close to the
seafront, and not the easiest of places to ﬁnd without
a Google map, where the welcoming, jovial Irish owner
has a ﬁne range of beers of varying styles. He told me
that Ale and Hop had been a bar for eight years and
was the third craft beer bar to open in Barcelona. There
are 10 taps in all including ﬁve from Cyclic Beer Farm,
two from Moor Beer and one each from Dougall’s,
Soma and Alvinne. I was told that Barcelona has the
highest concentration of craft beer bars in Spain and
that Madrid is a long way behind.
El Drapaire de la Cerveza Artesana on Carrer de la
Sitges was our next port of call, recommended as it was
by Tom of Ale and Hop. This also took some ﬁnding,
tucked away as it is off Las Ramblas. We tried a couple
of beers from here from the 12 on tap, but found the
ambience a little noisy and too youth focused for our
tastes.
Who would have thought it? Moldova, the poorest
country in Europe by GDP per capita and the third
least visited (only Liechtenstein and San Marino had
fewer visitors in 2017, and they are much smaller than
Moldova), is a hot bed of local craft beer. We only
had one night in its capital Chisinau but managed to
track down the excellent Smokehouse and Taproom
27 which were essentially the same bar with the two
buildings being linked together; as they are on the
corner of different streets their addresses are not
similar. The Smokehouse is on Bulevardul Stefan Cel
Mare while Taproom 27 (which has little in the way
of food offerings) is on Vasile Alecsandri. There were
a staggering 20 beers on its beer board with the vast
majority being from local breweries. I started with the
Elvis Pumpkin which was much less pumpkin ﬂavoured
than the last one I had had in the Magnolia on Haight
Street in San Francisco. The Smokehouse was set up
like a cross between a Bavarian beer hall and a more
traditional bar/restaurant. It offered an outstanding
selection of beers of varying styles and strengths while
the food was barbecue style. The Taproom on the other
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hand was more pubby and would have been more
relaxed but for the local “yoof “ playing table football
eight yards from us. The beers we consumed were all
local ones and would be unknown in this country - the
Elvis and the Tenemu breweries are worthy of note.
Moldova is the furthest west of all the ex - Soviet
republics but is little known in this country and has
taken a long time to escape from the shackles of the
Communist era. On the drive in from the airport we
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passed block after block of austere and ugly apartment
buildings. To get an idea of what it was like 20 years
ago read the excellent “Playing the Moldovans at
Tennis” by Tony Hawks. Initial impressions were not
favourable at the airport where we encountered a very
unhelpful Wizzair agent and very dodgy “taxi” drivers,
one of whom we fell prey to.

Graham Paine

MARK DREDGE
Well known beer book
author Mark Dredge
curated the Thursday
afternoon beer tasting
sessions at the CAMRA
stand at November’s
Good Food Show at
the NEC. I grabbed
the opportunity to
interview him between
tastings:
Mark has two books
that
have
been
published recently: A Brief History of Lager (Kyle Books
£14.99) and The Beer Bucket List (Dog ‘n’ Bone £9.99)
subtitled “A Travel-sized Guide to over 150 of the best
beer experiences on the planet” - I purchased a copy
of each at the CAMRA book stall, making sure that
he signed each one for me. I will review these in the
next edition of Pint Sides, but I will say that those only
familiar with industrial size quantities of chemical ﬁzz
should not be put off by the title of the ﬁrst book. Mark
has two different publishers and has to pitch ideas at
each. Other books he has written are Craft Beer World,
a new edition of which will be published in the summer,
Beer and Food (pairings and recipes), Cooking with
Beer, which itemises recipes all of which contain beer
and “The Best Beer in the World” which features short
PiNT SiDES
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stories about some of the world’s most famous beers.
Mark studied Media at university, specialising in Screen
Writing (Creative Writing) and started a blog which
turned into a beer blog as that was the thing he was
writing about most. Craft beer was just emerging at
that time and so it was good timing for him to arrive on
the scene then. The ﬁrst proper article he wrote was for
Beer in 2009, one of several for the CAMRA members’
magazine. His blogs and writing were auxiliary jobs
at the beginning, then he got a job in marketing and
media at Camden Town Brewery but from 2011 writing
has provided his full-time income. He started working
for Pilsner Urquell and was responsible for their global
online content. His job was to tell its story. He has been
more freelance since then, doing lots of consultancy
writing which was mainly about beer education and at
one point was responsible for internal staff training for
Camden Town (there were fewer than 10 people when
he worked there but there are now 200).
Bob Steel’s Beer Walks books were the starting point for
him as he was fascinated by the variety of beers that
he came across from reading them and Mark started to
explore more interesting beers from the age of 20/21.
Mark is particularly interested in the social history of
beer – how, where and why people drink beer. His main
interests are travelling and drinking beer (a man after
my own heart – editor).
Graham Paine
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NEW JUDGING ALGORITHM

Maths professor whose life was
saved by beer works with Coventry
CAMRA to test new judging algorithm
A Coventry University professor who ‘owes his life to
beer’ has joined forces with Coventry CAMRA to trial
a pioneering new algorithm which facilitates more
people taking part in judging processes.

limitation. This means more assessors and more pubs
can be involved and new assessors can ﬁnd out how
their judgments compare to CAMRA experts.
“If it wasn’t for beer I wouldn’t be here today so I’m
delighted to be working with CAMRA on this project. Pubs
are great facilitators of community spirit and cohesion of
the kind that, along with beer, saved my life”.
To ﬁnd out more and to get involved please contact
Annette Kinsella on ac4472@coventry.ac.uk
Annette Kinsella
The academic paper in which the algorithm is presented
is: R.S. MacKay, S. Parker, R. Low and R. Kenna, Calibration
with conﬁdence: a principled method for panel assessment,
Royal Society Open Science (2017) 4 160760; DOI: 10.1098/
rsos.160760. Published 8 February 2017

Ralph (right) and his friend Tim Ellis, ﬁrst to win
the Merchant Inn’s Beer Fest t-shirts last year.

Although ﬁt and healthy, Professor Ralph Kenna, who
lives in Rugby, was unlucky to suffer a near-fatal heart
attack out of the blue two years ago.
A last minute trip to the supermarket to buy beer
saved him from certain death, as it meant his cardiac
arrest was in public rather than at home alone. Heroic
passersby were able to perform CPR until emergency
services arrived.
Ralph has since done a half marathon and abseiled
down Coventry Cathedral to raise funds for the air
ambulance who came to his rescue. Now, as a nod
of thanks to the amber brew, he is partnering with
CAMRA to test out the Calibrate with Conﬁdence
algorithm. It works by taking Lady Luck out of the
equation through accounting for different levels of
stringency and conﬁdence in assessors.
Ralph and his colleague Professor Rob Low have been
examining historic CAMRA Pub of the Year data and
found the current process to be good but relies heavily
on every pub being assessed by nearly every assessor.
The algorithm can achieve similar results without this
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Coventry’s
Favourite Beers
In the last issue, I explained how some of CAMRA’s
competitions are organised. One of them was the
Champion Beer of Britain.

These votes came from all over the country.
The most popular beer of these was Byatt’s - XK Dark.

The ﬁrst stage of this competition was an online vote.
CAMRA members could vote for their favourite beers in
all of the different categories. That process ﬁnished last
December, and the next stage (judging panels at beer
festivals throughout the year) has now begun.
As the person responsible for collating this information
and organising the judging panels, I thought that
readers would like to know how Coventry’s breweries
got on.
We have ﬁve breweries in the city but some of them
don’t get to many pubs. This makes it difﬁcult for
members to try them all. For this reason, the overall,
process is currently under review. However, I have
looked at all the scores received by Coventry’s
breweries and the results for each style are as follows:
MILD
Byatt’s - XK Dark
BITTER
Byatt’s - Coventry Bitter
BEST BITTER
Twisted Barrel - Sine Qua Non
GOLD
Byatt’s - Regal Blonde
SPECIALITY
Twisted Barrel - Saison From Another Place
STRONG
Twisted Barrel - Naido
OLD ALE/STRONG MILD
Byatt’s - XK Strong
PORTER
Byatt’s - Double Shot Expresso Porter
STOUT
Twisted Barrel - God’s Twisted Sister
REAL ALE IN A BOTTLE
Byatt’s - Xmas Ale
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Please be aware though that all these beers do not
necessarily go on to the next stage, as these are made
up of the most popular beers from breweries across the
entire West Midlands region.
If you wish to try this locally then go to:
https://coventry.camra.org.uk/
and click the symbol on front page

Jim Witt
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PUB SURVEY 2019

Coventry CAMRA City
Centre Pub Survey 2019
although hand pumps were visible in the Cosy Club,
Bistro Pierre and the Botanist.

Now in its 20th year, the 2019 City Centre survey, visited
29 pubs. 13 were selling real ale and 40 different beers
were found across the city. It’s 10 beers fewer than last
year when our survey coincided with a Wetherspoon’s
beer festival, but 15 more different beers than our
ﬁrst foray in 2000 when 16 pubs were dispensing 25
different beers. There is more variety and more active
hand pumps, 55 in 2019 compared to 40 in 2000, even
though there were three fewer pubs selling real ale.

LocAle was served in ﬁve pubs, The Gatehouse had
Church End and Byatts, the Town Wall Tavern was
serving Purity, The Flying Standard dispensing Byatt’s
and Twisted Barrel beers were found in The Golden
Cross and The Phoenix. The Phoenix has the distinction
of serving the ﬁrst keykeg beer, Twisted Barrel’s Sine
Qua Non, to make the survey. Sharps’ Doom Bar
was yet again the most widely available beer in six
pubs, with Abbot Ale and Ruddles, both regulars in
Wetherspoon pubs, were being served in two of their
three establishments.

The 2019 survey, our annual quick-ﬁre check of real ale
available in the pubs within the city’s ring road, took
place on 26th November. Kicking off at the Gatehouse,
10 CAMRA members set off on three ‘real ale routes’,
armed with survey forms and a good thirst.

Eight different real ciders were on offer across the city,
available in four of the pubs surveyed and four down
on last year. Old Rosie and Rosie’s Pig were available
in three of the pubs.

On the night, eight pubs were closed, none of which
are known to serve real ale. So, on a good night, we
would hope to get real ale in 14 pubs.

The table below summarises the city centre surveys
since they began in 2000. The variety of real ales on
offer to Coventry beer drinkers has broadly increased
over the twenty years of the survey, stabilising since
2011 with numbers in the 40s and occasionally creeping
into the 50s.

The Town Wall Tavern and Wetherspoons’ Flying
Standard, both had seven beers on, The Gatehouse, six,
and The Windmill and Earl of Mercia (Wetherspoons)
both had ﬁve available - a healthy selection for the
Tuesday evening drinker.
The Cathedral Lanes restaurant quarter, comprising
six eateries, had no real ale available in any of them,

YEAR

2000

2001

2002

2003

2004

2005

2006

2007

2008

2009

2010

2011

2012

2013

2014

2015

2016

2017

2018

2019

Sally Eason / Rob Cox

Different Real
Ales

25

28

34

30

27

39

31

34

28

30

35

44

40

45

41

52

47

40

50

40

Pubs surveyed

39

39

36

45

45

43

42

42

39

35

35

35

31

31

31

36

24

34

31

29

Pubs selling
Real Ale

16

19

13

14

12

11

11

13

12

12

15

14

15

18

19

18

14

16

14

13

Active Hand
Pumps

40

47

41

37

36

44

36

44

39

37

45

51

55

54

65

74

60

55

60

55

% pubs selling
Real Ale

41

48

36

31

27

26

26

31

31

33

42

40

48

58

61

50

58

47

45

44

12

Spring 2020

PiNT SiDES

PUB SURVEY 2019

SPRING 2020

The real ales available on the night and where they were found are as shown in the table below.

BREWERY

BEER

PUB 1

Acorn
Adnams
Bass
Bells
Black Country
Bradﬁeld
Brains
Brains
Byatt’s
Byatt’s
Castle Rock
Church End
Church End
Elgoods
Exile
Fullers
Golden Cross
Greene King
Greene King
Hook Norton
John Smiths
Kansas Ave
Lancaster
Marston’s
North Cotswold
Oakham
Oakham
Purity
Ringwood
Sadler’s
Sharp’s

Gorlovka
Ghost Ship
Bass
Light Hearted Ale
Fireside
Farmers Belgian
Reverend James
Reverend James Gold
Glorious
XXXmas
Winter Melody
Goat’s Milk
Grave Digger’s
Christmas Carol
Barista
London Pride
Ale
Abbot
Ruddles Best
Old Hooky
Bitter
Wise Monkey
Bomber
Saddletank
Green Man IPA
Below Zero
Scarlet Macaw
Mad Goose
Old Thumper
Peaky Blinders
Doom Bar

Spon Gate
Town Wall Tavern
Town Wall Tavern
Spon Gate
Spon Gate
Old Windmill
Town Wall Tavern
Old Windmill
Gatehouse
Flying Standard
Flying Standard
Gatehouse
Gatehouse
Earl of Mercia
Old Windmill
Town Wall Tavern
Golden Cross
Flying Standard
Flying Standard
Artisan
Litten Tree
Flying Standard
Town Crier
Town Crier
Gatehouse
Earl of Mercia
Drapers
Town Wall Tavern
Town Crier
Flying Standard
Flying Standard

Theakston
Theakston
Twisted Barrel
Twisted Barrel
Warwickshire
Woodford Experiment
Wychwood
Wychwood
Wye Valley

Best
Old Peculier
God’s Twisted Sister
Sine Qua Non
Ye Bard
Best Bitter
Hobgoblin
Hobgoblin Gold
HPA

Town Wall Tavern
Town Wall Tavern
Golden Cross
Phoenix
Litten Tree
Drapers
Castle Grounds
Town Crier
Town Wall Tavern

PUB 2

PUB 3 +

Golden Cross
Gatehouse

Philip Larkin

Gatehouse

Earl of Mercia
Spon Gate

Spon Gate

Earl of Mercia

Earl of Mercia

Castle Grounds,
Phoenix, Old Windmill,
Spon Gate

Old Windmill

Spon Gate

The Real Ciders available are listed below
Castle Grounds
Gatehouse
Old Windmill
Old Windmill

PiNT SiDES

Lilley’s Pineapple Cider
Lilley’s Scrumpy
Orchard Pig Explorer
Westons Old Rosie

Spring 2020

Old Windmill
Old Windmill
Town Crier
Town Crier

Westons Rosie’s Pig Cloudy
Thatchers Stan’s Big Apple
Westons Rosie’s Pig Strawberry
Westons Rosie’s Pig Rhubarb
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ST AUSTELL & DISCOUNT SCHEME

ST AUSTELL
Whilst working on the
CAMRA stall at the
Good Food Show at the
NEC I also met Marc
Bishop who is the Trade
Marketing
Manager
at St Austell Brewery
which
took
both
second and third place
in the 26th Champion
Bottled Beer of Britain
2019 at the Good Food
Show. Runner up was
their Proper Job (5.5%) while third place went to their
Big Job (7.2%). The winner was Thornbridge Saint
Petersburg Imperial Russian Stout (7.4%).
Marc told me that St Austell were thrilled to have
received the honour of second and third best bottled
beers in the country and that “two out of three ain’t
bad”. He congratulated Thornbridge - unfortunately
nobody from there was able to attend the ceremony
- who he said were a great brewery (editor’s note -

agreed, check out their tap house The Colmore in
Colmore Row Birmingham which opened just before
Christmas). He told me that both of their awardwinning beers sell well in the West Midlands area and
that they were very consistent.
St Austell have a 180 pubs estate, many of which
offer accommodation – visit their website for details.
The estate which consists of pubs, inns and hotels is
predominantly in Cornwall and Devon but they also
have properties in Dorset, Somerset, Gloucestershire
and Wiltshire. Marc told me that St Austell are always
looking for new acquisitions but that buildings acquired
have to ﬁt their proﬁle; many of their pubs are waterside
buildings. They are delighted to support CAMRA and
work with them to showcase cask conditioned beer as
they are champions of it.
Finally, Marc told me that St Austell are always looking
to stage “Meet The Brewer” nights, so if you can
persuade your local publican why not contact the
brewery?
Graham Paine

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
* Earl of Mercia
* Flying Standard
Golden Cross
Holyhead

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

CV1 3GR
CV3 6AW
CV1 2UR
CV1 4AN
CV5 6EP
CV1 5RE
CV1 1FL
CV1 5RF
CV5 8JN

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

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

Gibbet Hill Road

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 - 51
It was recently reported that the building which houses
Wetherspoon’s Flying Standard has been sold. This led
to a bit of confusion, I even saw a letter in the Coventry
Telegraph, suggesting that it is shutting because there
is too much competition from the plethora of eateries
in the area. Leaving aside the fact that ‘Spoon’s rarely
ﬁnd it difﬁcult to attract diners - ﬁnding a table at all
is more like it at busy times. The point was completely
missed that it is only the freehold, not the pub business,
that has been sold. This is an increasingly common
practice with Wetherspoon and other pub operators,
whereby they sell the building then lease it back, thus
freeing up cash.
This did get me thinking though. How do you know
who actually owns your local pub? The short answer is,
you probably don’t. It used to be relatively simple, if it
said Ansell’s over the door, or M&B, that’s who owned
it, or at least their parent company, Allied Breweries
or Bass. Except for the occasional free house, most of
which declared themselves to be so, that pretty much
held true everywhere. We now have a very confusing
collection of pub owning pub companies, pub owning
brewers, big managed chains and free houses. Worse
still, it’s unlikely that you’ll see any mention of the
owner anywhere in the pub. When did you last see the
name Punch or Stonegate on a pub sign?

Why should any of this matter? Well to the average
pub customer, it probably doesn’t really, but it does
demonstrate the nature of the pub industry now.
Pubs are just commodities to be bought and sold and
presumably extract as much money as possible from
them. Just business. The problem is, where do the
needs of the local community and indeed the paying
customer come into this? A pub really should be more
than just a business, an integral part of the community
and a social hub. This has been gently eroded away in
recent times and the declining reliance of people on
their local pub has to be as a result of this.

Paul Hamblett

I mentioned M&B, once a Birmingham brewery, owned
by Bass, with a big Midland tied estate. There is now
a pub company with that name, which bears little, if
any, relationship to the “old” M&B. They operate, for
example, Ember Inns, Sizzlers and Stone House (not
Stonegate) pubs. They are also nationwide, not just a
Midlands outﬁt.
To add to the confusion, just because you know who
owned your local last week, doesn’t necessarily mean
they still own it this week. They are constantly playing
a game of musical chairs, known as “churn” which
means they are constantly buying and selling pubs
between themselves. Some pubs have gone through
the hands of half a dozen pub companies.
PiNT SiDES
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DESERT
DESERT ISLAND
ISLAND BEERS
BEERS

Martin Brown’s

DESERT
ISLAND BEERS
I’ve been a real ale drinker for over 40 years now, (still
got my battered 1976 GBG!) and although gout has
reduced my drinking lately, it has made me all the more
determined to drink only the best beer, and not waste
my rations on mediocre pints. In my choices I’ve tried
to resist pure nostalgia, but inevitably there are some
favourites no longer available, or only as shadows of
their former selves.
First case in point is Draught Bass - my ﬁrst ever pint!
It was so ubiquitous, in the Midlands and elsewhere in
the 70’s, you inevitably got so-so pints at times. But I
soon learned where the good pints were - the Town
Wall Tavern served a cracking pint of it back then.
Something went wrong over the years though, (not sure
if it was swan neck dispensers, recipe change, or what)
and the last great pint of Bass I had was over twenty
years ago, in the Dog Inn in North Warwickshire, a
beautiful foaming bubbly pint, full of life and taste.
All pints I’ve tried of it in recent years have been sadly
insipid by comparison.
A similar case is Hartley’s of Ulverston, once Cumbria’s
ﬁnest brewers. My local at the time, the Wagon and
Horses in Lancaster, was the furthest south you could
get Hartley’s. (I’ve waxed lyrical about this wonderful
pub and its beer in other CAMRA mags previously).
Hartley’s brewed Mild, ‘Ordinary’ bitter and Special
bitter. The Ordinary was a personal favourite, light,
tasty, a wonderful session beer. Sadly the brewery was
bought by Robinson’s and closed, and Hartley’s is now,
I believe, brewed in Stockport - I tasted one a while
back and it was a travesty of a once great beer.
There are many other great beers that have bitten
the dust over the years, such as Simpkiss in the West
Midlands, Yates and Jackson’s in Lancaster, and others
that went on to become big national beers, with a
corresponding drop in taste - such as Wadworth’s 6X,
Marston’s Pedigree and Banks’s bitter. It seems that the
brewing industry is a microcosm of all that is worst in
capitalism - it is not enough to produce local good beer
for many - they have to expand, diluting beer quality,
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or be bought up by others and suffer a similar fate.
Luckily, there are breweries that still remain small,
and are keener on standards than growth. Batham’s
has always been a favourite. No Black Country jaunts
were complete without a trip to the brewery tap, the
Bull and Bladder. I’ve not been there for a while, but
Batham’s do allow their beers out a little now, and
excellent pints have been enjoyed at the Grifﬁn in
Shustoke and at Coventry’s Broomﬁeld. That seems to
be the key to most, if not all, good beers - keep it local,
with good quality control and only allow it to be sold
and transported by those who care about the quality
of the product.
And thankfully, to combat the decline of old established
brews there are always new breweries springing up,
the best of them worthy inheritors of the best beer
traditions.
Finest of these, to my taste buds, is Warwickshire’s
Church End beers. Almost everything they do,
particularly when sampled at either their brewery tap,
or their two pubs, in Worcester and Stoke Golding, is
worth trying, and re-trying! If pressed, I’d have to plump
for Fallen Angel, or Vicar’s Ruin, although so many
of their occasional brews, such as Bats in the Belfry,
Enigmatic Variations (brewed to celebrate Elgar’s
centenary, I think) and Brewer’s Truth, deserve more
frequent brewing. Church End have also produced Low
Rider, that novelty in brewing, a low alcohol beer with
taste!
When in London, I always make for the Harp, just off
Trafalgar Square. The beer is always tip top there, (as
beﬁts a former CAMRA pub of the year) with a great
choice, but I generally plump for Dark Star Hophead
or American Pale Ale, the latter just squeezing it for
me. I was a bit concerned when the brewery sold out
to Fuller’s, who have since been bought by a Japanese
company. The beer has so far maintained its quality.
Fingers crossed. (Incidentally, one of the reasons Dark
Star tastes so good in the Harp is that the pub does not
use swan neck dispensers, but relies entirely on good
Spring 2020
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cellarmanship to ensure the pint has a good head).
Any trip to mid Wales takes me past the Druid Inn
at Goginan, just before getting into Aberystwyth. A
fabulous, friendly community pub, serving good food
and great beer, especially when they have Mantle beers
on. I’ve tried Mantle in other good Welsh pubs, and all
their brews so far tried are excellent, with Moho, their
best pale ale, just shading it. Druid, champion pub,
Mantle, champion beer!
Fixed Wheel are another, more local (Stourbridge)
brewery who always seem to come up with the goods.
Again, rather than one particular beer, it is another
brewery that can be counted on to produce quality
beers across the board, although I expect they are best
known for their ﬁne pale ale, Chain Reaction. More
than ever now, I think, it is the brewery name, rather
than the beer name, that is the important factor. These
days, with more smaller breweries, quality control
within breweries seems more consistent, so if a brewery
brews one good beer, any others it brews are likely to
be pretty darned good, too.

PiNT SiDES
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You’ll notice I ‘ve not come up with any foreign beers.
No bias there, I quite enjoy Belgian beers, wheat beers
and Budvar, and reckon Cooper’s Sparkling Ales are a
highlight of a visit to Australia, or Adelaide, at least.
However, I think good British real ale is unbeatable and why go abroad to drink when you’re unlikely to
ﬁnd anything on a par with our Church End and others?
Book. This is my chance to bang a drum for a criminally
neglected book, The Crock of Gold, written by Irish
poet, journalist and adventurer James Stephens, in
1912. A wonderfully timeless work of whimsy, it features
two philosophers and their wives, leprechauns, the
occasional god, talking animals, children, tramps,
policemen and buckets of wisdom, all wrapped up
in humour and, despite some desperately sad minor
characters, a warm optimism. I’ve read The Crock of
Gold dozens of times, and never tire of it. A great book
to read with a pint to hand!
Luxury item? If the island is big enough, a bicycle.
Martin Brown
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FROM THE MISTRESS...
Please send your entries to editor@coventry.camra.org.uk. The ﬁrst correct answer drawn on June 1st will win a £20 voucher
for Pickles Indian Restaurant and Grill Spon End. The winner of the crossword in the last edition was John Kiely. Hope you enjoy
this quiz instead of the usual crossword. Don’t forget to send your entries in – you just might be the lucky winner. Good Luck!
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.
14.
15.
16.
17.
18.
19.
20.

Name the beer associated with Britain’s oldest trademark.
What is used to ﬂavour the Kriek beer from Belgium?
Phoenix, Pilgrim and Pioneer are all types of what?
Name the special ingredient used in making Birreria Calabrona.
Celebrating 170 years of brewing this year and found near Banbury, name the brewery.
The acronym “CBOB” relates to what title?
Coventry CAMRA’s Beer Festival takes place on which dates this year?
“Black Cat”, “White Witch” and “Straw Dog” are beers from which brewery?
Celebrating 170 years of brewing this year and until very recently found in Leicester, name the Brewery.
Name the only pub in Coventry owned by the brewery found in Q9.
In which year was The Campaign for the Revitalisation of Real Ale founded?
The ﬁrst Great British Beer Festival was held in 1977 at which venue?
CAMRA’s AGM, Members’ Weekend and Conference will be held in which city this year?
My beer smells of Hydrogen Sulﬁde (H2S) – name that smell!
“Dry Neck”, “Firecatcher” and “Dirty Tackle” are brewed by this ‘mischievous’ Brewery!
Name the spread made from yeast extract, a by-product of beer brewing – love it or hate it!
Name the 12 styles of real ale as recognised by CAMRA.
CV6 6FL is the postcode for which local Brewery?
How many pints are there in a ﬁrkin?
Which brand of beer does Homer Simpson drink?

7KH2OG:LQGPLOO
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
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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)

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)

Newlands

Tile Hill Lane

CV4 9DJ

Purity (25)

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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BRANCH DIARY

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 SPRING 2020
MARCH
Tuesday 17th Presentation of the Coventry Pub of
the Year Award 8.30pm The Broomﬁeld Tavern 14
Broomﬁeld Place CV5 6GY.
Tuesday 24th Presentation of the Warwickshire Pub
of the Year Award 8.30pm The Malt Shovel 2 Lower
End Bubbenhall CV8 3BW. Minibus departs from
outside The Gatehouse at 8.30pm prompt, arriving
back there at approximately 10.30pm. £5 per person,
limited to the ﬁrst 16 people who turn up.
Tuesday 31st Away Day 6.20pm Meet at Coventry
Railway Station CV1 2GT for a trip to Birmingham.

APRIL
Tuesday 7th Branch Meeting 8.30pm The Nursery
Tavern 38 Lord Street CV5 8DA.
Tuesday 14th Social 8.30pm The Newlands Tile Hill
Lane CV4 9DJ.
Saturday 18th Real Ale Ramble 12pm Meet at The
Harvester Church Road Long Itchington CV47 9PE for
a walk along the River Itchen.
Tuesday 21st Drinking around The Clock at
Kenilworth 8.30pm Meet at the Ale Rooms 7 Smalley
Place Kenilworth CV8 1QG to sample the hostelries
around the Kenilworth Clock.
Tuesday 28th Beer Festival Set Up 9am Butts Park
Arena CV1 3GE. All help welcome.
Tuesday 28th Work Done Social 8.30pm. Gatehouse
Tavern 44 Hill Street CV1 4AN.

MAY
Friday 1st and Saturday May 2nd 12pm. Coventry Beer
Festival Butts Park Arena CV1 3GE. Details on the
front page.
Sunday 3rd Beer Festival Breakdown 9.00am. We
have a beer festival to dismantle - all help welcome.
Sunday 3rd 2pm The Nursery Tavern 38 Lord Street
CV5 8DA 2pm. Lunch after all the hard work of the
weekend.

Tuesday 5th 8.30pm The Gauntlet Oaks Precinct 3
Caesar Road Kenilworth CV8 1DP. Meet here then
moving on to The Green Man.
Tuesday 12th 8.30pm Locale Social Varsity Gibbet Hill
Road CV4 7AJ. Presentation of Locale status to this
establishment.
Saturday 16th 12 pm Meet at The Pheasant Main
Street Withybrook CV7 9LT for a walk taking in the
lost villages of Hopsford and Upper Smite.
Tuesday 19th 8.30pm Social at The Spon Gate Croft
Road CV1 3AZ.
Tuesday 26th Away Day 6.30pm Meet at Coventry
Railway Station CV1 2GT for a trip to Rugby to sample
the delights of its hostelries.

JUNE
Tuesday 2nd Branch Meeting 8.30pm The Broomﬁeld
Tavern 14 Broomﬁeld Place CV5 6GY.
Tuesday 9th Survey 8.30pm The Rose and Woodbine
40 North Street CV2 3FW. Meet here before moving
on to The Old Ball and the Earl of Mercia.
Tuesday 16th Kenilworth 8.30pm The Royal Oak 36
New Street CV8 2EZ. Meet here before moving on to
The Cross and The Old Bakery.
Saturday 20th 12pm Real Ale Ramble 12pm Meet at
The Rose and Crown 28 Main Street Wolston for a
walk taking in the lost village of Marston.
Tuesday 23rd Berkswell 8pm Meet at The Bear Inn
Spencer’s Lane Berkswell CV7 7BS. Visit this pub then
on to The Railway Inn.
Tuesday 30th Social 8.30pm The Roseycombe Rugby
Road Binley Woods CV3 2AY.

For more up to date information please refer to our website - coventry.camra.org.uk and
ALWAYS CHECK BEFORE SETTING OUT FOR AN EVENT.
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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 192,470 like-minded people). Did you
know that there are also a few ﬁnancial incentives to join:
•
•
•
•
•
•
•
•
•
•

£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
20% 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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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.
CAMRA, and the organisations offering these discounts,
reserve the right to withdraw any offer at any time without
warning.
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.
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
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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.
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LEGENDARY BEER FROM HERTFORDSHIRE
IN 2020 OUR MONTHLY
SPECIALS WILL BE
RAISING FUNDS AND
AWARENESS FOR...

WEEKLY
DELIVERIES IN
YOUR AREA

Dunsley Farm, London Road, Tring HP23 6HA
N 01442 890721 D www.tringbrewery.co.uk
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The

Greyhound
Inn

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, excellent food,
warm and friendly welcome
with old fashioned values and manners.
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