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The Old Windmill
15 Century Alehouse
th

WinterBeer Festival
9th - 13st March, 2022

25 Cask Ales & 10 Ciders
Famous handmade pork pies,
cheeseboards and sharing platters
Speciality gins
In the Good Beer & Good Pub guides
Multiple CAMRA awards
Follow us on Facebook, Instagram and Twitter
The Old Windmill, 22 Spon Street, City Centre, Coventry, CV1 3BA. Telephone 02476 251717
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EDITORIALE
My time recently has been taken up with thoughts of
whether we would be able to proceed with our beer
festival: it of course did not take place in 2020 or 2021,
and there was serious doubt whether it would go ahead
in 2022, as, in what is nowadays known as a perfect
storm, we would have found ourselves without five
crucial staff for the original dates in March - remember
please that everyone who works at a CAMRA Beer
Festival is a volunteer and does it out of the enjoyment
that working at and planning for a beer festival brings.
Sadly, many CAMRA festivals in the early part of the year
have bitten the dust, with Manchester the GBBF Winter,
Wigan and Tewkesbury to name but four havingto be
cancelled, largely through Covid concerns and the
impact that has had on the number of volunteers willing
to come forward to help, although that was not an issue
with our volunteers unavailability.
Consequently, with the agreement of the rugby club,
we have postponed the festival until May 6th and 7th
when we will have our usual array of unusual beers from
far and wide with a total of 72 firkins available. In my
capacity of beer sourcer I am focusing on Kent, Sussex,
Devon, Cornwall, Dorset, Gloucestershire, Somerset,
Durham, Northumberland, Tyne and Wear, Bristol,
Bath and possibly South Wales and North Yorkshire
as well as one from our friends at Kinver and the best
of our local breweries. Our usual range of ciders and
perries will also be available, key keg beers, and soft
drinks for designated drivers. I do hope that you will
be able to come along and pay us a visit; there should
be something for everyone (unless you are a fan of
bland mass-produced industrial lager) with wine and
some bottled beers also available. The festival is open
at 12 noon each day and closes at 11pm on Friday and
10.30pm on Saturday. Further details can be found on
the Coventry CAMRA website. Preparations are already
under way and at the time of writing I have just been
in touch with our four main suppliers to give them an
idea of the breweries I am interested in. Other suppliers
of a smaller number of beers have been contacted and
the cider and perry requirements are being firmed up.
Health and safety plans, stewarding and finances are
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vitally important parts of the jigsaw which must also be
addressed by our team of volunteers.
In Coventry we have seen Hops D’Amour go from
strength to strength and a new brewery emerge in
the shape of Underground Medicine which will be
represented at the festival by a firkin of a newly created
beer. To the best of my knowledge we haven’t seen any
pub closures as a result of Covid, although I stand to
be corrected. We are in the awards season with the
Coventry Pub of the Year and Coventry Cider Pub of
the Year awards both being judged in the near future
(I write this in late January). Both of these have been
dominated in recent years by The Broomfield Tavern
and The Old Windmill, and they are among the finalists
this year as well. The results will be announced on our
website once the judges have deliberated and made
their decision.
Happy supping
Graham Paine
Editor Pint Sides

Is your local pub
under threat?
CAMRA has the tools
to help you save it

camra.org.uk/saveyourlocal
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DISCOUNT SCHEME & BRANCH CONTACTS

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
* City Arms		
* Earl of Mercia
* Flying Standard
Gatehouse Tavern
Golden Cross
Holyhead		
*Old Clarence
Old Mill		
Open Arms		
* Phoenix 		
Red Lion		
* Spon Gate
* Varsity		

The Butts		
Kenpas Highway
Little Park Street
Earlsdon Street
High Street		
Trinity Street		
Hill Street		
Hay Lane		
Holyhead Road
Earlsdon Avenue North
Mill Hill Baginton
Daventry Road
Gosford Street
Ansty Road		
Unit 2M The Sky Dome

Gibbet Hill Road

CV1 3GR
CV3 6AW
CV1 2UR
CV5 6EP
CV1 5RE
CV1 1FL
CV1 4AN
CV1 5RF
CV5 8JN
CV5 6GN
CV8 3AH
CV3 5DP
CV1 5DL
CV2 2EY
CV1 3AZ
CV4 7AJ

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: Paper Red Media
Neil Richards - 01536 358670
n.richards@btinternet.com
paperredmedia@outlook.com

Citizens Advice

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

CV8 1HS
CV8 1QG

The Gauntlet
Oaks Precinct, Caesar Rd, Kenilworth CV8 1DP

The Old Bakery

12 High Street, Kenilworth

CV8 1LZ

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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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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THE AWARD THAT
SHOULD HAVE BEEN...
It may not have felt it at the time but the 16th March
2021 was a special day, for it was CAMRA’s 50th
Anniversary. Back in January 2021 CAMRA decided
that as part of their anniversary year celebrations they
intended to present a maximum of 50 people, groups of
people or businesses with a 50th Anniversary Golden
Award. It was aimed at “campaigning heroes, the pub/
club all-stars, beer saviours/custodians and stalwarts
both in our midst, or those no longer with us”. CAMRA
branches were invited to help celebrate success by
making nominations in three categories, Pints, Pubs
and People. Nominated persons or businesses did not
need to be CAMRA members but anyone who in the
past 50 years had gone above and beyond to further
CAMRA’s aims.
Whilst there were many worthy recipients for a variety
of reasons, at the time of writing the nomination for last
February’s deadline, for me none felt more deserving
than the Nursery Tavern and its then landlords St. John
Berisford and Harry Minten. With the backing of our
local CAMRA branch it gave me pleasure to submit a
nomination for a Golden Award in both the Pubs and
People categories.
Harry and St. John were trailblazers, introducing locally
the concept of the pub beer festival and staging them
at the Nursery Tavern many years before the notion
became popular. They showcased diversity of beer
styles and proved that choice existed beyond mild and
bitter. Many an uninformed drinker left their festivals
armed with newly acquired beer knowledge and the
Nursery Tavern would have been instrumental in new
CAMRA memberships over the decades.
It was back in October 1992 that Harry and St. John
took over the Nursery Tavern, an unassuming pub in the
historic watch-making area of Chapelfields, Coventry.
Proudly advertising themselves as a ‘Traditional Ale
Specialist’ they upheld the good work of their GBGnominated predecessor and soon gained a reputation
for continuity of quality real ale. In July 1994 they held
the first Nursery Tavern beer festival with 35 ales and all
profits going to locally-established charity Baby Lifeline.
Regular beers were Wadworth 6X, Nursery Special Bitter
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(at £1.10 per pint), Webster’s and Ansells Mild. Guest
beers included those from Theakston, Coach House,
Adnams, Hook Norton, Arkell’s, Shepherd Neame,
Eldridge Pope, Cotleigh, Pembroke, Hardington, Steam
Packet, Enville, Titanic, Jolly Roger, Bushy’s and Gibbs
Mew. The quality, quantity and variety would have been
the pride of many a fledgling CAMRA festival.
Building on the success of that Summer festival a Winter
one was introduced that December. Although the
beer range was reduced it provided the opportunity to
present alternative styles, often higher in gravity.
And so, with the exception of a couple of early
millennium years, the annual beer festivals continued.
Given that the pub was not a free house this was
achieved by a combination of ingenuity and goodwill.
The number of festival ales may have dwindled over
time but with music nights being added as a preview to
the main event a younger generation was introduced
to the delights of real ale. Through times thick and thin
the Nursery Tavern provided unstinting support for the
community and real ale and it is no surprise that since
1995 the pub featured continuously in every issue of the
CAMRA Good Beer Guide*. As a CAMRA branch we
applauded its early pioneering work.
Due to St. John’s tenure at the Nursery expiring at the
end of June 2021 and the Covid restrictions at the
time preventing arranged formal and social CAMRA
gatherings which delayed the announcement of the
first cohort of Award winners until mid-July, we will never
know if he and Harry or the Nursery Tavern would have
been a Golden Award recipient. What worthy recipients
they would have been too.
After a short period of closure for internal and external
refurbishment the Nursery Tavern reopened its doors in
July 2021. It also underwent a further period of closure
before Christmas to refurbish the kitchen facilities. We
wish Michael and his team every success with their new
venture.
*Includes entry in the 2021 Good Beer Guide.
Louise Madder
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CITY CENTRE
SURVEY 2021
After a year’s break in 2020 for obvious reasons the
Coventry CAMRA City Centre survey returned for 2021.
On Tuesday 12th October a group of local CAMRA
members met up at the Gatehouse with the mission to
survey all the pubs inside the ring road and report back
at the end of the evening. The city centre survey has
been running every year since 2000 and you can see
the findings in the table beneath this article.
As you would expect there have been some significant
changes since the last survey in 2019 and it’s good to be
able to say that these are not all for the worse. Overall,
the number of pubs selling real ale has remained the
same with two venues no longer selling real ale being
replaced by two new venues. The major new addition to
the Coventry real ale scene is the new micropub, Hops
D’Amour in Corporation Street which on the evening we
surveyed was selling 5 different real ales, 12 real ciders as
well as a selection of unusual craft beers. The other new
addition to the city centre is the Telegraph Hotel bar
which has two beers from Twisted Barrel available, note
that as these are dispensed from KeyKegs they are not
served by handpump so may not at first sight appear
to be real ales. This is the same means of dispense as is
used at the Twisted Barrel brewery tap in FarGo.
On the evening we surveyed 27 pubs of which nearly
50% (13) were selling real ales. We spotted 49 different
real ales and 60 active hand pumps (including the two
KeyKeg pumps mentioned above). Whilst not being
a record year this compare very favourably with the
2019 survey figures. It was equally encouraging to see
9 different LocAle (locally brewed beers) from Byatt’s,
Twisted Barrel and Church End – this is a new record.
The pub with the widest range in the city centre was
the Town Wall Tavern with seven different real ales
available across the full spectrum of styles from the dark
Theakston’s Mild through to the light and hoppy Wye
Valley HPA with a selection of beer styles in between.

6

Disappointingly (to this real ale drinker anyway) the
most widely available beer was Sharp’s Doombar
largely due to it being one of the Wetherspoons regular
ales.
Overall, there were a good range of real ales available
in the city centre with 2 milds (good to see Church End
Gravediggers on at the Gatehouse), several other dark
beers such as Byatt’s Foreign Extra Stout (Earl of Mercia)
and Twisted Barrel Bleeding Ink (Telegraph Hotel) as well
as some premium light beers such as Church End Fallen
Angel (Golden Cross) and Byatt’s Golden Tusk IPA (Old
Windmill).
Thanks to all the members who took part in the survey
on the evening.
Rob Cox

Pubs
Active
% Pubs
Different
Pubs
selling
Hand
selling
Year
Real Ales surveyed Real Ale Pumps Real Ale
					
2000
2001
2002
2003
2004
2005
2006
2007
2008
2009
2010
2011
2012
2013
2014
2015
2016
2017
2018
2019
2021

25
28
34
30
27
39
31
34
28
30
35
44
40
45
41
52
47
40
50
40
49

39
39
36
45
45
43
42
42
39
35
35
35
31
31
31
36
24
34
31
29
27

16
19
13
14
12
11
11
13
12
12
15
14
15
18
19
18
14
16
14
13
13
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40
47
41
37
36
44
36
44
39
37
45
51
55
54
65
74
60
55
60
55
60

41
48
36
31
27
26
26
31
31
33
42
40
48
58
61
50
58
47
45
44
48
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Brewery		

Beer		

On sale at these pubs		

SPRING 2022

LocAle

Acorn		
New English CF 184		
Hops D’Amour
Adnam’s		Broadside			Castle Grounds
Banks		Sunbeam			Earl of Mercia
Bass		Bass			Town Wall Tavern
Bath		Gem			Golden Cross
Brains		
Reverend James		
Town Wall Tavern
Brakspear		Bitter			Town Crier
Byatt’s		Smoke on the Porter		Old Windmill				Y
Byatt’s		Double Tusk IPA		Old Windmill				Y
Byatt’s		Foreign Extra Stout		Earl of Mercia				Y
Byatt’s		Phoenix Gold		Flying Standard				Y
Castle Rock 		
Harvest Pale		
Town Wall Tavern
Charles Wells
Bombadier			
Town Crier
Chatham		Vengeance			Flying Standard
Church End		Gravedigger’s		Gatehouse					Y
Church End		What the Fox’s Hat		Gatehouse					Y
Church End		Fallen Angel			Golden Cross				Y
Conwy		
San Francisco		
Spon Gate
Errant		
Man in the Mirror		
Hops D’Amour
Fuller’s		London Pride		Gatehouse
Fyne		
Hurricane Jack		
Old Windmill
Greene King		
Abbot			
Spon Gate, Earl of Mercia, Flying Standard
Hobgoblin		Gold			Flying Standard
Hook Norton
Old Hooky			
Gatehouse
Inveralmond		Ossian			Earl of Mercia
M&B		Brew XI			Gatehouse
Milestone		
Lion’s Pride			
Earl of Mercia
Morland’s		
Old Speckled Hen		
Old Windmill
NRB		
Marshmallow Stout		
Hops D’Amour
NRB		
Irish Cream Stout		
Hops D’Amour
Peerless		Full Whack			Spon Gate
Phipps		IPA			Gatehouse
Purity 		
Gold			
Spon Gate, Metropolis
Purity 		
Ubu			
Earl of Mercia, Town Wall Tavern
Purity 		Mad Goose			Metropolis
Ringwood		Fortyniner			Town Crier
Ruddles		
Best			
Spon Gate, Earl of Mercia, Flying Standard
Sharp’s		
Doom Bar			
Spon Gate, Earl of Mercia, Flying Standard, Litten Tree
Shiny		Afterglow			Hops D’Amour
St Austell		Tribute			Old Windmill
Theakston’s		
Old Peculier			
Old Windmill, Town Wall Tavern
Theakston’s		Mild			Town Wall Tavern
Theakston’s		Best			Town Wall Tavern
Timothy Taylor
Landlord			
Old Windmill, Philip Larkin
Titanic		Plum Porter			Golden Cross
Twisted Barrel
Hop off the Press		
Telegraph Hotel				
Y
Twisted Barrel
Bleeding Ink			Telegraph Hotel				Y
Wye Valley		
HPA			
Town Wall Tavern
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HOW THE CHAMPION
BEER OF BRITAIN WORKS
CAMRA’s Champion Beer of Britain (CBoB) is one of
the most prestigious beer competitions in the world.
This article explains the entire CBoB process through its
various stages leading up to the annual announcement
of the overall ‘supreme champion’ at CAMRA’s Great
British Beer Festival (GBBF).
Summary
Every autumn, nominations are selected by CAMRA
members and tasting panels, in 12 style categories
for cask beer and 2 strength categories for bottleconditioned beers (Real Ale in Bottle).

Beer Styles, Judging Categories and Competitions
The CAMRA beer styles, judging categories and
national competitions are as follows:

BEER STYLE (CASK)

ABV BAND

JUDGING CATEGORY

Milds
Bitters - Session
Bitters - Premium
Pale Ales - Session
Blond Ales - Session
Golden Ales - Session
Pale Ales - Premium
Blond Ales - Premium
Golden Ales - Premium
IPAs - British
IPAs - New World
Brown Ales
Red Ales
Milds - Strong
Old Ales
Porters - Session
Stouts - Session
Porters - Strong
Stouts - Strong
Strong Ales
Barley Wines
Speciality Ales - Differently-produced
Speciality Ales - Flavoured

4.0% or below
4.3% or below
4.4% to 6.4%
4.3% or below
4.3% or below
4.3% or below
4.4% to 6.4%
4.4% to 6.4%
4.4% to 6.4%
5.5% or above
5.5% or above
6.4% or below
6.4% or below
4.1% to 6.4%
6.4% or below
4.9% or below
4.9% or below
5.0% or above
5.0% or above
6.5% or above
6.5% or above
any ABV, but ABV must be defined
any ABV, but ABV must be defined
4.3% or below
4.4% or above

Milds
Bitters - Session
Bitters - Premium

The style is allocated using the CAMRA beer style
guidelines, available in the volunteers’ area of the
CAMRA website, and not by brewery preference. Often,
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Over the first calendar year, category competitions
judge these nominations in nine geographical CBoB
areas, which are identical to the nine tasting panel
regions.
In the next calendar year, the top-scoring beers from
the area category competitions are judged in three
sets of national competitions: Champion Beer of Britain
(CBoB), Champion Winter Beer of Britain (CWBoB) and
Champion Bottled Beer of Britain (CBBoB).

Pale, Blond and
Golden Ales - Session

COMPETITION

CBoB

Pale, Blond and
Golden Ales - Premium
IPAs - British and New World

Brown and Red Ales,
Old Ales and Strong Milds

Stouts and Porters - Session
Stouts and Porters - Strong

CWBoB

Barley Wines and Strong Ales
Speciality Ales - Differently-produced
Speciality Ales - Flavoured
Real Ale in Bottle - Session
Real Ale in Bottle - Strong

CBBoB

breweries will use other style guidelines, such as those
used by the Society of Independent Brewers (SIBA),
that may not match the CAMRA styles.
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1. Eligibility
To be eligible, breweries must be in full production. They
must also be available as follows:
•
7 or more months of the year:
o
Session Bitters
o
Session Pale/Blond/Golden Ales
o
Premium Bitters
o
Premium Pale/Blond/Golden Ales
•
3 or more months of the year:
o
Milds
o
Session Stouts/Porters
o
Strong Stouts/Porters
o
Speciality Beers
•
No availability restriction:
o
IPAs (British and New World)
o
Red Ales/Brown Ales/Old Ales/Strong Milds
o
Barley Wines/Strong Ales
All bottle-conditioned beers are eligible for CBBoB.
Excluded are new breweries that have been in
production for less than a specified period and beers
with misleadingly promoted geographical origin or
brands with non-real ale versions misleadingly promoted
using CAMRA awards.
2. CBoB Areas
Each of the 9 CBoB areas covers one or more of the 16
CAMRA regions, as follows:
CBoB Area

CAMRA Regions Covered

East Anglia
East Midlands

East Anglia
East Midlands
Central Southern
Greater London
London and South East
Kent
Surrey and Sussex
Wessex and Channel Islands
North East
North East and Yorkshire
Yorkshire
Greater Manchester
North West
Merseyside and Cheshire
West Pennines (including Isle of Man)
Scotland and Northern Ireland Scotland and Northern Ireland
South West
South West
Wales
Wales
West Midlands
West Midlands
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3. CBoB Process Flow

4. Area Category Competitions
During the calendar year prior to the national
competitions, area competitions are held for the 12
cask beer categories and 2 bottle-conditioned beer
categories, typically at local beer festivals. They
use panels of judges to select their winners and are
organised in line with CAMRA’s guidance ‘Best Practice
for Running and Judging CAMRA Beer Competitions’.
4.1. Selection of Entrants for the Area Category
Competitions
•
Tasting panel nominations are used alongside an
annual on-line vote in which CAMRA members can
vote, within each category, for up to five beers on
the eligible beers list from across the British Isles.
They do so between 1 September and 1 November
at https://cbob.camra.org.uk/
•
It is important for members to vote for beers that
they believe have been consistently excellent over
the previous year and not just because they are
local or they remember them being good many
years ago.
•
The National Beer Scoring System (NBSS) scores
are not used in the CBoB selection process; this
is because they are assessments of the quality
of beers as served in outlets. This is different
from CBoB/CWBoB selection, which is based on
judgements of the comparative quality of different
beer brands.
•
At the end of each tasting year (mid-October),
Area CBoB Coordinators receive nominations
from tasting panels of their beers with the highest
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average ‘Overall Score for CBoB’ in each category.
Area CBoB Coordinators compile entrants from
tasting panel nominations and members’ votes in
proportion to the activity of tasting panels in their
area, up to a maximum of 75%:
o
For example, if 10 tasting panels are defined
within the CBoB area and 6 of them are active,
then approximately 60% of the entrants should be
tasting panel nominations.
o
If more than 75% of tasting panels in the
CBoB area are active, then approximately 75% of
the entrants should be tasting panel nominations.
Up to eight beers are entered for each area
category competition. The proportion of entrants
from tasting panel nominations and CAMRA
members’ votes, identified as above, is applied
by the Area CBoB Coordinator either for each
competition or averaged across all judging
categories.
To ensure openness and transparency of
process, the Area CBoB Coordinators will
inform the national External Awards Director
by 31st December each year of the details of the
selection method(s) and split (from tasting panel
nominations/members’ votes) for the coming
year’s area category competitions.

5. National Competitions
5.1. Selection of Entrants for the National
Competitions
At the conclusion of the year’s area category
competitions, each of the Area CBoB Coordinators
notifies the External Awards Director of their winning
beer in each of the 12 cask beer categories and 2 bottleconditioned beer categories.
5.1.1 Champion Winter Beer of Britain
The following cask beer categories are judged at the
Great British Beer Festival (Winter) (GBBFW), usually
held in February, for the Champion Winter Beer of
Britain (CWBoB) awards:
•
Red Ales/Brown Ales/Old Ales/Strong Milds
•
Session Stouts/Porters
•
Strong Stouts/Porters
•
Barley Wines/Strong Ales
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•
Speciality Beers – Differently Produced
•
Speciality Beers - Flavoured
There is a single judging panel for each of these six
categories. Each panel judges nine beers. There is a
gold, silver and bronze award for each category, and
the gold winners are then judged by the final CWBoB
panel to decide the gold, silver and bronze overall
CWBoB awards.
5.1.2 Champion Beer of Britain
The following cask beer categories are judged at
the Great British Beer Festival (GBBF), usually held
in August, for the Champion Beer of Britain category
awards:
•
Milds
•
Session Bitters
•
Session Pale/Blond/Golden Ales
•
Premium Bitters
•
Premium Pale/Blond/Golden Ales
•
IPAs (British and New World)
There is a single panel for each of these six categories.
Each panel judges nine beers. There is a gold, silver
and bronze award for each category, and two semifinal panels then judge the six gold winners from these
panels together with the six category gold CWBoB
winners from earlier in the year. The three top-scoring
beers from each semi-final panel are then judged by the
final CBoB panel to decide the gold, silver and bronze
overall ‘supreme champion’ CBoB awards.
5.1.3 Champion Bottled Beer of Britain
The two bottle-conditioned beer categories are judged
for the Champion Bottled Beer of Britain (CBBoB)
awards. There is one panel for Real Ale in Bottle Session (ABV 4.3% or below) and one panel for Real
Ale in Bottle - Strong (ABV 4.4% or above); this is to
help the judging process by grouping together beers of
similar strengths.
Each panel judges nine beers. The three top-scoring
beers from each panel are then judged by the final
CBBoB panel to decide the gold, silver and bronze
CBBoB awards.

Jim Witt
CBob Co-Ordinator for West Midlands region
Spring 2022
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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
Whether a given real ale qualifies as locally-brewed is determined by the distance from the pub to the brewery.
The Coventry & District branch has chosen a distance of 30 miles.
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

Coventry Pubs
Pub			
Address			
Post code
Broomfield Tavern		
14-16 Broomfield Place		
CV5 6GY
Burnt Post			
Kenpas Highway		
CV3 6AW
Byatt’s Brewhouse Bar		
Unit 7-8 Lythalls Lane
			
Industrial Estate, Lythalls Lane
CV6 6FL
City Arms			
1 Earlsdon Street		
CV5 6EP
Criterion Theatre		
Berkeley Road South		
CV5 6EF
Dhillon’s Brewery		
Unit 14A Hales Industrial Estate,
			
Rowley’s Green Lane		
CV6 6AT
Gatehouse Tavern		
46 Hill Street			
CV1 4AN
Golden Cross			
8 Hay Lane			
CV1 5RF
Hearsall Inn			
45 Craven Street		
CV5 8DS
Hops d’Amour Micropub		
67 Corporation Street		
CV1 1GX
							
Longford Engine		
270 Bedworth Road		
CV6 6BP
Newlands			
Tile Hill Lane			
CV4 9DJ
Open Arms			
Daventry Road		
CV3 5DP
Rainbow			
73 Birmingham Road, Allesley
CV5 9GT
Red Lion			
Ansty Road			
CV2 2EY
Twisted Barrel Brewery & Tap House
Fargo Village, Far Gosford Street
CV1 5ED
The Tin at the Coal Vaults		
1-4, The Canal Basin,
			
St Nicholas Sreet, Coventry		
CV1 4LY
Albany Club (entry policy may apply) 10 Earlsdon Street		
CV5 6EG

Brewery (Beer miles)
Church End (15), Froth Blowers (20)
Purity (22)
Byatt’s (0)
Byatt’s (4), Purity (25)
Byatt’s (5), Church End (16)
Dhillon’s (0)
Byatt’s (4), Church End (14), Church Farm (12)
Byatt’s (4), Church End (14)
Byatt’s (4) Church End (15)
Byatt’s (4) Church End (15) Mashionistas (1.7)
Twisted Barrel (1) Triumph (4)
Purity (29)
Purity (25)
Purity (23)
Purity (29)
Purity (29)
Twisted Barrel (0)
Byatt’s Bottle Conditioned Beers (3)
Byatt’s (4)

Warwickshire Pubs
Pub			Address			Post code		Brewery (Beer miles)
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)
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UNDERGROUND MEDICINE

UNDERGROUND
MEDICINE
What are your plans - both short and long term?
It’s very much early days for us. Short term we plan to
grow slowly within the Coventry and Birmingham area.
We have a really good relationship with Gregg and
Vyx at Hops D’Amour. We love the way they look after
our beer, in particular cask beer which we have a big
passion for. Ideally, we’d like our beer to be available in
places with as much love for quality beer as the guys
at Hops have. Long term we’d like to have our own tap
room either in the Coventry city centre area, or in or
around Eastern Green where we are based. Our plan
from the start was to make beer that we enjoy drinking
- as long as we’re doing that, we’re happy.

Introduce yourselves - what is your background and
what made you take the plunge into brewing?
We started homebrewing about 5 years ago initially
as a bit of fun, and it quickly became a big passion for
us. There are three of us involved: Marc; David B and
David N. We all love beer and we all love cooking,
and we saw brewing as a natural extension to this.
We bring different things to the table - for example
David N creates all of the artwork for our pump clips
and beer bottles, David B is responsible for some of
the best recipes such as our Milk Stout, and Marc has
a good nose for hops. After years of honing our skills,
and with some encouragement from family and friends,
we decided to turn Underground Medicine from home
brewery to nano brewery in August last year. We love
to brew a wide variety of beers, from dark roasty stouts,
fruity goses, juicy pale ales, to funky saisons.

Your thoughts on the brewing industry and the scene
in Coventry in particular.
The craft beer industry, which is where I would place us,
appears to be thriving. It’s great that you can walk into
any city or small town and find interesting beer made
by a local nano or microbrewery, the level of innovation
from some breweries out there is inspiring. Great
breweries such as New Barns (from Edinburgh) give us
something to aspire to.
Locally I think there’s a lot of exciting stuff going on.
There are some really helpful, friendly people in the
scene. We’ve had great support from Noel at Triumph
Brewery and are big fans of his beers. It’s inspiring to
see the success of local breweries such as Twisted Barrel
and Mashionistas. We’re excited to have a new beer
available at this year’s Coventry Beer Festival, all three
of us will be there supporting the local scene.

Tell us about the brewery set up.

Any other information you feel we should have.

We are a very small Brewery set up in a converted garage
in Eastern Green. Our fermenters have a maximum
capacity of 250 Litres. At the minute we typically
produce about 50 Litres of beer a week, though we plan
to increase this in the new future.

Most of our beers are vegan-friendly and we try our
best to keep it that way. We hope people enjoy our
beers as much as we enjoy making them.
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Discover
why we joined.
camra.org.uk/
10reasons

From
as little as

£28.50*

a year. That’s less
than a pint a
month!
Includes
£30†
Real Ale
Cider & Perry
Vouchers

CAMRA Membership is for you!
We’re leading the fight to keep pubs alive and thriving
in every community, serving quality ales and ciders.
We offer you fantastic benefits and everything you need
to find the perfect pint and pub – anytime, anywhere.

Find out more

camra.org.uk/joinup
*Price for paying by Direct Debit and correct at 1 July 2021. Concessionary rates available. Please visit camra.org.uk/membership-rates

†Joint members receive £40 worth of vouchers.
PiNT
SiDES
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TROUBLE BREWING IN THE LOIRE

TROUBLE BREWING
IN THE LOIRE
Early praise for Trouble in the
Loire:
‘A candid, brilliantly human book
full of laugh out loud moments.
And lots of beer’ Rosie Birkett, Food
writer
‘An anti-hero to the home brewer,
Barnes’ writing froths and
unexpectedly eddies - his second
work is certainly no stuck fermentation…’ Douglas Blyde,
Drinks columnist, Evening Standard magazine
‘Tommy’s antics are hilarious. Like Brewing meets Bake
Off in rural France’ James Dowdeswell.
A Beer in the Loire reviews:
‘Delicious’ Daily Telegraph
‘He writes so well and is funny too.’ James McConnachie,
The Rough Guide to France
‘Barnes adds something new to the Englishman in
France genre not just by being extremely funny but by
writing from the heart.’ --2018 Best Booze Books, Master
of Malt
‘If, like the late Peter Mayle, Tommy Barnes decides to
write a sequel it will be a must read.’ Life Begins at 40.
The opening pages of Trouble Brewing in the Loire
set the tone for the memoir of an English family’s
post Brexit adventure in France surrounded by
animals, eccentric characters and lots of beer:
‘Hi, guys. Firstly, thanks for coming to our first ever
Braslou Bière marketing meeting. Actually, let’s call it a
thought tinkle. An ideas slurry. I appreciate some of you
had to reschedule other meetings.
‘Albert, you’ll take the minutes, seeing as you’ve got
a crayon. Shall we go around the table and introduce
ourselves?’
Albert, strapped into his baby seat at the end of the
tiled table in front of the grand fireplace in our large,
high-ceilinged French country kitchen, regarded me
curiously as he chewed a piece of banana.
‘Errr, Daddy. You a potato man,’ said Albert, aged two
and a bit.
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‘I’m a potato man? Good. Rose, would you like to kick
off?’
‘We’re just having breakfast, Tommy. This isn’t a
marketing meeting.’
‘Good. OK, in that case I’d like to bounce a few slogans
off you. Likewise, if you have any of your own, feel free
to shout them out.’
Witty and warm, Trouble Brewing in the Loire
celebrates the delights of France, family and
friendship.
•
Trouble Brewing in the Loire is the sequel to A Beer
in the Loire which was shortlisted for Fortnum and
Mason’s food and drink award
•
It includes 12 previously unpublished, beer inspired
recipes from chef, Tom Mathews whose South East
London bakery, Chatsworth Bakehouse was born
out of lockdown and has been featured in The I,
The Times and The Telegraph.
•
Barnes previously worked part time as a stand-up
comedian and would be an excellent guest
•
He has previously appeared at the National
Geographic Traveller Food Festival, Great British
Beer Festival and the Stanfords Travel Writing
Festival
•
He has been invited to take part in Escape to the
Chateau, Channel 4
•
Barnes has recently taken up a position at a
brewery in the UK
Tommy Barnes grew up in Hertfordshire in the 80s.
He worked as a
graphic designer
in London and
appeared as a
stand up comedian
in his spare time.
Happily
made
redundant, he set off to find a new life in France with
his girlfriend, now wife, Rose. They bought a rundown
Maison de maître in the Loire, started a family, acquired
a menagerie and started a micro brewery, Braslou Bière.
They have two young children and divide their time
between France and Padstow in Cornwall.
Spring 2022
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VIEW FROM BEHIND
THE MASHTUN - 53
It has to be said that most pubs do seem to have
bounced back reasonably well since the closures forced
on them by the pandemic. That is not to say the road
ahead is looking especially rosy. I have already touched
on some of the issues facing pubs, with pub companies
looking for back rent, rising business rates etc. On top
of that national minimum wage is increasing as are
NI payments, which probably impacts on hospitality
proportionately more than other industries.

There is another change, which may come in this year,
a change to the sliding scale paid by smaller brewers.
Details are still sketchy, to say the least, but there is a
fear that this could disproportionately disadvantage the
larger micro-breweries, only benefiting very tiny ones
and medium sized regionals. It remain to be seen how
this pans out, but has all the makings of a perfect storm.

There is another threat around the corner, however. It is
the time of year when brewers review their prices. Due
to the pandemic, many brewers, especially the smaller
ones, have not reviewed prices for three years. How
can you put up prices to customers when they have
been forced to shut up shop? It looks like there is the
beginning of an inflationary spiral, which is an ill wind
that blows no one any good. The brewing industry is
not immune to this and it’s made worse by having three
years to catch up.

Paul Hamblett

We all know about the rising fuel costs, which impacts
upon delivery costs and that energy prices are rapidly
moving upwards at an alarming rate. On top of this, raw
material costs have increased substantially during this
time. Add in the same problems, National Insurance,
minimum wage increase, business rates and so on,
which also affect pubs and it clear that it’s not going to
be good news. I anticipate much bigger price rises than
we have seen for many a long year. Not good news for
the humble consumer who just wants to enjoy a pint in
the pub, without having to re-mortgage the house.
I feel I should also mention forthcoming beer duty
changes. There was mention in the last budget of a
realignment of duty which will more equally reflect
alcohol strengths, which they have certainly never done
before, at least not across all kinds of drinks. This should
be reasonably neutral for most beer, with a possible
slight reduction for lower strength beers, there will,
however, be a hike for stronger ciders. This doesn’t come
in for another year yet, so not of immediate concern.
PiNT SiDES
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SPECIAL AWARD FOR HOPS D’AMOUR

SPECIAL AWARD FOR
HOPS D’AMOUR
Coventry and District CAMRA
occasionally presents our Special
Award to deserving cases. We felt
that it was time that we honoured
Gregg and Vyx Spencer for their
dynamic arrival on the Coventry real ale scene.
They have been a breath of fresh air and regularly
attracted a packed house at their Hops d’Amour
venture on Corporation Street.
On February 1st branch chairman Mike Tierney made
the presentation honouring their contribution.
It is noticeable what a diverse range of clientele they
attract, with a much younger crew than is usually to
be seen in real ale pubs and micropubs frequenting in
the evening. People feel safe and the absence of any
sort of music makes conversation that much easier
to strike up, even with someone you have never met
before who comes to sit at your table.
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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 2022
FEBRUARY
Tuesday 15th
Survey Meet at The Old Shepherd, Keresley Road CV6
2JJ, thence on to The Wallace, Keresley Road CV6 2JF
Tuesday 22nd
GBG Voting Meet at Town Wall Tavern Bond Street CV1
4AH. Meeting to select entries for next year’s Good Beer
Guide

MARCH
Tuesday 1st
Branch Meeting 8.45pm The Old Windmill 14 Spon
Street CV1 3BA
Tuesday 8th
Social 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.

Tuesday 15th
Social Kenilworth Meet at The Lion 35 Warwick Road
Kenilworth CV8 1HN, thence on to The Bear and
Ragged Staff and The Green Man
Tuesday 22nd
Coventry Pub of the Year Presentation. Venue will
be announced when the winner is known (check our
website for this information)
Tuesday 29th
Warwickshire Pub of the Year Presentation. Venue will
be announced when the winner is known (check our
website for this information)

APRIL
Tuesday 5th
Coventry Cider Pub of the Year Presentation. Venue will
be announced when the winner is known (check our
website for this information)
YET MORE REASONS TO JOIN CAMRA

SPRING 2022

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

PiNT SiDES
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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

17

Lo e
pubs?

CAMRA Membership is for you!

From
as little as

£28.50†

a year. That’s less
than a pint a
month!
Includes

£30**
Real Ale
Cider & Perry
Vouchers

We’re leading the fight to keep pubs alive and thriving
in every community, serving quality ales and ciders.
Find out more camra.org.uk/joinup

✂
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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.
Direct Debit
Non DD
Your details:
Title ................................ Surname ...............................................................
Forename(s) ..................................................................................................
Date of Birth (dd/mm/yyyy) .....................................................................
Address ............................................................................................................

Single Membership (UK) £28.50

£30.50

Under 26 Membership

£20.00

£22.00

Joint Membership
£36.50
(At the same address)
Joint Under 26 Membership£22.00

£38.50

............................................................................................................................

Please indicate whether
you wish to receive BEER
by email OR post:

................................................................. Postcode ......................................

I wish to Opt-in to

Email address ................................................................................................
Daytime Tel ....................................................................................................

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

£30.00

Email

Post

General Communications
Branch Communications

Concessionary rates are available only for Under
26 Memberships.
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.
Signed ...........................................................................
Date ...............................................................................
Applications will be processed within 21 days.

Direct Debit Instruction
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
Email: membership@camra.org.uk Telephone: 01727 867201
Name(s) of Account Holder

This Guarantee should be detached
and retained by the payer.

Billing Address

The Direct Debit
Guarantee
l

Bank or Building Society Account Number

Branch Sort Code

l

Postcode
Payments will show as CAMRA Membership
on your bank statement.

l

I understand that CAMRA has partnered with Stripe, who collects Direct Debits on
behalf of CAMRA and confirm that I am the account holder and the only person
required to authorize debits from this account.
l

Signature
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†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.

This Guarantee is offered by all banks and
building societies that accept instructions
to pay Direct Debits.
If there are any changes to the amount,
date or frequency of your Direct Debit,
Stripe will notify you 2 working days in
advance of your account being debited
or as otherwise agreed. If you request
Stripe to collect a payment, confirmation
of the amount and date will be given to
you at the time of the request.
If an error is made in the payment of
your Direct Debit, by Stripe 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.
If you receive a refund you are not entitled
to, you must pay it back when Stripe asks
you to.
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.
Setup of Direct Debit Instruction with
Stripe on behalf of CAMRA.
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The Green Man

Church Road, Long
Itchington, CV47 9PW

Tel: 01926 812208

www.greenmanlongitchington.co.uk

Lovely courtyard garden
BT Sport showing rugby plus lots of rugby
memorabilia in the pub – fans from all teams welcome
BT Sport Managers of the Month Jan 2022
Back bar area is TV free
Wed – Fri Noon – 2pm light lunch menu
Sunday 1pm to 5pm introducing an all
new ‘not another roast’ menu from 6 March

Pie, Pint
& Pudding

Chilli
Nights

with Pieminister Pies
Wed evenings

5:30pm - 8:30pm (Fri & Sat)
Warm Up, Fill Up &
get Chip Wrecked

Traditional Pub
Traditional Ales
Weekly Events
Campsite
Private Function Room

01788 535478
40 Albert Square, Rugby. CV21 2SH
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The

Greyhound
Inn

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

A traditional CAMRA multiple award winning
freehouse, serving ales since 1830.

d, Coventry CV6 6DF T: 02476 363046 greyhound.inn@hotmail.co.uk

Situated on the lovely junction of the
with and
compliments
Coventry
Oxford canals.

Serving home cooked, hearty meals freshly
w.greyhoundinn.org
prepared 7 days a week.
Consistently featured in the good beer guide for
many years

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