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Top Honours
for Kenilworth Pub

We have great pleasure in announcing that the Olde
Bakery in Kenilworth has been awarded the 2017
Pub of the Year by the Coventry & District branch of
the CAMRA for the area of Warwickshire covered by
the branch. The pub now goes forward to represent
the branch in the Warwickshire Pub of the Year.
Several pubs made it through to the last round of
judging and each of them were visited anonymously
by judges on at least two occasions and were scored

Church End is Supreme
Champion Beer
Page 3

Broomﬁeld’s
latest honour
Page 5

on a variety of criteria.Whilst the quality of the beer
on sale was a major consideration other factors
were also taken into consideration when pubs were
judged. These included atmosphere, service and
welcome, community focus clientele mix and value
for money. Alan Blackburn, licensee of the pub, was
presented with the award recently and praised the
hard work and commitment to his staff whose
dedication played a part in the pub being awarded
the accolade.

Meet the Brewer Pedro Oliveira
Page 6

Desert Island Beers
- Mick Madder
Page 8
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The Three Tuns Brewery
16 Market Square, Bishops Castle
Shropshire SY9 5BN

01588 638392
www. threetunsbrewery.co.uk
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EDITORIALE & BRANCH CONTACTS

EDITORIALE - WELCOME
Readers may be interested to learn that the Coventry
and District Branch will be the venue for the CAMRA
AGM and Members’ Weekend next year. It will be held at
Warwick University from April 20th to 22nd. Fuller details
will be provided in the next edition. This has necessitated
us moving the date of our beer festival to March 2nd and
3rd. It will as usual be held at Coventry Rugby Club - we
have managed to find a date when neither Coventry RFC
or Coventry United FC are at home. The format will be
similar to previous years. More details in future editions
but for now please make a date in your diaries.
The editorial is always the last thing to be written for
Pint Sides so this enables me to include information
about any event that happens close to press date. I am
therefore able to give readers the information that a
brewery which supplies many pubs in Coventry and is in
the neighbouring branch of Nuneaton and Bedworth took
the accolade of Supreme Champion Beer of Britain with
its 3.8% session beer Goats Milk (there is some debate as
to where the apostrophe goes!). I am of course referring
to Church End where our very own Paul Hamblett is
sales director - you may even have seen a photo of him
with the accompanying piece which appeared in media
outlets nationwide which accompanied the news. I am
sure that this may be something which Paul will refer to
in his next “Behind the Mashtun”. This will undoubtedly
result in a massive boost for the brewery and bring it to a
prominence which has hitherto evaded it. Congratulations
to all concerned for this momentous achievement.

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
Birmingham and Northampton.
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CRAFT BEER BY WARWICKSHIRE-BASED
BREWERY NAMED BEST IN THE COUNTRY
A beer made by an independent craft brewer has been
named the best in Britain.
Goat’s Milk, by Warwickshire-based Church End Brewery,
was named Supreme Champion at the Campaign for Real
Ale (Camra)’s Great British Beer Festival in London.
Last edition we carried
La
an obituary of Gwilym
Davies (known as Mike).
D
Unfortunately the photo
U
which accompanied it was
w
inadvertently omitted. I
in
enclose that photo here.
en
It shows Mike and another
with us Vincent Brophy in
CAMRA stalwart sadly no longer w
their natural environment (a beer festival!).

YOU HAVE BEEN AMAZING!!!
Many thanks to CAMRA Members and other attendees at
this year’s Coventry Beer Festival for the generous support
shown to the Coventry Branch of the Royal National
Lifeboat Institution. The total sum raised over the two days
was £636.98; a record charity donation for the Coventry
Festival. It costs £1,881.00 to kit out one inshore lifeboat
crew member in protective gear and so rest assured this
donation will go towards helping us achieve our aims. We
can only continue this vitally important work because of
people like you!
Lorraine Hoskins
(Hon. Secretary. RNLI Coventry
Branch & Coventry CAMRA Member)
To place an advert or enquire about our rate
card please contact:
Neil Richards - 01536 358670
n.richards@btinternet.com

Trading Standards
All initial requests for consumer advice are
dealt with by Consumer Direct, the national Consumer
advice helpline. Consumers can contact Consumer Direct
on 08454 04 05 06 (Minicom users should call 08451 28
13 84). Consumers can also email Consumer Direct via
their website: www.consumerdirect.gov.uk
Consumer Direct telephone opening hours: Monday Friday 8am - 6:30pm,
Saturday 9am - 1pm.
Copyright CAMRA. All rights reserved.
Pint Sides is published by the Coventry and
District Branch of the Campaign for Real Ale.
The views expressed are not necessarily those of CAMRA
Ltd or its Branch.
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LOCAL NEWS

LOCAL NEWS
KENILWORTH AREA
Earl Clarendon in Warwick Road Kenilworth has
just had an extensive interior redesign. Previously
it had two rooms, these have been opened up to
make one long single room bar/lounge. The bar has
been moved to one side and extra hand pulls added
to extend the range of real ales to four, which are
chosen from Marston’s portfolio of breweries. The
pub is still dog-friendly and holds functions and
regularly hosts live music & quizzes.

MERIDEN
The Strawberry Bank Restaurant and Hotel in
Meriden has a bar which is open to non-residents,
Sharps Doom Bar and Atlantic beers and a guest
beer were available when recently visited.

COVENTRY
Twisted Barrel Brewery Tap in Fargo Village is
moving shortly to larger premises around the
corner on the same site. The brewery, which has
recently shipped beers to Hong Kong & Japan,
needs room to grow. Currently, the Brewery Tap is
open generally at weekends and for special events
but the new venue will see extended opening hours.
Regular visitors to the Brewery Tap will be pleased
to know that there will be a significant increase in
the number of toilets! More details will be available
in the next edition.
The Albany pub in Earlsdon has been locally listed
by Coventry City Council planning committee.
The pub, which closed in March, was listed for a
variety of reasons. These included it being a good
surviving example of an early 20th century public
house, its importance to the identity and cohesion
of the community for over 100 years and its
association with the development of the Victorian
and Edwardian suburb of Earlsdon. Local listing does
not offer an absolute guarantee but offers a degree
of protection from redevelopment. However, the
estate agents dealing with its sale are still marketing
it as a pub on behalf of its freeholders, the trustees
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of the Coventry Freemen’s Charity. It is understood
there has been some expressions of interest from
pub operators.
The lease of the Watchmakers (formerly the
Earlsdon Cottage) was sold at auction in early
June. The business that bought the lease also runs
nearby Millsy’s and Royal Oak. Plans for the pub are
unknown at the moment.
The Tudor Rose in Coventry city centre has
undergone a refurbishment. It has reopened as The
Phillip Larkin. The pub has several screens showing
sports. It has two handpumps and were selling
Greene King IPA & London Pride when visited.
The Establishment in Coventry City Centre has
been purchased by the Stonegate Pub Company
who intend to re-brand it. This well-known chain
has over 70 bars across the country. The building is
undergoing a substantial refurbishment.
The Tollgate on Holyhead Road has recently
undergone a makeover and has reopened as a
Stonehouse pizza and carvery. A discount is offered
for members of the armed forces and emergency
services. Details of real ales, if any, have not been
obtained but it is understood that some canned
Brew Dog beers are available.
A planning application has been submitted in
respect of the Weavers Arms on Bell Green Road
to provide a new kitchen facility.
The Gatehouse in Coventry city centre is offering a
10% discount to CAMRA members on production of
a valid membership card. This offer is not available
in conjunction with the already existing loyalty
card which offers a free pint after 9 pints have been
purchased.

WEST MIDS CIDER PUB OF THE YEAR

The Butts Retreat in Spon End, which has been
closed for a considerable length of time, is no
longer a pub. It was recently converted to a Persian
restaurant, owned by the same individual who
owns the Coombe Abbey in nearby Craven Street
and who has applied for planning permission for
conversion to 14 flats.
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Drapers’, Jordan Well, offered a 10% discount to
CAMRA members during their recent beer festival
to celebrate inclusion in the Good Beer Guide. It is
understood that this will be an on-going offer to
members.
Byatt’s Brewhouse Bar on Lythalls Lane industrial
estate was closed during July and reopened on 4th
August. The bar has new opening hours - these are
4-9pm on Fridays and 12-9pm on Saturdays.

West Midlands
Cider Pub of the Year

Th B
The
Broomfield
fi ld T
Tavern h
has b
been presented
d with
i h a prestigious
i i
award
d given
i
to only
l a tiny
i number
b off UK
pubs. CAMRA’s West Midlands Regional Cider and Perry co-ordinator Sally Lavender was in attendance at
the pub to hand over the certificates for the pub winning The West Midlands Cider Pub of the Year; this
means that the Broomfield was judged by a team of independent CAMRA cider experts to have the best
range and quality of cider in the West Midlands County which consists of Coventry, Birmingham, Solihull,
Dudley, Walsall, Wolverhampton and Sandwell. In addition the pub was adjudged runner up in the wider
West Midlands region which also includes Herefordshire, Worcestershire, Warwickshire, Staffordshire and
Shropshire.
The photo shows Ange Cherry and Graham Venables, the owners of the pub along with their team of staff.

5

AUTUMN 2017

MEET THE BREWER

Meet The Brewer
Pedro Oliveira
Dhillon’s Brewery
What did you do before
you became a brewer?
I was a student and worked
in a refinery

What made you become
a brewer?
My background in chemistry
and art and the love of beer,
cliché I know. A perfect
opportunity to combine my
background in chemistry and
art, brewing allows me to be creative in something
I love doing.

What inspires the sort of beer you
produce?
Our range of ales are our own interpretation of
classic ales.

What is your favourite beer?
Oh I am a sucker for an overly hopped beer, Dead
Pony is brilliant. I do enjoy a beer from Superbock;
I’m sorry I am biased. Honestly I believe there is a
beer for every situation, so if you ask me what my
favourite beer is on a hot day my answer would be
different.

And smaller brewers in general?
There are so many breweries opening; it’s a fantastic
thing. I want to walk into a pub and see a variation
of beers from different breweries.

What do you think of Craft beer?
I think it’s the future! It’s not just the product you
are drinking, it’s the culture behind it too.
It’s a form of art, there are so many ways to express
yourself.

Where in the world is your favourite place
to drink beer?
I have been spoilt with the weather growing up in
Portugal, by the bridge overlooking the river. Can’t
go wrong.

What do you think is the most important
thing we can do to protect real ale pubs?
Get the younger generation involved.

How long have you been brewing for?
11-12 years
Industrially - 9 years
Home brewing - 7 years
Craft brewery - 3 years

What’s your earliest memory of drinking
real ale?

What is the future of your brewery?

Tell us about your brewery

To make Coventry the epicentre of the best ales in
the Midlands with our own interpretation on classic
ales with the mentality of a new age brewery.
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The first time I visited London in 2007, ironically the
first time I entered a pub.

We keep it re’ale and we are a new age brewery.
We brew ales that we enjoy; our interpretation
of classic types of beers dressed in an urban edgy
outfit.

Award Winning

eld
DigÀ

Ales
ABV 3.9%

The taming
of the
kilderkin.

brewed at
Lilford Lodge Farm
Barnwell
Northamptonshire
01832 273954
ZZZGLJÀHOGDOHVFRXN

It may not appear hostile. But the Taylor’s
cask is well known amongst landlords
for its tendency to erupt and drench the
unsuspecting if not handled correctly. We
still brew our beer the traditional way,
which means it undergoes a vigorous
secondary fermentation in the cask. This
extra conditioning results in a cleaner and
crisper beer. But it also means that our casks
demand extra time and care. So when you
see Landlord in a pub, you know you’re in
the presence of a landlord who has tamed
the beast to bring you that Taylor’s Taste.
Please thank them for their endeavours.

All for that taste of Taylor’s
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DESERT ISLAND BEERS

Desert Island Beers
Mick Madder
So here we are looking over the sand-filled
landscape of my very own Desert Island. The only
sound is the lapping of waves and me trying to
master my luxury item which I shall come back to
later.
My first encounter with real ale was in the mid 80’s
after starting work at Lucas Aerospace in Coventry
and being led astray by fellow work mates. The first
beer festival I attended was Dudley which was held
in a central park if my memory serves me right.
Then later came the Spittlemoor Inn, Coventry,
which was instrumental in my joining CAMRA all
those years ago. After this I was hooked and the
progressively long relationship with real ale is still
strong. As time goes on we are glad to see the next
generation of real ale lovers and brewers making
Coventry a place to visit for the diverse range of
beers those breweries produce. The one thing
about being a more mature drinker is that I have
come across most beer styles. This has helped me
to appreciate the different tastes, varieties and
more recently the new wave of beers produced by
brewers who are not scared to experiment with big
flavours and methods for the new younger drinker
and us oldies to try. So below are my eight beers (in
no particular order) that if stuck on a desert island
will help me remember all the ales I have sampled
over the years and help me to master that pesky
luxury item.
Judge’s Old Gavelbender 4.7%. Sadly no longer
brewed, this was first produced back in 1992 in
Church Lawford, Warwickshire. My first taste
of this was when local CAMRA branch member
Fred was running the Spittlemoor. The beer was
very deceptive and “did not drink its gravity” so
keeping an eye on the amount drunk was in order.
As I remember it had a fruity, malty taste with a
mild hoppy aftertaste. It was a great seller and did
not last long on the bar. This was well before the
advent of Twitter and texting. Word simply got
around (shock horror we actually talked in the pub
to people, even strangers).
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Bathams Best Bitter 4.3%. This I must say is my
favourite beer and never disappoints on flavour or
taste. The tasting notes from Bathams website are
as follows “a straw-coloured bitter which initially
seems sweet, but a complex dry, hoppy taste soon
predominates”. No more needs to be said! Many
a happy afternoon has been spent in the Vine in
Delph Road, Brierley Hill, this being the brewery
tap and also the site of the brewery - a true Black
Country pub also known as the “Bull & Bladder”.
Having a good old chat with the locals in the front
bar thinking all seems well in the world. The one
thing I must do is sample the famous lunchtime
menu and the visit to the Vine will be complete.
Just must get off this island first.
Firkin Dogbolter 5.6%. This was a strong dark
bitter brewed by the Firkin pub chain which had a
number of brew-pubs across the country. And back
in the 90’s, luckily we had one in Coventry, the
Fowl & Firkin in Queens Road by the Butts - now
Aardvark. The brew-pubs are now sadly gone but
I did hear that founder David Bruce dug out the
original 1979 recipe for the famous Dogbolter and
West Berkshire brewery brewed a one-off batch
in 2014. This apparently produced 40 firkins and
around 6,000 commemorative bottles so you may
find it one day on the Antiques Roadshow.
Byatt’s Madagascar Stout 4.4%. I have always
liked a good dark stout and this one never
disappoints. The tasting notes from the brewery
are as follows “a deliciously dark, smooth stout with
hints of coffee, chocolate and vanilla.”When Byatt’s
first started brewing in Coventry back in 2011 it was
the first commercial brewery in the city for over 80
years and from the start the beers coming out of
the brewery were of high quality. I can remember
Lee coming to a CAMRA branch meeting and saying
I am thinking about starting a brewery in Coventry.
We all said “Go for it!” and the rest is history. Check
out the brewery tap if possible but see website for
opening times.

Church End Gravediggers Ale 3.8%. This awardwinning beer is one I will always go for if it’s on the
bar. The tasting notes from the brewery tells the
full story why this is a winner “Dark black and red
in colour, with a complex mixture of chocolate and
roast flavours. The use of two different hops, gives
the beer a complex feel and smooth finish.” A visit
to the brewery is well worth it and can be found at
Ridge Lane, near Nuneaton.

house beer from the famous De Garre café. At
10.5% you are limited to three glasses of this fine
golden beer with its vanilla aftertaste. It always
goes so well with the accompanying cheese they
serve. I first encountered this beer many years ago
on my first trip to Brugge with the local CAMRA
branch way back in 1994. Since then I have been
hooked and returned many times and always look
forward to this rare treat when in Brugge.

Twisted Barrel Sine Qua Non 4.5%. I needed to
try this beer a couple of times before I tuned my
taste buds into it. Being from one of the new style
of breweries where the guys brewing had fantastic
ideas and vision on how new beers can taste, I was
glad I stuck with it as it turns out to be a flavour
explosion on the palate each time you take a sip.
You may be familiar with the old saying you cannot
teach old dogs new tricks. Well, yes you can. Tasting
notes from the website sets the scene “Light in
body, high in flavour, this beer delivers fantastic
notes of citrus, pine and tropical fruits reminiscent
of a classic IPA but at a strength you can drink all
night long.” Being a vegan brewery all can enjoy
their beers. By the way Sine Qua Non means “an
essential condition; a thing that is absolutely
necessary” or as I put it “BEER”.The Brewery and tap
house is in Fargo Village, Coventry so plenty to see
and visit when taking in the beers. Check website
for opening times.

My luxury Item is a harmonica to play the blues
after thinking about all these beers when all I can
see is sand, sea and more sand. Damn it I feel the
blues coming on. All together now “My dog’s got
fleas, do do do do, my dog’s got ….” So if you ever
see me playing the blues then I have either got off
this island or it’s a backing track and I am miming
for Top of the Pops.
Book (beer related) CAMRA’s Good Beer Guide
Belgium to remind me of many happy days travelling
around with friends in Belgium and wondering did
we really play Pass the Pigs on that late-night tram?

The last two beers on my list are from Belgium,
one of my favourite countries in Europe and as
Charles de Gaulle is believed to have said “Belgium
is a country invented by the British to annoy the
French”. Each trip reveals something new but my
all-time favourite beers from here can be found in
Brugge.
Halve Maan Brouwerij – Straffe Hendrik
Quadrupel 11%. This beer has several malts which
combine to give it a flavour of dark fruits, coriander,
roasted chestnuts and a hint of star anise. Being a
bottled-conditioned beer it gets better with age, so
see if you can hide it in the dark for a few years.
My record is 9 months. The brewery is in the centre
of Brugge and a must on the tourist trail but well
worth a visit. The second is Tripel van der Garre
brewed by Van Steenberge 10.5%. This is the

9

AUTUMN 2017

PUBS CODE

Pubs Code
Ministers must act to deliver a change of approach
from the Pubs Code Adjudicator following 12
months of confusion and delay, the Campaign for
Real Ale demands more than one year on from the
introduction of the Pubs Code.
While the Pubs Code was introduced in order to
end unfair practices in the sector, progress so far
has been disappointing - and requests for key
information have been rejected by the Pubs Code
Adjudicator.
CAMRA has published a three point plan calling on
the Pubs Code Adjudicator to:
• Provide guidance on aspects of the Pubs Code
that are currently unclear, such as Market Rent
Only lease terms, stocking requirements and
dilapidations
• Publish a breakdown of arbitration cases by
pub company and issue
• Publish general principles being identified in
cases which will help with interpretation of
the Pubs Code

“We welcomed the introduction of the Pubs Code
and have always wanted to give Paul Newby a
chance to succeed in his role as Adjudicator. The
chaotic circumstances surrounding the introduction
of the Pubs Code a year ago meant that the Code’s
introduction was always going to be challenging,
but we are disappointed that more progress has not
been made. The need for an effective Pubs Code has
been clearly demonstrated in the first year, with
over 150 pub tenants bringing forward arbitration
cases, but it is evident that the arbitration process
is taking too long and costing too much.
“If the office charged with upholding that new law
isn’t able to deliver clarity, speed of action and
affordable dispute resolution then the Pubs Code
is meaningless. It is vital that Ministers take action
now to ensure that the Pubs Code Adjudicator
provides detailed guidance, acts transparently and
publishes details of the principles being identified
in individual cases.”

In addition, CAMRA is calling on pub-owning
companies and tenants to abide by the spirit of the
Code and avoid unnecessary delays in the resolution
of disputes. It is recognised that both the legislation
and the procedures that have been put in place are
not perfect, but the organisation believes that the
arbitration process could be made better if there
was greater cooperation by all parties.

Data obtained by CAMRA via the Freedom of
Information Act shows that in the first 10 months
of the Pubs Code’s existence, more than 500
enquires were made to the Adjudicator, with more
than 150 arbitration cases registered. But CAMRA’s
request for other crucial information, such as the
number of arbitration cases per pub company and
a breakdown of cases by issue, has been refused. An
appeal against that ruling is being submitted to Paul
Newby.

Colin Valentine, CAMRA’s National Chairman
says:
“A healthy pub sector that delivers for consumers
is dependent on ensuring that pub tenants are able
to secure a fair deal from their landlords. Too many
great pubs have been lost because of sky high rents
and inflated wholesale beer prices.The government
demonstrated its understanding of the problem
by bringing in the Pubs Code. Now it must act to
ensure its will is carried through - before we see
another year go by with many more pubs lost to
their communities forever.

Colin Valentine, CAMRA’s National Chairman
continues:
“The Pubs Code Adjudicator is undermining the
successful operation of the Pubs Code by keeping
secret the number of arbitration cases per pub
company. It is vital that this information is made
public so that public pressure can be brought to
bear on the most complained about pub companies
to comply with the code better. It is stretching
credibility that information that was published
through the old self-regulatory regime is now
being withheld from the public. The Adjudicator’s
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refusal to release this data gives the impression
that he is more concerned with the interests of pub
companies than he is with the interests of tenants
and the communities that their pubs serve.”
Toby Perkins MP, Chairman of the All Party
Parliamentary Pubs Group says:
“The All Party Pub Group has met with
representatives of the pub owning companies and
the tenants to explore their experiences with regard
to the Pub Code. We share CAMRA’s concerns
that the spirit of the legislation may not be being
followed and that the code is proving less effective
than it ought and will be inviting Mr Newby to our
next meeting to discuss these concerns.
“Following the meeting, I am on behalf of the
Group issuing a call for evidence about any issues
that people or organisations in the industry are
experiencing with the code and invite them to
email me at toby.perkins.mp@parliament.uk
with their experiences so we might be informed
fully about the best way to ensure the code delivers
the objectives expected of it.”

  

 /C   
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PICK UP A SLICE OF HISTORY

Pick up a slice of history
CAMRA’s 32nd National Breweriana Auction;
Saturday 21st October 2017
Ever fancied owning a slice of brewing history?
Then this auction is just the thing for you. Run by
the Campaign for Real Ale, the National Breweriana
Auction returns to Burton on Trent’s Town Hall to
celebrate its 32nd event on Saturday 21st October.
It again promises over 150 interesting auction lots;
everything from mirrors to trays; wall signs, bottles
and books plus there are a number of stands selling
brewery memorabilia adding to the atmosphere in
this wonderful Victorian venue.

l
h
b off lots
l
f
As always,
there
are a number
from
Burton
on Trent breweries including a splendid plate from
Marston’s celebrating its Burton Union brewing
system, an Allsop’s match striker, a Bass metal sign
and a George V coronation jug and a mirror from
Worthington.

There are all sorts of items from all over the country
to decorate your home. Starting with the Midlands,
there is an Ansell’s sign, a Home Brewery tankard
and a jug from Offiler’s, a company that brewed
in Derby for around 90 years. Across to East Anglia
and a sign showing Bateman’s Brewery will catch
the eye. Abingdon, Oxfordshire is represented by a
fully functioning Morland’s clock, a brewery that
was set up in 1711 and closed by Greene King in
2000. Further north, and there is a Hope and Anchor
sign from Sheffield. The brewery went through
a number of name changes, finally being called
United Breweries Ltd and closing in 1994.
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Moving to the capital for an iconic (steady on there
– ed.) Watney Red Barrel in the form of a light,
advertising their Brown Ale; some more brown ale
advertising, this time a Trubrown advertising card
from the original Truman’s Brewing ex Brick Lane,
and a price list from Taylor Walker.

If you have never been to the National Breweriana
Auction before, the auction is great fun to take part
in and is an opportunity to get some great bargains
as many of the items on sale can appreciate in
value. And, of course, like any CAMRA event, there
is some good beer on sale all day (from Burton Old
Cottage Brewery).
Burton on Trent is about 75 minutes from Coventry
by train and the Town Hall is just a short walk from
the railway station. The event starts at 10.30am
with the opportunity to view the lots and browse
the breweriana stands that will also be there.
Bidding starts at noon. Entrance is by catalogue
(£3.00), available on the day, or £4.00 (includes
postage) in advance, by post from Bill Austin:
07789 900411 or baustin1951@btinternet.com.
If you can’t get there, postal bids are accepted, just
contact Bill. Wheelchair accessible. For more details
see: www.gandc.camra.org.uk.

OPENING TIMES
OPEN FRIDAY 4 - 9
OPEN SATURDAY 12 - 9
Open every Saturday 12-6pm
Units 7-8, Lythalls Lane Industrial Estate, Coventry CV6 6FL
Tel: 024 7663 7996 email: info@byattsbrewery.co.uk
www.byattsbrewery.co.uk
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PINTSIDES LOCALE TABLE 2017

Pintsides Locale Table 2017
Coventry Pubs
Broomfield Tavern

14-16 Broomfield Place

CV5 6GY

Byatt’s (4), 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)

Drapers

Earl Street

CV1 5RU

Purity (25)

Gatehouse Tavern

46 Hill Street

CV1 4AN

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

Hearsall Inn

45 Craven Street

CV5 8DS

Byatt’s (4) Church End (15)

Old Windmill

22-23 Spon End

CV1 3BA

Byatt’s (4), Sperrin (10)

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)

The Millpool

Junction of Hipswell
Highway and Binley Road

CV2 5FR

Everards (20.5)

Twisted Barrel Brewery &
Tap House

Unit 5, Fargo Village Far
Gosford Street

CV1 5ED

Twisted Barrel (0)

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)

Old Bakery

12 High Street Kenilworth

CV8 1LZ

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

Malt Shovel

Lower End Bubbenhall

CV8 3BW

Church End (20)

Warwickshire Pubs

The figure in brackets is the number of miles the pub is distant from the brewery.
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A Trip to Leek
This year’s Coventry beer festival helpers trip on 1st
July was to the Staffordshire town of Leek, where
we arrived at noon. As I did not help at the festival
this year there were several faces I did not recognise
so chose to join.
Mick and Louise Madder, Jim Witt (who I have
known for 40 years since we both worked at the
Tech), former festival staffing officer Tom and
editor Graham Paine. We had all been given a
map showing the location of pubs published by
Staffordshire Moorlands branch of CAMRA (whose
local magazine “Potters Bar” they share with
Newcastle under Lyme and Stoke on Trent).

The first call was to the recently opened Quiet
Woman where I partook of “Stone Cutter” brewed
by Lymestone brewery of Stone. Next we visited
Den Engel which specialises in Belgian beers
enjoyed by some in the group whereas I imbibed
“Seraphim” brewed by Sonnet 43 brewery of
County Durham and “Sunshine Pale Ale” brewed
by Skinners of Truro. Our next port of call was to
GBG listed Wilkes Head where I drank “Hartington
IPA” brewed by Whim brewery of Derbyshire. After
Louise had enjoyed a ride on the landlord ‘s trike we
next visited the Red Lion, owned by Hydes brewery

where I quaffed their Beer Studio “Golden Sienna”.
Opposite was the Cock Inn, owned by Joules
Brewery of Market Drayton so I sampled their “Beer
Tonic no 37” a summer ale. Next brewery owned
pub was the Roebuck where I supped a Titanic
“Steerage”.

I wanted to visit the newly opened free house the
Cobblers as they serve beers from Winkle brewery
of Cheshire whose “Wibbley Wallaby” I drank. The
next one of 3 GBG listed pubs visited was Earl
Grey where I drank Whim/RedWillow “Marynka”.
The final visit was to the third GBG listed pub The
Fountain where I drank “Respect” brewed by Front
Row of Cheshire. The coach departed at 6.30 with a
short break on the return at Lichfield.
To summarise, a good selection of new beers from
differing brewers located in the north west plus
some from others much further away.

Barry Greener
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PUBS OFFERING DISCOUNTS

The following pubs offer discounts
to CAMRA members
Details vary at participating pubs please see display board/posters or ask at bar for details on this offer. This
offer maybe redrawn at any time and is offered at the discretion of the licensees/pub.

COVENTRY
Coventry Pubs
Burnt Post
Kenpas Highway. CV3 6AW
WhatPub: Details
Burnt Post

Old Windmill
22-23 Spon Street. CV1 3BA
WhatPub: Details The Old
Windmill

Castle Grounds
Little Parks Street. CV1 2UR
WhatPub: Details Castle
Grounds

Open Arms
Daventry Road. CV3 5DP
WhatPub: Details
Open Arms

Gatehouse Tavern (NEW)
46 Hill Street. CV1 4AN
WhatPub: Details
Gatehouse Tavern

Red Lion
Ansty Road. CV2 2EY
WhatPub: Details Red Lion

Golden Cross (NEW)
Hay Lane. CV1 5RF
WhatPub: Golden Cross

Varsity
Gibbet Hill Road. CV2 2EY
WhatPub: Details
The Varsity

Holyhead
Holyhead Road. CV1 5RF
WhatPub: Details
The Holyhead

The Aardvark
1-2 The Butts CV1 3GR
WhatPub: Details
The Aardvark

Warwickshire Pubs
Earl Clarendon (NEW)
Warwick Road Kenilworth.
CV8 1HY
WhatPub: Details Earl
Clarendon

Green Man
Warwick Road Kenilworth.
CV8 1HS
WhatPub: Details Green Man

NATIONALLY
JD Wetherspoon using vouchers system issued to members each year current value £20
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Booze
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Ouse
Over The
Barrel
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VIEW FROM BEHIND THE MASHTUN - 41

VIEW FROM BEHIND
THE MASHTUN - 41
It was recently announced that Marston’s has bought
the brewing interests of Charles Wells, which with one or
two other recent events, makes one wonder where the
brewing and pubs industry is now heading. So by looking
at current events I am going to gaze into my crystal ball
and predict what things will look like in 10 years time.
Since the advent of the tea bag, consulting tea leaves is
nowhere near as reliable as it once was.

owning unbranded local and village pubs, or at least, those
that are left. The debts that the big ones are carrying are
unsustainable and what pubs they have left will go the
way of the Punch ones being bought by Heineken. Who
is going to buy them is an interesting question. My guess
is that it will be a mix of regional brewers, smaller pub
companies and possibly even more purchases like the
Heineken one.

It is of course, notoriously difficult to predict how this
industry will react to things. Would anyone in the days of
the big 6 brewers owning the lion’s share of the country’s
pubs and with pubcos unheard of have predicted the
landscape now, where those big 6 have all effectively
gone?

MICRO BREWERIES. Probably the hardest to predict, but
here goes. Many of the more established ones will carry on
much as they have done, but some will go to the wall. It’s a
tough market and getting the economics right is far from
easy. The recent demise of RCH and Cottage demonstrate
that. Lots will come and go quite quickly, as they do now.
I suspect there will be many more sell outs like Sharps to
Coors, Bath Ales to St Austell and Butcombe to Liberation.
There will, as already alluded to, be a fair number of
smaller craft breweries being bought by the big boys so
that they can cash in on a market they can’t possibly fulfil
themselves.

VERTICALLY INTEGRATED BREWERY/PUB COMPANIES.
I think there will be a few smallish ones like Bateman’s
or Hook Norton and two big nationals, Marston’s and
Greene King, with a possible third being Fullers. These
will increasingly brew the beers of other former brewing
companies. Their pub stock will be entirely chain eateries
such as Hungry Horse, Tavern Table etc. I look at Marston’s
purchase of the Wells, Young’s, Courage and McEwan’s
brands, also their previous purchase of Thwaites brands.
They are busily divesting themselves of anything but
managed eateries, principally to avoid the new market
rent regulations. It will be interesting to see which way the
larger regionals like Robinsons, Wadworth and Shepherd
Neame jump.
INTERNATIONAL PLAYERS. These will own pretty much
all the national brands, but also an increasing portfolio of
what they would deem niche craft beers. How many of
these companies there will be, is another question. With
the relatively recent merger of Interbrew and Anhauser
Busch (AB Inbev) and then with SAB Miller, itself a merger
of two global giants, how much longer they will keep
buying each other out is anyone’s guess. Would you bet
against Coors, Carlsberg and Heineken not being one
great homogenous lump by then? Actually Heineken is an
interesting case as, since their purchase of Scottish and
Newcastle, they now own a substantial number of pubs
too. None of the other big players do.They are now angling
to buy a sizeable majority of the Punch pub portfolio too.
A bit of an anomaly.
PUB COMPANIES. The big ones will have vanished by then,
but there will be a large number of smaller ones, mainly
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MICROPUBS. These will proliferate in the next few years,
but, as with all things, a saturation point will be reached.
What will almost certainly happen, is that they will
become the modern day street corner local, which will
further squeeze the more marginal pubs, particularly
those with high rents to pay.
PRICES. Bad news on this front, I fear. Prices will continue
to rise well above inflation. Two factors come into play
here: firstly the high rents charged by pubcos, although as
they disappear that will be less of an effect. Secondly, beer,
particularly real ale, is actually undervalued as a product,
hence the number of breweries that fail. Interestingly this
is not so much the case for so called “craft” keg products
which attract a much higher price which is why so many
breweries are diversifying into them. I suspect that price
trend will eventually filter through to real ale. Also, I don’t
expect any future chancellors to help much here, either.
Obviously this is just a bit of fun. Predicting the future
is about as worthwhile as predicting winning lottery
numbers. Time will tell if some, none or all of my forecasts
come to fruition. One thing I can predict with confidence,
however – we shall live in interesting times.

Paul Hamblett

We at Wye Valley Brewery felt it was time for a new look
that gives our beers the bar-presence they deserve.
Same great beer, shiny new brand.
Wye Val l ey B re w e r y
Stoke Lacy
He re fo rd s hi re
HR7 4HG
018 8 5 4 9 0 5 0 5
sales@wyevalleybrewery.co.uk

wyevalleybrewery.co.uk
2

wyevalleybrewery

@wyevalleybrew
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BRANCH DIARY & YET MORE REASONS TO JOIN CAMRA
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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 SUMMER 2017
AUGUST
Saturday 12th - Real Ale Ramble - Ricoh Arena. Meet
at Coventry Station 11am for the short train journey to
Coventry Arena Station and a walk from there taking in
Byatts Tap and various other pubs.
Tuesday 15th - Branch Meeting – Broomfield Tavern
Broomfield Place CV5 6GY. 8pm.
Tuesday 22nd - Social – Red Lion Ansty Road CV2 2EY.
8.30pm.
Tuesday 29th - Rugby Crawl. Meet at Coventry Station
for 18.50 train to Rugby to explore some fine hostelries.

Warwick Road CV8 1HS for Pint Sides distribution 8.30pm.
Tuesday 12th - Social – Newlands Tile Hill Lane CV4 9DJ
8.30pm.
Tuesday 19th - AGM – Nursery Tavern Lord Street CV5
8DA 8.30pm.
Saturday 23rd - Real Ale Ramble – Meet at Coventry
Station 10.15 for train to Stratford Parkway Station for a
walk involving pubs.
Tuesday 26th - Meet at Strawberry Bank Main Road CV7
7NF for a crawl around Meriden 8.30pm.

OCTOBER
SEPTEMBER
Saturday 2nd - Harbury Beer Festival trip (and also
Warwick). More details from Louise – secretary@
coventrycamra.org
Tuesday 5th - Kenilworth Pint Sides distribution – meet
at Royal Oak 36 New Street CV8 2EZ and Green Man

Tuesday 3rd - Social – Hearsall Inn 45 Craven Street CV5
8DS 8.30pm.
All of these listings are subject to change. Please check on
our website before setting out.

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 186,989 likeminded people). Did you know that there are also a
few financial incentives to join:
• £20 worth of JD Wetherspoon real ale vouchers
• 10% discount on all holidays booked with
cottages4you
• 15% discount on all holidays booked with UK
BOAT HIRE
• 10% off all non-sale/non-offer products with
Cotswold Outdoor
• 10% discount on all holidays booked with
Hoseasons
• 15% off coach travel with National Express
• 20% off all brewery tours and brew a beer days
with Red Letter Days
• 10% off all non-sale/non-offer products from
Toprooms.com
• Save up to 52% off entry to the UK’s top
attractions
• 10% discount at beerhawk.co.uk
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 National Winter Ales Festival.
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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A local favourite,Tiger is perfectly
balanced thanks to carefully selected
British hops and premium Maris
Otter malt.
The Tiger is synonymous with
Leicestershire after the Royal
Leicestershire Regiment were nicknamed
‘The Tigers’ in 1825 following long
service in India.
It’s also the name of our local rugby club,
the Leicester Tigers.This is their Official
Beer as it is for the many local teams and
that’s why our Tiger is roaring!
ABV 4.2%

everards

@everards1849

@everards1849
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The

Greyhound
Inn

Logford, Coventry,
CV6 6DF
02476 363 046

A traditional CAMRA multiple award winning
freehouse, serving ales since 1830.
Situated on the lovely junction of the
Coventry and Oxford canals.
Serving home cooked, hearty meals freshly
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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