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EDITORIALE - WELCOME
Although our festival is not until early March
I am taking the opportunity to flag it up now as
the next edition of Pint Sides is not likely to be
out until just before then. March 2nd and 3rd are
the dates for your diary with the venue being the
usual one of Coventry Rugby Club at the Butts Park
Arena. Rugby CAMRA will also be holding their
festival over those two days and while they will be
focusing predominantly on local beers we shall be
looking to bring in beers from further afield, with
the main areas to be featured likely to be Kent,
Sussex, Devon and Cornwall, the North East of
England and Edinburgh as well as a smattering of
local breweries. We have been compelled to hold
our festival this early as Warwick University will be
staging the CAMRA AGM and Members’ Weekend in
April (details elsewhere in the magazine).
The advent of Key Keg in a big way has meant an
increasing clamour for them to be available at
our festivals, something I have seen at two recent
festivals I have been present at, where they have
been on sale at what I can only call silly prices (£4
a third of a pint anyone?). No surprise then that
I didn’t see a single person being served at that
outlet.

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.

The anti-alcohol lobby has been rearing its ugly head
recently but an excellent article in The Spectator
debunks a lot of the myths behind the new alcohol
guidelines - see https://health.spectator.co.uk/
the-new-drinking-guidelines-are-based-onmassaged-evidence/
CAMRA has been heavily involved in the new
organisation Drinkers’ Voice which has been
founded to put across the views of the reasonable
and responsible drinker and counteract a lot of the
untruths emanating from the anti-alcohol lobby;
CAMRA National Chair Colin Valentine has played a
prominent part in this. Finally it would be remiss of
me to fail to congratulate Church End Brewery on
their triumph at the GBBF when their Goats’ Milk
was voted the Champion Beer of Great Britain. Our
regular columnist Paul Hamblett has written an
excellent article on this which you can find on Page
18 and it is his photo with the award that adorns
the front page of this issue.

Graham Paine
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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MEMBERS’ WEEKEND AGM & CONFERENCE 2018

MEMBERS’ WEEKEND AGM & CONFERENCE 2018
This event will be held at Warwick University next
April. It is easily reached by a frequent bus service
from Pool Meadow bus station, or the railway
station. The conference itself will be in Butterworth
Hall, a world-class concert hall. The Members’ Bar
will be in the nearby Students’ Union building.
An event like this requires quite a few volunteer staff.
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We need people to work in the bar area, “Meeters
& Greeters” and tellers. If you are interested, would
you please register online at agm.camra.org.uk/
volunteer or complete the form below:
Thank you,
Jim Witt
Chairman, Local Organising Committee

LOCAL NEWS
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LOCAL NEWS
COVENTRY
The Twisted Barrel Brewery and Tap House has
moved from its base in Fargo Village to new, larger
premises just around the corner on the same
site. The move enables the brewery to increase
production and extend the opening hours; the
new bar is now open from Wednesday to Sunday.
Visitors to the old brewery will be pleased to note
that there is a substantial increase in the number of
toilets in the new site. Information about the new
brewery is on Twisted Barrel’s website.
The Nursery Tavern in Chapelfields is to host its
annual winter Beer Festival on Friday 1st and 2nd
December. On the Wednesday & Thursday evenings
before the Festival opens live music will be held from
8.30 onwards with a variety of artists appearing.
Drapers in the city centre has installed an additional
handpump and now offers four real ales.
The lease of the Albany in Earlsdon which closed
in March this year is under offer and we understand
that negotiations may be nearing a conclusion. We
hope to have more information in the next edition.
The owners of Whitefriars Olde Ale House in the
city centre, which shut last December, have put
the pub on the market. It is available for lease or
outright sale. The pub has only just instructed the
estate agents and it is not known if any interest has
been expressed as yet.
Ramada Hotel in The Butts now stocks Purity UBU
on handpump.
Dhillon’s brewery on Hales Industrial Estate
on Rowley’s Green Lane has opened a Taphouse
onsite. According to Facebook they are open every
Friday from 17.00 to midnight. They have also
been opening for Wasps and Sky Blues games.
The Taphouse is available for hire for corporate
events and functions. Visit their Facebook page
and website for further information. On another
note, they have released a new beer called Fair Lady
which is a 4.5% 100% vegan pale ale.
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MEET THE PUBLICAN
Daniel Scott - The Hearsall Inn
talking to complete strangers, it’s good to watch
that happen.

What are the least enjoyable aspects of
running a pub?
Dealing with people who change for the worst in
drink & also a drug problem in Coventry nightlife
that we will never tolerate.

Your vision for the future of the pub?
To be still able to offer a good venue for people to
relax & socialise in a friendly atmosphere. There are
not many ‘proper pubs’ left so we will do our best to
hang on to that title as long as possible.

Regular events?
Tell
T
ll us about
b
your b
background
k
d Daniel.
D i l

How did you get into this industry?
While I was growing up in Ireland & here, my
parents Peter & Joan, ran several pubs. From the age
of 16 I helped out, collecting glasses & then serving
a few pints in the Four P’s for my aunt & uncle & the
Brewer & Baker for my Dad before becoming parttime assistant steward for my mum at the Potters
Green club once I finished 6th form.

How long have you been running this pub
(with the rest of your family)?
My parents bought the Hearsall & re-opened it in
January 1998. My brother Peter joined them from
the start & I joined them full-time from September
that year. We celebrate 20 years this January.

What are the most enjoyable aspects of
running a pub?
Meeting & getting to know customers. It sounds
cliched but it’s great to see new & old customers
coming in. We see friends & couples socialising, lots
of people who come in on their own & often get
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Every Tuesday from 7.30, we host the Coventry
Comhaltas traditional Irish music sessions. Lessons
are available.
We have darts & domino teams on Mondays,
Wednesdays & Thursdays. Horse racing is on most
days & we have 6 screens showing up to 4 different
events if needed & our bar manager Ryan is a huge
boxing fan so we show most boxing events at the
weekend.
We also have a football team & a golf society.

How do you see the pub industry in the
future?
Whilst supermarkets & food shops are able to sell
cheap alcohol I fear the next generation of pub goers
will become fewer & fewer if habits of drinking at
home increase as they seem to be. Pubs simply
cannot compete with supermarkets on price! I think
they should be banned from selling alcohol & stick
to food like they used to.

Are there any interesting historical
connections with the pub?

Do locals have any input into the beer
selection?

Only that we are in the middle of a proud historical
watchmaking area. The pub itself is over a hundred
years old, but I believe it was privately owned & part
of that industry before becoming a pub. It would be
great to know more about the history of the pub &
its connection with the local industries.
More recently, since the sixties, the pub was mainly
run by Irish tenants & landlords, hence the reason
we’re considered an Irish pub.

Yes, we have always listened to our customers if
they suggest or recommend a beer they’ve tried
elsewhere that will be a good addition for us.

Current beer choice and rationale behind it?
We stock the most popular brands of beers on
draught. Of our 4 hand pulls, Bass is the biggest
seller by far, followed by Goats Milk as they are
the most popular with some of the regulars. We
alternate the other 2 with guests, mainly from
Byatt’s as their beer is always good, but have
recently started brewing again on site & feedback
has been good.

Are there any amusing (and printable)
stories about your pub that you can tell
us?
One springs to mind of a customer who sadly
passed away very recently. A colourful character
called Kojo. He had gone home from a night out
& put what he thought was his take away into the
microwave, only to find when he opened it was
his wife’s handbag! The best bit was the laugh the
next day when he came in to spend some of the
scorched money from the bag!

And finally…
We are an Irish family owned pub that welcomes
everyone, without discrimination, unless they
cannot behave properly or have respect for others.
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DESERT ISLAND BEERS

Desert Island Beers
Mike Tierney
I wish I’d been asked to compile this list 10 or 20
years ago. There were far fewer breweries back then
and it would have been easier to whittle down a
choice of beers to 8. In recent years there has been
an explosion in the number of breweries, many
of them producing great beers in a wide variety
of styles. There are so many wonderful beers out
there so I have tried to pick beers that have special
memories for various reasons (and even then, I had
trouble reducing the list to 8).
Higson’s Bitter - When I first began drinking on
Merseyside, my friends and I would opt for half a
pint of bitter poured into a pint glass, topped up
with a bottle of pale or brown. I thought this was
fashionable at the time but on thinking back it was
probably a reflection on how poor the beer was,
given that it tasted better when something was
added to it! I first gained a taste for real ale in the
pubs in Kenilworth when I came to university and
back home during vacations I discovered Higson’s
Bitter. This was the first beer I recall which had a
WOW factor. It was described in the 1987 edition of
the Good Beer Guide as an “excellent hoppy bitter”a somewhat short, but very accurate summing up
of the beer. I’m not sure of its strength - back then
that information was not displayed on pump clips
– but I think it was about 3.9%. I recall it being
hoppier than Midlands beers and it gave me a love
for hoppy beers which I have never lost. Sadly,
Higson’s brewery was purchased by Boddington’s
who were subsequently bought out by Whitbread
who closed the brewery in 1990
Fuller’s Chiswick Bitter 3.5% - is a wonderful
amber coloured session beer. Although low in
strength it certainly cannot be described as lacking
in flavour. It is beautifully refreshing with a hoppy
aroma with a distinct hint of marmalade. I always
looked forward to sampling it when visiting a
Fuller’s pub but, sadly, it is no longer brewed all year
round and is only available on an occasional basis.
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Fullers have a fine reputation for beer making and I
cannot understand why it is not brewed on a more
frequent basis. For me it is the most underrated of
their beers.
Harvey’s Sussex Best Bitter 4.0% - The beer is
a classic example of a traditional British bitter
- copper coloured and made from two English
malts and four English hops using Sussex spring
water. Some caramel is evident in the taste with
floral notes and it has a distinctively hoppy finish.
The beer was Champion Best Bitter of Britain at
CAMRA’s Great British Beer Festival in 2005 and
2006 and deservedly so. I don’t think I have ever
seen the beer in this area. Apparently, most of it is
sold in Sussex itself but it can be found as a guest
ale in some pubs in London. If visiting the Borough
Market area, it is well worth the short walk to
sample it in The Harvey’s owned Royal Oak pub in
Tabard Street.
Twisted Barrel’s Call of Korriban 5.2% - This is a
black India Pale Ale (IPA) from a Coventry brewery
which only began brewing on a commercial scale
in 2015 but which has quickly developed a good
reputation. A few years ago, I would have struggled
with the concept of a black pale ale but the style
is now in vogue and what a good beer it is. It
looks like a stout and tastes like an IPA. The beer
was awarded Best Beer in type West Midlands by
Rate Beer users in 2015 and 2016.The brewery
has a strong vegan ethos so the beer is not fined
(cleared) in the traditional manner using isinglass
which is obtained from the swim bladders of fish.
It is a complex, bitter beer with tastes of chocolate
pine and grapefruit with a nice dry finish.
Byatts’ Regal Blonde 5.2% - A beer from another
Coventry brewery – the oldest in the city and
founded as long ago as 2011. I remember Lee Byatt
coming to a CAMRA meeting to say he was setting
up a brewery in his native city. It was exciting news

at the time but we would have been more excited
if we had known how good his beers would be. The
brewery produces a range of beers whose quality
speak for themselves. Regal Blonde is a golden beer
with citrus and vanilla notes. It is a lively hoppy beer
which is easy drinking and very, very moreish.
Church End Fallen Angel 5.0% - Again, a beer
from a local brewery and I make no apologies for
that! We are blessed to have such excellent local
breweries. Church End have been making a wide
variety of beers to a high standard for over 20
years. The brewery‘s Goats Milk beer was recently
crowned Supreme Champion Beer of Britain at
the Great British Beer Festival. Although that is a
cracking beer I think Fallen Angel, which itself won
Gold in the strong bitter category of the Great
British Beer Festival in 2014, is even better. A sharp,
full flavoured pale bitter made with American hops
which give it a lemony hint.
Frankton Bagby’s Christmas Pud 7.0% - A
brewery sadly no longer with us but a beer etched
forever on the memory, the most aptly named beer
I have ever drunk- certainly no Trading Standards
Officer could have an issue with its name. It was
liquid Christmas pudding packed with the spices
found in the traditional Yuletide fare. It was rich and
warming and dangerously drinkable masking the
fact that it had a kick like a mule (or should I say
a reindeer)? The strength of the beer was dropped
after a while. I recall one of the brewers telling me
that they had so many ingredients in the mash tun
that they had difficulty stirring it - in my opinion
they should have employed someone with bigger
biceps.

the trip. Some bottles are inevitably brought home
and even though it is a living bottle - conditioned
beer that can be aged it generally isn’t given chance
to mature.
Beer related book: On the assumption I would
be returning to this island I would like the latest
edition of the Good Beer Guide so I could plan visits
to those places I have missed whilst I have been
away.
Luxury Item: With 8 great beers to choose from and
the complete lack of celebrity gossip and incessant
cookery/dancing/property shows to irritate me
I don’t think I would need a conventional luxury
item. However, whilst I would enjoy the peace
and quiet I know I would sooner or later develop a
yearning to come home. My luxury therefore would
be an open plane ticket (not with Ryanair) so I could
come home at a time of my choosing.
Mike Tierney

Halve Maan Brouewij’s – Straffe Hendrik
Quadrupel 11% - When I was asked to compile
my list of Desert Island beers I decided to include
a foreign beer and this one sprang quickly to mind.
When I opened the last edition of Pint Sides I found
that the previous compiler had chosen the same
beer! It must be good then. This is a rich, intense
beer with a warm bodied, creamy mouth feel and
notes of fruit. The brewery is in the centre of Brugge
in Belgium. I have had the pleasure of visiting it
several times over the past few winters and sipping
a bottle in the brewery tap is one of the highlights of

9

WINTER 2017

REAL ALE RAMBLE 266

REAL ALE
RAMBLE 266
THE TWO BREWERIES WALK
Saturday 16th December

TWISTED BARREL
TO BYATTS
5 MILES AND 2 PUBS
Today we have a walk along the canal between
Coventry’s two brewery taps. We meet at 12 noon
at TWISTED BARREL in Fargo Village. At 12.30 we
set off along Paynes Lane and Nicholls Street to
reach Swan Lane. Past Frederick Bird School there
is a passageway alongside No 389 Swan Lane that
leads to the canal. The canal then takes us past
Stoke Heath Basin (now home of Valley boats) and
past Red Lane and Stoney Stanton Road. At the
Phoenix Way bridge we leave the canal to walk the
short distance to the roundabout on the Foleshill
Road. From here we are just a few minutes from
Byatts. Allowing a rather genrous hour for the walk
we should arrive at 1.30.
When we have spent long enough at Byatts we
repeat the same walk to return to Twisted Barrel.

FEBRUARY 18TH
RIVER AVON TO THE WARWICKSHIRE/
WORCESTERSHIRE BORDER
10.11 X18 bus departs Coventry Transport Museum
stop HS1 arrives Stratford 11.25
the same bus arrives Bidford at 12.11. Meet at the
Bulls Head
Return buses from Bidford Memorial at 05 and 45
past the hour until 4.40

MARCH 17TH
JANUARY 13TH
COVENTRY GBG PUBS
Meet at Greyhound, Sutton Stop 12 noon
After something like 20 years we have walked every
foot of the Warwickshire canal system. Continuing
the watery theme, I now intend to walk alongside
every river in Warwickshire, so -
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RIVER ARROW
10.43 X18 bus from Coventry Transport Museum
stop HS1 arrives Stratford 11.55
12.20 X19 from Stratford arrives Alcester 12.39
Return buses at 50 minutes past the hour until 5.50

APRIL 14TH
RIVER STOUR
10.41 X18 from Coventry arrives Stratford 11.55

LATER
KENILWORTH STATION, MIDLAND METRO,
COLESHILL PARKWAY
SUNDAY LUNCH WALKS - in conjunction with
the Health Development Service of Coventry City
Council. All start at 12 noon on a Sunday

DECEMBER 17TH
WHOR BROOK
Meet at the Old Clarence, Earlsdon Avenue North

JANUARY 7TH
COVENTRY & DISTRICT ARCHAEOLOGICAL
SOCIETY HISTORICAL WALK ALLESLEY PARK &
EASTERN GREEN
Meet at the Unicorn, Eastern Green

11

WINTER 2017

A BASIN OF LOCALE IN A BOTTLE

A Basin of LocAle
in a Bottle
The Coal Vaults in Coventry’s Canal Basin has been
recognised by the Coventry & District Branch for
selling locally brewed real ale in a bottle, with
the venue, run by the Tin Music and Arts charity,
recently accredited as a LocAle outlet.
The well-respected LocAle scheme is a national
CAMRA initiative that promotes pubs stocking
locally brewed real ale. The scheme builds on a
growing consumer demand for quality local produce
and an increased awareness of ‘green’ issues.
The venue stocks a wide range of bottled beers
from both Byatt’s and Twisted Barrel breweries –
both within 3 miles of the venue. All these bottled
beers are vegan with no animal products used in
their production.

chimes with the scheme’s core purpose, and the
local branch committee decided that it deserved
the recognition. A particular point is that many
people enjoying the beers for the first time at an
event don’t know about Coventry’s wonderful local
beers and often go on to look out for them again.
Everyone benefits from local pubs (and venues)
stocking locally-brewed real ale…
• Outlets - stocking local real ales can increase
footfall
• Consumers - they can enjoy greater beer
choice and diversity
• Local brewers - gain from increased sales
• The local economy - more money is spent and
retained locally
• The environment - fewer ‘beer miles’ resulting
in less road congestion and pollution
• Tourism - an increased sense of local identity
and pride
Let’s celebrate what makes our locality different!
The Coal Vaults, as an arts centre and venue, is only
open when there is something on. For some shows
the ticket desk is beyond the bar area and interested
folk can have a quiet drink without having to pay
for admission. Alternatively, drop into the Sunday
night Open Mic nights for a £1 donation to the
hosting musician’s costs and the chance to win an
opportunity to be the charity’s guest at a main Tin
show.

Steve Edwards hands over the promotion materials
to Bar Manager Cait Buckley

The Coal Vaults venue is an unusual LocAle outlet,
as the scheme was developed to promote locally
brewed real ale in “proper pubs”, but the Tin’s
strong commitment to supporting local breweries
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Check out the charity’s website at http://
thetinmusicandarts.org.uk where you’ll find
details of up-coming events and contact details
for checking whether there will be access to the
bar at a particular show. You may find that there
is something that you’d like to pay to go and see.
Elaine Tierney

LOCAL NEWS
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TWISTED BARREL NEW PREMISES

The Twisted Barrel opened at its new much larger
premises just round the corner from the old one
(it is closer to Far Gosford Street and almost
immediately on the left as you walk in from there)
on Friday October 13th at 6pm and your intrepid
editor was there a few minutes after that to find
there was already a queue at the bar by the time
he arrived.

really
enjoy
myself! I tried
Five
Points
London Smoke
(7.8%) which I
found viscous,
rather chewy
and
quite
d a sublime Twisted Barrel Trials
heavy going and
and Tribulations Whisky Tripel (9.6%) which had
a staggering amalgam of flavours, even though I
probably wouldn’t want too many of them! Overall
then a very favourable impression was created,
although I wouldn’t want to sit on the benches
for too long as they are not the most comfortable
of seating. However, I very much doubt that their
target audience is old codgers with dodgy backs like
me!
Graham Paine

The style is
best described
as
industrial
chic with a
total of 10
wooden tables
with benches
attached under
a very high arched
ed ceiling,
ceiling unlike at the old venue
where it was possible to be toppled from the end of
a free standing one and hurt yourself quite badly, as
one of our committee can testify! There was music
of what was for me a respectable vintage playing
with the lighting kept low and a massive electronic
beer
b
board
behind
b
the bar
which
crashed
w
briefly
soon
b
after
opening.
a
T
There
were a
staggering
st
24
beers
b
(of which
12 were Twisted Barrel’s) and one w
wine on tap, with
14 5% or over. Just the sort of place in which I could
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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)

Cosy Club

Cathedral Lanes Shopping
Centre, Broadgate

CV1 1LL

Warwickshire (10)

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 Golden Cross

8 Hay Lane

CV1 5RF

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

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)

Warwickshire Pubs
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)

The figure in brackets is the number of miles the pub is distant from the brewery.
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CHELTENHAM CAROUSING

CHELTENHAM CAROUSING
There are a lot of very popular destinations for
a day’s determined ale hunting but, somewhat
surprisingly on this evidence, Cheltenham rarely
figures on the list. From Coventry it is easy to get
to: just get any New Street bound train and look
out for a Bristol, Plymouth or Cardiff train at that
station, usually from Platform 12. Cheltenham is
a 40 minutes journey from there. Unfortunately
the railway station is a long way out of the town,
so myself and my travelling companion, ace beer
hunter Ricky Cattell (28,000 plus beers) decided
on a taxi to our first port of call, The Kemble
Brewery and Inn – cost was £8. Tucked away on
a side street this presented an excellent start to
the day with the oxymoronic Gloucester Session
IPA (4.5%) being in fine form, flavoursome and well
balanced. HPA, Butty Bach, Purity Ubu and Hop
were also on tap here in a pub with largely wooden
décor and a beautiful framed mirror on the wall
as well as some musical instruments. From here
we walked to all our remaining destinations with
a taxi back to the station in time for the 18.57 at
the end of the day. Our second port of call was the
new GBG entry Brewhouse and Kitchen, one of a
chain which has sprung up in recent years. It is at
the edge of Cheltenham’s Brewery Quarter and is
a large upmarket eating establishment with its own
(somewhat pricy) beers on tap. Sadly the Pumpkin
Ale was not on so I tried a half of both their 5%
beers, Colonel Jack and The Composer – two of 8
hand pumps available with Yellow Hammer Cider
on one of those. The others in use featured Crystal
Rock, Tinman, Brillig, and Landed Eagle II. The two
beers were perfectly acceptable but rather lacking
in character and at £2.05 a half rather expensive.
We then made our way to the JD Wetherspoon Bank
House, a new entry in the 2018 GBG. The layout
here was characteristic of their establishments and
did seem to have a rather more well heeled clientele
than is usually the case, with most seeming to
be senior citizens. Here I quaffed the eminently
drinkable Thornbridge Jaipur (5.9%) a bargain at
£2.45 a pint (with my 50p voucher). This was in fine

16

fettle. Apart from the usual Wetherspoons suspects,
GWB Exhibition, Gloucester Gold, Gloucester Six
Malt Porter, GWB Hambrook, North Cotswold
Windrush and Battledown Saison were on tap here.
Our longest haul of the day followed as we
headed for The Beehive, a 2017 entry but not in
the new edition. I have to say this was the most
disappointing pub of the day; we waited a long time
for the member of bar staff on duty to arrive and
once she had served us she promptly disappeared
again and the pub in a clearly very upmarket part
of town was largely deserted. The choice here was
Bath Gem, Adnams Southwold Bitter, Timothy
Taylor Landlord, Brains Rev James, and Long Man
Long Blonde. My Bath Gem was fresh, spicy and
hoppy but had a rather underwhelming taste.
Jolly Brewmaster was next. This seemed much
more of a community pub and had 6 hand pumps in
use for beer namely Thornbridge Jaipur (my choice
but at £1.90 a half pint this time) which again was
in excellent condition, Stroud Tom Long, Fullers
Damson Porter, Skinners Splendid Tackle, Prescott
Hill Climb, Cotswold Lion Best in Show and Bristol
Beer Factory Low Rider as well as 6 more for cider.
The pub was altogether more welcoming and
friendly with a pleasing ambience. The judicious use
of glass panelling improved the appearance of the
bar no end.
Moran’s Eating House was the other 2017 GBG
entry to drop out of the latest guide. Clearly more
of a food establishment (the name is a massive
clue!), the beer range was restricted to two, namely
Cotswold Lion, Best in Show and Purity Mad Goose,
although there were five fizz taps. There are brick
walls here and tables set out for eating and the
whole place was most unpublike. The Best in Show
(4.2%) was not my type of beer.
Things became more interesting when we arrived
at Strand which had 6 handpumps, of which 4 were
in use for beer. On offer were Animal Aztec Squawk,

Good Chemistry Natural Selection, Stardust English
Bitter and Bristol Beer Factory 12 Apostles (5%);
this last a fascinating beer with an underlying
sweetness counteracted by a certain bitteerness in
the taste and a strong candidate for my beer of the
day. The style here was of distressed and faded fin
de siecle with wooden chairs set out for dining. Top
marks for a very unusual range of beers including
the particularly rare Stardust.
Our penultimate port of call was the former (2015)
GBG Pub of the Year, the Sandford Park Ale House,
which is a mere yards further down the road from
the Strand. The delights for our delectation here
were Farr Brew Pale, Farr Golden, Oakham Citra,
Flying Monk Birdman, Purity Mad Goose, Wye Valley
Butty Bach, Siren Craft Liquid Mistress and Fat Cat
Black Elder Stout. A cracking atmosphere in here
with punters in abundance. I went for Siren Craft’s
Liquid Mistress (5.9%), a red IPA, which I thought
was outstanding, although quite demanding and
not for session drinkers – in fact it tasted more like
an imperial stout and was one to sip rather than

guzzle. This was an ale house by name and by nature
with an ebullient crowd and the sort of place you
could spend hours in. However, we had one more
place to visit (sadly the Charlton Kings Club was a
little too far out for us to fit in in the time available)
and that was the Cheltenham Motor Club a short
walk out of town. We had to leave this till last as
it doesn’t open till 6 and is somewhat out of the
way down an unpromising looking side street. The
choice here was Moor So Hop, Stroud Brewer’s
Garden and Tom Long, Coastal Triton, Burning Sky
Plateau and Titanic Chocolate Vanilla Stout (4.5%)
which although below my preferred strength was
very tasty, richly rewarding and an easy drinking
ale for its strength. There are all sorts of motoring
paraphernalia here wth several rooms available.
Again a warm welcome awaited us here and it was a
tremendous conclusion to an immensely enjoyable
day. So in conclusion it is well worth spending a
day sampling the delights of Cheltenham with your
drinking accompanied by superb architecture for
most of the way.
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I took a week’s holiday in August and volunteered
to work at this year’s Great British Beer Festival, as
I have for the last thirty years. Nothing remarkable
in that; although it’s hard work it’s very rewarding
and great fun, plus you are meeting up with old
friends and so on. This time, however, it was rather
different. At least one day was, as it turned out to
be, one of the most memorable days of my life.

It was Tuesday, the day the festival opens to the
public. I’d already been there since Saturday setting
up, and everything was on track, making the morning
fairly simple with just a few finishing touches to
deal with. At noon we opened up for the traditional
trade session and as normal the festival would be
officially opened at three with the announcements
of the various winners, runners up etc. in the
Champion Beer of Britain (CBoB) competition. Since
I work in the trade out of idle curiosity I always try
to make my way to the stage for this. Naturally, you
often think that it would be nice to get something
in this, but it’s a huge competition and there are
hundreds, if not thousands, of excellent beers out
there, so it’s very much wishful thinking really. We
did indeed get something, back in 2014, when we
won the Strong Bitter category with Fallen Angel.
A great achievement, but that would, likely as not,
be it.
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Having told my colleagues that I’d probably be
fifteen or twenty minutes, I was beginning to get a
bit restive as twenty minutes on from the advertised
time no announcements were forthcoming. I’m
getting even more restive, since my glass is now
empty. A quick nip round the corner to the nearest
bar should remedy that situation. Just approaching
the bar and my daughter is coming the other way
barking the instruction to “Get back round there
NOW!” I know when I’ve been told, so off I trot
dutifully. The show has begun at last and it comes
to the winners, of which there are many categories
with a bronze, silver and gold in each.
It comes to the Standard Bitter category with
Bronze and Silver announced, I then hear Gold
is Church End, Goats Milk. Now I know why I was
unceremoniously sent back to the stage by my
daughter. I did know it was being judged, but so
are hundreds of other beers. Absolutely delighted,
obviously. I listen to the other winners and it comes
to the overall champion. Bronze, the winner from
2 years ago Cwtch from Tiny Rebel; Silver, Ridley’s
Rite from Bishop Nick, which I’d never heard of
before, then Gold, the Champion Beer of Britain
2017, Church End, Goats Milk. Well, my flabber has
never been more gasted - dear daughter tells me
she’s never seen me jump up and down so much.
Many congratulations are forthcoming all around
but I’m thinking I need to ring the brewery a bit
sharpish. That proved a bit tricky. Since there was no
one else from the brewery at Olympia at the time,
I had to go up on stage and be presented with the
cup and certificate.
I’m then whisked off to the press office for
interviews, photos, filming and all that palaver. I did
eventually get two minutes to phone the brewery,
needless to say they already knew, not least because
the phones had gone mad. Apparently the brewery

web site crashed as it was getting so many hits.
After this it’s a couple more photo opportunities,
one with my daughter as, by pure coincidence, she
was deputy bar manager on the bar with the beer
on. I’m even stopped by people who want to take
selfies. All in all a bit surreal, not least seeing a huge
snaking queue for our beer and it being rationed to
a half into the bargain.
I did eventually get to make a call to Stewart, the
owner and Karl, the head brewer and make my way
back to where I should be working, a good two
hours after I’d said I’d be twenty minutes. They let
me off under the circumstances. How much use I
was anyway, I’m not sure, I think I floated through
what was left of the evening.
Obviously, it was absolutely a day that I will
remember for the rest of my life. What I must say,
now the dust has settled, a bit, is that Its a great
testament to all the folk at the brewery who
put in a lot of hard work and it is a team effort.

It also, I hope, makes it all worthwhile, especially,
when you’re having one of those days, as everyone
does from time to time. I have always thought
our beers good enough to win CBoB but there are
many, many good beers out there that could win
it too. We probably had a little bit of luck on our
side that day. However, we’ll take our moment in
the sunshine thank you very much. To any brewers
of good quality beers, I’d say that you never know,
it just could be you one day. I’m not ruling out
winning it again, of course!

Paul Hamblett
(Congratulations Paul - editor)
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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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BRANCH DIARY & YET MORE REASONS TO JOIN CAMRA

WINTER 2017

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

COVENTRY CAMRA DIARY WINTER 2017
NOVEMBER

DECEMBER

7th

5th

Social to Berkswell to sample the two pubs there. Meet
Berkswell Station at 8.30pm.

Social at The Old Bakery, 12 High Street, Kenilworth CV8
1LZ at 8.30pm.

13th

12th

Beer Festival planning meeting at The Broomfield Tavern
at 8.30pm.

Survey The Pilot, 256 Burnaby Road, CV6 4AY at 8.30pm,
thence to Old Shepherd and Town Wall.

14th

17th

Social at The Rainbow Inn, 75 Birmingham Road Allesley,
CV5 9GT at 8.30pm.

Christmas Dinner, Golden Cross 8 Hay Lane CV1 8RF at
1pm.

21st

19th

Branch Meeting The Castle Grounds, 7 Little Park Street
CV1 2UR at 8.00pm.

Christmas Social, The Nursery Tavern at 8.30pm.

28th

Christmas Eve, The Old Windmill at 1pm.

Survey - The Squirrel, 1 Greyfriars Lane CV1 2GY at
8.30pm, thence to The Litten Tree and The Town Crier.

25th

24th

Christmas Day, The Nursery Tavern at noon.

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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Wrap up Christmas
with CAMRA gift
membership
You can either
cut this form out or
photocopy it and send to:
CAMRA, 230 Hatﬁeld Road, St Albans,
Herts, AL1 4LW
Please complete the following details and tick
the membership you would like to buy for a
friend or family member.

Bursting
with
Christmas
Cheer

Your Details (please print all information)
Name
Address
Town
Post Code
Tel Number
Email Address
Are you a CAMRA member (please tick as appropriate)?
Yes
No
If Yes, please state your CAMRA membership number:

Details of the person you are buying
the gift for (please print all information)
Name
Address
Town
Post Code
Tel Number
Email Address
Date of birth (DD-MM-YYYY)
Please conﬁrm which address you would like the
gift to be sent to:
My address
Address of the person you
are buying the gift for

Gift Memberships (please tick the appropriate box)
Gift Membership £27***

*

£27

Single Gift
Membership
A full year’s
membership
subscription with
all the trimmings

Gift Membership with Good Beer Guide £37***
Gift Membership with So You Want To Be
A Beer Expert £37***
*Joint & concessionary prices are also available –
visit www.camra.org.uk/membership-rates or call
01727 337855

£37*

Payment
There are two ways you can pay for your gift:
E0-8<-73-):-4)2-7)@)*3-;6#;,
E6473-;-;0-.6336>15/;67)@*@+9-,1; ,-*1;+)9,
Name as it appears on the card
Address (if different to above)
Total Cost £

Gift Membership
+ So You Want
To Be A Beer
* Expert?

£37

Please charge my (delete as appropriate)
Mastercard/Visa/Debit**
Card
Number:
Start Date:

Gift Membership
+ Good Beer
Guide 2018

Visit www.camra.org.uk/gift-memberships
for fantastic Christmas gift ideas
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Please visit www.camra.org.uk/membership-rates for more information

Expiry Date:

Signature

**We don't store personal details so our Membership Team will
contact you for your 3 digit security code.
***All gifts listed on this page are valid until 31st December 2017.
Please note all Gift Membership orders need to be received on
or before Sunday 17th December for dispatch before Christmas
2017. Gift Memberships are only available for residents of the
UK & Channel Islands. All membership prices are based upon
standard full single membership rates. Please contact 01727
337855 for under 26 and other concessionary rates. Offer only
open to new members and not renewals. Joint membership
upgrade offers Joint CAMRA membership beneﬁts only. Only
one book will be distributed for Joint membership Christmas
Gifts. Only one membership can be ordered per form.

Edwin Butler Bayliss, Black Country Landscape, early 1900s, oil on canvas.
Courtesy of Wolverhampton Arts and Culture © The artist’s estate

23

www.holdensbrewery.co.uk

The

Greyhound
Inn

Logford, Coventry,
CV6 6DF
02476 363 046

A traditional CAMRA
A multip
ple award win
nnin
ng
freehouse, serviing ales sin
nce 1830.
Situa
ated on
n the lovelly junction of th
he
Coventry an
nd Oxford canals.
Serving
g ho
ome cookked, hearty
y meals freshly
prrepared 7 dayys a week.
Co
onsistenttly fe
eature
ed in
n th
he good be
eer gu
uide for
many ye
ears

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