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EDITORIALE
By general consensus the beer list at the 2018 Coventry
Beer Festival was the best ever. Unfortunately the
festival coincided with the most appalling March
weather that I have ever seen in this country. The
blizzard arrived at the worst possible time - on Friday
afternoon - and its effects continued overnight so
that many of those people who would have travelled
any distance on public transport were prevented from
doing so for fear of not being able to get to or home
from the venue. This obviously had a huge impact
on numbers with the weather being such that most
people would have stayed at home in the warmth and
comfort of their own homes. A couple of points arising
from the festival: Whatpub beer scores (for CAMRA
members) were introduced but not a single one was
recorded; the ﬁrst beers to sell out were: 1 Church End
Restless Cofﬁns, 2 Twisted Barrel Assume the Mantle,
3 Kissingate Black Cherry Mild (last year’s winner), 4
Byatt’s Playtime Milk Stout, 5 Woodman’s Wild Ale.
Happy supping
Graham Paine
Editor Pint Sides

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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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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2018 PUBS OF THE YEAR

2018
PUBS OF THE YEAR
The Coventry & District branch of CAMRA straddles
West Midlands & Warwickshire county boundaries
and covers Coventry, Meriden, Kenilworth and various
villages in Warwickshire.

dedication of their staff which was a contributory
factor in the pubs receiving the accolade.

Each year the branch presents a Pub of the Year award
to what were judged to be the best pubs in those areas.
Those pubs that were nominated were whittled down
to a ﬁnal selection and several pubs in both counties
made it through to the judging stage.
Each of the selected pubs were visited anonymously by
individual judges on at least two occasions and were
scored on a variety of criteria.
It goes without saying that quality of the beer on sale
is a major consideration but other factors as to what
make a great pub were also taken into consideration.
These include atmosphere, service and welcome,
clientele mix and value for money.

Each branch area winner will put forward to the overall
West Midlands and Warwickshire counties pub of the
year where pubs are then judged against the winners
from other CAMRA branch areas. Good luck to them
both on the next round of judging.

Mike Tierney
Chairman Coventry and District CAMRA

We are pleased to announce that the winners of Pub of
the Year 2018 are the Broomﬁeld Tavern in Spon End,
Coventry and the Old Bakery in High St, Kenilworth.
Awards were recently presented to Ange Cherry at
the Broomﬁeld Tavern and Alan Blackburn at the Old
Bakery. At the respective presentations both winners
acknowledged their pleasure at receiving the award
and made particular mention of the hard work and
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LOCAL NEWS
COVENTRY
Coventry Vegan Beer Festival will be held at Fargo
Village on 28 July. As well as beer vegan food will
be available and there will be a karaoke. Vegan beers
are growing in popularity and availability. The key
criterion that determines whether a beer is vegan or
not is ﬁnings. Finings are used to clarify beer, by pulling
yeast sediment to the bottom of the cask. These are
usually made from isinglass, an extract from the swim
bladder of the sturgeon. Although the ﬁnings drop
to the bottom of the cask with the yeast and are not
consumed, the use of any animal product to produce
the beer is objected to by vegans. Some brewers don’t
ﬁne their beer, but this means the beer needs longer to
settle before serving in the pub and still turns out hazy
or even cloudy in the glass.
Two hand pumps have recently been installed in the
Twisted Barrel Brewery and Tap House in Fargo
Village. Previously all their beers at the bar were served
via key casks. Depending on availability it can be
possible to try the same beer on cask, key cask and
in tins.
Inspire Bar at Christchurch Spire in Coventry city
centre now sells Twisted Barrel beer on key cask. Two
beers are stocked.

The Watchmakers
in Earlsdon (known
universally as the
Earlsdon Cottage)
which closed last
year, has reopened
and is now called
Kiki Lounge &
Loft. Styled as
an LGBT bar the operators
perators claim that it has been
transformed into a stylish and exclusive lounge/bar
with live music acts aimed at attracting a very mixed
crowd every Friday and Saturday evening with DJs
and live performances. Only weeks after opening in its
latest guise the premises were put up for sale.
Another new LGBT venue called Glamorous has
opened on Short Street on the edge of the ring road in
the building previously occupied by Rainbows.
A recent visit to Meriden saw the Bull, Queen’s Head
and Strawberry Bank each stocking three real ales.
The Nursery Tavern in Chapelﬁelds, Coventry will be
holding its annual summer Beer Festival 29 & 30 June
(Friday & Saturday) in the garden at the rear of the
pub. The festival is the longest established pub beer
festival in the area. As in previous years, a “Pre-fest”
music event will be held on the evening of Wednesday
27 & Thursday 28 June. The “Pre-fest” will have live
music and some beers will be available direct from the
cask from the Festival proper.
Mike Tierney

The
pubb on Albany
Road
Th 111-year-old
111
ld Albany
Alb
Alb
R d in
i
Earlsdon which closed in March 2017 after being leased
to Marston’s brewery for many years has a Let sign
on the front. Rumour has it that it is an established
landlord in the city. When the pub closed last year
a local campaign led to it being locally listed and
registered as an Asset of Community Value (ACV).It
would be nice if the work of local people resulted in it
being restored as a community pub.
PiNT SiDES
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MEET THE PUBLICAN

MEET THE PUBLICAN
AP Harvey Wines
Your vision for the future of the business?
To carry on providing the best wines, spirits and beers
in Coventry.

Regular events?
We haven’t held any regular events over the years but
we have and will continue to have various tastings on
the day of the Earlsdon Festival.

How do you see the future of the shop?
The future for us looks good as long as we continue
to provide a unique brand of alcoholic drinks that the
supermarkets do not.

Are there any interesting historical
connections with the building?
Not that I know of although it’s been an off licence for
at least 30 years.

How did you get into the industry?
I’ve been in the licensed trade for over 40 years. I
started as a glass collector at a working man’s club,
then ended up being the club steward. I have managed
several other pubs along the way but this is my ﬁrst
shop.

What is the most enjoyable aspect of
running the shop?
Being able to source unusual wines and beers and stuff
that I recommend; this provides repeat business for me.

How long have you been running the
shop?

Current beer choice and rationale behind
it?
Too many to list – constantly changing.

Do locals have any input into beer
selection?
Very much so; every week we have requests for
different beers, wines and spirits.

Are there any amusing (and printable)
stories about the shop that you can tell
us?

This will be my eleventh year. The ﬁrst year it was a
franchise from Thresher’s but they went bust so I took
over the lease.

A man once came in and took out of a bag of various
pieces of plastic from a glass washing machine that
had broken and asked if we had the replacement parts
for it!

What are the least enjoyable aspects of
running the shop?

And ﬁnally… A very big thank you to all our locals who
support our shop.

Other than trying to have a holiday, nothing.
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MERIDEN MEANDER

MERIDEN MEANDER
Meriden is perhaps not the ﬁrst place that springs to
mind if you are looking for somewhere different for a
drink. Lying in the agricultural gap which separates the
conurbations of Birmingham and Coventry it is worthy
of exploration and is quite well served with public
transport.
Catch the X1 bus from Coventry to Birmingham and
alight at the Main Road/Leys Lane bus stop just past
the duck pond on the left hand side. The X1 features an
onboard display and announcement of approaching
bus stops which is a great help if you are a little unsure
of the area. A few yards walk up the road towards
Meriden centre will bring you to the Strawberry Bank
on the left hand side. The Strawberry Bank has a pub,
restaurant, function room and hotel accommodation.
The pub takes the form of a comfortable lounge and
dining area with a range of seating options and sports
TV. They serve two regular beers: Sharp’s Doom Bar
and Atlantic and one guest bar. On our recent visit it
was Hobsons Mild.

Strawberry Bank Hotel

Almost directly across Main Road lies the Bull’s
Head. This is an historic pub dating from 1603 with
ﬂagstone ﬂoors and a labyrinth of rooms with glass
partitions to give it a modern twist. The restaurant
features prominently and a mixture of food aromas
greet you on entering the building. As drinkers we
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were not unwelcome. Our choices were Purity UBU
and Marston’s Pedigree. On this occasion the Sharp’s
Doom Bar pump clip was turned around. The Bull’s
Head also offers accommodation and there is a nice
courtyard for fair weather drinking.

Bull’s Head

The Queen’s Head is our ﬁnal port of call. It is a
twenty-minute stroll from the Bull’s Head or you can
catch the bus by the nearby Methodist Church and
alight one stop further down the road (Birmingham
Road/Church Lane) heading back towards Coventry.
Stay to the left of the main road and veer off down
Old Road. A ﬁve-minute stroll takes you to the Queen’s
Head. This is traditional pub with beams and horse
brasses where the bar and lounge blend together as
do locals, agricultural folk and visiting drinkers. The
pub is a rare outlet for Brew X1 and usually offers Bass
too. On this occasion the Bass pumpclip was turned
around. Butcombe Rare Breed and St. Austell Tribute
were also offered and enjoyed. Pub lunches are served
Monday to Saturday 1200 – 1430. Above and to the
rear of the pub and having adjacent access is the
popular Meriden Spice. This is a small restaurant and
takeaway which opens in the evenings. Waiters in the
restaurant will fetch beers served in the pub which is an
attractive feature. To return to Coventry just retrace
your steps to the bus stop on the main road to catch
the X1 back.

Summer 2018
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JOB
VACANCY
A new group, set up to review CAMRA’s beer styles,
needs a Minutes/Admin Secretary to arrange meetings
and take minutes of the meetings. Please share the
following information with your members via your
website, social media, local magazine and word of
mouth.
The details of where and how frequently the group will
meet have yet to be decided, and this will require the
input of the secretary.

The Queen’s Head

The X1 bus is more frequent during the day so gives
you more options if you wanted to explore Meriden
further. Footpaths are plentiful including sections of the
Coventry Way which is a 40-mile (64km) long distance
circuit that is never more than ﬁve miles or so from
the centre of Coventry. For a much shorter walk and
worthy of browsing is Berryﬁelds Farm Shop and Barn
restaurant which is signposted and lies just 500 metres
off Main Road.

If you have experience of taking minutes and providing
administrative support to committees and working
groups, and/or would love to know more about
CAMRA’s beer styles and the review of them, the Group
Chairman, Ralph Warrington would love to hear from
you. Email: ralph_warrington@hotmail.com

On our evening out we visited three very diverse pubs
and had a choice of eight different beers. Meriden is
certainly memorable and for all the right reasons.
For more details on the pubs mentioned visit
www.whatpub.com

Mick & Louise Madder

PiNT SiDES
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BOOK REVIEW

BOOK REVIEW
GOOD BEER GUIDE - BELGIUM
the Golden Gate Bridge. Considering that the guide
now covers 1000 plus beers compared to 900 plus
in 2014 the publishers have done well to keep the
pagination the same. The book starts with four two
page articles - a “Welcome back” which focuses on
changes in the Belgian beer scene since the previous
edition, Tim Webb’s fascinating “As we grow older” in
which he hints that this will be his last guide, a piece
by Flemish born author Regula Ysewijn on the Belgian
beer cafe “Grandmothers and their institutions”, and
“What makes a beer Belgian anyway?” by co-author
Joe Stange.

The latest edition of CAMRA’s deﬁnitive Good Beer
Guide to Belgium was launched at Beer Gonzo
in Earlsdon High Street during the recent AGM,
Conference and Members’ Weekend at Warwick
University.

All of these act as an excellent introduction to the main
feature of the book - the list of Belgian breweries; and
the bars and stores section which is split up into the 10
provinces of Belgium as well as a third region, (there
are ﬁve provinces in each of the other two regions)
Brussels, which is not divided into regions as it was
originally only a small part of a province itself. Beers
are given star ratings and the best destinations in each
town are described in some detail with the massive
help of the team of helpers who are listed at the end
of the book.
All in all it is a great achievement and will accompany
me (and no doubt many more Belgian beer fans) when
I next travel to the country as it is a truly indispensable
guide.

The bare facts are that this new edition (the 8th)
remains at 368 pages and still costs £14.99 (CAMRA
members do receive a discount when purchasing at
CAMRA events or from headquarters) and continues
to be edited by Joe Stange and Tim Webb - billed that
way round rather than the other way as it was for the
previous edition four years ago.
It continues to be a monumental work, the production
of which would appear to be akin to the painting of
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THE FIRST UK TRAPPIST BREWERY

THE FIRST TRAPPIST BREWERY
STARTS BREWING IN THE UK
The monks of Mount St Bernard Abbey in Coalville,
Leicestershire have now started brewing and will soon
launch the beer to market. The idea for a brewery
started back in 2013 when looking at their work and
income generating activities it became obvious that
dairy farming was no longer economically viable.
One of the monks had seen that Benedictine monks
of Norcia in Italy had recently opened a successful
brewery and that this might be a way forward for them
to generate some income. This gathered momentum
and now a 20-hectolitre brewery has opened, which
means they can brew 2000 litres of beer at each brew.
The beer will all be bottled and sold in the Abbey’s
own shop, also nationally via a distributor and locally
at selected outlets. The beer will be 7.4% abv so like
all Trappist beer it is meant to be savoured in quiet
contemplation. The ﬁrst brew day coincided with St.
Patrick’s Day this year, the culmination of ﬁve long and
hard years of work and deliberation. They hope the
beer will be ready for sale at the beginning of June, if
all goes to plan.
The above information has been taken from an article
written by Fr. Joseph. The full article can be found on
Mount St Bernard Abbey website at
www.mountsaintbernard.org

La Trappe, Zundert (both NL), Mont des Cats (FR),
Engelszell (Austria), Spencer (USA) and Tre Fontane
(IT).
A “Trappist” has to satisfy a number of strict criteria
proper to this logo before it may bear this name:
1.
The beer must be brewed within the walls of
a Trappist monastery, either by the monks
themselves or under their supervision.
2. The brewery must be of secondary importance
within the monastery and it should bear witness
to the business practices proper to a monastic
way of life
3. The brewery is not intended to be a proﬁt-making
venture. The income covers the living expenses of
the monks and the maintenance of the buildings
and grounds. Whatever remains is donated to
charity for social work and to help persons in
need.
Trappist breweries strictly comply with all health and
safety standards as well as consumer information
standards. Their advertising and communication is
marked by honesty, sobriety and a modesty proper to
the religious setting in which the beer is brewed.

The procedure to
receive the ATP-label
Only members of the International Trappist Association
are able to submit an application for the right to use
the “AUTHENTIC TRAPPIST PRODUCT” logo for a
product (for example, a liqueur) or for a category of
products (the whole line of liqueurs) produced by the
monastery in question.

What is a Trappist beer
Of all the beers in the world, only twelve may carry the
name “Trappist”: The beers of Achel, Chimay, Orval,
Rochefort, Westvleteren, Westmalle (all Belgium),
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After the application has been received, the chairman
and the members of the Board of Directors of the
International Trappist Association will begin an
evaluation procedure. This can take several months.
The procedure includes assembling an extensive
dossier, a visit to the site to check the production
Summer 2018
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regulations and the quality demands as set by the ITA,
and of course a tasting of the products concerned. At
the end of the procedure, the Board of Directors of the
ITA will decide whether or not to grant the right to use
the “AUTHENTIC TRAPPIST PRODUCT” logo for the
products concerned. This ATP licence is valid for ﬁve
years. The monastery thus favoured commits itself to
compliance with all the conditions expressed in the
Regulation of Internal Order of the ITA.

A.I. is too important
to be left in the hands
of machines.
(What is a Trappist beer) This information has been
taken from The International Trappist Association
website
www.trappist.be/en/pages/the-internationaltrappist-association
In March 2107 the abbey was accepted as a member
of the International Trappist Association but have
not received the coveted ‘Authentic Trappist Product’
designation yet; I hope that will only be a matter of
time. I wish them well and hope it’s sooner rather than
later.

The A.I. we’re referring to isn’t Artiﬁcial
Intelligence, it’s Ale Intelligence, of course.
We’re not technophobes, we just don’t trust
anything incapable of smelling, feeling or
tasting to create something as delicately
balanced as Landlord. That’s why we have
ﬁve hands-on, Heriot-Watt trained brewers
involved in every step of the process,
from barley delivery to ﬁlling the casks.
This way, we can make sure that every sip of
Taylor’s is as delicious as humanly possible.
Machines may one day take over the world, just
be thankful you won’t be around to drink their
terrible beer.

All for that taste of Taylor’s

Mick Madder
PiNT SiDES
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SALLY LAVENDER

Sally Lavender
An Appreciation
The CAMRA family of the West Midlands was
saddened and shocked to hear of the sudden passing
of Sally Lavender at the start of February.

to diverse cities where we visited her favourite pubs
and breweries. The breadth of her friendship circle was
clearly revealed then. I was looking forward to this July’s
visit to another ‘exotic’ location such as Peterborough
or Huddersﬁeld and consider myself lucky to have
been her friend. Sally was one of the most intelligent
and knowledgeable people I knew and she wore her
knowledge lightly.” - Bill Taylor
“My memories of Sally are not necessarily beer or pub
related. She was so much more than that. Her incredible
memory never failed to impress me. One year she asked
me what I was doing on Tuesday in a couple of weeks
time. I couldn’t think. ‘Well Andy’, she said, ‘it’s your
birthday!’ She had reminded me of my own birthday!
If there was a trip we’d been on and it came up on my
Facebook memory page, most of the time I’d forgotten
where and when it was, but if I showed Sally she would
always know. A truly remarkable lady we’ll never see
the likes of again.” - Andy Maxam
Our recent gathering at The Wellington showed
how she had touched people’s lives far and wide.
Unforgettable and irreplaceable Sally Lavender.
Karina Bradley, Birmingham CAMRA

As the Chair and Magazine Editor for Birmingham
CAMRA, taste trainer, and cider champion, she was an
intrinsic part of many Midlands events and left many
great memories, some of which are shared here by
people who loved her.
We uncovered some things people may not have
known. “She did stag parties rather than hen parties
: she went on mine, the only female on a beer bus trip
around Black Country pubs” – Colin Clayton. “She
used to be a singer and had a really good voice.” –
Clive Walder.
“She was a loyal friend not only to me, but to many
others. Part of that friendship was based around her
great empathy. She cared about other’s feelings, and
tried never to offend even when disagreeing with you.
I’ll miss her birthday celebrations which have taken me

14

I ﬁrst met Sally when I took over as Editor of the Solihull
Drinker in 2016. At the time she was editor of the
“Barrel of Brum”, Birmingham CAMRA’s magazine.
She won the West Midlands Magazine of the Year
competition that year at the Barton’s Arms, with the
Drinker as a ﬁnalist. We were sat together and I was
privileged to see her pride and joy at winning that well
deserved award.
We would often bump into each other, mainly around
the brewery taps of Birmingham, or at the Inn on the
Green, where we spent a ﬁnal pleasant evening at the
January beer festival.
Anyone who met Sally was richer for the experience,
and we are all poorer now she has left us far too soon.
I, like many others, will miss her.
David Cove
Summer 2018
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PUB OF THE YEAR
EXPLAINED
Every year Coventry’s Pub of the Year and Cider Pub of
the Year go forward to the West Midlands Pub of the
Year and Cider Pub of the Year competition. Coventry’s
choice is made by members and is based on their visits
to our pubs in the preceding 12 months. In recent years
the competition for Pub of the Year has been neck and
neck between The Old Windmill and The Broomﬁeld
Tavern after in previous years the honour went to The
Greyhound and The Nursery Tavern; this year’s winner,
again by a narrow margin was The Broomﬁeld, which
for the last 5 years has been Cider Pub of the Year, an
honour it gained again this year as it very narrowly
pipped The Old Windmill.
That meant that The Broomﬁeld joined The Old
Dispensary (Dudley and South Staffs), Weavers
at Park Lane (Wyre Forest), Waggon and Horses
(Stourbridge and Halesowen), The Park Gate
(Redditch and Bromsgrove) and The Crown and
Trumpet (Shakespeare) in the southern half of the
competition - it should at this stage be pointed out that
the term West Midlands does not refer to the combined
authority but the CAMRA region which stretches as far
as The Potteries in the north, Rugby in the east and
Broadway in the south west. The northern half of the
competition included entrants from The Potteries (Bulls
Head), Nuneaton and Bedworth (Lord Hop), Burton
and South Derbyshire (Last Heretic), Walsall (Black
Country Arms), and Lichﬁeld, Sutton and Tamworth
(Kings Ditch).
Unfortunately some branches failed to submit an
entry. 11 judges (one from each branch) then had the
onerous task of judging the best pub in their half of
the competition - you are not permitted to judge the
pub in your branch, and you must complete your
judging, otherwise it means automatic disqualiﬁcation
for your branch’s entry. Categories that are marked
are as follows: Quality of Cider/Perry; Promotion/
Knowledge of Product; Style/furnishing/decor/
cleanliness; Service/Welcome; Community Focus and
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Atmosphere; Alignment with CAMRA’s principles;
Overall impression. The marks are weighted to give the
most emphasis to the ﬁrst (most important) category).
At the end of the judges’ visits, the co-ordinator
announced that the winner for the north was The
KIngs Ditch (Tamworth) - last year’s winner, and
The Broomﬁeld (Coventry) last year’s runner up.
The southern judges now have to visit the northern
winner, and vice versa before an overall winner can be
announced in June.
Meanwhile a similar process takes place for the Pub
of the Year, where the overall winner will go though to
the ﬁrst stage of the national competition. The entries
for this were The Inn on the Green (Birmingham),
Broomﬁeld (Coventry), Beacon Hotel (Dudley and
SS), The Ale Rooms (Solihull), Waggon and Horses
(Stourbridge and Halesowen), Black Country Arms
(Walsall), Hail to the Ale (Wolverhampton). The time
scale for this is a few weeks longer so no results have
yet been announced.
I had the honour of being Coventry’s judge for both
competitions this year which has meant a lot of
travelling around the region in the last few weeks - the
Black Country is a particularly time-consuming area to
cover on public transport, but it has been a fascinating
process and it can be very difﬁcult to ﬁnd a winner.
At the time of writing I still have one more entry to
judge but the marks for the ﬁve I have visited so far are
covered by a very small spread of marks.

Graham Paine
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REVITALISATION MEETING

Revitalisation Meeting
On the 20th April 2016 around 70 members of the
West Midlands region squeezed into a room upstairs
in Cherry Red’s for the Birmingham Revitalisation
consultation meeting.
In advance of the vote to accept or reject the
Revitalisation proposals at the national AGM in April,
Michael Hardman, one of the original founders of
CAMRA, returned to the Midlands to brief regional
representatives.

A wide ranging discussion followed the presentation,
covering amongst other topics promotion of real ale in
a bottle, the risk of diluting the message by including
all drinkers, CAMRA’s current attitude to people
not drinking real ale, relevance to young people,
campaigning for all venues selling real ale, potential of
diluting the message on saving pubs and on real ale,
and understanding how to tell what is a quality beer.
The resolutions were published in the March issue of
What’s Brewing.

No fewer than 68 members from 21 branches turned
up at the Barley Mow in Droitwich on the 24th February
2018 to listen to the brieﬁng, and to question Michael
Hardman and Tony Lewis about the proposals.

The key message was that a great deal will not change
and CAMRA wants as many members as possible to
have a say and a stake in our future.

The assembly was reminded of the path to the
Revitalisation vote, and the reasons for it.

David Cove
Editor, Solihull Drinker

When CAMRA was founded the activists were young
men in their 20s who had a passion for quality beer.
As CAMRA has grown so the active membership has
aged. People in their 20s ﬁnd it hard to understand the
relevance of CAMRA as the choice of beer is wider
than ever before, as shown by the membership age
proﬁle. The rate of membership growth has slowed,
and traditional revenue streams like beer festivals and
publications are under increasing pressure.
The core activity of CAMRA to campaign for real ale
will remain central to its purpose. One of the new
proposals is to provide an enhanced education and
information experience to help drinkers appreciate and
learn about all types and styles of beer, cider and perry,
so that members can make informed decisions about
quality for themselves.
The proposals being put forward support CAMRA
becoming more welcoming, inclusive, diverse, sociable
and bringing fun into the campaign.
The most debated parts of the proposals related to
widening the scope of beer festivals to offer a wider
range of quality beers, ciders and perries in all formats,
and the “embracing” of all drinkers.
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VIEW FROM BEHIND
THE MASHTUN - 44
A modern plague, which we’ve all learned to live with,
albeit rather reluctantly, is spam email. Obviously, I’m
far from immune from this. I had one of this irritating
blighters in my work email the other day and for once
didn’t bin it immediately, as something caught my eye.
The product they were hawking was a book analysing
the performance of the brewing industry, no doubt
packed with tons of dry statistics and weighing in at
350 quid plus VAT. I didn’t think books were subject to
VAT, but I digress. You may be surprised to discover that
I didn’t rush to buy this product. For that I’d expect it to
be hand calligraphed in the prized ink of rare squids on
vellum, hand bound in leather by exotic maidens and
studded with rare jewels, ﬁnished off with gold leaf.
What caught my eye was in the blurb. There was a
table with a few facts and ﬁgures, a taster for the whole
thing, no doubt. It was a table of ﬁndings from 578 of
the leading brewing companies.
Losing sales
Making a loss
Ripe for takeover
Rated as “danger”
Increasing in value
Improving productivity
Rated as “strong”

161
160
85
173
185
17
133

and highly regarded brewery had gone bust. This is
a brewery, that if I see one of their beers on the bar,
I’d immediately go for it, as I just know it’s going to be
good. The last time I saw one of their products it was in
Wetherspoon’s in Gloucester Docks. Very good it was
too, but there’s the crux of the problem. In common
with all the other big pub companies, they will not
pay any brewer a decent sum for beer, not unlike the
way the big supermarkets squeeze farmers. If a small
proportion of your output goes that way, you can
probably stand it. The problem is it’s a way of getting
your beer out to a much wider audience quickly, so the
temptation is there to sell a lot to them. Sadly brewing
wonderful beer isn’t going to protect you if you’re not
making any money. Volume is vanity, proﬁt is sanity.
The situation is not helped by the fact that everyone
from pub companies, wholesalers and even SIBA seem
to be conspiring to depress the market rate for beer,
except across the bar of course.
Unless things pretty quickly improve, which I don’t
imagine for one moment they will, there will be quite
a few high proﬁle casualties in the next few years. Of
course, if a few bigger ones go, it opens the market up
a bit for the survivors. This void could well be ﬁlled, to
some extent, by a glut of here today, gone tomorrow
new breweries again selling too cheaply.

Some interesting stuff in there, the top four of those
stats particularly so. Not that any of this surprises me,
there have been some well-established brewers going
to the wall recently plus some interesting takeovers,
Fullers buying Dark Star for instance. What this doesn’t
tell you, of course, is the state of the rest of the, getting
on for, 2000 breweries in the country, I suspect that
could be even worse. What is going wrong and why am
I not surprised? I hear you cry. In simple terms, selling
beer too cheaply, which might sound odd, given the
price of a pint these days.

Paul Hamblett

I’ll illustrate this with a little story. I heard, an as yet
unconﬁrmed, rumour that a reasonably well known
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Pintsides LocAle Table 2018
Coventry Pubs
Broomﬁeld Tavern

14 - 16 Broomﬁeld Place

CV5 6GY

Church End (15), Froth Blowers (20)

Burnt Post

Kenpas Highway

CV3 6AW

Purity (22)

Byatt’s Brew house bar

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

CV6 6FL

Byatt’s (0)

City Arms

1 Earlsdon Street

CV5 6EP

Byatt’s (4), Purity (25)

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), 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)

Albany Club
(entry policy may apply)

10 Earlsdon Street Street

CV5 6EG

Byatt’s (4)

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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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 2018
JUNE

JULY

2nd 12.00 Real Ale Ramble - Meet Flying Standard
Trinity Street CV1 1FL
5th 20.30 Social - The Gauntlet 3 Caesar Road
Kenilworth CV8 1DP
12th 20.30 Social - Gatehouse Tavern Hill Street CV1
4AN
19th 20.00 Branch Meeting - The Castle Grounds
Little Park Street CV1 2UR
23rd Leicester by train - Meet at Coventry Railway
Station 10.30am.
26th 20.30 Social - The Greyhound Inn Sutton Stop
CV6 8DF

3rd Survey Windmill Village Hotel - Birmingham Road
Allesley CV5 9AL 8.30pm, thence to The Rainbow,
Allesley and then by bus to The Town Wall.
10th Social - The Royal Oak 22 Earlsdon Street
Earlsdon CV5 6EJ 8.30pm.
14th Real Ale Ramble - Unicorn Lane Coventry CV5
7LN. Meet for ramble to Berkswell 12 noon.
17th Branch Meeting - Old Windmill 14 Spon Street
Coventry CV1 3BA 8.00pm.
24th Kenilworth Survey - The Queen and Castle
Castle Green CV8 1ND 8.30pm.
31st Trip to Stourbridge - Meet at Coventry Railway
Station 6.20pm.

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

ALWAYS CHECK BEFORE SETTING OUT FOR AN EVENT.

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

From
as little as

£25*

Discover
why we joined.
camra.org.uk/
members

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

Join us, and together we can protect the traditions of great
British pubs and everything that goes with them.
Become part of the CAMRA community today – enjoy discounted
entry to beer festivals and exclusive member offers. Learn about
brewing and beer and join like-minded people supporting our
campaigns to save pubs, clubs, your pint and more.

Join the campaign today at

www.camra.org.uk/joinup
*Price for paying by Direct Debit and correct at April 2017. Concessionary rates available. Please visit camra.org.uk/membership-rates

The

Greyhound
Inn

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

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

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

