A GOLDEN WONDER
FRESH MIX OF HOPS FOR A DELICIOUS ALE
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RICH RUBY ALE
SMOOTH AND MALTY WITH A FULL BODY
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EDITORIALE
Last time I wrote about the Pub of the Year competition
- a quick recap: the Cider Pub of the Year was down to
the two ﬁnalists and the West Midlands Pub of the Year
had seven ﬁnalists, Coventry’s representative being
The Broomﬁeld Tavern which was also one of the two
ﬁnalists in the Cider Pub of the Year. I am delighted to
be able to tell you that The Broomﬁeld won that award
and was presented with it by Regional Director Gary
Timmins at a ceremony in the pub in July.
This means that it now goes through to the national
round, together with the 15 other winners representing
the 16 CAMRA regions; this of course means that The
Broomﬁeld is one of the top 16 cider pubs in the United
Kingdom. Congratulations to Ange, Graham and their
brilliant team.
In the Pub of the Year (West Midlands County) the
ﬁrst three were 1 The Ale Rooms (Solihull), 2 Waggon
and Horses (Stourbridge and Halesowen), 3 Beacon
Hotel (Dudley). To the best of my knowledge this is
the ﬁrst time a pub from the Solihull branch has won
this prestigious award. The Ale Rooms is a micropub,
converted from a funeral director’s, situated on Knowle
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High Street, and very conveniently the 87 bus from
Pool Meadow (run by Johnson’s of Henley in Arden,
and with drivers who aren’t former grand prix drivers)
drops you right outside the front door. It is well worth a
visit if you haven’t been yet. The Ale Rooms now goes
forward to the regional round
Having spent 28 years of my working career in Solihull
I know that it was something of a desert for real ale for
many years and it is great to see a pub from this area
winning the award, especially bearing in mind it has
been open for such a short period of time.
Local author Fred Luckett has a new book out at the
end of September. It is published by well known local
interest publisher Amberley Books and is entitled
“Coventry Pubs”. Full details of the launch can be
found elsewhere in this issue.
Happy supping

Graham Paine
Editor Pint Sides
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
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The Chestnut Tree in Craven St, Chapelﬁelds has
reached an agreement with the pub company from
which the pub is leased to have one hand pump
which is free of tie. This means that the pub, which
normally has to buy a beer from a list supplied by the
pub company, can now sell any beer it chooses on the
free of tie handpump. Beers from breweries such as
Dark Star, Salopian, Box Steam and Severn Brewing
have been on sale since the agreement with the pub
company was made
Coventry’s newest pub has opened its doors for the
ﬁrst time. Called Pub in the Park, the brand new pub
is located in Coombe Country Park on the ﬁrst ﬂoor
of the Coombe Abbey Visitor Centre. The pub (and
the café at the Visitor Centre which has recently been
refurbished) is run by those behind Coombe Abbey
Hotel. The pub includes two large projector screens to
show major sporting events and opened in time for the
start of the World Cup. At the time of writing it is not
known whether it sells real ale.
The Longford Engine on Bedworth Road has recently
been redecorated and sells real ale. Sharp’s Doom Bar
and beers from Purity are on offer.
What was previously the Fletch pub on Fletchamsted
Highway which subsequently became a car showroom
is to be redeveloped as student accommodation so
sadly there is no prospect of it ever being converted
back to a pub.
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Planning permission has been given in respect of works
to the Rose and Woodbine on Stoney Stanton Rd. This
historic Victorian pub, which has been on the council’s
Local List of Buildings since 1974, has been empty for
many years and has fallen into a state of disrepair. The
developers have said the Victorian façade of the pub
will be retained. The ground ﬂoor would be used for a
commercial space such as a shop or restaurant, and the
ﬁrst ﬂoor will be converted into one-bedroomed ﬂats.

I was reportedd in
i the
h last
l edition
di i that
h the
h Albany
Alb
It
pubb
on Albany Road in Earlsdon which has been closed for
some time has a Let sign on the building. This is still
the case and the identity of the new owner(s) is not
known. Hopefully more information will be available
for the next edition. Whitefriars Olde Ale House in
Gosford St which has been on the market for some
time also has an Under-Offer sign on the building.
Again, the identity of the prospective new owner(s) is
currently unknown.
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It was also reported in the last edition that The
Watchmakers in Earlsdon (known universally as the
Earlsdon Cottage) which closed last year, had reopened. It was renamed Kiki Lounge & Loft. and styled
itself as an LGBT bar. The venue closed after less than
two months and the future of the building is unknown.

KENILWORTH
The Wyandotte in Park Road is under new
management and has undergone a refurbishment.
The pub has a new food menu and hosts regular darts,
bingo and quiz nights. Every Monday evening it sells all
cask ale at £2.40 a pint.
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MEET THE PUBLICAN

MEET THE PUBLICAN
Beer Gonzo

Your vision for the future of the business?
We want to keep on expanding the range of beers
but this year we are working hard with some exciting
suppliers to drastically improve our Wine offering,
especially Natural Wines which have an afﬁnity to wild
beer producers.

How did you get into the industry?
The three of us who co-own the business all managed
Inspire in the Third Spire of Coventry, with my brother
Mick being the owner and myself and Anthony running
things day to day. We saw the gap in the market for a
great Beer Shop and took over the closed Alexander
Wines in 2010. We morphed into Beer Gonzo when we
moved onto the high street in 2013.

What is the most enjoyable aspect of
running the shop?
Well it’s more than a shop, we have a speakeasy style
Tap Room hidden out back as well as a website which
ships beer all round the world (www.beergonzo.co.uk)
and a wholesale aspect which sells to some of the best
bars and other shops in the UK. The Taproom is most
fun though especially when we have people travel to
have a go on our extensive Lambic List.

What are the least enjoyable aspects of
running the shop?

Regular
R
Re
gullar events??
We have local Beer Sommelier Roberto Ross who hosts
his Beer Tasting Club on the last Wednesday of the
month. Couple of our own guys do a monthly bottle
share on the second Thursday. We host Meet The
Brewer nights when we can and have had Evin from The
Kernel, Thornbridge, Siren, Burning Soul and Chorlton
all down for special nights in the last 18 months since
the Taproom opened.

How do you see the future of the shop?
We see a good future as more people get tired of
drinking the same thing and having limited choices
when out. We offer something different and there is
always a place for that as long as it’s good.

Honestly can’t think of any, it’s a dream job.
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Do locals have any input into beer
selection?
If we can get hold of it we will, I do get asked a lot
for beers people can’t remember the name of, or recall
the name of the brewery or what style it was, they do
remember it was the nicest beer ever though!

And ﬁnally…

Current beer choice and rationale behind
it?

If you haven’t had the
chance to give the
Taproom a go come and
have a night out. We have
16 beers on tap, with what
gets regarded as one of
the best lists in the UK
as well as a serious rare
beer book which is on
site consumption only due to the rarity of some of the
vintage Lambics which we have.

We source directly from lots of breweries such as 3
Fonteinen, Cloudwater , Burning Sky, Magic Rock and
our local big hitters Twisted Barrel. We simply buy the
best beer we can get hold off as it’s what we want to
drink ourselves.
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DESERT ISLAND BEERS

DESERT
ISLAND BEERS
60 Years of Real Ale
As I am sure goes for all the other
contributors to this column, the ﬁrst
decision to make is where to start.
In my case, it is easy. 60 years ago,
as a young teenager, I visited my
ﬁrst pub. There were no such things
as identity cards to prove your age in those days, but
summer in Blackpool was full of youngsters then, so
it was worth a try. I suppose going into a pub right
opposite my local police station was taking a risk, but
the four of us got away with it. I can still remember that
ﬁrst drink. They always say that it takes time to get to
like your ﬁrst beer – it took me all of ﬁve seconds! What
was that wonderful nectar? It was Lion Mild from the
now defunct Matthew Brown brewery from Blackburn.
Coming from Blackpool, you might expect me to go
for C&S, the local brewery, but I never got on with it.
Shame really as one of the two founders was a distant
relative.
I arrived in Coventry in 1960 as one
of the ﬁrst intake at the brand new
Lanchester College of Technology
as it was then. No beer there, but
plenty of pubs around. Like most
18 year olds though, I didn’t really
bother about what I drank as long as it was alcoholic.
Nothing has really changed then. Whilst serving my
apprenticeship at GEC, I joined the tug-of-war team,
who were encouraged by our coach to drink Ansells
Mild. That really was a ﬁne pint when it was being
brewed in Aston. To me, it was only surpassed by the
fantastic Highgate Mild from Walsall.
Whilst on the subject of Ansells, that
brings me to another of my all-time
favourites – Aston Ale. It didn’t last
long, before the brewery closed and
the beer disappeared forever. This 4.5%
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beer (strong for that time) lasted about a couple of
years from 1979.
So far, all these beers no longer exist, but others that I
remember with affection certainly do. During the late
1960s, I was working in Central America, so decent beer
was not on the agenda. On my return, the beer scene
had changed, although I didn’t realize it then. What
had happened was that most of the handpumped beer
was gone, to be replaced by ﬁzzy keg. I thought it was
me losing my taste for beer, until I heard a feature on
the radio about some people starting a campaign to
preserve what they called real ale. I thought it very
interesting, but did nothing about it. Some time later, I
noticed a poster on the noticeboard of my local library
about a meeting of this group to be held in the Albany
in Earlsdon, so and went to see what it was all about.
To my surprise, they still had handpumps and served
Marson’s Pedigree. I hadn’t had it before and it was a
revelation. I joined CAMRA there and then and have
never looked back since.
In those early days, we had a lot
to learn, and brewery visits/beer
festivals were part of that experience.
Beer festivals then were much
simpler affairs than they are today.
Coventry’s ﬁrst beer festival only had
22 beers, and all of them fairly local.
For a start, there were no beer agencies, so we had to
go and collect all the beers from the breweries (and
return the casks!). One festival that comes to mind
introduced me to my next two beers, and that was
Derby in the early 90s. The ﬁrst of these was Yates
Bitter from Cumbria. This was incredibly bitter at the
time, just like Boddington’s used to be before it became
a national brand. Soon afterwards though, it became
less bitter, and the brewery closed last year after the
brewer retired.
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The other was a beer that once tasted would never be
forgotten; it was Yakuma Grande Pale Ale from West
Coast Brewery in Manchester. The beer was way ahead
of its time with very high hopping levels being heavily
inﬂuenced by the North American microbrewery
scene. This is another brewery which has since closed.
However, the beer has been recreated by the Conwy
Brewery. I tried it recently and although it was good,
it no longer had the impact that it did then. I suppose
that is because the brewing scene has advanced so
much more since then and our palates have become
used to beers brewed by exciting new brewers using
New World hops.
Only two more beers to go, so I am
going for a couple of local beers.
Coventry hadn’t had a commercial
brewery since the 1920s, but now we
have several. The ﬁrst of my Coventry
beers is from the Twisted Barrel
brewery in Fargo Village. Such a range of brilliant beers,
but I am going for Beast of a Midlands Mild. This is a
traditional Midlands style mild made using a complex
variety of malts. The addition of vanilla pods provides
a creamy ﬁnish and aroma.
The other local brewery is Byatt’s on the
Lythalls Lane Industrial Estate, another
brewery with an amazing range of
wonderful beers. The one for me though
is Madagascar Stout. Unfortunately,
it is not currently available due to the
world-wide shortage of vanilla.
The other things that a castaway is normally allowed to
take on the desert island is a book and a luxury item.

A.I. is too important
to be left in the hands
of machines.
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

My book would have to be Catch 22. I haven’t read it
for a few years, but a few more readings will be just as
enjoyable.
As for the luxury item, it would have to be my tablet
with internet access. I wouldn’t mind if the email service
didn’t work though.
Jim Witt
PiNT SiDES
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CAMRA BOOK GUIDES

NEW POCKET GUIDE
FOR HOMEBREWERS
CAMRA’s
Essential
Home Brewing, the
must-have new pocket
guide book for both
old hands and novice
homebrewers, is now
available to purchase
from the CAMRA shop.
Ever since real ale
captured the nation’s
imagination in the 1970s, dedicated beer lovers have
been trying to brew their own to replicate some of the
fantastic recipes and ﬂavours out there.
Even if you have never brewed before or your brewing
kit is gathering dust up on the shelf, CAMRA’s Essential
Home Brewing can help you get started on a new,
exciting hobby.

For old hands at brewing, you can expand your brewing
repertoire with over 30 recipes from leading British and
international craft brewers. Easy-to-follow instructions
and a variety of beer styles and recipes make this the
perfect companion to suit everyone’s taste.
Written by Andy Parker, brewer and owner of Elusive
Brewing, and Graham Wheeler, internationallyrenowned authority on home brewing, CAMRA’s
Essential Home Brewing provides an introduction to
homebrewing in a way that is easy to understand and
follow.
CAMRA’s latest title retails for for £11.99 (£7.99 with the
CAMRA members discount). For more information, or
to order your copy, visit:
https://shop.camra.org.uk/books/home-brewingbeer-knowledge/essential-home-brewing.html

EXPLORING
THE PEAKS
The third edition of CAMRA’s
Peak District Pub Walks, a
pocket-sized travellers’ guide
to some of the best walking
and pubs in the Peak District,
has been released and is
available to purchase from the
CAMRA shop.
The breathtaking views and
rolling hills and mountains of
the Peak District have long
captured public imagination, and are home to some
of the most isolated pubs in the UK. Peak District Pub
Walks will guide budding hikers through this stunning
national park, highlighting some of the best walking
and best pubs in the area, with options for any skill set
and ability.
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Written by Bob Steel, a geographer by profession and
keen walker, this book explores some of the region’s
fascinating industrial heritage. It also contains useful
information about local transport and accommodation.
Since its last edition, it has been completely updated
to reﬂect changes to the Peak District pub and beer
scene.
If you wore the last edition down, the third edition
includes new or altered routes and many new pubs to
explore and enjoy. Easy-to-use Ordnance Survey maps
and concise route information make it perfect to guide
both casual walks and more serious hikes.
Peak District Pub Walks 3rd edition retails for £12.99
(£9.99 with the CAMRA members discount).
For more information and to order your copy, visit
https://shop.camra.org.uk/pdpw.html
Autumn 2018
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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
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@everards1849

11

AUTUMN 2018

CAMRA’S 33RD NATIONAL BREWERIANA AUCTION

PICK UP A SLICE OF HISTORY

CAMRA’S 33RD NATIONAL
BREWERIANA AUCTION
Saturday 24th November 2018
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 33rd event
on Saturday 24th November. 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.
There are all sorts of items
from all over the country
to decorate your home.
Starting in the Midlands,
we have an Ofﬁler’s jug
from Derby (1876-1966);
a mirror from the local
Northampton
Brewing
Company
(registered
in 1887, merged with
Phipps, closing in 1974).
They also hope to have
a really unusual lot: two
horse harnesses from
Nottingham’s Shipstones Brewery, which was founded
in 1852, taken over by Greenalls and closed in 1991.

Moving on to the capital of brewing in the Midlands,
you’ll have a bottle from Burton’s Salt Brewery, who
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started as maltsters in
the C18th and registered
in 1893. They were
purchased by Bass in 1927
and brewing stopped.
Another unusual item is
a Marston’s snuff box.
Further north, and there is an item from another
brewery still brewing: an advertising sign from Timothy
Taylor’s of Yorkshire.
Across to East Anglia and a price list from
Gardner & Son, who ceased brewing in
1954.
Moving to the Capital for an iconic Watney
wall plaque, two plastic Charrington’s pump
clips in the shape of toby jugs and a Mann,
Crossman & Paulin water jug; the latter
brewery closed in 1958.

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 in
addition 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 a local brewery).
Autumn 2018
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Burton on Trent is less than an hour by train from
Nuneaton and about 75 minutes from Coventry 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.
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BYATT’S JAPANESE JAUNT

BYATT’S
JAPANESE JAUNT
This summer Shelley Chamley-Byatt, director at Byatt’s,
the award winning Coventry brewery, who looks after
all areas there other than the brewing, travelled to
Japan; this is the story of her trip (Editor).

Gambarius. This was taken the night before the festival
started. This was the welcome dinner for all the brewers
in attendance. To my right is the owner and David
Martin is at the back wearing the cap.

This all started with a phone call from the organiser,
David Martin. It was one of those calls you are not sure
if they are genuine. But after a few minutes of speaking
with David, I knew this would be an exciting adventure.
I know what you are all desperate to know, how did we
become the only brewery outside of Japan to attend?
It’s a secret! I think it was a number of factors, David
is originally from Coventry and we brought successful
brewing back to the city, we supplied the beer for his
friend’s wedding a few years back and David came
over to visit the breweries in Coventry.
The experience of getting our beer shipped to Japan is
one I will not forget and due to the expense, exporting
to Japan in the future may not be viable. But never say
never.
The brewery/organisers of the event are Daisen G Beer.
Did you know “G” stands for “craft” in Japan? It is
situated in Mount Daisen, which is a beautiful place.
The brewery is in a fantastic location, where they are
fortunate to have rice ﬁelds at the back of the brewery.
They also grow their own Cascade and Chinook! All of
which is used in the production.
Daisen have their own distillery on site too, where they
produce sake and it is delicious! I did bring some home
with me. I learnt a little about sake and whisky while I
was there too. I also tried some amazing whiskey. But
back to the beer!
The staff, organisers, owners and brewers from Daisen
G Beer were amazing. They were so welcoming. Even
with the language barrier (and help from David to
translate!) we got on great, mostly talking about the
beer.
Right is a photo taken in Daisen G Beer tap house,
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Gambarius is a fantastic place. But then if you have
great company, food, beer AND sake, things are going
the right way for an excellent evening.
What I did notice is the
lack of pump clips and
font lenses. They have
menus at the tables for
you to order from. This
was the choice when I
visited.
The festival itself was
very different. From
visiting numerous beer
festivals in the UK, to be
involved in one in such
outside which
a stunning location, wass a joy! It was outside,
rarely occurs here. All served from fonts, with no lenses,
Autumn 2018
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again a similar system to above and chalk boards. No
beer tokens, they paid for entry, got a coloured wrist
band and a glass. Then they can have what they like.
TThe glass was different too and
I love this idea. Brewers had
st
stickers made for the glasses,
w
which stay on and do not
w
wash off. They gave them out,
so you could make your own
fe
festival glass with your favourite
bbreweries.
Below are a few images of the festival.

W tookk ﬁve
ﬁ 30 litre
li key
k kkegs. W
h ﬁrst
ﬁ brewery
b
We
We were the
to sell out…PHEW! There was a great mix of people
visiting the festival, locals, people from all over the
world who were working near by or on holiday. I think
it must have been a good hour I spent talking to a
Canadian guy about sports and beer. But since we had
sold out of our beer, all I had to do was talk and try
the beer.
It was an amazing
experience that I
am very grateful for.
Below is my favourite
picture
and
my
favourite beer. I do
not think they need
further explanation.
Shelley
Chamley-Byatt
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VIEW FROM BEHIND THE MASHTUN - 45

VIEW FROM BEHIND
THE MASHTUN - 45
Isn’t it funny how things come along that can have
a massive impact on our daily lives yet we had never
given it a moment’s thought before? One such issue
has recently raised its ugly head. At the time of writing
there is a big worry about a CO2 shortage. By the time
you read this it will have either gone away and been
ﬁled under “much ado about nothing” or the end of
civilisation as we know it will have befallen us. Either
way, who had even given a moment’s thought to
this commodity which is all around us yet apparently
susceptible to shortages? No, me neither!

don’t need extra assistance, especially if it’s a short run
from cellar to tap.
At the time of writing, there have been reports of a few
products being in short supply, mainly Wetherspoon’s
reporting shortages of John Smith’s Smoothﬂow. Can’t
say that I’d get too upset by that. I suspect that by the
time you read this it will all be ancient history. However,
it does rather demonstrate that you never know what
unforeseen circumstance could be round the corner.
Now don’t get me started on Brexit or Trump!

I don’t think many were aware of the myriad applications
in the food production and packing industry, but I
would say most people would be aware that it, at least,
has some use in the production and serving of beer. It
is certainly a fact that keg beers require CO2 in the
production and it is vital for serving as it replaces the
CO2 which is removed during production, so needed
to give it the ﬁzz to an otherwise dead lifeless product.
There were of course many scare stories about beer
shortages, naturally tying this in with the World Cup,
just for maximum impact. Almost to a man, the press
ignored the fact that real ale produces its own CO2,
therefore largely unaffected by the shortage. The
Coventry Telegraph was an honourable exception
to this as they ran a very good article explaining this
rather simple fact and did an excellent piece on all the
local real ale breweries in to the bargain. I say largely
unaffected, as it transpires that some handpumps are
assisted by CO2. This isn’t to say that the gas comes
into contact with the beer, it is just used to help the
mechanism of pulling the pump, which could be quite
difﬁcult otherwise. Unfortunately, no one seems to
know how much impact this could have, not least
because not that much gas is required compared to
the amount need to serve keg beer. Some pubs may be
able to circumvent this anyway. The other factor is that
many pubs use air, run through a compressor and some
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Paul Hamblett
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CROSSWORD

CROSSWORD
First of a new feature. Please send solutions to the email editor @coventry.camra.org.uk. First correct entry
selected at random on January 1st will receive a £20 voucher to spend at Pickles Indian restaurant in Spon
End.

Mistress Floss
ACROSS
4. Ancient Truancy!
5. Brews its own beer for sale on
the premises
8. CAMRA’S ‘bible’ published
annually
9. ..... Protz
13. South Asian light beverage.
16. Dutch for Satan
17. Banks’s Original beer!
18. Ringwood’s not quite 50!
19. 72 pints
21. Liquid from Mashing Process
26. Make Beer you Canine!
27. A tubby carriage perhaps
28. A small barrel
29. Brewed in Chiswick
30. Festivals don’t run without
them!
31. Wild Boar’s Brewery

DOWN
1. Birmingham’s Iron Duke?

11. Jennings latch opener!

22. Oh Mr....... What Shall I Do?

2. Mick the Miller is at Sutton Stop!

12. Campbell and Coniston link
this one

23. Church End’s 2017 Award
Winner

6. A German Smiler’s glass
perhaps?

14. A smiler’s glass perhaps?

24. Home to Everards

15. Adnams ‘spooky’ ale

25. Brewed by monks

7. Judy’s partner owns these
taverns!

17. Purity’s Bonkers Bird!

3. Nuneaton deity dancing!

10. CAMRA paper

20. Sandbank in the estuary of the
Camel river

The compiler and Pint Sides take no responsibility for the accuracy of this puzzle
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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)

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 & YET MORE REASONS TO JOIN CAMRA

AUTUMN 2018

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 AUTUMN 2018
SEPTEMBER

OCTOBER

Tuesday 4th: Social. Meet at Royal Oak 22 Earlsdon
Street CV5 6EJ.

Tuesday 2nd: Kenilworth Social. Meet at The Royal
Oak 36 New Street CV8 2EZ for a social, possibly
taking in one or two more pubs.

Saturday 8th: Real Ale Ramble. Meet at Red Lion
Main Street Hunningham CV33 9DY at noon for a walk
using ancient roads. Not easily accessible by bus.
Tuesday 11th: Awayday to Rugby. Meet at Coventry
Railway Station 18.40.
Tuesday 18th: Branch AGM at Broomﬁeld Tavern 14-16
Broomﬁeld Place CV5 6GY 20.30. Bring membership
card to vote.
Tuesday 25th: Survey. Meet at The Holyhead Holyhead
Road CV5 8JN at 20.30 moving on to The Coundon
then The Gatehouse.

Tuesday 9th: Special award to The Golden Cross 8
Hay Lane CV1 5RF. Meet at 20.30.
Tuesday 16th: Meet at Gatehouse 44 Hill Street CV1
4AN at 20.00 prompt for the annual survey of city
centre pubs. Meet up again at Earl of Mercia.
Tuesday 23rd: Meet at Coventry Railway Station 18.40
for trip to Birmingham.
Tuesday 30th: Branch meeting at The Castle Grounds
7 Little Park Street CV1 2UR 20.30.

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

CAMRA, and the organisations offering these discounts,
reserve the right to withdraw any offer at any time without
warning.

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.

If this has ﬁnally persuaded you to join go to
www.camra.org.uk

PiNT SiDES

Autumn 2018

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.
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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,
LoOgford, Coventry,
CV6 6DF
02476 363 046

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

6 Real ales, 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.

