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EDITORIALE
It is good to be able to report that local author Fred
Luckett has completed another book on our local
hostelries - it makes fascinating reading. A review and
an interview with Fred can be found on Page 14 It is
very much a Fred takeover this edition as he is also seen
in our regular feature “Desert Island Beers”. Talking of
regular features there is no “Meet the Publican” in this
edition as no publican has come forward. If you run a
Coventry pub that sells real ale and would like some
free publicity please contact us at at editor@coventry.
camra.org.uk and we will see what we can do.
Response to our new crossword was less than
overwhelming - just the one entry - but undaunted our
compiler, local lass, Mistress Floss has put together
another one for your delectation around the theme
of pub names. Remember there is a £20 voucher for
excellent local Indian restaurant Pickles for the ﬁrst
correct answer opened by the editor.
As we went to press preparations were being made
to have the Albany Hotel ready for reopening at the
end of November under the name The New Albany.
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There have been considerable renovations taking
place in recent weeks in order to launch it largely as
a live music venue. Although hand pumps are not
currently installed we are led to believe that they will
be eventually, although when is not known at the time
of writing. What is known is that the new owners (two
local lads) have no beer tie.
I hope that you enjoy reading my account of a beer
festival with a difference - one I had to ﬂy 5351 miles to
get to. If you can’t work out where I went the answer is
in my piece on Page 12. Next edition I shall reveal more
details of my beer odyssey to the USA.
The date for our annual beer festival has now been
ﬁxed. It will take place on March 15th and 16th at the
Butts Park Arena. More details will follow in our
next edition but the ﬁrst beer to be conﬁrmed is a
collaboration between Twisted Barrel and WURAS
(Warwick University Real Ale Society).
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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It was reported previously that Whitefriars Olde
Ale House in Gosford Street which had been on the
market for some time had an “Under Offer” sign on the
building. This is still the case and no further information
is available as to the identity of the prospective new
owner(s).
A new bar and restaurant is to open in Cathedral Lanes
in Broadgate. The Botanist, which will have a capacity
to seat 320 people, will offer an extensive range of
botanical cocktails and soft drinks and will also have
real ales on sale. It is part of a chain with 14 other
venues, the nearest one being in Birmingham.
The Old Stag on the corner of Lamb St and Bishop
St has reopened after being closed for some months.
The pub, which was popular with staff who worked at
the Royal Mail depot across the road, struggled when
the depot was relocated. However, it is hoped that the
regeneration of the area will bring new custom to the
pub. Tony King, the pub’s licensee, has stated that he
wants to bring the pub back to a traditional boozer
again with hand-pulled ales and log ﬁres.
A new brewery has recently started operating in
Coventry. Mashionistas Brewing Company, based in
Earlsdon, has installed its ﬁnal piece of brewing kit and
is ready to brew. Mashionistas is an experimental one
barrel brewery (which means it produces a maximum
of 36 gallons per brew). As they are experimental and
intend their beers to evolve, they may not produce the
same beer twice. The brewers (Simon and John) have
several years’ experience brewing at home, and going
commercial allows them to capture and share that
spirit of adventure. Being smaller than almost any other
commercial brewery, they have the ﬂexibility to brew
anything they like because it will only ever be in a small
amount. They have a website and can be followed on
Twitter.
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The Bell Inn, on Station Avenue in Tile Hill, has been
added to Coventry’s local list of heritage assets. The
building has a history stretching back at least 200
years and it is possible that parts of the building could
be older. A Victorian census reveals that the pub was
once known as The Wheelwright Arms and for a time
it was called The Bell in the Tree Inn, before settling on
its present-day name. Coventry City Council’s planning
committee considered the historic interest of the
building in reaching its decision. While a local listing
differs from a listing by the Government it still carries
weight when the council considers any future planning
applications for either the building or its setting. It has
recently been put up for sale by its current owners.
Dhillon’s brewery, located on Hales Industrial Estate
on Rowley’s Green Lane, acquired its ﬁrst pub in July
when it took over the Criterion, a two-roomed pub
which features live music and hosts comedy events in
Millstone Lane, Leicester city centre.
Twisted Barrel brewery in Fargo Village has celebrated
its ﬁrst anniversary in its new location and to mark the
occasion held a ”tap takeover” at its own bar where
all ales sold were produced by the brewery itself. The
brewery’s beers are spreading further aﬁeld and have
recently been exported to Spain, Portugal, Germany
and Italy.
The Cedars on Barker Butts Lane has changed its name
and is now known as the Lion’s Inn. It is a combination
of pub and Indian restaurant. It sells one beer on
handpump and when visited, Sharp’s Doom Bar was
on offer, although at the time of writing they are about
to replace this with a range of bottled beers from the
likes of Timothy Taylor and Wadworth.
The Town Crier in Corporation St will be selling
Marston’s Owd Rodger on handpump in the pre
Christmas period. This famous barley wine is generally
only available in bottles and rarely seen in cask. It will
be supplied to only a handful of pubs in the country
and is well worth seeking out.
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The Old Crown, in Windmill Road, has been sold.
The new owners intend to convert it into a House in
Multiple Occupation (HMO). It is understood that
having already carried out extensive works to the
pub, they have now submitted a planning application.
The pub is valued by local people who believe that a
need for it exists and it is likely that objections to the
application were made, resulting in the withdrawal (at
least temporarily) of the application.
Both A P Harvey Wines and Beer Gonzo, off-licences
in Earlsdon, have been stocking Tynt Meadow, a beer
made by Trappist monks at Mount St Bernard Abbey
in Leicestershire. This is the ﬁrst ofﬁcially recognised
Trappist beer to be made in the UK and was launched
a few months ago. The beer weighs in at 7.4% ABV and
has received excellent reviews.
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KENILWORTH
The Olde Bakery on The High St recently had a
Warwickshire beer week which showcased beers
brewed within the county. The event was a success and
future beer weeks are planned. It is understood that
breweries from the Black Country will feature next.
The Green Man on Warwick Rd was closed for a few
days in late October in order for a “facelift” to be
carried out.

Mike Tierney
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SPRINGFIELD BREWERY
BEFORE ARSON ATTACK (2004)

FILM PROVIDES A UNIQUE TOUR OF WOLVERHAMPTON’S HISTORIC SPRINGFIELD
BREWERY AS IT WAS BEFORE DEVASTATING ARSON ATTACK
Wolverhampton’s historic Springﬁeld Brewery
devastated by a massive arson attack in 2004 is
currently being redeveloped as a college campus
for Wolverhampton City University to include some
elements of the 1873 masterpiece built by William
Butler. The magniﬁcent wrought iron entrance arch has
been saved and the clock tower will be incorporated
into new educational buildings but the proud landmark
brewery tower, once adorned by a huge M&B logo has
gone forever.
H
However, brewery
eenthusiasts are able
tto take a visual tour
tthrough the brewery,
ﬁﬁlmed in 1997, a few
yyears after brewing
cceased at the site
bbut at a time when
vvirtually all the
plant
pproduction
and
equipment
a
rremained
intact.
The magniﬁcent tower of Butler’s
The 26 minute DVD
Springﬁeld brewery seen in 1987
was destroyed by ﬁre in 2004
video produced by
local historian David Cooper takes the form of a walk
through the many production departments of the huge
brewery complex as if captured in a time warp. It gives
the impression that brewery workers have just received
their redundancy pay packet and have left the
building for the very last time. One wag has scrawled
the words “The end - ﬁnished” in chalk on one of
the huge coppers and the staff noticeboard displays
faded articles from the local newspaper warning of
impending redundancy.
Despite the time gap of 6 years between closure in 1991
and when the ﬁlming occurred, the interior of the once
much admired building was in remarkable condition
with scenes such as the laboratory benches littered
with chemical bottles and test appliances. There is
even a kettle on a desk as if waiting for the next tea
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break. Ofﬁce desks
are strewn with
order pads and old
invoices. The camera
identiﬁes Mrs. C.
Smith on an ofﬁce
door nameplate and
also Mr. T.A. Hackett
in the production
admin department.
The climb to the The video tour of 1997 shows all
upper stories of
the brewing equipment intact
despite being closed in 1991
the
magniﬁcent
landmark tower shows the industrial gearing used
to raise thousands of tons of ingredients to the lofty
gravity tower, to then descend chutes and pipes
through the various brewing processes and emerge as
beer on the ground ﬂoor.
Pigeons are seen to have colonised the cavernous
rooms dominated by huge stone containers where a
sign informs that Fermenting Vessel No.1 has a capacity
of 54,000 gallons. It is all there to see on ﬁlm.
Orders for the DVD, can be placed at www.
davidcooperpr.com priced at £10.00 including UK
postage.

2018 the Phoenix rising from the ashes
will include the clock tower in a new
college campus.

For further information contact David Cooper 01902
764069 or 07767 438035.
david@davidcooperpr.com
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TWISTED BARREL
HOME BREW CLUB
Challenges and the annual Home Brew Competition.
All members can attend meetings and social events
and participate in club brews.
One of the high points in the Club calendar is the
annual Home Brew Challenge, whereby every
participant’s free style entry is judged by a panel, with
the winner having the opportunity to brew their recipe
on the brewery’s kit and see it sold commercially.

In addition to being a commercial brewery, Twisted
Barrel hosts a Home Brew Club. Regular meetings are
held at the brewery at which home brewers can mix with
other enthusiasts, share tips and recipes and members
can bring in their own beers for constructive feedback.
Meetings feature talks on aspects of brewing with
lively question and answer sessions held afterwards.
Members are given challenges every month and their
submitted beers are judged by other club members.
Various social events also feature throughout the
year: visiting other home brew clubs, beer festivals,
and a periodic club brew where members have a go
at producing a beer designed by themselves on the
brewery pilot kit.
There are two types of membership: casual and full.
Casual membership is free of charge and would suit
a home brew beginner or someone who would like to
learn more and socialise with those who have a passion
for home brewing. Full membership costs £24.00 and
this entitles a member to purchase reduced price home
brew supplies; obtain commercial brewing support and
advice; and participate in pilot kit brews, monthly Club
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My wife and I were honoured to be invited to sit on
the judges’ panel for this year’s competition along with
some very well informed beer experts. We had to judge
nine different beers that were put forward from earlier
elimination rounds. What struck me immediately was
the styles of beer, ranging from a white grape saison
to a lemon and orange gose (Gose is a German beer
style with a pronounced salt characteristic). The beers
were of high quality and, after lengthy and enjoyable
consideration, the winning beer was judged to be
an Imperial Breakfast Stout weighing in at a mighty
10% ABV. Not a supping beer but a rich and warming
ale for sipping slowly to appreciate its complexity.
Congratulations to Tom & Jazz who brewed the
winning beer. Look out for it being produced – then
enjoy it!
Details about the Home Brew Club can be found on
Twisted Barrel’s website.

Mike Tierney
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Fred Luckett’s

DESERT
ISLAND BEERS
I’ll start this account of a wasted youth by taking you
back, way back in time, to the mid 1960s, when as a
teenager I ﬁrst started drinking. At this time I found
some beers quite drinkable, whilst others, generally
nationally or regionally promoted beers, were quite
unpalatable. Little did I know that I was already
beginning to differentiate between cask-conditioned
and keg beers. The problem in the Midlands was that
a lot of cask beer was served through electric pumps,
which had fonts identical to keg ones. The keg beers I
tended to add lime to in order to make them drinkable:
at the time these were the likes of Watneys Red Barrel,
Whitbread Tankard and a lot of Brew XI and Ansells.
My favourite at that time was Flowers Best Bitter,
brewed down the road in Stratford, especially when
it was served through a handpump. As the water in
Stratford had similar qualities to Burton, Flowers had
a light, spritzy, bitter quality somewhat like draught
Bass, and so you can imagine my shock and horror
when I returned from university to ﬁnd that all the local
Flowers pubs were now selling Whitbread Tankard.
Being deprived of my Flowers was the immediate
reason for my joining CAMRA in 1973, so this has to
be my ﬁrst desert island beer : Flowers cask bitter when
brewed in Stratford.
In 1968 I went up to Lancaster University. All the
college bars there sold cask beers from local breweries,
so it was something of a beer drinker’s paradise,
years before CAMRA. We could choose from Yates &
Jacksons, Mitchells of Lancaster, Thwaites, Matthew
Brown, Boddingtons etc. Whilst I very much enjoyed
the Lancaster brews, what sticks in the memory is
Boddingtons pale, almost a golden ale before it was
invented, and really bitter, this has to be my second
choice : Boddingtons whilst it was still family owned.
Returning to Coventry in 1971 I found that all the
Flowers had been replaced by Whitbread Tankard.
Coinciding with my annoyance with Whitbreads I
ﬁrst heard of CAMRA. An Evening Telegraph article
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in 1973 described The Case is Altered with the beers it
sold direct from the cask and mentioned the ﬂedgling
organisation. I subscribed and became a member
of the local branch from the start. In those days the
local branch covered all of Warwickshire! Thanks to
our pioneering research we found that we could enjoy
the delights of Davenports in Tile Hill and Kenilworth,
Hook Norton in Leamington, Ruddles in Churchover,
and Donnington at Stratford. Although Donnington
SBA was quite a malty beer and Ken Flint thought
it tasted like straw (did he ever eat straw?), the
anticipation of the trip to Stratford, to the ﬁne little
‘Froth & Elbow’ bar at the Shakespeare Hotel, was a
great pleasure. I have to admit that the last couple of
times I have drunk SBA have been a disappointment,
perhaps they weren’t in the best condition, or perhaps
my expectations of a beer have moved with the times,
but the sheer enjoyment of a pint of SBA at the Froth
and Elbow bar in the 1970s makes it my third choice.
I suppose I should mention foreign beers now. In the
1980s and 1990s the branch used cheap cross-channel
tickets from national newspaper promotions to visit
Belgium for a day, usually Bruges and Ghent. There are
many wonderful beers in Belgium, so it is not really fair
to choose just one. However, I have to admit that, when
I buy a Belgian beer these days, from Beer Gonzo or A.
P. Harvey, more often than not it is Rochefort 10, rich,
dark, strong, with that typical Belgian yeast taste, quite
magniﬁcent, so this is beer number four. I remember
one year taking a Eurocamp holiday in Rochefort,
and enjoying the local bars, the caves of Hanne Sur
Lesse, and the Ardennes scenery. When we went to the
monastery we found that they were a closed order and
didn’t even have an auberge down the road! Oh well,
Orval and Chimay made up for that!
I have always thought that bitters should be bitter,
otherwise, why call them that? IPAs should be robust
and bitter enough to withstand a journey by sea
Winter 2018
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to India. Some IPAs these days are so thin that they
wouldn’t withstand a journey across the road. If you
want a sweeter beer a mild is your drink, though not
as weak as some modern milds are. Strong ale, old
ales and barley wines should be what it says on the
label - strong. Once you get down to 5% it is not
strong. Then there are the Christmas brews. When I
were a young man I used to look forward to the local
breweries releasing their barley wines in cask form
just for Christmas. That was a proper Christmas Ale;
these days they just take a cooking bitter, stir it with a
cinnamon stick and announce the Christmas ale!

year with the challenge that if you drank ﬁve pints you
would get the sixth free. This was like a red rag to a
bull, but no matter how often I tried, I never made the
ﬁve pints! The Albany also used to sell it and Sharon
and I once had an Owd Rodger drinking competition.
However, every time I went to the loo my glass
miraculously ﬁlled up, and Sharon was always ahead!
Odd that. So I can still look forward to Christmas with
anticipation, as the Town Crier stocks Owd Rodger
these days. If the Christmas Eve meeting is at the Old
Windmill again this year I can do Old Peculier and Owd
Rodger in the one session. Perfection! (Editor: It is!)

Which sort of leads to my ﬁfth beer, Theakston’s Old
Peculier. It has been a favourite right from the start and
I still go to the Old Windmill every Thursday and look
forward to ﬁnishing the night with a couple of pints of
Old Peculier. Rich, dark, with those complex ﬂavours,
after all these years I still get a lot of pleasure from
drinking the beer.

So to my last beer. I have gone for something that is
very modern, yet also very traditional - Tynt Meadow,
made by the monks of Mount Saint Bernard Abbey
near Coalville in Leicestershire. It is only available in
bottles so far, so I am very trendy as well. The abbey was
founded in 1835, being the ﬁrst English monastery to
be founded since the Reformation. When their farming
interests began to decline the monks looked for an
alternative source of income and landed upon brewing.
This is a proper Trappist beer, being dark and 7.5%, yet
it tastes very English because of the use of English
yeast. Mount Saint Bernard is only the twelfth Trappist
brewery in the world. I shall certainly be popping up
to Coalville to buy a crate for the Christmas festivities.

You may be able to detect a trend here: I very much
like dark beers. I have been particularly impressed
by the resurgence of stronger dark beers in the West
Midlands, Sarah Hughes Ruby Mild and Sadler’s Mud
City Stout spring to mind, but there are others. I believe
at the moment I would make my sixth choice Mud City
Stout.
Not that I shun pale beers. I think the modern bitters
and IPAs, using New World hops, are very impressive
with their ﬂoral bitterness. At least now bitters and IPAs
actually are bitter! I would have chosen Thornbridge
Jaipur in this category, only I was in Byatt’s Brewery Tap
a couple of weeks ago and decided to try a beer I was
unfamiliar with - Byatts Mahana IPA. It was superb,
intensely bitter and at 6% about the right strength too!
Congratulations to Lee for brewing such an excellent
beer.
Now I’ll return to Christmas. I always looked forward
to the festive season as Marstons released their Owd
Rodger in cask. At 8% I’m never sure whether Owd
Rodger is a weak barley wine or a strong ale, but
whatever, it is far too drinkable and therefore my
seventh choice. I remember the Biggin Hall had it every
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I gather that I am also allowed a book and a luxury
on my desert island. It’s difﬁcult to make a choice from
the whole of literature, but I would probably enjoy a
complete Wainwright, as his illustrations have the
quality of placing you right there, in the middle of
the landscape. So I can sit there on my sandy beach
and imagine the fells, valleys, lakes and greenery of
the old country. If only I could describe scenery in the
way that he does. For my luxury maybe a kitchen, as I
have always loved cooking, after all, I enjoy eating. I
don’t get a lot of time to cook these days with writing
and so on, and my traditional meat-heavy cooking is
perhaps not regarded as a healthy option these days,
so living on my desert island would provide plenty of
opportunity to indulge myself. Fish and meats of all
kinds, suet puddings with syrup, meringues, all washed
down with a crate of Tynt Meadow. Who needs to be
rescued?!
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COVENTRY CAMRA CITY
CENTRE PUB SURVEY 2018
This year’s annual city centre survey was on Tuesday
October 16th. It’s a quickﬁre survey of all the pubs
within the city’s ring road to check out who is serving
real ale and what is on offer.
This year we found 50 different real ales in 14 of the
31 pubs visited, sadly meaning 17 had no real ale on
offer. On the night, nine pubs were closed, of which
two (Drapers and The Squirrel) are known to serve real
ale when open. So, at a different time, we would hope
to get real ale in at least 16 pubs.
The Wetherspoons’ Earl of Mercia and The Flying
Standard offered the widest selection, with eight real
ales apiece closely followed by The Old Windmill and
the Town Wall Tavern with seven each, an excellent
selection for Tuesday night drinkers.
New to the Coventry real ale scene is the recently
opened Bistrot Pierre in the Cathedral Lanes restaurant
quarter, although sadly, nearby Cosy Club, which has
previously sold real ale, was no longer serving it.

LocAle was found in ﬁve pubs, but only Church End
(at the Gatehouse and Golden Cross) and Purity
(Castle Grounds, Old Windmill and Bistro Pierre)
were represented. The 50 different beers on offer
were slightly up on last year, with the most common
one being Sharps’ Doom Bar (available in four pubs)
and Abbot Ale (three pubs), both are regulars in the
Wetherspoon pubs.
12 real ciders were on offer across the city available
in ﬁve of the pubs surveyed. There were some exotic
offers– rhubarb and cucumber cider anyone?
The table below summarises the City Centre surveys
since they began in 2000, the variety of real ales on
offer to Coventry beer drinkers is on an upward trend
with 10 more different beers available this year than in
2017 and nearly double the number available at the
turn of the century.
Sally Eason/Rob Cox

YEAR 2000 - 18

00

01

02

03

04

05

06

07

08

09

10

11

12

13

14

15

16

17

18

Different Real
Ales

25

28

34

30

27

39

31

34

28

30

35

44

40

45

41

52

47

40

50

Pubs surveyed

39

39

36

45

45

43

42

42

39

35

35

35

31

31

31

36

24

34

31

Pubs selling
Real Ale

16

19

13

14

12

11

11

13

12

12

15

14

15

18

19

18

14

16

14

Active Hand
Pumps

40

47

41

37

36

44

36

44

39

37

45

51

55

54

65

74

60

55

60

The real ciders available are listed below:
REAL CIDER
Castle Grounds
Phoenix
Gatehouse
Old Windmill
Old Windmill
Old Windmill
Old Windmill
Old Windmill
Old Windmill
Town Crier
Town Crier
Town Crier
Town Crier
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Lilleys Rhubarb
Lilleys Strawberry
Broadoak Perry
Orchard Pig Explorer
Weston’s Old Rosie
Abrahalls Dry Cider
Celtic Market Crackle
Westons Rosie Perry
Thatchers Stans Big Apple
Westons Flat Tyre (Rhubarb)
Westons Raspberry Roller (Raspberry and Cucumber)
Westons Russian Wheel (Cherry)
Westons Old Rosie

Winter 2018
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The real ales available on the night and where they were found are as shown in the table below:

BREWERY

BEER

PUB 1

Acorn
Adnams
Adnams
Backyard
Backyard
Bass
Brains
Castle Rock
Cheltenham
Church End
Church End
Cocksure
Courage
Daleside
Daleside
Evan Evans
Fullers
Glamorgan
Golden Cross
Green Jack
Greene King
Greene King
Gun Dog
Hook Norton
Hook Norton
Hook Norton
Inveralmond
Jennings
Marstons
Marstons
Nobby’s
North Cotswold
Purity
Purity
Purity
Robinsons
Ruddles
Sharps
St Austell
Swannay
Theakstons
Thornbridge
Thwaites
Timothy Taylor
Trumans
Wadworths
Wadworths
Watneys
Wychwood
Wye Valley

XV Oatmeal Stout
Nut Brown
Southwold
The Hoard
State of Flux

Earl of Mercia
Earl of Mercia
Town Wall Tavern
Litten Tree
Town Wall Tavern
Town Wall Tavern
Town Wall Tavern
Spon Gate
Phoenix
Golden Cross
Gatehouse
Old Windmill
Town Crier
Flying Standard
Flying Standard
Earl of Mercia
Philip Larkin
Flying Standard
Golden Cross
Flying Standard
Earl of Mercia
Old Windmill
Gatehouse
Litten Tree
Litten Tree
Gatehouse
Spon Gate
Town Crier
Town Wall Tavern
Town Crier
Gatehouse
Phoenix
Bistrot Pierre
Castle Grounds
Old Windmill
Spon Gate
Earl of Mercia
Earl of Mercia
Golden Cross
Earl of Mercia
Town Wall Tavern
Spon Gate
Town Crier
Old Windmill
Earl of Mercia
Philip Larkin
Spon Gate
Old Windmill
Castle Grounds
Town Wall Tavern
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Reverend James
Wheel of Fortune
Gold
Stout Cofﬁn
Brewer’s Truth
Coldbrew Stout
Directors
Morocco Ale
Monkey Wrench
Hop Picker
London Pride
Pitchfork
Manderina
Abbot
Old Speckled Hen
Scrum Dog
Crafty Fox
Hooky
X Ale
Fortingale
Sneck Lifter
Poppy Trooper
Saddle Tank
Mosaic
Tumbling Jack
Gold
Ubu
XPA
Freddy Brewer
Best
Doom Bar
Tribute
Orkney Session
Old Peculier
Jaipur
Wainwright
Landlord
Lazarus
6X
Burnt Orange
Ravens Beer
Hobgoblin
HPA

Winter 2018

PUB 2 +

Gatehouse

Gatehouse

Flying Standard, Spon Gate

Artisan

Spon Gate
Flying Standard, Old Windmill, Spon Gate

Old Windmill
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BREWS ON THE BAY
BEER FESTIVAL
SAN FRANCISCO

I have been visiting San Francisco for 30 years; my
recent visit was my eleventh. In that time I have seen
the beers available in the city progress from dire
to superb. By this trip the number of breweries had
burgeoned to 30. A long time ambition was to attend
the Brews on the Bay Beer Festival (hereon referred to
as BOTB). However, its scheduling either in September
or October made it impossible to attend while I was
still working full time. I had got as far as booking ﬂights
and BOTB tickets three years ago when I was struck
down by a life-threatening illness the day before I was
due to ﬂy out, necessitating a 17 day stay in hospital
while the poison was drained out of my system. Finally
though I managed to get to BOTB this year, procuring
tickets for the event at the hefty cost of 58.74 dollars
for an event which lasts for 4 hours (from 1 till 5pm
and where you can drink as much as you like). BOTB
is held on the SS Jeremiah O’Brien which was a USA
Liberty ship used in the D Day invasion and one of the
few vessels of the 6,939 in the armada which survives.
It was only in service for two and a half years before
being withdrawn and is now permanently moored at
Pier 45 on Fisherman’s Wharf where it can be visited
by the public as it is a US National Historic Landmark.
The set up for BOTB is very different from CAMRA
festivals in the UK. Surprisingly there is no programme
produced, although the list of beers could be
downloaded and printed out from the organisers’ (the
San Francisco Brewers’ Guild) website; not knowing
this I was caught on the hop and forced to resort to
visiting many of the 30 individual brewers stands to
ﬁnd out this information. These stands were dotted
around the ship’s deck and also on the harbourside
where a variety of food trucks could also be found. It
should be noted that the US pint is only 16 ﬂuid ounces
as opposed to our 20 and beers at BOTB were only
available in 4 ﬂ oz measures served in plastic glasses;
this coupled with the difﬁculties of moving around
the ship - problematic with the number of people
and obstacles on deck – made it very hard if not
impossible to drink a large number of the mainly high
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ABV concoctions, and indeed many of them were that,
with ﬂavour combinations that you simply wouldn’t
see over here. As for the clientele, well there was a
distinct shortage of the sort of crowd that you see at
UK CAMRA festivals with it seeming to myself and
my travelling companion that this was a destination
venue and very much a place to be seen with a few
glamorous young ladies disporting themselves around
the ship with a “Look at me I’m wonderful” air. There
were also plenty of male poseurs with hipster beards
being much in evidence and it was noticeable that
there was a much more even gender balance than
you see at festivals in this country. Volunteer Jeremiah
O’Brien crew acted as security as well as grey shirted
private security guards. It was very much the event to
attend and the average age was much lower than it is
in the UK.
For the record I managed to sample beers from 10 of
the breweries:
Beach Chalet Rip Tide Red (6%)
and Octoberfest (6.2%);
Cellarmaker Coffee and Cigarettes (7.7%)
smoked porter and Highway to the Amber Zone
(8.4%) double IPA;
21st Amendment Blood Orange IPA (7%)
Magnolia City and County (7%)
Ferment, Drink, Repeat Blonde Ale (5.5%)
San Francisco Brewing Company
Fog City hazy IPA (7%)
47 Hills Holiday Helper (9%) barley wine
Hop Oast Magic Sticke (6%)
Barebottle Wet Hop American Sour (6.6%)
Headlands Double Bow Royal Imperial Stout (10%)
My favourites would be the 21st Amendment,
Headlands and Barebottles.
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Did I enjoy it? – Absolutely, it is the ﬁrst time I have
ever attended a beer festival on a ship and it was a
great occasion, particularly with the sun shining all
afternoon. Would I go again? Well it is unlikely that I
would arrange a trip to coincide with BOTB as I did this
time, but if I were there already I would not be averse to
going, although the price is on the steep side and puts
the prices charged here, even at the biggest festivals,
into perspective.
Next edition I will be writing about my drinking
experiences at San Francisco drinking holes as well as
my trips to Grand Canyon, Los Angeles and Las Vegas,
all of which yielded a rich harvest of beers.
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COVENTRY PUBS

COVENTRY PUBS
I spoke to Fred about his latest venture and asked
him where he got the idea from. He told me that the
Stroud based publishers Amberley Press who are well
known local history publishers had approached him
after ﬁrst approaching David McGrory a renowned
local historian and that David had very kindly passed
it on to him. Fred was given a 12 month schedule and
completed the task in 6! It was then a question of
waiting in order to tie in with their publishing schedule.
Fred already had all the necessary material but had to
modify it so that it was in an appropriate form. A lot of
the interior photos which Fred felt were important to
include in order to show people enjoying themselves
were taken by two professional photographers from
Wakeﬁeld - Eileen Young and David Hanvey, pictured
right with the author. Fred considered that 50 pubs was
the limit. His selection was a very subjective one but he
felt that he had a reasonable spread across the whole
of Coventry. Sadly (and amazingly considering the free
publicity they would get) there were two pubs that
chose not to be included. Just driving around catching
the pubs open could sometimes be difﬁcult but once he
found them open people just wanted to tell him stories!
Review of “Coventry Pubs” by Fred Luckett.
Lots of photos are dotted throughout the book with two
of them featuring the author - see if you can spot him!
The outdoor shots manage to avoid including more
than the odd car, and the interior shots are skilfully
and sensitively rendered. The book is extremely well
written with as far as I know no technical errors at all,
so congratulations to the proof reader(s). The historical
details are never overwhelming, over technical or
reduced to a litany of tedious facts. I particularly
enjoyed the entries on pubs that I am unfamiliar with
and a load of fascinating facts are revealed - can you
name the pub which has a former slaughterhouse as
its back room or which city pub had to have its stained
glass window replaced by a simpler design after the
original was destroyed in the Blitz? You will have to buy
the book to ﬁnd out! An excellent book, easy to polish
off in one session and recommended by your editor.

Coventry Pubs corrigenda. Since the book was
published the author has had the following corrections
pointed out to him:
1. Page 50 line ﬁve ‘Whitefriars’ should read ‘Greyfriars’
2. Page 23. ‘It has now passed back into private hands,
the present owner being John Carey’. It is believed Mr.
Carey owns the business, but the premises is owned by
a pubco, probably Punch Taverns.
3. The Gatehouse. After Leigh Mills closed in 1963 it
became the construction department of Coventry
Technical College, being called the ‘Leigh Mills annexe’,
before being replaced by the car park.
Coventry Pubs by Fred Luckett published by Amberley
Press (£14.99)
Available from various outlets in Earlsdon and from the
Big Comfy Bookshop in Fargo.
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SPECIAL AWARD FOR
GOLDEN CROSS
The very nature of the restoration deserved an award
by itself but a bonus is the fact that the pub sells real
ale of the highest quality and the service is excellent.
Indeed, the pub has been given the accolade of being
included in CAMRA’s 2019 Good Beer Guide. This
being the case, Coventry and District CAMRA recently
presented our Special Award at the pub in recognition
of continued support for real ale after a sympathetic
refurbishment. The award was received by Charlotte
Porter who is the licensee at the pub. Charlotte has
worked hard to make visiting the pub a pleasurable
experience and richly deserved the Special Award.

Mike Tierney

The Golden Cross is a famous local landmark dating
back to 1583. It has been much modiﬁed over the years;
a restoration in the late nineteenth and early twentieth
centuries saw timbers used from the original bell tower
of St Michael’s church. The pub was greatly altered in
the late 1960’s when an extension doubled the size of
the pub by extending the gentleman’s bar, smoke room
and upstairs club room.
The pub had been languishing for several years until
a complete restoration was carried out in 2016. The
restoration was carried out sympathetically and some
traditional Tudor features remain which include jettied
upper ﬂoors with exposed beams. Whilst retaining the
best of what remained of the original building the pub
also is light and airy and has a very comfortable feel.
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VIEW FROM BEHIND
THE MASHTUN - 46
The beer scene worldwide has changed out of all
recognition over the last couple of decades. The
burgeoning real ale scene causing an explosion of
micro-breweries, leading to a slow creep of craft beer
revolutions in many other countries. Real ale seems,
by and large, to be a British thing. Craft beer has, of
course, been on the rise here now also.
I did see a couple of hand pumps in Northern Italy last
year. Although very much a rarity, craft beer in general
was not hard to ﬁnd.
I have just spent a few days in Limerick, Ireland and I
thought it would be interesting to see how things are
developing in the Emerald Isle, away from the bright
lights of Dublin. I had no preconceived ideas of what to
expect other than the suspicion that the long running
stranglehold of Guinness would be starting to free up,
at least a little.
It still remains the case that everywhere seems to have
a mainstay of Guinness and Heineken, with perhaps
a couple of other bits and pieces thrown in for good
measure, not unusually the rather uninspiring choices
of Beamish and/or Murphy’s Stout, Smithwick’s and
Carlsberg. While Guinness over there is undoubtedly
better than it is here, it’s still a very very long way down
the list of my favourite stouts, therefore it was pleasing
to ﬁnd that it’s not too difﬁcult to ﬁnd something more
interesting, although a bit of advance research helps.

I had a very interesting chat with the owner of Mother
Macs and it transpires they’ve been going about three
years, with the Wickham Tap getting in on the act more
recently. Apparently, when he was setting up, with the
intention of going down the craft route, the other
bar owners told him he wouldn’t last ﬁve minutes. It’s
been possible to get progressively more adventurous,
with customers getting used to the notion of variety. I
asked whether it’s possible to get away with not selling
Guinness and the answer was an emphatic no, unless
you’re one of the very trendy bars in Dublin, but you
never know, one day. Apparently Wickham Tap tried
when they ﬁrst opened, but quickly changed tack.
I mention real ale and the Mother Macs’ man told me,
he has acquired a hand pump and puts an odd cask on
every month or so. Just about gets away with it, but,
from tiny acorns grow…
The Treaty City Brewery has plans to relocate to larger
premises and open a tap room. So in conclusion, it’s
slowly getting a little more interesting and must surely
be set to grow further.
In other news, the rugby match which was the reason
for our trip was ruined by a ridiculous red card for
Danny Cipriani, so luckily the beer didn’t disappoint!

There are two bars in Limerick, rather handily close to
each other, which major on craft beers, Mother Macs
and the Wickham Tap. The former probably the more
adventurous, with an association with the local Treaty
City Brewery. The latter has a good range of Galway
Bay beers, with a selection of others too.
Paul Hamblett
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15th Century Traditional Pub

Serving Great Beer
Since 1451

CAMRA discount
Famous handmade pork pies
Speciality gins & mulled wine
In the Good Beer & Good Pub guides
Multiple CAMRA awards
Live music every Friday

The Old Windmill, 22 Spon Street, City Centre, Coventry, CV1 3BA. Telephone 02476 251717
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CROSSWORD

CROSSWORD
Second of a new feature. Please send solutions to the email editor@coventry.camra.org.uk. First correct entry
selected at random on February 1st will receive a £20 voucher to spend at Pickles Indian restaurant in Spon
End. Entries for crossword one can no longer be accepted, the winner of which was Vicky Palethorpe of
Kenilworth. Congratulations to her.

based on Pub Names

ACROSS
1. Sperrin’s Hero!
5. Close-mown turf for a roll-up!
6. There’s a Maiden in the citadel
8. Crimson feline
10. Anteater, for example
14. Cunning ‘Reynard’
15. Hoofed mammal and rider
18. Taurus in charge maybe!
19. Vanessa cardui
21. Large watercraft
22. Royal appendage
23. Mythical creature
24. Flyer
26. Sovereign
27. Badge of the earls of Warwick
28. Worn and carried at a
coronation
29. Regal hardwood
30. A happy coal miner
31. Canal Folk art

DOWN
2. Ancient grinder of corn
3. Disc-shaped alien craft
4. Ma Coopers
7. Railway building
9. Racing canine
11. Prince Charles
12. Flaxen cruciﬁx
13. Regal cranium
16. Prince Andrew
17. A toll gate
19. A librarian in Hull!
20. Lady Godiva’s other half!
25. New evidence in court!

Answers to last edition:
Across
4. OLDHOOKY, 5. BREWPUB, 8. THE GOOD BEER GUIDE, 9. ROGER, 13. INDIA
PALE ALE, 16. DUVEL, 17. MILD, 18. FORTY NINER, 19. FIRKIN, 21. WORT,
26. BREWDOG, 27. BLACK CAB STOUT, 28. KEG, 29. FULLERS, 30. VOLUNTEERS,
31. SLAUGHTERHOUSE

Down
The compiler and Pint Sides take no
responsibility for the accuracy of this
puzzle
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1. WELLINGTON, 2. THE GREYHOUND INN, 3. LORD HOP, 6. STEIN, 7. PUNCH,
10. WHAT’S BREWING, 11. SNECKLIFTER, 12. BLUEBIRD, 14. DIMPLE, 15. GHOST
SHIP, 17. MAD GOOSE, 20. DOOM BAR, 22. PORTER, 23. GOATS MILK,
24. LEICESTER, 25. TRAPPIST
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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)

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

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
Tuesday 4th Christmas Social The Nursery Tavern 3839 Lord Street CV5 8DA at 20.00.

Tuesday 25th Pre Christmas dinner pint for anyone
who fancies it at The Nursery Tavern 38-39 Lord Street
CV5 8DA at 12.00.

Tuesday 11th Branch meeting The Old Windmill Inn 14
Spon Street CV1 3BA at 20.30.

Saturday 29th West Midlands Regional Awards at The
Bartons Arms 144 High Street Aston B6 4UP at 12.00.

Saturday 15th Real Ale Ramble City Arms 1 Earlsdon
Street CV5 6EP at 12.00. Meet here for a walk through
Canley Ford.

Monday 31st New Year’s Eve The Broomﬁeld Tavern 1416 Broomﬁeld Place CV5 6GY at 21.00.

Sunday 16th Christmas Dinner The Golden Cross 8
Hay Lane CV1 5RF. Traditional Christmas dinner to
be booked in advance with £5 deposit. Contact the
branch or speak to a committee member.

JANUARY

Tuesday 18th Kenilworth Pint Sides distribution. Meet
at The Old Bakery 12 High Street Kenilworth CV8 1LZ.

Saturday 12th GBG Pubs walk. Start at The Greyhound
Sutton Stop CV6 6DF at 12.00 for our annual trail
around Coventry’s GBG entries.

DECEMBER

Monday 7th Beer Festival planning meeting The
Broomﬁeld Tavern 14-16 Broomﬁeld Place CV5 6GY at
20.30.

Monday 24th Christmas starts at The Old Windmill Inn
14 Spon Street CV1 3BA at 13.00.
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
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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
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nce 1830.
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