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A word from
the Editor

            (CW
                                Welcome to issue 21
                                of BEERWOLF. Since the
                                last edition we have
                                continued to improve
                                our publication. The pub
                                news section has expanded
                                to provide even more 
information about what is happening to the 
pubs in your area and the centre pages feature 
a pull-out pub passport trail that will coincide 
with National Cask Ale week. The trail will 
run from 1st - 16th October so keep your copy 
safe and join the fun!

Thanks goes to our friends at Enville Brewery 
for supplying the prizes for the trail and to the 
Hogôs Head for offering to take receipt of the 
completed pub passports.

Before I go any further, I must apologise to 
anyone who tried to complete the crossword 
in the last issue. A few errors once again 
made it to print. Thank you to all of you who 
attempted to complete it. However in view 
of the errors, we have decided not to select 
a winner this time and also not to include 
a crossword in this edition. A couple of 
contributors have come forward and thank 
you for doing so. Therefore we may resurrect 
a prize crossword or sudoku puzzle in future 
editions so watch this space!

Following on from our regional success, 
BEERWOLF won the óMost Improved
Newsletter of The Yearô award at
CAMRAôs Membersô Weekend in
April. A big Thank You to everyone
who contributed to this achievement.

Cheers,
*IBH '?;LH;F?SW Editor
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Off the Chair
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BZaad V\V^c
                                       fellow real ale
                                       enthusiasts. Well, itôs
                                       Autumn already and
                                       time to look back on a
                                       busy summer of ale
                                       related activity...

                                       The branchôs Pub of
                                       the Year 2011 awards 
have already been presented. Congratulations 
go to Jonathan Jenkins at The Hogôs Head in 
the city centre (a ý rst time winner) and also 
Steph and Rob Burns at The Swan in Brewood 
(second year running). I also congratulate 
BEERWOLF editor John Dearnaley (and his 
predecessor Andy Parton) for winning the 

óMost Improved Newsletter of The Yearô 
award, presented at the CAMRA Membersô 
Weekend in Shefý eld in April.

The 36th Wolverhampton Beer Festival was 
held in June and I thank all of the volunteer 
workers and also those who attended simply 
to drink and support the event. As always, it 
was a very enjoyable few days and of course 
a great campaigning opportunity to bring the 
wonders of real ale not only to committed 
enthusiasts, but also to those who hadnôt 
realised before what gastronomic delights real 
ale elicits! (here he goes again ï ed.) 

In July, the volunteers and those who joined 
CAMRA at the festival enjoyed a free coach 
trip to Llanidloes in mid-Wales, as well as a 
brief stop off in Newtown on the way back. 
This was a rather more sedate affair than 
our recent trips to the large metropolises 
of Liverpool and Leeds and was a welcome 
break from the usual rush to ý t in all the pubs!

Pubs are still closing at an alarming rate due 
to the Chancellorôs failure to abolish Labourôs 

ill thought out Beer Duty Escalator and of 
course due to the VAT rise. Rest assured that 
Wolverhampton CAMRA are committed to 
battling to save all of our precious community 
pubs from closure. As youôll see from our pub 
news round-up on the next page, the challenge 
becomes ever greater with the number of 
pubs that are allowed to be converted for 
alternative use or simply close.

Readers - we need your help! Firstly by 
keeping us informed about what is happening 
with your local. We canôt be everywhere at 
once and in this day and age, we need to move 
quickly when mounting a campaign to protect 
a pub. You can ý nd contact details for the 
branch committee members on page 37. Also, 
we need your help in the form of lobbying by 
writing and talking to your MP to raise the 
proý le of the plight of any pub at risk. Youôll 
ý nd some excellent advice on how to go about 
doing this on page 12. Please work with us to 
help save our local community pubs, the more 
of us who shout, the louder our voice will be 
and the more likely we are to succeed!

Of course, the best way to support our pubs 
is to visit them and drink their ale! We 
encourage all of those who are interested in 
real ale to take part in National Cask Ale 
week and complete the Wolverhampton Cask 
Ale Trail in early October ï see centre pages 
pull-out for details!

Well, it wasnôt the best summer weather-wise 
but Iôve been sheltering from the frequent 
downpours in pubs. Thereôs nothing quite 
like a freshly pulled glass of ale in the 
proper environment. As my father would say 

ï ñHereôs ter this glass, and all whatôs in it - Yo 
cor see the bottom, but yo will in a minute...ò 

GVgi^c Q^i]Zg[dgY
Branch Chairman.
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The Crown Inn
ñPattinghamôs Only Real Ale Pubò

Mike, Gail and the team 
welcome you to our fully 
refurbished traditional 
country pub. Following years 
of neglect the Crown has 
been renovated at the cost 
of Ã100,000 and restored to 
its glory days as a wet lead 
pub. Brand new ýxtures and 
ýttings ensure a comfortable, 
safe and clean environment 
in which to enjoy your time in 
our pub.

Come and enjoy a pint or two!  Our newly ýtted cellar ensures the optimum 
temperature in which to Cask Condition our superb Real Ales. Enville Brewery, Wye 
Valley Brewery and Holdenôs Brewery are just a few of our award winning suppliers. 
Large enclosed beer garden behind the pub.

Families, Cyclists, Golfers and Fishermen 
Welcome.  Free Wi-Fi connection

Large þat screen TV showing Every Premiership 
Game Live

Live Music Every Saturday Night

Open Mic Night Every Thursday  Andy & Alex  
(Singers, Musicians, Comedians Welcome)

15 High Street, Pattingham, Wolverhampton. WV6 7BQ
Web: www.crownpattingham.co.uk  Email: crownpattingham@hotmail.co.uk

01902 701456 or 07773 298 297



6 Beer wolf   Au tumn 2011 7

Pub News
CITY CENTRE

British Oak, Willenhall Road
Under new management and the ñFor Saleò 
sign outside the pub has now been removed.

Royal London, Stafford Street
Now selling real ale

Tap and Spile, Princess Street
Still open but the lease is up for sale.

Terrace Bar, Molineux
Demolished to make way for the 
redevelopment of the stand.

Varsity, Stafford Street
Planning to
close for two
weeks for a
refurbishment.
The are now
selling real ale.

WEST WOLVERHAMPTON
Claregate, Codsall Road
Restored back to a two room pub following 
refurbishment.

Golden Eagle, Hordern Rd, Wômore Reans 
converted to Mosque/community centre.

Halfway House,
Tettenhall Road, Whitmore Reans
Remains closed, plans are being formed to 
convert the use into a GPôs surgery.

Pegasus, Jackson Street, Whitmore Reans
Outline planning permission has been 
granted to demolish the pub and build a care 
home on the site.

Swan, Lower Street, Tettenhall
The lease is up for sale.

SOUTH & EAST 
WOLVERHAMPTON

Bruford Arms, Bruford Road, Penný elds
Now closed.

Dan OôConnell,
Hurstbourne Crescent, East Park
An application to convert the site of the 
former pub into þ ats has been granted.

Golden Glassy, Zoar Street, Merridale
Now selling real ale and offering a discount 
for CAMRA members.

New Queens Arms,
Wellington Road, Bilston
Up for Auction.

Oak & Ivy, Bilston
Now closed.

Spread Eagle, Lichý eld Street, Bilston
Closed, although the nightclub next door 
remains open.

Spread Eagle, Birmingham New Road
Demolished.

The British Oak,
under new management

The Oak & Ivy,
Closed

The Crown, 
Pattingham -

Reopened
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   Wolverhampton CAMRA Pub of the Year 2009

The Vine
35 Lichþeld Road
Wednesþeld WV11 1TN
01902 733529
www.thevineinnwednesþeld.co.uk

Traditional 1930õs pub.
Nine real ales on handpull.
Excellent pub fayre served Tuesday to 
Sunday.
In CAMRAõs National Inventory for its unspoilt, historic 
interior.

Å
Å
Å

Å

A warm welcome awaits you at Wednesþeldõs best-kept secret.

NORTH WOLVERHAMPTON
Duke of York,
Wednesý eld Road, Heathtown
An application to build a GPôs surgery on 
the site has been granted.

Homestead, Lodge Road, Oxley
A planning application to demolish the pub 
and build nine houses on the site has been 
granted.

Highcroft, Old Fallings Lane, Bushbury
Demolished

New Pear Tree,
Cannock Road, Wednesý eld
Now selling real ale.

Staffordshire Volunteer,
Collingwood Road, Bushbury
The pub has closed and is to be converted 
into a shop under deemed consent. 
Permission has been granted for alterations 
to the frontage.

SOUTH STAFFORDSHIRE
Cross Guns, Wood Lane, Codsall Wood
Reopened under new management and now 
selling three real ales.

Crown, High Street, Pattingham
Reopened under new management 
following a reburbishment. Now selling 3 to 
5 real ales and hosting live music.

Lion Hotel, Brewood
Reopened and now selling real ale.

Three Stirrups, Engleton Road, Brewood
Redecorated following a ý re. Not currently 
serving real ale but is due to have the cellar 
reý tted.

Vaughan Arms, Stafford Street, Lapley
A further planning application has been 
submitted to convert it to residential use.

Wrottesley Arms, Perton
Reopened following refurbishment to 
convert it back into a two room pub.
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LocAle accredited pubs in Wolverhampton:

The Chindit, Merridale Road (Wye Valley)
Clarendon Hotel, Chapel Ash (Banksôs)

Combermere Arms, Chapel Ash (Banksôs)
Dog & Gun, Tettenhall (Banksôs)

Great Western, Sun Street (Holdenôs & Bathams)
Gunmakers Arms, Merridale (Banksôs)

Hogôs Head, Stafford Street (Enville & Woods)
Horse & Jockey, Woodcross (Banksôs)
Moon Under Water, Lichýeld Street

(Banksôs & Holdenôs)
Newhampton, Riches Street (Wye Valley)

Oddfellows, Compton (Banksôs)
Penn Bowling & Social Club, Penn (Banksôs)

Red Lion, Monmore Green (Banksôs)
Roebuck, Penn (Banksôs)

Royal Oak, Chapel Ash (Banksôs)
Royal Oak, Tettenhall Wood (Banksôs)

Royal Tiger, Wednesýeld (Banksôs)
Spread Eagle, Wednesýeld (Banksôs)

Stile, Whitmore Reans (Banksôs)
Summerhouse, Whitmore Reans (Enville)

Swan, Compton (Banksôs)
Trumpet, Bilston (Holdenôs)

Vine, Wednesýeld (Black Country Ales)
White Hart, Bradley (Black Country Ales)

LocAle accredited pubs in South Staffordshire 
(covered by the Wolverhampton CAMRA 

branch Area):

Bentlands, Codsall (Enville)
Bull, Codsall (Banksôs)

Dartmouth Arms, Burnhill Green (Enville)
Firs Club, Codsall (Banksôs)

Greyhound, Lower Penn (Enville)
Hartley Arms, Wheaton Aston (Banksôs)

Station, Codsall (Holdenôs)
Swan, Brewood (Shires & Broughôs)

Banksôs Brewery Shop, Chapel Ash: all 
merchandise and beers

Golden Glassy, Merridale

Hogôs Head, Stafford Street

Litten Tree, Victoria Street

Newhampton, Whitmore Reans

Olde White Rose, Bilston

Posada, Lichýeld Street

Stile, Whitmore Reans

Summerhouse, Whitmore Reans

The following 
establishments in 
the Wolverhampton 
branch area offer 
a discount for 
CAMRA members:
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Pub of the Year 2011
As the Wolverhampton CAMRA branch 
area covers parts of the West Midlands and 
Staffordshire counties, we nominate a pub 
in each as our branch pubs of the year (such 
hardship, having to visit all those pubs! Ed). 
These then go forward to the CAMRA county 
pub of the year round.

The pubs are judged by local CAMRA 
members on various criteria. Beer quality,  
atmosphere, service, clientele mix, 
sympathy with CAMRAôs aims and value 
for money. Weôre lucky to have so many 
ý ne establishments in the Wolverhampton 
branch area and as ever the pub of the year 
competition was very closely fought.

The West Midlands award went to the Hogôs 
Head in Stafford Street who continue to 
champion cask ale, while others in the chain 
have steered away from it. Enthusiastic bar 
staff and management have resulted in it now 
selling up to nine real ales in consistently 
excellent condition, with an emphasis on 
LocAle breweries. A varied clientele is 
attracted and the pub has done excellent work 
in promoting real ale to a younger audience. 
Fittingly Jo Keeley, the Regional Young 
Memberôs Coordinator was on hand to present 
the award to manager Jonathan Jenkins.

No doubt a few eyebrows were raised at the 
notion of a national chain pub winning pub 
of the year but those who frequent the Hogôs 
Head in Wolverhampton will know that it 
is thoroughly deserved. Congratulations to 
Jonathan and all the team - keep up the
good work!

For the second year running, the Swan Hotel 
triumphed as the pub of the year in our 
Staffordshire area. Run by Rob and Steph 
Burns, this traditional, village-centre local is 
a true community pub. The pub of the year 
judges couldnôt fail to be won over by the 
friendly service, relaxed atmosphere and of 
course, excellent quality of the ale.

The fact the they have won the award two 
years running in the face of some tough 
competition is testament to Rob & Stephôs
hard work in maintaining their high standards. 
Upon receiving the award, Rob thanked the 
local community for continuing to support 
them and making the pub a success. Regular 
beers on offer include Caledonian Deuchars 
IPA, Theakstonôs Black Bull and Courage 
Directors, with an ever changing selection
of mainly local guest beers.

The branch decided prior to judging, that
we would not have a vote off to decide an 
overall pub of the year as we have done in
the past. Both pubs are equally ranked as our 
branch pubs of the year.

the award to manager Jonathan Jenkins.

Jonathan Jenkins with branch 
chairman Martin Witherford

good work!

Rob and Steph Burns with Martin,
and a couple of well deserved pints!
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BANKSôS
Wolverhampton Banksôs brewery is currently 
celebrating after its latest brew recently 
received the cityôs seal of approval.

Sunbeam, which was specially brewed 
by Banksôs to mark the 10th anniversary 
celebration of Wolverhamptonôs city status 
was given the thumbs up at the City Show in 
July. Banksôs head brewer, Richard Frost said:
ñWe are delighted that Sunbeam has 
received Wolverhamptonôs seal of approval, 
as we wanted to do something special to 
celebrate the cityôs status. Sunbeam reþ ects 
Wolverhampton and the people who make this 
city such a wonderful place to be.ò

Councillor Bert Turner, Mayor of 
Wolverhampton, sampled the beer at the City 
Show and was full of praise for the drink. 
He said: ñI think it is a very choice beer and 
a very pleasant drink.  Praise must go to 
Banksôs for taking the time to create this ale 
to make the 10-year anniversary of being 
granted city status and naming it after such an 
important part of our heritage. We are proud 
people in Wolverhampton and being made 
a city was one of the proudest moments in 

our long history. We can be pleased with the 
progress made over the last decade and look 
forward to much more to come in the future.ò  

The 4.2% ABV ale is made from a 
combination of the English hop; Pilgrim and 
from further aý eld, US-grown Citra and the 
Nelson Sauvin hop from New Zealand.

On 19th June, Banksôs Visitorôs Centre took 
excited dads for a special Fatherôs Day tour 
around the Wolverhampton-based Park 
Brewery at the weekend. The 22 dads were 
treated to coffee, croissants and a paper to 
read on arrival, followed by the brewery 
tour, a few pints and a slap up lunch in the 
Clarendon Hotel over the road. The special 
guests were accompanied by their families, 
with more than 100 people taking the tour. 
Banksôs brand manager Joanne Wyke 
said: ñWe were delighted the Fatherôs Day 
packages we designed went down so well - we 
were fully-booked. All the dads enjoyed the 
occasion and it has prompted more interest in 
the tours, with more bookings coming in as a 
direct result of this activity. ñSo it really is a 
big thank you to dads everywhere!ò

Banksôs have recently received praise from 
the British Franchise Association for the 
tenancy agreement that they launched in 
2009. The tenancy operates like a franchise 
as Banksôs underwrite refurbishment costs 
and in return claims a portion of the proý t 
that the pub goes on to make. Normally a pub 
tenancy will involve the PubCo charging rent 
and selling beer to the tenant. The way that 
Banksôs are doing this encourages licensees 
to operate more like businessmen with the 
ý nancial support that Banksôs can offer. The 
accreditation won by Banksôs has shown that 
this type of mutually beneý cial agreement is 
here to stay with some 600 pubs expected to 
be in the scheme by the end of 2013.

Local Brewery News

city such a wonderful place to be.ò
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MORTON
May started out as a busy month juggling 
production around two bank holiday 
weekends. We provided ten ales, racking and 
other equipment for a beer festival held at 
the Royal Oak, Church Eaton. An event that 
went very well with all of the beer selling out 
by Sunday lunchtime. There may be another 
festival sometime in October.

Our beers have appeared at many other 
festivals during June, the main ones being 
Wolverhampton, Rugby, and Keswick. 

Also in June and led by Angela, we entered 
a team into the Beacon Radio óWalk of the 
Black Countryô event, raising funds for the 
Promise Dreams charity. The team managed 
to raise funds of Ã300 by way of a rafþ e for a 
case of bottled ales.

July was probably our busiest month of the 
quarter, starting with our Mini Festival held 
at the brewery. This turned out to be very 
successful and will be repeated next year. We 
also organized a óReal Ale Canal Rambleô 
which was attended by 12 ï 15 people joining 
the walk at various stages. The total walk was 
about 14 miles long ending up at the Duke 
of Cambridge, Short Heath where, to end a 
perfect day, a cask of Jelly Roll was just going 
on to quench our thirst. Ales were also on at 
Bishops Wood Beer Festival and Stafford Beer 
Festival where Angela sat on the tasting panel 
for judgment of the bottled conditioned ale of 
the West Midlands competition.

Looking ahead, the seasonal Gregoryôs Gold 
(4.4%abv) will be available after being brewed 
at the end of August.

We will be running the mobile real ale and 
cider bar at the Codfest music festival on 
Saturday 3rd September at Codsall Wood 
Stables, and will be providing the beers for 
the ý rst Calf Heath Marina Beer Festival 
on Friday 30th September and Saturday 1st 

October. Come along and visit us!

Finally, our web site has been updated with 
the addition of an online shopping facility, a 
Facebook ñLikeò button, and details of our 
upcoming events, the main one being Coven 
Beer Festival which runs on Friday 25th and 
Saturday 26th November at the Memorial 
Hall, Coven.

BROUGHôS
At present, Andy Brough is not brewing whilst 
he concentrates on getting his own premises, 
having applied for planning permission to use 
part of the old Springý eld Brewery site which 
have been derelict for a number of years. He 
is hoping to use part of the right hand end of 
the Cambridge Street frontage (Cannock Road 
end). The original Butlerôs Visitor Centre was 
located here, which Andy hopes to bring back 
into use, with the brewery installed next door.

It was expected that the planning application 
would be be decided in September but happily, 
permission was granted in mid August. 
Since then, Andy has been busy clearing 
the premises and decorating ready for the 
installation of the brewing equipment which 
he hopes to complete by the end of August.

Finally, Andy would like to thank his 
customers for their patience and support 
following his sonôs accident.

Brewing returns to the historic 
Springý eld site
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Local campaigning news
Last year Wolverhampton CAMRA set itself 
three stretching but achievable key campaign 
objectives, as we near our AGM in November, 
itôs a good time to review the progress weôve 
made so far.

Objective 1: Hold a successful Beer Festival 
in 2011:
Achieved! We managed to lure punters away 
from the X Factor ý nal with a ý ne selection of 
ales, resulting in a near sold-out festival. For a 
full review please turn to page 20.

Objective 2: Create an online pub database 
for the Wolverhampton branch area:
Currently we have the names, full addresses 
and phone numbers of all the pubs in the 
branch area, but little else. We are making 
slow but steady progress to gather more 
information on these pubs but the process 
is very much in its infancy If you have any 

information on the pubs in our area, please 
pass it on to one of our branch contacts.

Objective 3: Appoint an Apple Ofý cer 
to promote real Cider and Perry in our 
branch area:
Martin Witherford, our branch chairman has 
taken on the additional role of Apple Ofý cer 
for Wolverhampton CAMRA. Following a 
successful cider & cheese fayre at Coven 
village hall. The next phase is to liaise with 
publicans and with a view to promote real 
cider as a proý table addition to their range.

Weôll soon start looking to set our three 
campaign objectives for 2012. If you are 
a Wolverhampton CAMRA member why 
not pass on your suggestions for campaign 
objective to one of our branch contacts. 
Remember they must be stretching
but achievable.

AUTUMN CASK 
ALE FESTIVAL  

FROM 5pm
THURSDAY 

6th OCTOBER
TO

SUNDAY 
9TH OCTOBER 

FEATURING UP 
TO 

25 LOCAL ALES
SUPPORTING 

CASK ALE WEEK
2011

10% CAMRA DISCOUNT ON ALL PINTS AND HALVES OF CASK ALE

WOLVERHAMPTON CAMRA óCITYô PUB OF THE YEAR 2011



12 Beer wolf   Au tumn 2011 13

Call for Communities to have a say

CAMRA is supporting a campaign from 
Living Streets, the national charity that stands 
up for local people when pubs, shops and local 
services change their use. 

Currently, changing a buildingôs use within 
the same use class category or between certain 
use classes, counts as ópermitted developmentô 
and doesnôt require planning permission. This 
allows surprising changes of use that can have 
a major impact on the viability of a village, 
town or neighbourhood ï such as changing 
premises from a pub to a pay-day loan store 
or a betting shop ï to go ahead without local 
residents or businesses being able to voice 
an opinion. During the summer, Editor John 
saw this happen to his home town local in 
Sidmouth, Devon. The Ship, built in 1350, is 
now a Costa coffee outlet in a town already 
saturated with coffee shops and tea rooms. 
Locally, the Halfway House is at risk of being 
converted into a G.P surgery as is currently 
happening to the Duke of York, Wednesý eld. 
With so many empty properties available as 
a result of the economic climate, is spending 
money to convert from a public house wise?

This loss of local services can lead to isolation 
especially in rural locations that have poor 
public transport connections. 28% of British 
adults feel isolated, or have a friend or loved 
one who does and this is in part due to a lack 
of access to local pubs, shops and services 
ï sending neighbourhoods into decline. It 
isnôt just in rural locations, many living in 
urban homes donôt even know their next door 

neighbour and a local estate pub or social club 
may be the only place they would speak.

Everyday experience, as well as research, tells 
us that access to local shops and services, 
such as pubs, within easy walking distance 
is hugely important for a vibrant local 
community, be that rural or urban and the 
branch area of Wolverhampton has both. The 
Government has already started to review 
the Use Classes Order governing changes 
of use, with a view to liberalising it further. 
CAMRA and Living Streets are calling for a 
Community Right to Protect. This isnôt about 
introducing more red tape but simply ensuring 
that people have a democratic say through the 
planning system when their local pub or shop 
changes its use. 

With the government undertaking a radical 
shake-up of the planning system and 1,300 
pubs having closed last year alone, thereôs 
never been a better time to act. The review has 
already started - please join the campaign and 
write to Secretary of State for Communities, 
Eric Pickles, at http://bit.ly/thelocaljoke.

Locally, there a number of pubs at risk and 
you only have to read the Pub News pages to 
see how change of use is a constant battle that 
Wolverhampton CAMRA are helping to ý ght.

The sad remains of the previously 
unspoilt interior of the Ship Inn
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                                Hi, my name is Jason
                                Matthews and Iôm the
                                Public Affairs Ofý cer for
                                Wolverhampton CAMRA.
                                Iôve been in the post for
                                three years and during this
                                time, I have sent many
                                communications to the
                                branch members about the 
campaigns that CAMRA have been involved 
in. I have also sent these emails on to local 
MPs both past and present, to raise the proý le 
of our campaigns. I thought I would now 
branch out further and invite you to ý nd out 
what may affect you, your local pub and how 
CAMRA are trying to help. 

As discussed on the previous page, the 
Government are making changes to the 
planning legislation that will have an 
impact on the future of the local community 
environment. They have also looked in to 
the future of pubs and the relationship of 

breweries with pubs. These issues will be 
further discussed in the House of Commons, 
so write to your local M.P to ensure your local 
area is represented. Perhaps make suggestions 
about the threat to the pub environment and 
what it will mean for you, your family and 
your community. 

It isnôt all bad news though! Over the last 
few years, our campaigning has led to 
improvements such as the right to stock 
guest ales sold in pubs. Long may the 
successes continue. Pubs are a vital part of the 
community that they serve. The Government 
must continue to look in to this seriously. To 
keep up to date with the current campaigning 
activities, take a look at the national website at 
www.camra.org.uk or contact the branch (see 
branch contacts) for local campaigning. 

Thanks for reading the article and please help 
us in our ý ght to save our community pubs.

Jason Matthews, Public Affairs Ofý cer

A Guide to Successful Lobbying
Lobbying is a major part of the campaigning 
that CAMRA. So, what is lobbying? Where 
do we begin and how do we make it work for 
us? Jonathan Mail, Head of Policy and Public 
Affairs for CAMRA, recently offered the 
following advice to help you get started.

What is Lobbying?
Persuading a politician to use their inþ uence 
and position to support a campaign. Jason 
Matthews acts as the branch representative 
for Wolverhampton CAMRA to lobby 
politicians locally but we also want you to 
email, write and talk to them. Whether or 
not you are a CAMRA member, if you are 
reading this newsletter, then it is a safe bet 
that you will still want to be able to use your 
local pub and enjoy a beer in it!

Writing to an M.P
The messages that politicians receive from 
their constituents, local media and local 
groups are very important in determining 
what campaigns they support and what they 
oppose. The ý rst port of call will be to ý nd 
out who your local politician is and you can 
do this online at www.writetothem.com. 
Many people have never contacted their local 
councillor or an M.P before and donôt know 
how to but donôt panic, get yourself prepared 
and have a go. A letter will carry more weight 
than an email but all contact is good and 
will help the campaign. Every time an M.P 
receives a letter or email, they presume that 
this is the tip of the iceberg and that there will 
be many more like minded voters out there.

Campaigning and Lobbying
                                Hi, my name is Jason
                                Matthews and Iôm the
                                Public Affairs Ofý cer for
                                Wolverhampton CAMRA.
                                Iôve been in the post for
                                three years and during this
                                time, I have sent many
                                communications to the
                                branch members about the 
campaigns that CAMRA have been involved 
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Keep the message short, no more than one A4 
side and make sure you include your name and 
address. Firstly, so they know you are from 
their constituent area and also to ensure the 
reply you ask for, is sent! Explain the issue 
clearly, why it matters to you and use local 
examples to emphasise the matter. Donôt try to 
cover too much in one letter, keep it to a single 
issue. Use bullet points to clearly outline the 
key facts. Contrary to popular belief, template 
letters are not a good idea. They will only 
serve to discredit the matter. One ý nal ñdonôtò 
is to make sure that you donôt criticise or 
threaten the politician. You may feel strongly 
but this type of contact will be ignored. Ask 
for a response and explain what you would 
like the M.P to do. Hopefully you will get a 
reply but if not send a follow up letter. This 
can be more productive because the issue will 
come across as more important and  may be 
considered in greater depth.

Meeting with Politicians
Most politicians hold regular surgeries where 
they meet up with groups and people from 
their local area. These meetings are short 
so you need to prepare and keep on topic. 
Bring along a couple of like minded people or 
even contact us at Wolverhampton CAMRA 
and we can provide a useful representative. 
You could even suggest that they hold their 
surgery at a local community pub! Prior to 
attending the surgery, do your research! The 
most successful lobbying will be down to the 
time spent researching and gaining support 

from the general public, local businesses 
and other interested parties. If the issue has 
become so great that you need to lobby your 
M.P, then it will probably have been covered 
in the local press- keep these clippings as 
examples. A recent success in the local area 
was the use of social media sites as part of the 
Save Highgate Brewery campaign. Such was 
the popularity of  the Facebook group that 
the local councillor (who didnôt drink) was so 
impressed that he chose to support the cause. 

At the surgery, present your ý ndings and do so 
to highlight the reasons for why the politician 
should support the cause. Usually, this will 
be the positive media coverage! Above all, 
in the time that you have, make sure you get 
across what you would like the politician 
to do. Following on from the meeting, it is 
recommended that you send a letter of thanks 
to the politician as this will give you the 
opportunity to summarise any commitments 
that they may have made to you. 

So you now have the basic tools for lobbying. 
Next time an issue arises concerning your 
local, a community pub or threat to a brewery, 
you too can help by getting in touch with 
local politicians. For more help and advice 
see www.camra.org,uk and also take a look 
at www.parliament.uk where you will ý nd 
previous speeches from MPs that may be 
relevant to your cause. Donôt forget CAMRA 
are here to help campaign on a local level as 
well as nationally, so keep us in the loop! 
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                                  After another busy
                                  summer of social
                                  activities for
                                  Wolverhampton
                                  CAMRA, Iôll start things
                                  off with a review of an
                                  enjoyable afternoon
                                  crawl around Preston and
                                  read on to see if our 
experience can tempt you to go!

Upon arrival, we passed the very busy Old 
Vic and made our way to the Fox and Grapes. 
A small friendly local tucked away down a 
narrow side street that offered three real ales. 
A pint of Robinson Hannibal Nectar in hand, 
it was time to take in the impressive collection 
of beer mats and Ducatti memorabilia 
adorning the walls and ceiling of the pub. 

Next, we headed to the Dog and Partridge, a 
spacious pub with a regimental theme. Tetleyôs 
Dark Mild tempted many of the group. 
Although quiet during our visit, the pub gets 
louder with regular rock nights. Another live 
music venue was the Bitter Suite, a one room 
bar with six guest ales of which I was tempted 
by an ale I had not tried before, Fernandes 
Rum and Raisin- no not an ice cream but a 
tasty 4.5% ale that was very moreish! 

It was time for some food and the Grey Friars, 
a busy Wetherspoons, sated our appetites. 
With full bellies, we moved on to the Black 
Horse, a classic Victorian and award winning, 
national inventory pub with its many rooms, 
tiled walls and an island bar. On offer were 
seven from the Robinsonôs range including 
the famous Old Tom. At 8.5%, this is an ale 
not be missed but to be treated with respect! 
We settled in one of the front rooms that was 
decorated with old photographs of Preston. 
This is a really attractive pub, well worth a 
visit- have a look at the mirror room in the rear 

of the pub! After a quick visit to the Market 
Tavern for a draught German Weisse beer, 
we returned to the Old Vic for a swift half 
of Ossett Silver King. Although quieter than 
earlier, the pub still had a great atmosphere.

óBeer and food was the call of the day, 
when on a warm and sunny ónoon in May, 
over to Ludlow, we made our way,
to a tasty food and real ale foray!ô

On route to the Beer and Bangers festival at 
Ludlow, we made a pilgrimage to the Church, 
a popular pub in the town that sells LocAle 
such as Ludlow Boiling Well, of which most in 
our party sampled. The festival features local 
food and drink producers as well as a classic 
car show all in the stunning surroundings 
of Ludlow castle. The main attraction for us 
CAMRA representatives was the beer festival 
run by SIBA. We aimed to spend a few hours 
at the show, interspersing beer tasting with 
trips around the foodie section where we lost a 
few of the group to the cheese, artisan bread, 
smoked ý sh and handmade scotch eggs! Yum!

The highlight of the day was a beer and food 
matching event hosted by beer commentator 
and FemAle heroine Melissa Cole. Usefully 
featuring the food and SIBA ales from the 

Social Scene
                                  After another busy
                                  summer of social
                                  activities for
                                  Wolverhampton
                                  CAMRA, Iôll start things
                                  off with 
                                  enjoyable afternoon
                                  crawl around Preston
                                  read on to see if our 
experience can tempt you to go!

Melissa Cole with Wolverhampton 
CAMRAôs Jo Keeley
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Crown & Anchor Landlady, 
Ruby Holmes with Ian Stringer

festival, these werenôt the usual matching 
you would expect and was a refreshing and 
inspired talk. Melissa gave a good tip when 
introducing ale to wine drinkers. Donôt give 
them bland beer as they are used to stronger 
þ avours. Try giving them a strong IPA!

Laden with bags of goodies, we left the busy 
festival and headed to the scenic setting of 
The Charlton Arms overlooking the river
Teme. Last stop of the day was the Nelson Inn. 
Our previous visit here ended abruptly as a 
small ý re meant we were evacuated! No such 
issues this time and we enjoyed a couple of 
beers in excellent condition at our leisure

In July, we were treated to spectacular views 
of the mid-wales countryside on our way to 
Llanidloes, destination for this yearôs thank 
you trip for those volunteering or joining 
CAMRA at the Wolverhampton Beer Festival. 

Our ý rst port of call was the Angel Hotel 
sitting at the top end of the town. Everardôs 
Tiger was the tipple of choice as we crowded 
into the small public bar. After the two hour 
coach journey, we polished our drinks off 
quickly and headed to the Stag where the two 
ales on offer were Purple Moose Snowdonia 
Ale and Salopian Hop Twister. Opting for a 
half of each, the Hop Twister was a little past 
its best but Snowdonia was in ý ne form.

After enjoying a few games of pool, some of 
our party moved on to the Red Lion with its 
distinctive pub sign. A busy pub
boasting an impressive
ý replace and comfy leather
sofas. Taking the advice of
a fellow member who had
arrived ahead of me, I opted
for Montyôs Buds of May- the
best beer of the day so far!

We were disappointed to ý nd that the Elephant 
Hotel was closed for a private function, 
so ending our zoologically themed crawl! 
Reconvening at the Royal Head, we found that 

the only ale
available
here was
Brains SA.
Who needs
quantity
with ale as
good as
this? I was
happy to
ý nd it in
near perfect
condition! It took some effort to drag myself 
away to our next destination, the Crown & 
Anchor which we had passed earlier. Itôs well 
worth visiting this unspoilt, multi-roomed 
national inventory pub. We received a warm 
welcome from the locals and Ruby who is 
something of a Llanidloes institution, having 
been the Landlady of this pub since 1965!

With some time to kill and in need of a 
break from the beer, the party broke up into 
small groups to go off exploring the town 
whilst others went for a walk along the river 
as Llanidloes is the ý rst town on the river 
Severn. We chose to stop off in a caf®, where a 
generous slice of coffee & walnut cake helped 
to soak up the ale.

We ý nished off our trip at the Mount Inn. A 
large traditional wood-beamed coaching inn. 
Interestingly, the þ oor of the pub formed part 
of the medieval castle centuries earlier. 

So, three different days out and a good 
example of CAMRAôs campaign for two. 
If these have tempted you, why not come 
along to one of our many autumnal events? 
Weôve got a busy social calendar planned in 
the coming months with a trip to Salopian 
brewery and not forgetting National Cask 
Ale week, 1st to 9th October. Please see page 
47 for details and keep checking our branch 
website for updates. I look forward to seeing 
you at our regular branch social events.

Dave Rutter, Social Secretary 
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                                  Once again, it has been
                                  an eventful summer for
                                  the young members. The
                                  Wolverhampton Beer
                                  Festival was well
                                  attended on both
                                  Thursday evening and
                                  Saturday lunchtime.
                                  Thursday saw us musing 
on the ómystery aleô, which turned out to 
be Banksôs Sunbeam and one of the young 
members won the prize of a mini-cask of the 
ale, which was subsequently polished off after 
a particularly soggy round of óGo Apeô). On 
Saturday afternoon, we spent a few hours 
serving the thirsty festival goers, before 
embarking on a mini crawl of some of the 
cityôs ý nest establishments.

The highlight of our recent activities has to 
be the pub crawl along the Shrewsbury train 
line. Arriving at Oakengates and our ý rst 
pub, The Crown just as it was opening up, 
we were warmly greeted by the landlord and 
spoilt for choice with; Beowulf Crown Best, 
Spitting Feathers Farmhouse Ale, Hobsonôs 
Best and Mild and (rather more interesting as 
Iôve never seen it before) Purple Moose IPA. 
Next, we crossed the road to visit The Fighting 
Cocks, an Ironbridge Brewery house. Most 
of the Ironbridge range was available along 
with one guest, Three Tunsô Solstice. Our ý nal 
stop in Oakengates was the Alexandra, a pub 
owned by Salopian which had only been open 
in that guise for about two weeks. Oracle and 
Shropshire Gold were in ý ne form.

Next, we caught the train to Shifnal where we 
made our way to The White Hart. The walk 
was well worth it, with Enville Ale, Salopian 
Shropshire Gold and Oracle (again) and Shires 
Severn Gorgeous available. In deference to the 
weather, the excellent beer was consumed in 
the lovely little beer garden and it was a real 

struggle to tear ourselves away to catch the 
train to Albrighton.

Our trip coincided with the annual village 
fete, so The Harp Hotel was stuffed full of 
folk when we got there. Our wait for the bar 
was rewarded with Butcombe Mendip Spring 
and Purple Moose Glaslyn Ale. We settled 
near the back door of the pub, so we could 
enjoy the live music being played outside.

Back on the train again, we stopped off at the 
Station in Codsall, where the Holdenôs range, 
RCH Steam Special and Bath Alesô Summerôs 
Hare were available. The Summerôs Hare went 
down well with some organic vegetable crisps.

We moved on to The Bentlands in Bilbrook, 
as they have recently achieved LocAle 
accreditation and offer Enville Ale along with 
Courage Directors. Unfortunately the Courage 
had seen better days, but the staff changed the 
beer with no quibbles. The Enville was decent 
and the large outdoor seating area made for 
a pleasant drink. The aim at this point was 
then to get the train back to Wolverhampton, 
however, we missed the train! With an hour 
to kill before the next, we walked back to 
Codsall and passed the time in The Bull with 
a Banksôs Mild or Bitter.

Helen Arkell, Young Memberôs Contact

Wolverhamptonôs Young Members
                                  Once again, it has been
                                  an eventful summer for
                                  the young members. The
                                  Wolverhampton Beer
                                  Festival was well
                                  attended on both
                                  Thursday evening and
                                  Saturday lunchtime.
                                  Thursday saw us musing 
on the ómystery aleô, which turned out to 

Some of the young(ish) members,
enjoying the sun at the White Hart
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Are you a student and like real ale?

CAMRA has recently relaunched the real ale 
society afý liation scheme. What does this 
mean? If you are a student and your university 
or college has a student union where you are 
able to form societies, then you may ý nd that 
they already have a real ale society that you 
can join. If not, why not start one up yourself? 
If you want to do so, we at Wolverhampton 
CAMRA can help you by offering advice 
and support. Just get in touch! If you do have 
a real ale society, then it can afý liate with 
CAMRA by completing the application form 
which can be obtained through the national 
website: www.camra.org.uk The society 
will need to register all of its members and 
once afý liated, the real ale society members 

can join CAMRA for a reduced rate. New to 
Wolverhampton? Many of the pubs popular 
with students offer real ale such as the Varsity, 
Royal London, Yates, Litten Tree and donôt 
forget that our current city pub of the year, the 
Hogôs Head, is a very popular student haunt! 
Why not come along to one of our branch 
Young Members socials here and ý nd out what 
we are all about! 

Calling All Students







We pride ourselves on serving traditional food 
from good old Black Country recipes, 

and fresh new dishes with crisp clean flavours. 







We, at the Greyhound, source all our ingredients 
for all our dishes from the best of local produce. 





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36th Wolverhampton Beer Festival

Combermere Arms
The Country Pub in the City

A traditional public house that offers more 
than a typical pub. Whether you want to
enjoy a pint of award-winning cask ale, 
try our home-made food, or relax in our 

secluded beer garden,
a warm welcome awaits.

Contact us on 01902 421880 or better yet, 
join Gavin & Jo at 90 Chapel Ash

A total of 1,955 people attended the 36th 
Wolverhampton CAMRA Beer Festival 
between 2nd to 4th June and drank their way 
through 6112 pints of real ale. Not to mention 
all of the 43 different varieties of bottled beers
                                         from around the
                                         world and 15 tubs of
                                         real cider and perry!

                                         All in all a
                                         tremendous success
                                         as the festival was
                                         almost completely 
sold out by the time we closed on Saturday. 
Set-up started on the Tuesday with its 
usual tribulations - volunteers arrived on 
Wednesday morning to ý nd that one of the 
casks had blown out its keystone, spilling its 
precious contents onto the þ oor. A big thank 
you to Craddocks brewery who supplied us 
with a ý rkin of Silly Billy at short notice and 
this late substitution was well received by 
festival patrons. Beer of the festival this year 
was the ever popular Millstone True Grit.

The Festival was ofý cially opened
on Thursday night by the Mayor of 
Wolverhampton, followed by the West 
Midlands Bitter of the Year competition. 
Salopian brewery emerged victorious once 
again with Shropshire Gold. Also on the 
Thursday, a ñMystery Beerò was on offer, 
inviting customers to guess who brewed it. 
Suggestions ranged from Thornbridge to 
Kinver and Enville, few guessing that it was 
in fact Banksôs new beer, Sunbeam that was 
ofý cially launched at the City show a few 
weeks later.

Popular local
band Divine
Brothers kept
the throngs of
drinkers

entertained on the Friday night and on 
Saturday we played host to members of Leeds 
CAMRA, who had travelled down to sample 
Banksôs efforts at brewing their beloved 
Tetleyôs Bitter.

Honest Daveôs
tombola was present,
this time raising
money for local
charity, the Birch
Thompson Memorial
Fund. the charity run
the Gelliwig residential centre in Porthmadog 
giving thousands of disadvantaged youngsters 
from Wolverhampton an opportunity to view 
the sea and mountains of Wales. In total the 
festival raised an amazing Ã1213.07 for the 
charity and a big thanks to all who donated!
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The Firs Club
at Codsall

Winter Ales Festival
Beer & Bangers!

The Firs, Station Road, Codsall, 
South Staffs. WV8 1BX

Tel: 01902 844674       www.thefirsatcodsall.co.uk

Thurs 17th November 5pm - 11pm

Fri 18th November 12 noon - midnight

Sat 19th November 12 noon - midnight

Sun 20th November 12 noon - 11pm

Entertainment Friday & Saturday night

BBQ Friday & Saturday night

20 Ales Cellar Conditioned on Handpull

Perry & Cider
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National Cask Ale Week 2011

CAMRA is pleased to announce that National 
Cask Ale Week, an industry-wide week of 
action to encourage more people to try real 
ale, and encourage more pubs to stock it, is 
due for launch on Saturday October 1st.

As a primary theme, Cask Marque, the 
organisation running the week with CAMRAôs 
support, will urge its 7,500 licensees to 
promote a óTry Before You Buyô policy, an 
initiative designed to encourage drinkers to 
sample real ale.

CAMRA is encouraging all licensees and 
beer festival organisers to get involved in 
Cask Ale Week by hosting events at the 
beginning of October. Successful events 
held in the past include real ale pub passport 
trails, head brewer tastings, real ale and food 
pairing evenings, and other types of socials to 
champion good beer and recruit new interest 
in Britainôs National Drink. 

Tony Jerome, CAMRA Head of Marketing 
said: ñCAMRA is delighted to support 
National Cask Ale Week this year. This 
promotion gives all pubs, whether experienced 
with real ale or not, the opportunity to run 
some exciting events throughout the week. 
This will hopefully lead to an increase in trade 
in these tough economic times.ò   

All Cask Marque licensees will be sent free 
point of sale kits, which will include posters, 
pump-clip stickers, tent cards and guides on 

how to run óTry Before You Buyô schemes.  
With research showing more consumers 
each year are giving real ale a try, CAMRA 
is hoping this industry-wide push will give 
further encouragement to new drinkers who 
havenôt yet discovered the delights of Britainôs 
800+ real ale brewers! 

Please go to www.caskaleweek.co.uk for more 
information about the week.

The Wolverhampton branch of CAMRA is 
committed to supporting pubs throughout our 
area to organise their own events to celebrate 
and promote Cask Ale during the week. 
Events coný rmed at the time of print are listed 
below, however please see our website for 
more details about forthcoming events:
www.wolverhamptoncamra.org.uk

Our þ agship event will be the Wolverhampton 
Cask Ale Trail - see the centre page pullout 
opposite for full details.

If you only visit pubs occasionally, thereôs no 
better time than National Cask Ale Week to 
get out and discover the wonderful range of 
þ avours available from Cask Ale.

So far, Wolverhampton CAMRA have planned 
the following events for National Cask Ale 
Week 2011:

Monday 3rd October
Young Members Special Pigs Ear Club, 
Hogôs Head, 186 Stafford St, Wolverhampton 
WV1 1NA, 7.30pm
Wednesday 5th October Real Ale & 
Indian food night, Golden Glassy, Zoar St, 
Wolverhampton, WV3 0PG, 7.30pm
Thursday 6th October
Branch Meeting, Firs Club, Station Road, 
Codsall, WV8 1BX, 8pm
Saturday 8th October Wolverhampton Ale 
Trail pub crawl: Meeting at the Hogôs Head 
(as above) 12noon
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WIN PRIZES!!!
                          Join in the fun of Cask
                    Ale Week by completing the
              Wolverhampton Cask Ale Trail 2011.

        Visit 12 pubs in and around Wolverhampton
    between 1st and 16th October 2011, try some great
   real ale and be in with a chance of winning 18 pints
   of Enville Ale or an
   Enville Brewery
     Polo Shirt!

             Closing date for entries:
                       31st October 2011

   real ale and be in with a chance of winning 
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1. Hogõs Head
(City Centre)

6. Swan Hotel
(Brewood)

5. Royal Oak
(Chapel Ash)

4. Greyhound
(Lower Penn)

3. Vine
(Wednesþ eld)

2. Stile
(Whitmore Reans)

Wolverhampton Cask Ale Trail 2011

             Opening times can vary, if you intend to visit a pub on a weekday    afternoon it is advisable to telephone in advance to avoid disappointment.
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12. Combermere Arms
(Chapel Ash)

11. Station
(Codsall)

10. Horse & Jockey
(Woodcross)

9. Summer House
(Whitmore Reans)

8. Golden Glassy
(Penn Fields)

7. Olde White Rose
(Bilston)

Pub Passport

             Opening times can vary, if you intend to visit a pub on a weekday    afternoon it is advisable to telephone in advance to avoid disappointment.
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WOLVERHAMPTON CASK ALE TRAIL 2011

The Pubs: Nearest bus route in brackets.

1.   Hogôs Head, 186 Stafford St,
      Wolverhampton WV1 1NA
2.   The Stile, 3 Harrow St,
      Wolverhampton, WV1 4PB (6)
3.   The Vine, 35 Lichý eld Rd,
      Wednesý eld, WV11 1TN (59)
4.   Greyhound, Market Lane, Lower
      Penn, Wolverhampton, WV4 4UN
5.   Royal Oak, 70 Compton Road,
      Wolverhampton, WV3 9PH (10)
6.   Swan Hotel, Market Place,
      Brewood, ST19 9BS (88A)
7.   Olde White Rose, 29 Lichý eld St,
      Bilston, WV14 0AG (79)
8.   Golden Glassy, Zoar St,
      Wolverhampton, WV3 0PG (63)
9.   Summer House, 290 Newhampton Rd
      West, Wolverhampton, WV6 0RS (6)
10. Horse & Jockey, Robert Wynd,
      Woodcross, WV14 9SB (81)
11. Station, Chapel Lane, Codsall,
      Wolverhampton, WV8 2EU (5)
12. Combermere Arms, 90 Chapel Ash,
      Wolverhampton, WV3 0TY (1)

Your Details:
Name:   __________________________

Address:   ______________________________

_______________________________________

________________Post code:   ______________

Telephone:   _____________________________

E-mail:   ________________________________

T-shirt size (please circle): S / M / L / XL / XXL

Send to: John Dearnaley, BEERWOLF Editor,
88 Albion Street, Wolverhampton, WV1 3EG
or leave with the bar staff at the Hogôs Head
Closing Date for entries: Monday 31st October 2011

Inset map 1
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Terms & Conditions

fruity and malty. 
You can ñtry before you buyò to 
make sure our ales and beers 
suits your palate. 
This CAMRA Award winning Free 
House is sure to have something 
to suit and located in the centre 
of Bilston, not 50 metres from the 
Bus and Metro station and concert 
venue Robin 2.

WHITE ROSE H   TEL

THE OLDE WHITE R   SE

Fancy stopping over? In August 2010 they opened a brand new hotel 
at the Olde White Rose in Bilston. With a separate entrance and linked 
to the pub via a new conservatory area and fully refurbished dining 
areas. With 13 bedrooms furnished to the highest standards and very 
reasonable rooms and rates it is sure to satisfy tourists, business 
people and gig followers alike.
Try our other Real Ale pubs:-
The Port & Ale. Horseley Heath, Great Bridge
The Villiers Arms. Villiers Square, Bilston

20 Lichýeld Street, Bilston
The pub is a meeting place for Real Ale enthusiasts and they have ever 
changing guest beers on twelve hand pulls at most times ranging from bitters 
and milds to porters and stouts. Something for everyones tastes - hoppy, sweet,

Call John or Steve

01902 498338
10p off a pint 

for CAMRA members

To take part in the Cask Ale Trail, simply take 
the pull-out centre pages section of BEERWOLF 
(Pages 23 to 26) around all of the participating 
pubs between 1st and 16th October. (Weôve 
given you two weeks so that you complete the 
trail at a leisurely pace and enjoy your
ale responsibly).

Upon purchasing a pint or a half of any cask 
ale youôll receive a sticker with the picture of 
that pub on it. Once you have ýlled your Ale 
Trail Passport with stickers from all of the 
pubs, return it to the address provided or drop 
it in to the Hogôs Head. You will then enter 
into a prize draw with the other completed 
entries. First completed entry drawn will win 
an 18 pint box of Enville Ale. (This can be 
claimed from Enville Brewery any time up to 

31st December 2011.) The ýve runners-up will 
win Enville Brewery polo shirts.

Entries received after October 2011 will not 
be included. The draw will be made on 1st 
November 2011 and the winners notiýed.

A note on the pubs

The trail has been designed to give a sample 
of the incredibly diverse range of pubs to be 
found across the whole of our branch area. 
Some are well known Good Beer Guide 
regulars, others you may be less familiar with. 
It would be impossible to include all the great 
pubs in our branch area however, we feel that 
this is an excellent way to showcase a few at a 
time. If successful, similar events will appear 
in future editions. Have fun and enjoy the ale!
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Meet the Publican
BEERWOLF heads over to the Horse & Jockey to 
catch up with Landlord Ron Reynolds...

BW - How did you get into the pub trade and 
what did you do before?
RR - I worked in automotive component 
manufacture, as a metallurgist, which is 
my qualiý ed trade, but then in various 
management roles. My family ran pubs in the 
70ôs & 80ôs so I was familiar with the trade. In 
2006, the company I was working for moved 
production overseas. At this time my son was 
wondering what to do with his career so we 
decided to work for ourselves- a pub seemed 
the obvious answer. And, like almost
everyone who enters the trade we
thought we could do a better job than
some of the pubs we visited.   

Have you tried brewing your
own beer?
I tried home brewing kits years ago
without success but weôre about to
start experimenting as a prelude to
our next possible project; a free house
with its own micro-brewery.

You ran the Rainbow in Coven for a short 
while but not anymore, what happened?
We took on the Rainbow with a plan to get it 
up and running within three months and then 
get a manager to run it. I knew the history- it 
hadnôt been a viable business for the last few 
years, so took it on a Tenancy Agreement 
with a plan to convert to a full lease. We 
thought changing it from being a restaurant to 
a traditional real ale pub that did food would 
revive it. However, trading was disappointing. 
On re-assessing the timeframe, we now 
believed we were looking at 12 to 18 months 
and decided some basic structural investment 
needed to facilitate this. I couldnôt commit 
that period of my time and so needed a 
manager, subsequently potential losses would 

increase. So simply, return on our investment 
didnôt make sense, given that I was unwilling 
to commit to a long term lease. However, 
the experience was useful. Weôve  reviewed 
some of the mistakes made when trying to run 
multi-sites and we will be in a better position 
to make it succeed next time.

What have been the major changes to the 
trade since youôve been involved and how 
have the pubcoôs treatment of their tenants 
changed?
Itôs gone rapidly downhill! We opened the 
H&J on the day of the smoking ban that some
     say was the biggest change, so perhaps
       weôre not in the best position to assess
           its impact. My personal view is that
            with the combination of external
             factors that have hit us since we
              opened, i.e. smoking ban, recession,
              increase in supermarket below
              cost sale of alcohol, increased prices,
              VAT increase, increases in rates,
             utilities etc, itôs almost impossible to
           accurately assess the impact of each
        individual factor or their inter-
relationship. However, one change we have 
seen is that pubs need to evolve to survive, 
Service, quality and standards have to improve 
and this is good for the customers.

The next threat to pubs is the increase in 
managed estates. Punch has just demerged the 
managed business from its leased business. 
They will now focus on the managed sector 
where they are seeing growth, albeit mainly 
driven by food sales. Most major companies 
seem to be driving their managed estates with 
clever marketing and discount offers.

I can only speak about Punch but ý rst let me 
say that my working relationship with Punch 
has always been very good. Iôm sure theyôre 
trying to change but they must realise the  



28 Beer wolf   Au tumn 2011 29

current model is unsustainable. However, with 
the level of debt they currently hold, I donôt 
think they can change greatly. Iôm sure all the 
other pubcos face the same problem. They 
canôt afford to reduce costs to their tenants as 
they need the income to service debt. If they 
donôt do it, pubs will close and their income 
will reduce. I honestly believe that weôre 
seeing the ýnal days of the major pubcos and 
my worry is what will replace it.

Do you think that CAMRAôs campaigning 
and the introduction of the pubs 
select committee has led to tangible 
improvements to the trade and behaviour of 
these companies?
Not yet, and without legislation it will not. 
Pubcos will simply spend time and money 
óprovingô that what they are doing comply to 
any code of practice. Also, any new COPôs 
seem to be aimed at new entrants to the trade 
and will not help the thousands of businesses 
currently struggling.

You mentioned the smoking ban earlier, 
what are your own feelings about it?
I think itôs being overly blamed by some for 
the problems with the trade. I say this as we 
saw the introduction of a smoking ban in 
ALL public places. Smokers are now used to 
having to smoke outside wherever they go, and 
many pubs provide much better smoking areas 
than anywhere else they visit (including their 
workplace).

Has the ban meant that pubs now have to 
be food led rather than drink led? Do you 
think itôs possible for a pub to survive solely 
on wet sales?
The big managed estates seem to be focusing 
on food with one reporting that food sales had 
topped wet sales for the ýrst time, but I donôt 
think that this is necessary. The two óendsô 
of the trade are probably food led, i.e. gastro 
pubs and discount food pubs. In between, 
I believe it is possible to offer a good pub 
food menu without it having to be the major 
component. Can wet sale pubs only survive 
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- undoubtedly. How many times have the 
Beacon Hotel and the Swan in Brewood been 
voted Pub of the Year by their local branches? 
Have you ever gone in and theyôre empty? 
Well run, wet only pubs in the right location 
will not only survive but thrive.

What has CAMRA done well over the years 
to help you and your fellow publicans and is 
there anything we need to do better?
At a local level I think the branches do a lot 
of good work promoting pubs and the ópub 
experienceô. The annual beer festival keeps 
generating interest in cask ale and órecruitingô 
new customers. However, at a national level 
I sometimes wonder whose side theyôre on! 
I think that the recent super complaint was 
ill timed, ill targeted and distracted from the 
inquiry that was on-going at the time.

Whatôs Brewing carries articles every month 
about 25 pubs a week closing but also contains 
pages of adverts for bottled beer, home 

delivery etc. CAMRA even has a bottled 
beer club and RAIB articles. Supermarkets 
have shelves of bottles with óCAMRA says 
this is real aleô on the label. The Full Pint 
campaign is justiýed but cost of this will be 
picked up by the publicans not the breweries. 
At the moment I could see this pushing some 
businesses over the edge.

Why do you think so many pubs fail to 
serve consistently good quality beer? What 
are the most common pitfalls or poor 
practices common to the industry?
Either lack of proper training and/or 
knowledge and ýnancial pressures. Line 
cleaning costs money (it costs us over Ã4000 
per year) so the temptation to stretch it out 
must be there. Also, with cask ale being a 
growth market itôs pushed to everyone as a 
way to improve trade, but without proper 
training and this can be counterproductive. Itôs 
nice to have variety but without good sales, 
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youôll end up selling beer thatôs been on 
too long, with resultant loss of quality, or 
throwing it away (again costs).

How do you manage to consistently 
serve great beer? What are the greatest 
challenges of keeping real ale?
Iôve been a CAMRA member and cask ale 
enthusiast for many years so when we entered 
this trade cask ale was always going to be our 
focus. Cask ale requires more time and effort 
than keg beers and given the time demands on 
landlords this can be a problem.
I have no problem pottering around in the 
cellar for a couple of hours a day - the wife 
thinks Iôve got a woman down there! Also, 
both Paul (my son) and myself have been on 
Cellar Management courses and we always 
have our copy of Cellarmanship by Patrick 
OôNeill for reference. Some staff members are 
allowed to change kegs but only Paul and I are 
allowed to touch the casks.

If you could, is there any practice that 
you would ban or anything youôd make 
mandatory in a pub or cellar?
I would stop the relentless modernising of 
pubs by turning them into single rooms. It 
might work for the managed food chains but 
not community locals. These need a bar area 
where the guys can come straight from work 
for a quick pint, dog walkers can stop in for 
a refresher and traditional bar games can be 
played; and a lounge area where people can 
enjoy a meal or simply a drink with family 
and friends in a more relaxed atmosphere.

Do you think that drinkers are more 
knowledgeable about what they consume 
than they were in the past? Do we demand 
higher standards?
Yes. With peopleôs leisure money being 
squeezed they are rightly demanding better 
value for this money and this comes not only 
in better quality of the products they buy but 
also better standards of service.

CAMRA campaigns for responsible 

drinking in well run community pubs. How 
can you tell when someoneôs been hitting 
the ale too hard? When does a loyal regular 
customer become an alcoholic and have you 
ever had to tackle that situation?
Given the publicity surrounding binge 
drinking at the moment itôs vitally important 
that the community local shows weôre actually 
the solution not the problem. Weôre quite strict 
on serving people we think have had enough. 
The advantage of a pub ýlled mainly with 
locals is you know the people, can watch the 
situation develop and usually head it off before 
it becomes a problem, usually by having a 
quiet word that they should go home when 
theyôve ýnished their drink and youôll see 
them tomorrow.

Weôve had a couple of occasions when a 
regular will start to drink more than normal 
and I believe it is our responsibility to notice 
this. Usually, because you know them, you 
may be aware of certain aspects of their 
private life that are the cause. In our cases, a 
quick word with the family so that they can 
rally round in support have done the trick.

What advice would you give to someone just 
starting out in the pub trade?
My advice to anyone new would be that you 
are buying a business so run it as such, with 
proper plans and strategies. I believe the old 
ólifestyleô approach to running pubs has gone 
in many cases.

Finally, when youôre not busy in your own 
pub, whereôs your favourite place to relax 
and what would be your drink of choice?
Like most publican I usually end up in a pub, 
my excuse is research - seeing if we can pick 
up a few ideas (steal ideas unmercifully; thatôs 
another tip for new entrants!) Iôm lucky with 
my locals, if Iôm at the Horse & Jockey then 
thatôs the Beacon Hotel and if Iôm at home 
then itôs the Swan Hotel at Brewood. Iôm 
particularly fond of Weetwood Oasthouse 
Gold and Hobsonôs Town Crier (weôve recently 
introduced this as our house bitter)!
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Volunteering at GBBF

Some of the Wolverhampton CAMRA
Volunteers at the staff bar

Itôs the ý rst week in August when, every year, 
almost a score of Wolverhampton CAMRA 
members head south for the summer.

They form a small part of the thousand or so 
CAMRA volunteers needed to run the Great 
British Beer festival at Earls Court. A week 
of mayhem where almost 70,000 drinkers 
consume over a thousand real ales, ciders
& bottled beers from Britain and around
the world.

Last year, Shelley
Bentley talked us
through the festival as 
Deputy Foyer Manager. 
This time Bob Jones 
has a very different 
experience...

ñMost of my
colleagues in the
Branch kit themselves out
comfortably in jeans and
T-shirts as they go rushing about selling beer, 
cider, & all related items on the noisy, hot 
þ oor of the festival.

ñI have it tougher as the Manager of the Press 
Ofý ce, (thatôs a matter of opinion! Ed) having 
to wear a suit and tie and being coný ned 
for much of the time in the carpeted, air 
conditioned and soundproof media suite. My 
colleagues just have to deal with keeping the 
regular customers well supplied with ale; I 
have to cope with journalists, politicians & 
marketing executives! If we had estate agents 
as well, we would have a full set of the least 
popular groups in society. Even the volunteers 
who are with me in the press ofý ce are nearly 
all involved in the media, marketing or both. 
Working behind a bar is one thing, but trying 
to entertain and keep up with all those MPs 
and journalists is a serious risk to your liver. 
One MP arrived at 11 in the morning and 

left after the staff bar closed at one in the 
morning! Though, to be fair, he was born in 
the Black Country!

ñWhen I ý rst started in the press ofý ce many 
years ago all we had was a phone, fax and 
a photocopier. Nowadays, we have our own 
radio studio from where we can send out 
pod-casts, video-casts, manage Twitter and 
Facebook accounts, update website blogs etc.
                                  Luckily, we have more
                                  technically minded staff
                                  these days who never 
                                  panic, unless I offer to
                                  try and ý x some of the Hi
                                  Tech kit for them! 
                                  Fortunately at the
                                  end of the night when,
                                  apart from the odd MP,
                                  we have thrown out all
                                  the journoôs etc, we can
                                  all retire to the staff
                                  bar. As the beer is free, 
I usually try to offer some of the rounds 
back that I owe to my fellow Wolverhampton 
branch members!

ñItôs technically a weekôs holiday, but one 
where you need more time off afterwards
to recover!

ñFor the Record; Mighty Oak Oscar Wilde 
Mild won the Champion Beer of Britain 
followed by Marble Chocolate Stout and
local favourite Salopian Gold taking the 
Bronze award.

ñLocal brewers also saw success in the various 
competitions for the individual beer styles; 
Kinver Half Centurion getting a Silver and 
Holdenôs Golden Glow and Blythe Stafý e from 
Rugeley both walking away with Bronzes in 
their respective categories.ò

Bob Jones, Wolverhampton CAMRA
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An apple a day...

Oliver Parry at the Cider Stillage
in Salopian Bar

                     Real cider and perry are
                       becoming very popular
                        additions in many pubs
                      around the region, showcased
                   recently by the award winning 
Salopian Bar in Shrewsbury, which held not 
one, but two real cider and perry festivals this 
summer. So to tempt your taste buds to try 
real cider and perry this autumn, read on for 
my experience as I recently developed a bit of 
a thirst for the fruity drink.

Normally, I tend to verge on the real ale side 
of the bar but from trying the variety of real 
cider and perry at our many CAMRA Beer 
festivals this summer, I have become a bit of
a convert!

Oliver Parry from the Salopian Bar tempted 
us to his ý rst real cider and perry festival of 
the summer in early July and never one to 
turn down a trip the glorious Shrewsbury, I 
was there by opening time of the second day 
with my ý ance (and BEERWOLF editor) John 
in tow. We were surprised that one cider had 
already been drunk dry- those thirsty lot in 
Shrewsbury had beaten us to the strongest 
one! John was gutted! With 19 others to try 

common sense prevailed and, with a long 
day ahead of us, we opted for more moderate 
choices of Gwynt y Ddraig Two Trees Perry 
and Broadoak Bristol Port at 4.5% and 6% 
abv respectively. Real cider and perry often 
have a much stronger abv than real ale so the 
cautious approach is deý nitely best! I tend to 
prefer perry rather than cider and Two Trees 
was a perfect choice. John found his own cider 
heaven with Renshaws Red Eye, a particularly 
dry variety weighing in at ñapproximatelyò 
8%! At the time of going to print Salopian 
Barôs next cider festival is just around the 
corner but rest assured, we were there! 

I have enjoyed many new real ciders and 
perries in the last few months and found 
exciting stockists including the Old Fire House 
in Exeter where I was so impressed I made a 
return visit- this pub is highly recommended, 
being recognised as among the best real 
cider outlets in the country and is the place 
where I have found my favourite perry, Mr 
Whiteheadôs Midnight Special.

Just like ale, there are different styles of cider 
and having John with me on these occasions 
was useful as he tends to enjoy the drier ciders 
that I donôt have the palate for. Whatever your 
particular tastes are, youôll ý nd a real cider or 
perry to suit. CAMRA is celebrating all things 
APPLE in October so if you know of a pub 
that stocks real cider and perry, please let us 
know and if they donôt already do so, ask your 
local to stock it!
Jo Keeley, Wolverhampton CAMRA
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Roving Reporter
An Elegant Sufý ciency of Beer Festivals

(Fri 1 July - Sun 3 July 2011) 
The weekend began on Friday evening 
with a bike ride along the splendidly named 
Bognop Road, up the windmill betopped hill 
to Essington Industrial Estate for the Morton 
Brewery Mini Beer Festival. Featuring their 
full range of current beers on draught and in 
RAIB (Real Ale in a Bottle) form along with 
two real ciders and a real perry. A good time 
was had by all and conveniently there is a 
taxi company in the next door unit. Morton 
Brewery are due to stage another festival at 
Calf Heath Marina on the Staffordshire and 
Worcestershire Canal during the weekend of 
30th September to 1st October 2011.

This brings me neatly the next day to another 
marina. Avoiding the excessive train fare 
directly to Bromsgrove I continued my 
usual practice - a Ã5.50 Network Daytripper, 
taking me to Longbridge and a Ã2.50 return 
from there to Alvechurch (you can get this 
from Birmingham New Street station). I 
disembarked at Alvechurch, turned left and 
made the short walk to the marina on the 
Worcester and Birmingham Canal, I explored 
it whilst waiting for The Weighbridge Inn at 
Scarý eld Wharf to open. Note that they close 
at 3pm, even on Saturdays, which is why I 
came here ý rst. They are due to stage a Beer 
Festival & Boats Day on 23rd-24th September 
2011 so do pop along and enjoy this traditional 
pub. They have a good selection of ales and 
a cider on handpumps. I had a LocAle from 
the Weatheroak Hill Brewery during my visit. 
Next, I had quite a long walk to the CAMRA 
Bromsgrove Beer Festival at the Rugby Club 
and unusually for this summer, at least I had 
a nice day for it! From Cobley Hill you get a 
good view of the Shropshire Hills, Malverns, 
Bredon Hill and even the distant smudge 
of the Cotswolds. I followed yellow signs 

marked óCiderô and they led me, still along 
my intended walking route to the dead end 
road, Tutnall Close in the village of Tutnall. 
This is the home of Tardebigge Cider and the 
steep entrance route is indicated by an old 
cider press. If you wish to visit it, the rather 
erratic 143 Birmingham - Redditch bus passes 
by Bromsgrove Rugby Club and Tutnall on 
the B4184. This may be the preferred option 
during the autumnal months. Tardebigge 
itself, is actually further on, marked by an 
elegant church spire. It is also noted for a þ ight 
of canal locks.

Eventually, I plodded into the Bromsgrove 
Beer Festival and was certainly rewarded 
for my efforts. It is held in a huge marquee 
surrounded by beautiful tree-shaded playing 
ý elds for circulation and picnics. It is a proper 
alfresco affair with the bonus of proper toilets 
in the clubhouse. This is deý nitely one of my 
favourite festivals. I walked back to Barnt 
Green where the watery anti wheel squeal 
equipment has been removed from the
curved tracks.

After alighting from the cross city line train 
at Five Ways, I had an annoyingly long wait 
for an 8c Inner Circle bus. On top of that I 
got off a stop too early in Highgate as the 
area has changed completely since the days I 
lived in Middle Earth (Moseley). A short ride 
on the No.50 followed. It is a shame to see 
so many ý ne Edwardian, Victorian and even 
Regency buildings along the Moseley Road 
in such a dreadful state. Fortunately, there 
is a redeeming feature in all of this tolerated 
decrepitude. It is the Old Moseley Arms 
in Tindal Street, not the lifestyle bar, The 
Moseley Arms that lies closer to Birmingham 
city centre! The Old Moseley Arms happened 
to be having a beer festival that day as well. 
They had 10 extra beers on staging in the 
generous outdoor area,
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The Red Lion,
Cheswardine

There was yet another local beer festival that 
weekend. It was at the Rose and Crown, Old 
Birchills in Walsall. If public transport on a 
Sunday had been better I would have gone 
here as well as it is an extremely characterful 
drinking location with interesting interior 
decoration. However, I had taken the 
precaution of going there a week previously 
and with 10 real ales on hand pump, it is a 
mini beer festival at any time!

Triple Score

This may be my furthest one day bicycle 
ride in 2011 - to the NE Shropshire village of 
Cheswardine. It is reachable from the north of 
Wolverhampton mostly along country lanes, 
with only a short ride along the A5 at Ivetsey 
Bank. There are some highly photogenic ý elds 
of poppies around the back of Aqualate Mere 
at Guild of Monks on Guild Lane. The ý nal 
part of the route along Camp Lane is part of 
Sustrans route 75. I passed the sad remains of 
The Wheatsheaf at Soudley, shortly to be built 
on. This place actually made it on to local TV 
news when it ócaughtô ý re while unoccupied.

The Red Lion on the High Street at 
Cheswardine is immediately recognisable by 
the tandem bike hanging on the front of the 
building. It has seating and car parking at the 
front and rear, where the Lionôs Tale Brewery 
is located. Having come this far, I had to 
sample their full range: Chesbrewnette 4.5%, 
Lionbru 4.1%, Blooming Blonde 4.1%. All at a 
very reasonable Ã1.13 per half pint.

The inn has a long and sometimes sombre 
history, which is fully detailed in the 
excellent book: Shropshireôs Historic Pubs 
by Jan Dobrzynski  The History Press 2009  
ISBN 978 0 7509 5118 0. They have a good 
selection of CAMRA newsletters, beer-related 
decorations and something you do not ý nd 
so often nowadays - a pay telephone. At one 
time they did not open at all in the afternoons 
except on Sunday. Therefore to be sure they 
will be open if you intend to follow this rove, 
the contact number is 01630 661234.

Almost next door is the Fox and Hounds. 
The car park is round the back and the 
incorporated village shop to the side. It is 
supplied by Joules Brewery, which is now 
located in Market Drayton, ý ve miles away. 
As you would expect,  I had to try the full 
range available that day: Pale Ale 4.1% 
(Ã1.35), Slumbering Monk 4.5% (Ã1.40) and 
Blonde 3.8% (Ã1.35). All prices are per half as 
I recommend sensible drinking whilst roving! 
Joules are to be commended for rescuing this 
pub, which now has a noted food menu. You 
get a wonderfully evocative and wobbly view 
of the church through the front regency-style 
bow window. For the mechanically minded, 
some of the interior decoration is composed 
of motorcycle engine parts. If you take a short 
ride or walk out of Cheswardine going along 
Haywood Lane towards Goldstone Common, 
look through ý eld gates on your left and you 
will see an unaccustomed view of the Wrekin 
which reveals its volcanic origins and also 
some of the other Shropshire hills. 

I continued to The Wharf Inn on the 
Shropshire Union Canal in Goldstone. It has 
lots of car parking and outdoor seating, a 
caravan park, camping ground and a marina. 
They sold the full range of Joules, some other 
guest ales and Westons Traditional Scrumpy 
on handpump. I had Joules Pale Ale at Ã1.35. 
All of this put me in a good mood for my long 
ride home. Please make the effort to get to and 
support our country pubs this Autumn.
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Boozing in Berry Street

Five Ways, at the
end of Berry Street

Caernavon Castle Hotel,
Berry Street

Standing in front of the new bus station is the 
listed Queens building, the original entrance 
to Wolverhamptonôs railway station. Across 
the road from us is Berry Street. Back in 1871 
this area was known as ý ve ways due to the 
ý ve streets that met there; Horseley Fields, 
Pipers Row, Queen Street, Railway Street and 
Berry Street. Like most of our thoroughfares, 
Berry Street was considerably narrower than it 
is today so let us take a walk up it in 1871. 

From our starting point, the ý rst pub we
come to on the north side is the Cock Inn 
built in 1818. At the time of our crawl it was 
owned of E Bamford and had been run by 
landlord Samuel Stokes since 1854. It appears 
that this was soon to change as an 1879 advert 
shows it as being called the North Western 
Commercial Hotel run by landlord J H Guy 
and by 1884 it had become the London
North Western.

Acquired by the council in 1881 to enable the 
planned redevelopment of the area, the pub 
was put up for sale in 1888 at a reserved price 
of Ã1600. It was purchased in 1891 by Brewers 
Investments who rebuilt it in a curved design 
to ý t in with the new building line and leased 
it to Showellôs Brewery of Oldbury. They were 
taken over by Samuel Allsopp in 1914 and in 
1935 Ind Coope & Allsopp took on the lease. 
They carried out further redevelopments in 
1937 and continued to supply the beer until 

1967 when they sold it to the Victoria Hotel, 
who also owned the adjacent properties. 
By the time the pub was sold to Hennessy 
& Nicholls in 1970, trade had declined and 
the new owners turned the public bar into 
a nightclub hoping to attract a different 
customer base. However this did not have the 
desired effect as it closed its doors in 1971. 
The building still exists and forms part of the 
Britannia Hotel.

Next door to the Cock Inn was an unnamed 
beer house that opened in 1861 and by 1882
it was leased to James Cahill Brewery of 
Heath Town. However by this time it had 
already been designated as part of the 
clearance area and two years later it was 
compulsorily purchased by Wolverhampton 
Council and demolished.

A few yards further on was the well 
established Caernavon Castle Hotel, built in 
1855 as the Castle Inn (a name it held until 
around 1861). It was owned and run by Arthur 
Tudor from 1860 until 1880 when it as well 
was compulsorily purchased by the Council in 
preparation for the clearance of 

the area. Continuing to operate as a public 
house, in 1884 it had changed its name to the 
Castle Hotel. In 1890 James Wilson leased the 
pub and the Hotel, which stretched back to 
new Lichý eld Street with an option to buy 
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later from Wolverhampton
Council for the sum of Ã4450.
This option was realised on
28th July 1891 when the pub
and hotel was purchased by
James Wilson and the Victoria
Hotel Company. The pub became
a part of the Victoria Hotel
(now Britannia) but still operated as
a public house. When the Victoria Hotel was 
built it was subject to covenant to the effect 
that the Lichý eld Street frontage could not be 
used for the sale of alcohol. The pub, being 
in Berry Street continued to operate as the 
Caernavon Castle until the early 1970ôs when 
it changed its name to the Cotswold Bar for a 
brief period before closing around 1980. The 
building still exists and is a part of the hotel 
now used as a conference suite.

On the same side and further up Berry Street 
was the White Bear, a very old pub built 
around 1802. Originally called the Bear 
and Ragged Staff, by 1871 it was owned 
by Mary Crutchley and run by Samuel 
Edge. Yet another compulsory purchase by 
Wolverhampton Council in 1883, they then 
rented it out temporary for the sum of Ã45 per 
annum to William Voyce who had been its 
landlord since 1879. He would run it, selling 
home brewed ale, until 1894 when it closed 
and was demolished. Just four doors away 
was the Green Man, dating back to 1834. 
By 1879, owner William Anderson sold it to 
Wolverhampton council for Ã2270 but retained 
the licence. It closed on the 6th October 
1881 and was demolished two years later, 
Anderson transferring its licence to the newly 
built Criterion Hotel nearby. Both pubs were 
roughly where the rear of the old Post Ofý ce is 
now located.

Opposite these two pubs was the White Lion 
dating way back to 1792, owned by Tom 
Bayley in 1871 it was leased for a time to 
South Staffs Brewery of Market Street. 
Compulsorily purchased by Wolverhampton 

Council in 1883 it continued trading until 
4th April 1889 when its licence was handed 
in and it became a lodging house until it was 
demolished in 1893.

Work to widen Berry Street commenced once 
all the buildings, with the exception of the 
Caernavon Castle, had been demolished and 
rebuilding was complete by 1900. For such a 
short street to have six pubs in reþ ected the 
fact that in 1871 it was safer to drink beer than 
water!

Jim Laws, Pub Preservation ofý cer
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Beer Beauties
Ladies interested in real ale gathered at 
Malmaison in Birmingham for a FemAle 
event hosted by Beer Beauty, Marverina Cole. 
This busy event was designed to showcase 
matching food with beer as an exciting 
alternative to wine- with the added bonus of 
not getting drunk as beer has less alcohol! The 
night was not to preach about ale but to try 
different styles of beer and enjoy the þ avours 
that come from complimenting with food. 
Paul Halsey, Head Brewer at Purity Brewing 
Company chose beers to match the tapas style 
menu. He introduced the brewery as one that 
appeals to female drinkers who want to enjoy 
a good quality and tasty ale that doesnôt have 
a name like Old Fart! Hence why you will ý nd 
their beers featured at venues such as Michelin 
starred restaurant, Purnells who have recently 
worked with Purity to design their beer menu. 

Upon arrival at the stylish venue, the group 
enjoyed a tasty amuse bouche complemented 
with Veltins Pilsner. The beer is crisp in 
mouth feel and this cut through the bread and 
oil from the starter of grilled courgette and 
pepper. Next up was the ý sh course. Salmon 
aronchini, which is a like risotto rice cake 
with rouille- a hollandaise style sauce. This 
had the potential to be quite rich and oily but 
the beer choice was perfect. Purity Pure Gold 
brewed with Slovenia hops allowing the beer 

to break through the richness of the salmon.

Time for some meat! Purity Pure Ubu 
matched with braised brisket of beef and 
minted pea puree. Ubu goes well with 
caramelised gravy þ avours and the soft hop 
character gave this match a good mouth feel. 
This was followed by an interesting choice 
of Maiselôs Weisse at 5.2% with roasted pork 
tenderloin stuffed with apricot and sage. 
Maiselôs is brewed with wheat instead of 
barley, leaving the hops to take a back seat 
and keeping the malt characters low. The 
beer should be rolled before it is poured to 
redistribute the live yeast, leading to a cloudy 
appearance with a foamy head. I was unsure 
about this match on paper as wheat beers 
can be quite sweet to drink on their own but 
paired with the right type of food, the overall 
outcome can be more balanced. Here, the 
peachy þ avours of the beer worked well with 
sweetness of the pork.

Time for dessert! Seville orange and raspberry 
jelly with blood orange parfait served with 
Bacchus Frambozen. This beer was one of the 
biggest hits of the night and as one lady put 
it, a new alternative to wine as it didnôt taste 
sour. A clever and gloriously girly choice for 
a dessert match. Both alone, may have been 
overpowering but the real fruit of the jelly 
wasnôt overly tangy when paired with the fruit 
beer. Finally, chocolate time! The course that 
every FemAle drinker had been waiting for! 
A selection of hand made chocolate trufþ es 
served with the stunning Sierra Nevada stout. 
Sierra Nevada are the biggest craft brewer in 
America who brew very intense beers. The 
stout is brewed with a more roasted barley 
that adds to the þ avour of the chocolate whilst 
working well on a bitterness level.

Bacchus Frambozen and Purity Pure Ubu 
were voted as the favourite beers of the night. 

Paul Haslam,
Purity Brewery
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Marverina Cole (left)
with a couple of beer beauties

Thanks to Marverina for hosting the night 
with a real passion, Paul for choosing some 
very interesting beers and Steph at the 
Malmaison for promoting a night of beer 
and food to a new audience in a stunning 
setting. I hope for many more similar 
events to showcase beer and food as a tasty 
combination. To ý nd out more about Beer 
Beauty events, search ñBeer Beautyò on 
Facebook and Twitter.

Jo Keeley, Wolverhampton CAMRA

Menu 
~

Amuse bouche: grilled vegetable 
ceviche bruschetta

~
Fish Course: Purity gold with 

salmon aronchini (risotto rise 
cake) with rouille

~
First Main: Pure Ubu with Ubu 

braised brisket of beef with 
minted pea puree

~
Second Main: Maiselõs Weisse with 

roasted pork tenderloin stuffed 
with apricot and sage

~
Dessert: Bacchus Frambozen: 

Seville orange and raspberry jelly 
blood orange parfait

~
Petit Fours: Sierra Nevada stout 

with hand made chocolate 
truffles.
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Real Ale and Food
On The Spice TrAle

Fancy some spicy Asian food washed down 
with a few pints of real ale? My partner and I 
did on one evening so we visited the Golden 
Glassy (formerly the Red House) in Zoar 
Street, Wolverhampton, WV3 0PG. Telephone 
01902 429114 for opening times. This is an 
unpretentious, no frills ñback streetò pub that 
serves as a community local, attracting a wide 
range of clientele from the
young to, like myself, the
not so young! The pub
is situated just off
Great Brick Kiln
Street and is
managed by John
Chand on behalf
of his father who
owns the pub. 

The Golden Glassy is
essentially a one room pub
but with two distinctive drinking areas.
The ñbarò area hosts thriving pool and darts 
teams whilst customers looking for a quiet 
chat tend to use the ñloungeò area. Also, 
you will ý nd a separate dining area (spot the 
notice that says ñif you have a reservation, 
youôre in the wrong placeò) and an outside 
patio area for warm weather drinking. 

Three real ales are available and the regular 
offering of Banksôs Mild and Banksôs Bitter 
whetted the appetite during our visit. From 
a list of starters that included spicy wings, 
chicken pakora and pork steak, we decided to 
share a starter of spicy kebabs. These lived up 
to their name without over doing the spiciness. 
A good choice of main courses included 
lamb curry, mixed grill and vegetable curry. 
However, I plumped for the chicken curry 
with boiled rice. My partner chose the keema 
(lamb mince) curry together with the special 

naan bread, which she enjoyed very much. We 
also shared a portion of Golden Glassy chips. 
These are cooked in home made batter that is 
made using the chefôs own blend of herbs and 
spices. Apparently, they are going down so 
well that customers in the local ý sh and chip 
shop have been known just to buy a ý sh and 
then turn up at the Golden Glassy for a portion 
of their chips!

                       The food was not only
                                 delicious but was ý lling
                                       and washed down
                                            with the guest ale
                                                 of the night.
                                                     This was
                                                    Silver Stallion
                                                    from Exmoor
                                                    brewery in
                                                 Wiveliscombe,
                                          Somerset. This
                                      complemented the
                           meal very well as it was able 
to stand up to the spice of the food. Other 
guest ales spotted in the Golden Glassy 
recently have included Thornbridge Jaipur- an 
IPA that is þ avoursome enough to stand up 
to the stronger þ avoured dishes and Rudgate 
Jorvik Blonde.

John is open to suggestions from regular 
customers for future guest ales and offers 
CAMRA members a discount of 10p off a pint 
pint on production of their current CAMRA 
membership card. 

All in all we had a very enjoyable evening and 
made our way home with thirst quenched and 
appetite satisý ed. The pub is worth seeking 
out be it for real ale, food or both but donôt 
forget your CAMRA membership card. Beer 
and food prices are very reasonable but every 
little helps! 

Robin Davies, Wolverhampton CAMRA
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Recipe

Recipe created by Lynn
Roden, CAMRA Member

Roast pork with caramelised apples 
and creamy cider sauce

Ingredients

One joint of shoulder pork from a good butcher, 
make sure it has a good rind for crackling, your 
butcher will score it for you if you ask. Tell him 
how many people you are cooking it for.

Allow one medium potato per person
One apple per person
One large onion
1oz butter
6 fresh sage leaves ý nely shredded
250mls good quality strong cider 6% or over 
medium dry
1 tablespoon cider brandy or just brandy 
(optional)
4 tablespoons double cream
Salt and pepper
2 teaspoons wholegrain mustard
2 table spoons olive oil
Butter for frying apples
Teaspoon sugar for apples

Method

Pre heat the oven to gas mark 7 or 2200C, 
weigh the joint to work out cooking time, as a 
guide youôll need 25 mins per lb plus 25 mins. 
E.g. a 3lb joint would take 1hr 40 mins.

Make sure the pork is dry and rub plenty of 
sea salt into the skin only this will ensure it 
crisps up well and you get good crackling. 
Place in a roasting tin in centre of oven, cook 
for half an hour before reducing the heat to gas 
mark 5/1900C for the remaining cooking time. 
Meanwhile you can prepare roast potatoes.

Peel the potatoes and cut into quarters before 
placing in a pan of cold water and bringing to 
boil. Once up to a boil, continue to cook for 5 
mins before draining. Shake them to roughen 
the surface. When meat still has one hour to 
go until cooked, pour the olive oil into another  
roasting tin and place this in the oven to heat

up for 5 mins. Once the oil is smoking hot add 
the potatoes and toss them in the oil to coat 
them. Put them on top shelf of the oven above 
pork to roast.

Now to make the cider sauce. Firstly, melt the 
butter over a low heat then add the chopped 
onions, gently fry until soft and golden 
(approx 10 mins). Add the brandy (if using). 
If you have a gas hob, gently tip pan to catch 
light over þ ame or if electric, use a match. 
Wait for the þ ame to burn off the alcohol and 
then add the cider, turn up heat to bring to a 
boil. Reduce the heat and allow to simmer for 
10 mins before adding the sage leaves, cream, 
mustard and season with salt and pepper. 
Continue to simmer for another 5 mins then 
remove to a gravy boat or bowl to keep warm.

Cut the apples into thick wedges removing the 
core but leave the skin on. Melt a little butter 
in a shallow frying pan add the apple wedges. 
Add the sugar and fry over medium heat until 
golden brown on all sides. Remove from the 
heat and keep warm.

When the pork is cooked, remove from oven 
and leave it to rest for 15 mins before carving 
into slices. Serve with the roast potatoes, 
caramelised  apples and steamed seasonal 
vegetables, not forgetting the creamy cider 
sauce. Enjoy!



42 Beer wolf   Au tumn 2011 43



42 Beer wolf   Au tumn 2011 43

Rob and Steph welcome old and new friends into our award-winning historic village pub,
offering a selection of real ales, regular guest beers and baguettes during the day.

 

The Swan Hotel

Skittle alley available which can be used as a small function room. Car park at rear of the pub.

Market Place
Brewood, ST19 9BS

01902 850330

Pub Quiz (Just for fun)
Answers: 1. St. Peter   2. John Adams   3. Coca Cola   4. Iran   5. M.A.S.H   6. 108   7. Angling
8. An apple   9. The Great Fire of London   10. The Czech Republic   11. Stout and Bitter or Mild
12. England and Scotland ï rugby union

Who was the ý rst pope?
Who was the second president of the USA?
Which drink was invented by John Pemberton in 1889?
Since 1935, by what name has Persia been known?
Hawkeye, Hotlips and Klinger were characters in which TV show?
How Many Gallons did the giant cask known as a ñbuttò hold?
Besides football, which other sport is Jack Charlton
associated with?
What is a Blenheim Orange?
What is said to have been started by Thomas Farynor?
The country known as Bohemia now forms which nation?
Which two types of beer are combined to make a
ñBlack and Tanò?
Which two nations contest the Calcutta cup, and in
which sport?
                                        (Answers at the foot of the page)

1.
2.
3.
4.
5.
6.
7.

8.
9.
10.
11.

12.
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Branch Chairman
Martin Witherford - 07719 327752

Vice Chairman
Ian Stringer - 07850 575738

Secretary/Branch Contact
John Nightingale - 01902 850509 or
07808 324805
johnenightingale@hotmail.com

Membership Secretary
Fred Morton - 01902 426513

Social Secretary
Dave Rutter - 01902 727175 or 07969 459404

Pub Preservation Ofýcer and Beer Festival 
Organiser
Jim Laws - 01902 721186
jim.laws@virginmedia.com

Young Members Contact
Helen Arkell - 07986 887370
h.r.chinn@talk21.com

Beerwolf Editor
John Dearnaley - 07957 445615
88 Albion Street, Wolverhampton, WV1 3EG
johnwolvo@gmail.com

Webmaster
Ian Garlick
webmaster@wolverhamptoncamra.org

Disclaimer
Beerwolf is published by the Wolverhampton

branch of the Campaign for Real Ale Ltd.
(CAMRA) The views or opinions expressed are
not necessarily those of CAMRA, or the editor.

É Copyright CAMRA Ltd 2009
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Branch Contacts

Advertising information
Beerwolf is funded entirely by advertisements, many thanks for everyone who has contributed to this 

edition. To advertise in the next issue, please contact John on 07957 445615 or email johnwolvo@gmail.
com. Prices start from Ã50. The copy date for the

winter issue is 1st November for publication in the ýrst week in December.

Printed By: Warwick Printing Company Limited,
Caswell Road, Leamington Spa, Warwickshire, CV31 1QD

Branch Contacts
If you have any complaints over matters 
such as short measures, etc... and have no 
satisfaction from the pub in question, address 
them to your local consumer protection 
department.

Wolverhampton Trading Standards
Wolverhampton City Council, Reception Desk 
14, 1st Floor, Civic Centre, St Peterôs Square, 
Wolverhampton WV1 1DA
01902 551155
tradingstandards@wolverhampton.gov.uk

Staffordshire Trading Standards
Staffordshire County Council, 20 Sidmouth 
Avenue, The Brampton, Newcastle-under-
Lyme, ST5 0QL
01782 297000
www.staffordshire.gov.uk/trading

Transport Info
Bus Operators
Arriva Midlands: 0116 264 0400
Travel West Midlands traveline: 0871 200 2233
Midland Bus: 01902 305181
www.midlandbus.net

Rail Operators
Virgin Trains: 08719 774 222
www.virgintrains.co.uk
London Midland: 0870 609 6060
www.londonmidland.com
National Rail Enquiries: 88457 48 49 50
www.nationalrail.co.uk

For local rail and bus enquiries:
www.networkwestmidlands.com
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Forthcoming Events
Branch Meetings

Thursday 6th September 8pm:
The Firs Club, Station Road, Codsall,
WV8 1BX
(Catch No.5 bus from Lichýeld St)

Thursday 3rd November 8pm:
Branch AGM  featuring guest speaker Jake 
Douglas from Salopian brewery - 
Penn Bowling and Social Club, Manor Road, 
Penn, WV4 5PY
(Catch No.256 bus from Victoria St)

Thursday 1st December 8pm:
The Swan Inn, Bridgnorth Road, Compton, 
Wolverhampton WV6 8AE
(Catch No.10 bus from Lichýeld Street)

Beer Festivals
Thursday 8th - Saturday 10th September: 
Tamworth Beer Festival
The Assembly Rooms, Corporation St, 
Tamworth, Staffordshire, B79 7DN

Thursday 15th -Saturday 17th September: 
Bridgnorth Beer Festival
Severn Valley Railway Station, Hollybush 
Rd, Bridgnorth, WV16 5DT

Saturday 1st - Sunday 2nd October:
Solihull Beer Festival
Broomýeld Hall, Union Rd,
Solihull, B91 3DH

Thursday 27th - Saturday 29th October: 
Birmingham Beer Festival
Second City Suite, 100 Sherlock St, 
Birmingham, B5 6LT

Times and venues are subject to change at short 
notice, new events may be arranged subsequent to 
the print date so please check our website for up to 
date information.

If you drive to events do not exceed the legal limit

Other Meetings
Saturday 1st October 12noon:
West Midlands Regional Meeting
The Weighbridge, Scarýeld Wharf, 
Alvechurch, B48 7SQ

Sunday 4th December 8pm:
Wolverhampton Beer Festival Meeting
The Great Western, Sun St,
Wolverhampton, WV10 0DG
(5 minute walk from City Centre)

Social Events
Monday 5th September 7.30pm:
Young Members Pigs Ear Club
Hogôs Head, 186 Stafford St,
Wolverhampton WV1 1NA
(Bring membership card for discount)

Saturday 17th September 10.30am:
Trip to The Shakespeare, Studley
(Meeting at Wolverhampton train station)

Saturday 24th September:
Trip to Salopian Brewery
(To pre-book, contact Dave Rutter)

Monday 3rd October 7.30pm:
Young Members Pigs Ear Club
Hogôs Head (as above)

Wednesday 5th October 7.30pm:
Real Ale and Indian food night
Golden Glassy, Zoar St,
Wolverhampton, WV3 0PG
(Bring membership card for discount)

Saturday 8th October 12noon:
Cask Ale Trail pub crawl
(Starting Hogôs Head)

Monday 7th November 7.30pm:
Young Members Pigs Ear Club
Hogôs Head (As above)




