
Giant
Dongle
Issue 22 Summer 2015

WEST DORSET BRANCH NEWSLETTER

In this issue...
 3. Greene Giant

 3. New outlets in Weymouth

 4. Clock House Festival

 6. Thomas Hardy’s Ale

 10. Branch Diary

 10. Events & Festivals

 12. Far East Visit

 14. Tropical Thunder

 14. Pub Champion MP saved

 16. Wassailing in Dorset

 17. American Beer

 18. Beer & Skittles

Too many brewers spoil the broth?
by Rich Gabe

While on our recent annual visit to the Tuckers Maltings beer  
festival in Newton Abbot I was amazed at the fantastic  
number of breweries represented that were all members 
of the Society of Independent Brewers Association (SIBA) 
and the sheer number of brews to tempt the palate. Not all  
members of SIBA were represented plus there are  
numerous other breweries within the SIBA west region 
who are not SIBA members. The great thing about Tuckers  
Maltings is that it gives you the opportunity to sample brews  
from breweries you don’t normally see in Dorset, but come to  
think of it a lot I don’t see on my travels to other counties  
either! Perhaps some of these breweries only brew for festivals  
or are hobby brewers taking it to another level?

Didn’t we have a wonderful time, the day we went to Newton Abbott for 23rd Tuckers Maltings Beer Festival!

...continued on page 3



I got talking to Paul Davey of the well established and respected R.C.H Brewery near  
Weston-Super-Mare and pointed out that with all these breweries, lack of genuine free house’s 
and an unlevel market caused by pub companies listing only selected breweries nationally it 
must be difficult for a full time commercial brewer with staff to survive in the market. He was in 
total agreement with me and even went on to say that the past labour governments progressive 
beer duty relief for brewers opened the gates for small part-time brewers, which from a CAMRA 
members point of view was great as it started a brewing revolution, choice is a fantastic thing. 
We compared it to the scenario of going out for a night and getting to a taxi rank, picture the 
scene a dozen taxi’s 10 part time drivers who only do weekends then the two drivers out all 
week, not good for them.
History has a habit of repeating itself as I remember years ago having a Whitbread tour of 
destruction shirt sarcastically celebrating all the breweries Whitbread had bought and closed 
reducing people’s choice and costing jobs. Will this happen again? With the buy-out of Sharp’s 
brewery by Coors not so long ago and every other pub selling Doombar will we witness a 
similar event? Let’s hope not, as choice is a good thing, and strangleholds aren’t. There may 
well be too many breweries but now is the time to embrace them before they’re gone - if you 
can find them!

Watch this space...  by Alex Scrivener

Greene King is set to become the UK’s biggest managed pub business if it can offer the  
Competition and Markets Authority “acceptable undertakings” that its proposed takeover of 
rivals Spirit Pub Company does not create areas of insufficient competition. 
Spirit, once part of Punch Taverns, has around 1,000 pubs that overlap with existing Greene 
King pubs, bringing Greene King’s portfolio of pubs, restaurants and hotels close to the 3,000 
mark. 
The CMA’s senior director of mergers  
expressed concern that this move could 
lead to a rise in the price of food or drink, 
or a reduction in the quality of affected pubs. 
Greene King and Spirit must satisfy the 
CMA’s concerns if they are to complete the 
merger by the end of June.

New outlets in Weymouth
News about pubs and bars in the Weymouth 
area since our last issue:- 
Drift is situated in Hope Square, the new  
micro-bar serves three Real Ales all  
exclusive from Bournemouth Brewery. 
The Beefeater restaurant in Mercery Road 
(opp. Sainsburys) is now serving two Real 
Ales, changing regularly. On recently were 
Wychwood Hobgoblin and Wadworths 6X.
The new Spyglass Inn Harvester on 
Bowleaze Coveway should be reopen by 
the time you read this, serving Black Sheep 
Best Bitter, Sharp’s Doombar and two  
regularly changing guest ales.
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Real Ales * Fresh Food * Log Fire * Pool * Darts
Skittles * Crib * Live Music * Car Park * Beer Garden

76 Portland Road
Wyke Regis

Tel: 01305 760010

A real community pub
Newly refurbished function room 

available for hire - weddings, birthdays 
anniversaries, private parties

A WARM WELCOME
TO

THE BOOT INN
NORTH QUAY - WEYMOUTH’S OLDEST PUB

Now serving up to 10 Real Ales plus cider
Experience our Sunday ‘banquet’

Live music Tuesday
Cash prize Quiz Wednesday 

Tel: 07809440772
Discount prices for CAMRA members
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Clock House festival - A rise from the Ashes 
by Rich Gabe

No doubt by now you are all aware of the devastating fire that closed the Clock House Inn at 
Chideock on Easter Monday and the chaos with the main A35 having to be shut. Thankfully 
no-one was hurt. The fire that started in a chimney went on to completely destroy this family run 
free house. That day landlord Mike Long, his wife Helen and children lost not only their business 
but family home also. However as in times of crisis friends and family soon rallied around and 
within hours the family had a bed for the foreseeable future. 

Earlier this year myself and friend Russ Ware visited the pub and Mike asked our opinions 
on a small beer festival which he wanted to run over a bank holiday which we thought was a 
great idea. However with the news of the fire we thought that idea to be dead in the water. How 
wrong we were as most people would have given up but not Mike he was determinate to have a  
festival and over the bank holiday weekend he did in the nearby village hall, so it was only right 
that West Dorset CAMRA visited on the evening of Saturday 23rd May.

As a good will gesture the Dorchester Beerex committee gave Mike and Helen over 250 
Beerex glasses from this year’s festival, Palmers brewery of Bridport supplied cooling jackets 
for the cask along with free beer, a marvellous gesture considering Mike never took Palmers 
beer. Other breweries like Branscombe and Otter supplied free beer alongside local business’s 
sponsoring all the others.

We started the night with a quick visit to the Anchor Inn at Seatown where I had a superb  
Palmers 200 then it was on to the main event. To be honest at first it was a bit strange as the 
23rd of May was Mike and Helen’s 10 year 
wedding anniversary as we walked in Mike 
was on the stage giving a short speech and 
everyone was seated at covered tables – it felt 
like we had gate crashed a wedding reception 
however it didn’t take long for the music to 
start, the hall to get packed and the ale to start 
flowing. There was a varied selection of over  
20 beers plus ciders I sampled brews from 
Otter, Hunters, Palmers and Cerne but also 
greats like Theakstons Old Peculiar. It was 
also nice to see a rare sight of Bass on a  
stilage. The cooling jackets worked well as 
every beer I had was in tip-top condition. 
There was only one girl serving and things 
got a bit hectic so two or three of us stepped 
in and served customers as well as knocking 
in a couple of loose taps with a frying pan; 
needs must and one improvises!

West Dorset CAMRA would like to wish 
Mike, Helen and family all of our support and  
gratitude for running the festival in the face of 
adversity and look forward to the re-build of 
the Clock House.

The Clock House Inn on fire  on Easter Monday. 
Photo credit Twitter@Clairey_Louisey



in 1982, Denis became a consultant, touring EP’s 200 pubs to check on beer quality in cellars 
and talk to landlords. “It was a wonderful job – free beer and free lunches”, he chuckles.

His proudest day was at Windsor Castle in December 2008, when the Queen invested him 
with the MBE awarded for services to the community. “What’s your favourite task?” asked the 
Queen. “I really like taking the elderly to their club at Age Concern” proudly replied Denis.

We now come forward 5 years and to Joanna Davis’ feature “ALE to the collector” in the 
Dorset Echo. Joanna writes:-

Beer fan Stephen Hannigan is so devoted to an old brew made to honour Thomas Hardy he 
has set up a website in its honour. Now the beer is set to make a comeback – but made a long 
way from Dorset.

A beer aficionado who writes about a Dorchester brew and collects its bottles has attracted 
thousands of hits on his website. 

Stephen Hannigan is raising a glass to the news that Thomas Hardy’s Ale will be revived this 
year by an Italian firm. 

Quantity surveyor Stephen, 58, lives in the Wirral and regularly travels to Dorset to collect 
Thomas Hardy’s Ale mementoes. 

He said: “I’ve gone down a few times to Dorset doing various trips trying to wheedle out certain 
bottles. I bought a huge collection of it quite recently which I paid hundreds of pounds for. It’s a 
funny thing, the currency of beer!”

In his novel The Trumpet Major, Hardy wrote of Dorchester strong beer : “It was of the most 

Thomas Hardy’s Ale - From Holliday to Hannigan
by Alex Scrivener
The Dorset Echo magazine of 28 March carried an article by Joanna Davis on beer fan Stephen 
Hannigan from the Wirral, who has set up a website dedicated to Thomas Hardy’s Ale. This 
led me to thinking that it might be a good idea to present our own readers with an article, not 
only about Stephen’s website, but also about brewer Denis Holliday - the brains behind the ale. 
So here goes – and thanks to Joanna at the Dorset Echo and our own Michel Hooper-Immins, 
whose article in The Dorset Life back in February 2010, has also been adapted here.

Michel writes:- A Glass Half-full
For 28 years Eldridge Pope benefited from the 
skills of Denis Holliday, and his service to the 
community is longer still. 

Thomas Hardy’s Ale is famous throughout the 
world. The strongest beer brewed in the UK at 
the time, the iconic Eldridge Pope nip bottles 
are still lovingly stored in many cupboards, 
traded on eBay and appreciated worldwide. 
Denis Holliday created this unique brew, one 
enduring memorial to his 28 years as Head 
Brewer at Dorchester Brewery. His skills 
brought Eldridge Pope ales…great acclaim 
and a loyal following throughout Dorset and 
elsewhere.

Thomas Hardy had died in 1928 and the late Cecil Pope conceived the idea of a special  
commemorative ale to mark the 40th anniversary. Denis invented the recipe – 13% alcohol 
by volume, over three times the strength of IPA. “Brewing that strength of beer is not easy. 
The strong alcohol kills the yeast, so you have to keep adding more as the ale matures in a 
tank over six months” he says. Launched in 1968, Thomas Hardy’s Ale became an immediate  
success. It was last made at Dorchester in 1999. 

Born at Great Yarmouth in 1917, Denis found work after leaving school as a pupil pharmacist 
in Lowestoft, ten miles away by cycle, but he didn’t enjoy the work. Talking to a family friend 
who worked at Greene King, Denis realised that brewing would be much more interesting. He 
travelled to Southwold one day in 1938 and, after a chat with the Head Brewer at Adnams, 
was taken on as an apprentice. Denis spent two years learning the fascinating art of turning 
water, hops and malt into good ale. In 1940 he volunteered for the Royal Navy – “I always  
enjoyed sailing” – but the Medical Officer couldn’t overlook his poor eyesight. Having asked what  
Denis did for a living, the MO declared “You’ll be much more useful making beer for the troops”. 
Having moved to Tollemache in Ipswich in 1942, Denis joined the local ARP – “Brewing all day, 
firewatching all night” as he remembers it.

Dating from 1900, the Dorchester Brewery desperately needed modernisation. Most  
operations were carried out by hand. Denis supervised the building of the bottling plant, a keg 
plant and latterly a lager unit. Invited to join the EP board, Denis became Production Director 
and the superb reputation of the Dorchester-brewed beers increased all the time, not only in the 
tied estate but throughout the free trade. In June 1972, Eldridge Pope won an unprecedented 
seven International Brewing Awards, the “Oscars” of the beer industry. As President of the  
International Brewers’ Guild, he travelled to Kenya, Nigeria and to every part of Britain. Retiring 
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One of Weymouth’s few remaining traditional pubs

Mike Carter    Tel: 01305 786061
24 East Street, Weymouth www.theglobeweymouth.co.uk
Dorset. DT4 8BN

Good Beer Guide listed 2012, 2013, 2014 & 2015

...continued on page 8

Denis Holliday



Fair dealon beertax now! Save
Britain’s
Pubs!

Instruction to your Bank or
Building Society to pay by Direct Debit

Please fill in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd. 230 Hatfield Road, St.Albans, Herts AL1 4LW
Name and full postal address of your Bank or Building Society
To yteicoS gnidliuB ro knaBreganaM eht

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

Service User Number

FOR CAMPAIGN FOR REAL ALE LTD OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name

Postcode

Instructions to your Bank or Building Society
Please pay Campaign For Real Ale Limited Direct Debits from the account
detailed on this instruction subject to the safeguards assured by the Direct Debit
Guarantee. I understand that this instruction may remain with Campaign For Real
Ale Limited and, if so will be passed electronically to my Bank/Building Society.

Signature(s)

Date

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

This Guarantee is offered by all banks and building 
societies that accept instructions to pay by Direct 
Debits.

If there are any changes to the amount, date or 
frequency of your Direct Debit The Campaign for 
Real Ale Ltd will notify you 10 working days in advance 
of your account being debited or as otherwise agreed.
If you request The Campaign for Real Ale Ltd to collect 
a payment, confirmation of the amount and date will 
be given to you at the time of the request

If an error is made in the payment of your Direct 
Debit by The Campaign for Real Ale Ltd or your bank 
or building society, you are entitled to a full and 
immediate refund of the amount paid from your bank 
or building society

- If you receive a refund you are not entitled to, you 
must pay it back when The Campaign For Real Ale Ltd 
asks you to

You can cancel a Direct Debit at any time by simply 
contacting your bank or building society.Written 
confirmation may be required. Please also notify us.

9 2 6 1 2 9

Join CAMRA Today
Complete the Direct Debit form below and you will receive 15 months membership for the price 
of 12 and a fantastic discount on your membership subscription.

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinus or call  01727 867201. 
All forms should be addressed to the: Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

   Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

   Direct Debit Non DD

Single Membership £24  £26

(UK & EU) 

Joint Membership      £29.50                 £31.50

(Partner at the same address)

For Young Member and other concessionary rates please visit
www.camra.org.uk or call 01727 867201.

I wish to join the Campaign for Real Ale, and agree to
abide by the Memorandum and Articles of Association

I enclose a cheque for

Signed   Date

Applications will be processed within 21 days

01/15

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign of Two Halves

Join CAMRA today – www.camra.org.uk/joinus

Email address (if different from main member)
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beautiful colour that the eye of an artist in 
beer could desire; full in body, yet brisk as a  
volcano; piquant, yet without a twang;  
luminous as an autumn sunset; free from 
streakiness of taste but, finally, rather heady”.

Matured in oak sherry casks, matured for 
nine months and ending up a hefty 11.7 per 
cent in strength, it was unveiled (in 1968) in 
three sizes. The pints and half pints had retro  
parchment labels, velvet neck collars and 
were sealed with corks surrounded by wax 
and all bottles were individually numbered. 
Such is Stephen’s love of the beer ….he  
created a website dedicated to it.

It has attracted more than 30,000 clicks, 
with visitors from all over the world asking  
questions about how much unopened  
bottles are worth and commenting that they 
will celebrate their birthday with a bottle of 
Hardy vintage.

The beer was initially intended as a  
one-off celebration of the writer, but Thomas  
Hardy’s Ale re-appeared in 1974 and 1975  
and then each year from 1977.The robust ale gained a loyal following but sales were rarely  
high. Perhaps the instruction “Do not drink for 5 years” on the early labels put drinkers off!

What it did mean was many bottles were put away in cupboards for a future celebration that 
didn’t materialise and are still being unearthed to this day. Stephen, who has a personal  
collection of more than 150 bottles of Hardy’s Ale, said: “It has always been the Americans who 
have been the most interested. It has been known to go for some ridiculous prices online. I’ve 
been a real ale drinker for many years. I remember first buying Hardy’s Ale in the late 80’s. It 
doesn’t really taste like beer, its more like a vintage port. I like to drink it once a month. It’s a bit 
indulgent but it’s nice to have with a nice piece of cheese”

Sales of the beer eventually declined and only demand from the US where it has gained cult 
status kept it afloat.

And now the much-missed beer is making a comeback. Interbrau of Italy is currently looking for 
a suitable brewery in which to make the ale.

Stephen said: “A preview edition has been distributed to beer writers and others in the  
industry. From what I’ve seen so far the new Hardy’s Ale is rather beautiful with a wax collar. It’s  
a reproduction of the original bottle. The first attempt to revive the beer was 10 years ago in 
Devon. They gave up after 5 years because it was too expensive. It was thought that this really 
was the end for the ale but the rumours are true”

Stephen is keen to hear from anyone who has any interesting stories and memories of  
Thomas Hardy’s Ale for his website. His site can be found at thomashardysale.org.uk – he can 
be emailed at mail@thomashardysale.org.uk.

And finally, Stephen tells me that he met Denis some years back and presented him with a 
bottle – because he didn’t possess one!

Stephen Hannigan
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Giant Dongle
Editors
Alex Scrivener 07917 263 681 
9 Lydgate Street, Poundbury DT1 3SJ  
James Bennett 07812 175 688
Email us at: gdeditor@camrawdorset.org.uk 
Editor’s note: Opinions expressed in the Giant Dongle are those of its 
contributors and do not purport to be or necessarily conform to official 
CAMRA policy. Contributions are always welcome.

Advertise in the Giant Dongle
2,500 copies produced and distributed across West Dorset pubs, CAMRA 
members & available online at www.camrawdorset.org.uk. Supply your 
own artwork, or we can produce your advert for you from your own text 
and photos. 
Rates: 1/4 page £20, 1/2 page £35, Full page £65. Series discount of 20% 
for annual billing, email gdadman@camrawdorset.org.uk for more info.
Deadline for next issue 12th August. 

Branch Diary
Business meetings are held on the second Wednesday of the month at  
locations around the branch area. All members are welcome. 
Wednesday 8th July, 8pm - Portland, New Inn 
Wednesday 12th  August, 8pm- Bridport, The George 
Wednesday 9th September, 8pm - Dewlish, The Oak

Trading Standards
If you have a dispute with a pub, such as it failing to serve full measures or 
not displaying price lists, beer strengths or business names, and you are 
unable to resolve this informally on the spot, CAMRA encourages you to 
contact Trading Standards. 
Dorset Trading Standards can be contacted on 01305 224 012, by email 
at tradingstandards@dorsetcc.gov.uk or fax 01305 224 297. For more  
information visit www.dorsetforyou.com/tradingstandards. 
Alternatively you can call Citizens Advice Consumer Service on 08454 040 
506 or visit www.adviceguide.org.uk.

Festivals & Events
June 12th-13th, Bridport Food Festival, Askers Meadow. Round Table 
details of Beer Festival, Food festival runs 7th-13th June.
June 20th, Rose & Crown, Longburton. Beer Festival with Longburton  
Village Games and other attractions. Several local beers in addition to 
H&W beers.
Jul 11th, Thorncombe Sports & Social Club. Festival of Cricket and Beer
July 17th-19th, Wykefest at Wyke Smugglers, Wyke Regis. Festival of  
Dorset Beers and Ciders.
Jul 24th- Jul 25th, Poole Beer and Bluegrass Festival. St. Aldhelms  
Centre, Poole Rd, Branksome. Award winning craft beers from the UK and 
American styled beers, with local Dorset Ciders and American Bottled Ales.
Aug 6th-9th, Bankes Arms, Studland. OVER 200 REAL ALES & Ciders.
Aug 14th-16th, Ferryfest Beer Festival, Ferrybridge, Wyke Regis. This may 
well be the last one here as re-development of the site is now planned.
Oct 16th-17th, Octoberfest, Ocean Room, Weymouth Pavilion. We’re 
looking forward to another great event!! 

CAMPAIGN FOR REAL ALE

WEST DORSET BRANCH
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Thank you to all those who 
contributed to this issue!

West Dorset CAMRA Branch 
now has over 600 members!
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A Visit to the Far East  by Rich Gabe

It’s all too easy to take for granted what’s on your doorstep or parts of Dorset that are not in our 
West Dorset branch area, so with that in mind a long overdue trip to the Purbecks took place on 
Saturday March 7th on what started out as a grey day. The whole idea was to visit some pubs 
that I haven’t been to in years and combine it as a branch social so a full mini-bus full of eager 
West Dorset members headed east.

The first stop was the Square and Compass at Worth Matravers, a national inventory pub set 
deep within the Purbeck country-side with a sea view. Records go back to ale being sold on 
the premises from 1776 and as you enter it’s like stepping back in time. Beer is served (with 
real cider and perry) via a serving hatch that is adjacent to the front door. To the right is what 
I would call the main room 
with a large stone fireplace 
that contained a roaring log 
fuelled fire that needless 
to say we all congregated 
around. Beers on offer were 
house beer Palmers Copper 
with guest from Severn Vale, 
Butcombe, Hop Back and 
Wessex. I started off with a 
Wessex Longleat Pride at 
3.7% followed by Butcombe 
Atlantic IPA at 4.1%. Both 
these beers were stunning 
and well kept. In-between 
pints I looked around the pub taking in the smaller room with its ancient wood burner and the 
on-site fossil museum. The landlord opened the pub half an hour early for us which I thanked 
him for but sadly we had to move on. 

A five minute drive and we were at the Scott Arms, Kingston; situated on the top of a hill the 
pub commands some outstanding views of Corfe Castle and the surrounding countryside. The 
pub has had work done on it over the years and is a good place to eat – though a little on the 
high side. We all sat together for lunch and had a choice of Ringwood Best or Dorset Brewing 
Co (DBC) Durdle Door, Jurassic or Portland Porter what‘s not to like? With my ploughman’s 
I had a DBC Porter followed by one of my favourites Durdle Door, a wonderful premium ale full 
of flavour. The Scott Arms is definitely a pub worth a visit on a summer’s day.

It was back on the bus and down the hill and within minutes we were in the picture-postcard 
village of Corfe which is dominated by the ruin of the castle not to mention the sounds of steam 
engines from the preserved Swanage Railway. However Corfe small as it is does boast 4 pubs 
and a British Legion which is open to CAMRA members. 

Originally the plan was for us to split up and visit whichever pubs we chose however we all 
stayed together which made good company and bolstered the branches presence. As the  
Castle and Fox closed at 1500 we were dropped off outside the Castle, a charming roadside 
pub that on entering was magical; there were thousands of fairy lights covering the ceiling 
which in the evening would have been spectacular. I only noted the one hand pump (there may 
have been another) which was serving DBC Jurassic; we all had a brief half as we wanted to 
make the Fox. 

A short cut through a park and we were at the Fox though on close inspection the doors were 
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shut and we had missed last orders. Fortunately for us I had previously phoned and enquired if 
the pub would be opening as I believe due to ill health recently in the family opening had been 
sporadic, after a quick word and some deliberations we were allowed in and all congregated in 
the top snug bar with a superb pint served on gravity of Botley brewery, Botley Mill at 3.8% 
a wonderful light copper session bitter that’s so drinkable. Only the one beer available but 5 
barrels all racked and at various stages of secondary fermentation behind the bar. A credit to 
the landlord’s cellermanship and by far the best pint in Corfe. One interesting feature of the pub 
is a well in the rear corridor in the lower level bar. 

Time was not on our side and we back-tracked to the British Legion where more regional/ 
national beers were on offer. I had Timothy Taylor Landlord which to be honest we all thought 
was a little on the cold side. The Legion was busy and it’s good to see any club serving cask ale. 

Our final Corfe pub was the Greyhound a large imposing Purbeck stoned faced pub in the 
square at the gates to the Castle. It’s been quite a while since I have been in the Greyhound but 
I have to say it’s been refurbished and for me does not work – too many partitions and corridors 
its lost that comfy homely feel though of course this is just my opinion. The sun was out so we 
all headed for the garden with a pint of Caledonian “Over the Bar” a rugby special beer. 

Sadly the Bankes Arms across the road was closed for a refurbishment, however the Bankes 
Arms, Studland was not and it was our last pub of the afternoon. Home of the Isle of Purbeck 
brewery we were spoilt for choice with four or five Purbeck beers to choose from and local 
guest from Yeovil and Wessex. I chose to finish on the Isle of Purbeck Force Four a hoppy 
bitter packed with flavour and seriously drinkable the only downside was the meter on the bus 
was ticking. To me we didn’t do this pub justice, with its on-site brewery, lovely garden and 
stunning coastal views this is definitely worth a return visit again and again!

Monday to Saturday: 8am to 11pm (food served 8-10am, 12-3pm and 6-10pm) 
Sunday: 8am to 10.30pm (food served 8-10am, 12-3pm and 6-9pm)

Visit Santa at The Queens on 
Sunday 15th December, enjoy a 
2 course meal, all children up to 
12 years of  age receive a present 

from Santa.

Book a Christmas Party at  
The Queens between 6th 

December - 20th December 
enjoy a 3 course meal, Christmas 
crackers, party poppers and DJ. 

If  you dont want to cook 
on Christmas Day then take 
advantage of  our 6 course 

meal on Christmas. 
Rooms still available to stay at  
The Queens over Christmas.

Enjoy a Wild West Party on New 
Year’s Eve, bookings of  4 will 

receive a FREE taxi home within 
an 8 mile radius. £70 pp for meal 

and party. 
Fancy dress desirable. 

•	 South	West	Tourism	Silver	Award	
•	 Pub	of	the	Year	2014/15
•	 Taste	of	Somerset	Best	Pub	2013
•	 National	Best	Freehouse	2012
•	 CAMRA	Somerset	Cider	Pub	2012
•	 2	AA	Rosettes	Restaurant
•	 5*	AA	Inn	Accommodation
•	 Breakfast	daily	8-10am
•	 Lunch	12-3	daily
•	 Dinner	6-10	Mon-	Sat,	6-9pm	Sun
•	 CAMRA	2015	trail	Pub
•	 3rd	of	a	pint	available	on	all	beers	

Local CAMRA members at the Fox Inn, Corfe. Photo by Brian Tait.
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Gyle 59 - Tropical Thunder
Head Brewer and Co-owner of Gyle 59, Jon Hosking, is no stranger to using plants in the 
production of food and drink. Brought up in a family where all vegetables were home grown, 
bees kept as well as the making of mead, wines and beer, the idea of augmenting brews with 
plants is second nature. This meant that when the brewery was approached in summer 2014 
by Abbotsbury Subtropical Gardens to create a special Anniversary Ale to celebrate their 250th 

birthday during 2015, he had plenty of ideas.

Jon learnt from his father  
Roger that his Grandfather had 
been the apiarist at the Gardens  
during the war years and had 
cycled out from his home in 
Dorchester to tend to the bees 
there. It seemed likely then that 
a beer with a honey addition 
would evolve, but in the event  
consultation with the Head  
Gardener, Steve Griffith landed 
the decision to make a session 
ale with the subtle addition of 
Drimys lanceolata which grows in 
the Gardens. Commonly known 
as Tasmanian Mountain Pepper the shrub has leaves that are hot to the taste. 

Experimental brews were made with the addition of the same plant, but a Chilean variety, but 
the results proved to be too overpowering, and the Tasmanian variety was favoured as it is 
more aromatic and the heat more subtle. The resulting beer is amber in colour, 3.7% ABV and 
is brewed with the Australian hop Topaz to complete the Antipodean connection. The beer is 
fairly malty with a kick from the hop and warmth from the Drimys which is felt on the aftertaste. 

Tropical Thunder was the name chosen for the brew from a hundred or so entries to the  
Facebook competition held during March this year. The launch saw Jon and Amanda serving up 
free samples straight from the cask to anyone who wanted to try it at the Subtropical Gardens 
on Sunday 11th May. The Gardens are happy for the beer to go far and wide, and so casks are 
now available for sale to licensed outlets, as well as bottles that can be purchased from the 
Gardens and existing outlets of Gyle 59 bottles and from the Gyle 59 on-line shop www.gyle59.
co.uk. Bridport Beer festival due to be held on the evening of Friday 12th June and all day  
Saturday 13th June have already put in an order, so if you couldn’t get to the launch last Sunday, 
why don’t you go along to Askers Meadows and try some there? 

Pub Champion Survives LibDem Cull 
by our Parliamentary Correspondent

CAMRA members of all political persuasions can breathe a sigh of relief. CAMRA member and 
longstanding All Party Parliamentary “Save the Pub” Group Chairman Greg Mulholland is one 
of only eight out of fifty seven LibDems who retained their seats in the General Election.

Greg has an honourable history of fighting in Parliament for the rights of pub goers and  
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landlords, including working for reduction in beer duty, reform of the beer tie and protection of 
pubs from conversion to restaurants, shops and banks, but that may not explain his survival 
with a majority of some 2000 votes.

Probably more pertinent is his record as a constituency MP for Leeds North, which includes 
the town of Otley. Otley (population 14,000) once heroically supported thirty eight pubs. Half 
of these are no longer trading, having been converted to other use including three banks – the 
Royal White House is Barclays, the Blue Bell is NatWest and the Grey Horse is the Yorkshire 
Bank. Fortunately the Black Horse is not Lloyds and is still in business. As President of the 
Otley Pub Club, Greg has ensured that all of the nineteen surviving pubs have been listed as 
assets of community value (ACVs), which provides a measure of protection from conversion. 

ACV listing means that before a pub can be sold off for conversion to other use, the local  
community has six months to bid to buy the pub and keep it running. 

While Otley became the first town in the country to have all its pubs listed, regular readers will 
recall that despite CAMRA’s best efforts Weymouth and Portland Council twice rejected an  
application for ACV listing of Wyke’s Albert on very dubious grounds. Last time I looked the 
Albert was a building site.

Re-elected Richard Drax has a proved a good constituency MP for Dorset South, as  
exemplified by his going against Government policy in his ultimately unsuccessful defence of 
the Portland rescue helicopter, but does not appear to have particularly supported our pubs. 
While I would not advocate his drinking alcohol while charging around the area on his motorbike 
to visit constituents, it might be mutually beneficial if CAMRA cultivated a relationship with our 
Parliamentary representative.

Amanda Edwards & Jon Hosking of Gyle 59 at the launch of their 
Tropical Thunder ale for Abbotsbury Gardens 250th Anniversay.

Thousands of pubs
at your fingertips!

Information 
updated by 
thousands 
of CAMRA 
volunteers
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produce the 

UK’s best beer 
& pub guidewhatpub.com 

Featuring over 35,000 real ale pubs
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Wassailing in Dorset     by Alex Bardswell

I was lucky enough to be invited to a wassail in an orchard at West Milton, where Nick and 
Dawn Poole are hoping to have a fine crop of apples for their cider this year.
The word wassail comes from the Anglo  
Saxon greeting ‘waes hal’ which literally 
meant ‘be healthy’. The Vikings also brought 
a similar phrase ’ves heill’ which accompanied 
a mug of ale or mead. The phrase became  
wassail which meant toasting someone’s 
health, and came to be incorporated into  
carolling at Christmas and New Year  
celebrations. At one time labourers on farms 
were paid in cider, so a good apple crop was  
essential to attract the workers; the wassail 
became the way to ensure bountiful trees. 
Wassailing takes place either on the old 
Twelfth Night of January 17th, or the new one 
of January 5th. The wassail, as at West Milton, brings together villagers to enjoy food and 
mulled cider, and when they are warmed up and merry, a principal tree is chosen to be feted. 
Toast soaked in cider is hung on the branches, some cider tossed over it, and a rhyme read 
out such as: “Stand fast, root; bear well, top! Hats full, caps full, bushel bags full!” A gun is fired 
above the orchard to frighten off evil spirits, and everyone bangs tins, cups and bottles to keep 
them away. 
We hope our efforts will give a good crop for West Milton cider. 

Apologies to Alex for not printing this in the Spring issue. Ed
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An extract from The Times on 13 March 2015
Yet again the Times comes to the rescue – this time with an article that challenges the nastiness 
of beer flavoured with smoked whale testicles.
Their reporter Rhys Blakely reported the following from Los Angeles in the wonderful “U S of A”.
Craft beers have often been infused with outlandish ingredients, including coffee beans that 
have passed through the digestive system of an elephant.
In Portland, Oregon, beer enthusiasts are poised to produce perhaps the ultimate strange brew: 
a beer made from treated sewage.
Clean Water Services, which runs four waste treatment plants in the city, produces water that 
has been subjected to ultra-filtration, reverse osmosis and enhanced oxidation. Consequently, 
it is said to be “the cleanest water on the planet”, which experts say makes it a brewer’s dream.
The water resources group plans to launch a brewing contest, although state officials will have 
to give permission to make sure that the water meets safe drinking standards. Those involved 
with the project say that the aim is to change public perceptions of treated sewage. With much 
of America in the grip of a serious drought, people are being urged to grow accustomed to 
recycled drinking water.
“What we’re really trying to do is start a conversation about the nature of water”, Mark  
Jockers, of Clean Water Services, told National Public Radio. “There’s no better way to start a  
conversation than over a beer”.
I don’t know about you, but the one word that came into my mind was “WHY”.
I have enough trouble getting my head around the idea of drinking beers that taste of chocolate, 
coffee or grapefruit – but recycled American urine!? Give me a break!
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Ray and Kay welcome You to

THE BAKERS ARMS
140 Monmouth Road, Dorchester, DT1 2DH

(01305) 264382
 

Opening Hours
Monday: 5.30pm - 8.30pm.

Tuesday: 5.30pm - Late
Wednesday, Thursday & Friday:  
12 noon - 2.30pm & 5pm - Late

Saturday & Sunday:  
Open All Day from 12 noon

5 Minutes Walk from Dorchester South  
Railway Station (use down platform exit)

Quality Real Ales: 
Ringwood Best & Fortyniner,  

plus a range of constantly  
changing guest beers

Traditional Pub Food 

Beer & Skittles  by John Penny
As spring turns to summer and young men turn their attention to... not love, but playing outdoor  
summer games, we discover some of which are established and recognizable, some which are daft, and 
some just plain crazy. Whichever category they fit into, let us hope they support their local pub at the 
same time. In amongst one of these categories (I’ll let you decide which one, dear reader) we discover 
a game that must be added to the ‘Throwing and Cobbing’* section of the next edition of ‘Played at the 
Pub’ by Arthur Taylor (essential reading by the way) for in addition to ‘Pea Throwing’ (Lewes, Sussex)  
‘Yorkshire Pudding Throwing’ (Ramsbottom, Lancashire) and ‘Black Pudding Throwing’ (Lumb,  
Yorkshire) must now also be added ‘Dorset Knob Throwing’. Now anyone who knows about the West 
Country will understand that a ‘Dorset Knob’ is in fact a biscuit (see? perfectly innocent) and at the 
village pub in Cattistock, Dorset, the ‘Fox and Hounds’ is where the annual knob throwing takes place. 
Last year the knob festival attracted 700 entrants and over 5000 spectators, yet the media was strangely 
silent to this event, and were instead concentrating on politics, war, disease, famine and Simon Cowell. 
Starting in 2008, the festival has such complimentary events at the Frome Valley Food Festival which 
include a knob eating contest, a knob and spoon race, a knob-a-thon and knob darts. There was even 
something involving a certain Cerne Abbas Giant, a subject which we probably had best leave alone, it 
being a family-orientated magazine an’ all... 
Well I truly hope the pub did well; and I hope that YOUR pub can come up with a team to challenge the 
Cattistock contestants next year, for I am sure that it will benefit not just your local pub, but everyone, 
in that essential spirit that holds communities together. In conclusion, I think it should now be re-titled 
‘World Dorset Knob-throwing’ as this must be the case, surely?
*Cobbing; a dialect work for throwing.
Summer is also the time for the numerous Knock-out skittles games in pubs and clubs - well it is in our 
part of Dorset and almost wherever I roam in Somerset. Some of the rewards are substantial with prize 
money running into hundreds of pounds for the winners. It is also time for the summer skittle leagues to 
begin again, and as our own league is played on a Monday - generally a very quiet day in pubs, many 
Landlords and Landladies are grateful for the extra trade. I certainly know ours is, and she rewards us 
all with a light supper, on the house. Our own team seem destined to stay in the lower reaches of the 
league, and overall the games seem to be a little more light-hearted, which makes a summer evening 
much more enjoyable. Mind you we are near the bottom of Division 5, and there are only 5 Divisions... 
I never cease to be amazed at the number of actual leagues there are, some of which cover quite large 
areas. Some only have relatively few teams, and are hence ‘all in’ whilst others go to many divisions. 
I read that the Gloucester league once ran to 14 divisions! Over the years most leagues seem to have 
contracted by varying amounts, thanks to the multitude of pub closures, drink driving laws, smoking 
bans, beer prices rocketing in pubs whilst plummeting at Supermarkets, social changes and perhaps 
the biggest cause in my opinion - television. I get the impression that whilst some lament the closure of 
their local pub they would still sit in front of the haunted fish-tank and complain about the 500 channels 
of ‘nothing to watch’! 
The aforementioned pub event at Cattistock - The Fox and Hounds - has won accolades in its time; in 
fact the last three years it has been recognised in the ‘Taste of Dorset’ awards. At present, it is not in 
the CAMRA Good Beer Guide, although I suspect this is nothing to do with the quality of the beers they 
sell, and more like the lack of space in the GBG for another decent pub. Whilst I cringe at the thought 
of ‘Folk Music’ nights, all those with the title I have had the pleasure of attending turned out to be  
exciting and enjoyable events, as it transpires the ‘F word’ encompasses a broad church, if I might borrow 
that expression. The Fox and Hounds has these events once a month and furthermore locals are also  
welcome to use free land behind the pub for allotments. Proof that the pub is truly part of the community. 
As for a skittle alley... well that I cannot say, as it has been so long since my last visit (and then we were 
lost!) but perhaps, on reading this, mine hosts will be stimulated to check out the Dover Skittles League 
(yes; really) where games are played outside... See? All it takes is the will - and a few locals who support 
their local - the Fine English Establishment which is part of the community. Now; turn that television off 
and get down the pub!
(I gratefully acknowledge the kindness of the Editor of ‘The Visitor’ magazine, a Somerset Journal, from 
which the first part of the article has been adapted) 



Cask Marque approved.

4 ales on at all times all from  
Dorset Brewing Company.

6 Real Ciders on at all times.

20% off for all CAMRA members. 

We only sell locally sourced Sausages to 
compliment your Mash direct from the 

Fantastic Sausage Factory!

Wide selection of Nuts!

Dogs welcome.

Open ALL YEAR round!! 10am to midnight

ROYAL OAK

Custom House Quay, Weymouth 01305 761343

West Dorset  CAMRA Pub of the Year 2015


