
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
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Over 70 different barrels of real ale from all over the South 
West will be featured at the Campaign for Real Ale’s  
Weymouth autumn beer festival in eight weeks time, on  
Friday 16 and Saturday 17 October - two weeks later than 
usual. The venue is again Weymouth’s Ocean Room, much 
praised by festivalgoers in the four previous years and said 
by the organisers to be a key part of the success of this  
annual event.

1,500 tickets have been put on sale over four sessions, 
11am to 3.30pm and 6pm to 11.30pm on Friday and  
Saturday 16 & 17 October. This is half an hour longer than 
in previous years. Tickets cost £5 for Friday & Saturday 
evenings, £4 for Saturday lunchtime and only £3 for Friday  
lunchtime. They are being sold by West Dorset CAMRA  
online at www.camrawdorset.org.uk or from The Boot, The 
Globe and Charlbury Food & Wine in Weymouth and the 

Weymouth’s Successful October Beer Festival 
Stays At The Ocean Room
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Beer & Skittles  by John Penny

So as yet another English ‘Summer’ (yeah, right) comes to an end and we contemplate the 
layer of rust now adorning our lithe bodies, we look forward to those long evenings spent  
beside the fire in our local pubs... Well we hope our local pub is still open as we sadly continue 
to lose the icon of Englishness at an alarming rate. Our family do our bit, as much as humanly 
possible, by making at least one visit a week, if only to indulge in our favourite pub game. I have 
no doubt that this helps keep the pub going, as our landlady puts on a little light supper for the 
skittlers ‘on the house’. I have often counted barely a handful of people in the pub other than the 
dozen skittlers and their hangers-on. A friend who has spent well over a decade in the business  
reports that when there is no skittles on his turnover drops by at least 13% - a significant 
amount which can put many a licensed premises from the black into the red.

As both my readers will probably testify; I am an unashamed lover of good pubs with pub 
games. Fortunately, I am not alone as there are others with the same interest - yes really! 
One of the most interesting sites on the internet for all things pub-game orientated is Mark 
Shirley’s ‘Shove it, Chuck it, Toss it... Images of pub games’ blog, which can be found at http://
pub-games.blogspot.co.uk/ Mark is clearly a man with a mission, carrying out huge amounts 
of research which has led him to pubs - mainly Midland-based at the moment - recording the 
incredible range of pub games played throughout this fair land. There are many games that 
even I, as a real enthusiast, had never heard of, and as for the variations in some (particularly 
skittles) is mind-blowing. Mark’s dedication to the subject and his sacrifice of all self-interest(!) 
in visiting large numbers of pubs is remarkable, and he would be delighted to hear from any 
of you out there in pub-land if you play just about anything - even if you think it is vaguely  
interesting - in your local! Do pay a visit to his web-site, it covers a wide range of the subject 
and is eloquently written.

How did we do in the summer skittles? Well; thanks for asking! We had our first ever team in 
the local league as the chaps from the winter league wanted to give it a go, and I only needed 
to be asked once! Amazingly we finished as runners-up, which means promotion for next year 
to Division 4, and the first ever trophy for each of the team. Particularly pleasing was to beat 
the top team which was made up from a Div 1 winter league team. Own trumpet-blowing over 
for the time being...

Of all the thousands of those who enjoy their darts, skittles, dominoes on a regular basis, 
how many actually realise they are doing their bit to keep the pub open? To play these games  
becomes just a way of life, and indeed, a way of life that will grind to a halt unless we continue 
to support these fine traditions. We just carry on, expecting things to remain the same, until a 
shock - like losing ones’ local -suddenly makes us realise that change is coming, even though 
we may have thought these things would last forever. 

Therefore, my message will always be the same in this column - do your bit for your local; join 
a team!

a days work for a chicken;  
a lifetime commitment for a pig

Ham & Eggs
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Blue Raddle at Dorchester. The Royal Portland Arms and The George at Portland have a 
supply too Weymouth Pavilion box office www.weymouthpavilion.com [01305 783225] has a 
supply, as has CAMRA Chairman Dave Harris at 01305 772286.

“This will be our fifth October beer festival at the Ocean Room and some CAMRA members 
will come long distances to enjoy Weymouth,” comments CAMRA spokesman Michel Hooper- 
Immins. “Many will stay for the weekend as their families shop in the town- a valuable out-of-
season economic boost for Weymouth. In addition, many festivalgoers will converge on the 
Ocean Room from all parts of Dorset, including CAMRA members from other branches all 
around the South and South West.”

“The Ocean Room provides a superb venue for a beer festival,” says West Dorset CAMRA 
Chairman Dave Harris. “Not only does it have the space to allow plenty of seating, but there’s 
the beautiful view of Weymouth Bay right outside the big windows. The festival will feature the 
Dorset Brewing Co. to celebrate their 20 years in brewing, which started in Weymouth in 1995 
and is now based in Crossways.”

West Dorset CAMRA’s October beer festival was held for eight years at Brewer’s Quay, until 
closure of the Hope Square attraction in early 2011 forced a move. Moving to the Ocean Room 
in 2011 meant more real ale drinkers could be accommodated and last year almost all 1500 
tickets were sold for the event, spread over two days. There will again be live music only on 
Saturday evening. Some 70 firkins* of real ale will be on tap from many different breweries, 
amounting to 5040 pints of beer. Around a dozen ciders and perries complete the choice.

*One firkin = 72 pints.

Swift Halves  by Tony Egerton

A new bar opened on the Mayday weekend in Brewers Quay, Weymouth. Named Drift it is a 
sister pub to the existing pub of the same name in Poole. The Bournemouth Brewery supplies 
three beers exclusively to both Drift pubs, together with ‘craft’ beers from around the world. 
Pizzas are served all day in a café style interior, the décor having a driftwood effect reminiscent 
of some Belgium bars I visited some time ago. A welcome addition to Hope Square.

Babylon Bar in Weymouth maybe set to reopen as a pub, after two years being closed. You 
may recall this is Weymouth’s most renamed pub – Albion; Inn on the Corner; Cider House;  
Orange Cider House; Babylon Bar (I’m sure I’ve missed at least one other name)! Currently 
taken on by the management at the George Inn on the quayside they have being using the 
Babylon windows to advertise their thriving business.

Talking of name changes, the Moby Dick’s in Weymouth is to change its name to the  
Gloucester. Previous name was Cork and Bottle and before that Gloucester Lodge.

Welcome to Tom, new landlord at the currently closed Belvedere in Weymouth. There is much 
work to be done but they hope to re-open the pub late September/early October. They have 
even promised me ‘no Doombar!!!’

Congratulations to the Wyke Smugglers on their latest Wykefest, raising £3,500 for local  
children’s hospice charity Julia’s House, beating last year’s total.

Punch Taverns have sold 158 pubs to property magnate ‘New River Retail’ whose primary 
interest is in owning retail and shopping centres. Locally one of these acquired pubs is the 
Park in Weymouth. The future of the pub must now be in doubt as in 2013 this same property  
company bought 202 pubs from Marstons resulting in many being converted to Co-op  
convenience stores. Is the same scenario happening again?
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POLPERRO  by Chris Slade

I leave Trelawne Manor by the gate
and start to walk.
A bus appears before I’ve cleared the drive.
I flash my pass and board,
sitting behind the driver.

He’s in a chatty mood and asks me where 
I’m from.
He knows already ‘cos he saw my card.
In three short miles
I learn his wife’s from Weymouth.
He met her there while sailing
in the merchant fleet.

I disembark at Crumplehorn and check the 
Inn
to see if my pal, Steve, is there.
He’s not.

I venture down the hill,
checking The Ship, the off licence, the pasty 
shop,
The Three Pilchards.
No Steve.

I go into The Blue Peter at the water’s edge.
I see no Steve, but then I hear his voice.
We greet and shake.

His glass is low.
Same again? What is it?
Sharp’s Winter Ale. I have one too:
Dark, smooth and warming,
some body but too few hops.
OK but could do better.

We look at the Harbour, low springs,
then stroll up to the Pilchards
where time runs backwards.
What’ll it be this time?
Doom Bar: again smooth, but short of hops.
The best thing about it is the name!

Onwards and upwards as time is pressing.
Tribute in The Ship; 
hoppier, but lacking in body.

We skip the Old Mill where, last year,
we caught the tail end of a beer festival
and hurry to the Crumplehorn Inn,
where the mill wheel has turned for two 
hundred years.
We ask the barmaid what she recommends
And try it. 

‘Twas very good but my brain is wrecked by 
now
and I forget the name.
We gulp it down and head over the road
to the bus stop in good time.

Back to the Manor
Where they have only cold fizzy Tetley’s
to quench a raging thirst
and wash our dinner down.
Thence to the flat for a night cap and bed.

Next day we walk through ancient woodland,
exploring derelict cottages.
We emerge at the West Looe River.
The tide is out again.

Heron and ibis are paddling,
lapwings too.
We stroll downstream.
Overhead, ravens and buzzards are in 
combat.

We get to Looe.
Briefly we explore the town.
I buy a pasty: 
lamb and mint.
We catch the bus
to Polperro once again.

First stop is the Old Mill.
I eat my pasty,
washed down with HSD.

Down to the Blue Peter.
Special Brew this time;
much better.
Three Pilchards: Tribute,
with a crab salad for Steve.

The Ship.
Something innocuous and bland.

Up the hill to the Crumplehorn.
Lovely Lucille behind the bar
not only remembers me 
but tells me what I drank!
Shipwreck Coast.
I have the same again-
the best so far!

It’s Sunday – the last bus is early.
It’s pulling away as we draw near!
The driver recognises me and stops,
saving us a steep and winding walk.
Sometimes it’s good to talk!
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Desert Island Beers  by Kevin Launder

So, I crawl ashore sopping wet and shivering to be greeted by Kirsty Young with a microphone 
and a recording crew. Instead of giving me the kiss of life or even a blanket, she immediately 
starts in with her spiel: “My Castaway this week is Kevin Launder, whose main qualification for 
appearing on the programme is that nobody else has turned up. Kevin, you know the format. 
You have to choose eight beers to help you through your time on the Island together with one 
luxury and a beer glass. We also, of course, give you a copy of the current ‘Good Beer Guide’ ”. 

Only eight? - Beers, places and dates swim through my soggy mind. I focus on my first session 
on Real Ale (the term had not then been invented) - September 1965. I was 16, just started in 
6th form and my parents had left me “home alone” for a week, due back on Sunday. Wednesday 
saw delivery of a wooden pin (36 pints) of bitter from the now long defunct Redruth Brewery 
for a party on Friday night – my mates, our opposite numbers from the girIs’ grammar and the 
Beach Boys on the record player. I just about got myself together enough next day to clean up 
and return the empty pin by bus.

Beer number 2: I was working and living in digs in Helston around 1970. Helston was and is the 
home of Spingo brewed at the Blue Anchor, which (although I didn’t know it) was one only 4 
pubs brewing their own beer at the time. To my shame, I preferred Harp lager from Guinness. 
I was then a shallow youth. These days, when ever I can get to Helston, it’s straight for the 
Spingo, which comes in four versions ranging from IPA @4.5% to Special @6.5%. Back in the 
day it was only one, probably Middle @5.0%, a traditional sweet bitter dating back to the First 
World War. 

Beer number 3: About 1974, the original experimental version of St Austell HSD (Hicks Special 
Draught) – a full bodied strong ale. Working in the town and as poor as a couple of first time 
buyers ever have been, I allowed myself one pint a week – HSD at the White Hart Hotel. As I 
recall it was sweeter than the current incarnation, which according to WhatPub is still available 
at the White Hart, although unfortunately I have not got back. 

“Any chance of a beer now Kirsty? Or a towel? OK – maybe later?”

Beer number 4: 1978 Peter Austin set up Ringwood Brewery, allegedly the first micro- 
brewery in the country (although micro no more), and 49er was born. By then we were a little 
more affluent and living in Wimborne. The easiest way to get the beer, which was then not 
widely available in pubs, was in the newly invented polypin direct from the brewery. Or on a 
brewery visit – Happy Days!

Beer number 5: Summer 1998 Youth Hostelling along the Rhine Valley with my son. He did 
the talking; I did the paying – an education on a very tight budget: Police in the dormitory the 
first evening, fleas hopping in the carpet somewhere else, illegal immigrants and a shared  
windowless cellar room. On the plus side my first exposure to Weißbier (wheat beer). After 
a week of hostels we had a night in a Gast Haus with home brewed draught dunkel (dark)  
Weißbier – heaven. I occasionally find a bottled Erdinger Dunkel. It’s good but does not match 
my memory. Perhaps I am looking back through beer tinted glasses.

“Please Kirsty. All this talking is making my throat dry. No, all right then” 

Beer number 6: Spring 2004 - Made redundant, I set out to walk the South West Coast Path – 
Minehead to Poole via Lands End – 630 miles in all, four counties and loads of pubs. No, I did 

sampled the Sheep Dip from Plain Ales and 
Fabarillo from Yeovil (Stargazer was also  
available). Ales change regularly with  
Butcombe Yeti, Bath Gem and Bath  
Special next in line to go on. The pub  
sometimes brews its own “dt3” beer, which 
it sells in bottles or straight from the cask 
at events such as the Cider and Sausage  
Festival held at the end of August.

Almost within sight is the Old Ship Inn which 
is a cosy pub with a terraced garden just off 
Dorchester Road. Worth a visit for the food 
alone, the regular Ringwood Best has been  
supplemented with guest ales such as St 
Austell Proper Job, Hop Back Summer 
Lightning and Wychwood Hobgoblin Gold 
over the last few months.

If you fancy visiting any of these pubs 
then why not go by bus? The number 10 
runs between Dorchester and Weymouth  
stopping all the way along Dorchester Road. A  
standard return ticket allows you to get on 
and off all day!
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The Royal Standard is a traditional 
local brew pub with a relaxed, friendly 
atmosphere offering classic ‘grub’ and 
award winning beer.

So whether you fancy a great pint, a bite 
to eat or looking for somewhere to hold 
a function...

...we look forward to seeing you!

Dorchester Road 
Upwey, Weymouth

DT3 5LA

812558
01305

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



Food Review: The Acorn, Evershot by Andy Patterson

Having a pub lunch is not at all simple in my family, part of the issue is I have two young children 
(aged 5 and 8) who are opinionated to know what they like to eat and what they don’t but also 
have fairly short attention spans and so need somewhere to let off steam whilst my wife and I 
try to have a more leisurely lunch. Sunny days and pub gardens make this a lot easier, but it 
does become more painful in the winter. The second issue is that I’m a vegetarian and this does 
restrict options as too many pubs are un-ambitious with choices for vegetarians, particularly on 
Sundays. Having said all of that, there are still some great places to eat in West Dorset and 
today I will review my children’s first choice for a pub lunch – the Acorn at Evershot.

The Acorn is a 16th century coaching inn in the centre of Evershot. It is part of the Red  
Carnation Hotels group which could imply that it is corporate and impersonal, but it is totally 
the opposite – it is friendly and most definitely committed to local suppliers. The pub boasts 
two bars and a restaurant. We always prefer the back, public bar as it is more informal and 
also gives easy access to the skittle alley which, if available, provides a great distraction for 
the children. On the bar there are always two Real Ales, with one normally from the Dorset 
Brewing Company and the other from another brewery in the South West. There is also a local 
traditional Cider available

The children’s menu offers a selection of favourites for under 12s although often my children 
will often ask for a smaller portion of something on the main menus – a request that is never a 
problem. There are two main menus, the ‘Bar’ and ‘A La Carte’ menus. The Bar menu offers a 
variety of snacks, sandwiches, burgers and pub favourites such as Ham, Egg & Chips, Battered 
Fish of the Day & Chips, Pork & Leek Sausages & Mash or a Traditional Ploughmans. The A La 
Carte menu is more like that you would expect of a restaurant menu which are again cooked  
using the best of local ingredients. You can also choose from either menu to get the best of 
both. With the quality of the food so good, prices seem excellent value with starters priced 
between £5 and £8, sandwiches between £6 and £8, burgers between £10 and £12 and main 
courses from either menu between £13 and £17.

I’d heartily recommend the Acorn, it certainly gets top marks from me!

List Your Local from CAMRA HQ

MORE communities in England are taking steps to protect their pub even though they are not 
threatened with immediate closure.

According to the latest figures more than 800 pubs (around one per cent of total number) are 
now listed as Assets of Community Value (ACV).

Now, the Campaign wants to see hundreds more communities take advantage of this new 
weapon in the battle to protect pubs and nominate their locals as ACVs.

Members are urged to make the most of this campaigning tool. CAMRA aims to see 3,000 pubs 
listed by the end of 2016.

The move is backed by pubs minister Marcus Jones: “CAMRA is working hard to increase 
the number of ACV-listed pubs across the country. I support these efforts and urge CAMRA  
members to list their local where appropriate,” said Jones.

For more info go to www.camra.org.uk/listyourlocal
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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)



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 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 
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The Boot Inn Wins National Award  by Tony Egerton

A popular Weymouth pub  
has won the title of  
National  Cask Ale Pub 
2015. The competition, run 
by national brewer Marstons 
saw the Boot in Weymouth  
triumph over 1,500 pubs in 
the Marston’s group. The 
pub’s national success  
follows two years when 
it was regional runner-up 
and this year as Southern  
Regional winner in the same 
competition. The Boot sells 
up to ten real ales from the 
Marston group of breweries 
at any time with occasional 
guests from elsewhere.

West Dorset CAMRA branch send their congratulations to Kevin Strickland and staff at the Boot 
in Weymouth.

I knew I shouldn’t have done it! by Alex Scrivener

In the Spring 2015 issue of the GD, I reported on the smallest pub in the country as being an old 
red phone box called The Dog & Bone. I had been led to believe – by no less an authority than 
Google! – that our own offering, The Smith’s Arms at Godmanstone, at 20ft by 10ft, had held 
the title. But good old Google has come up with a smaller pub than The Smith’s Arms, and The 
Guinness Book of Records seem to agree with them. It is The Nutshell, in Bury St Edmunds 
and it measures a mighty 15ft by 7ft. Not only that, but it is still open to the public (although not 
many of them) and has been since 1867.

So what other extremes are out there to amuse us?

I found that The Moon Under Water in Manchester claiming to be the UK’s biggest pub, 
measuring a colossal 8,800 sq ft – unless that is, you believe that it should be The Regal in  
Cambridge, another Wetherspoons pub and shown in WhatPub as the UK’s biggest.  
Personally, I don’t care – but you would think that Wetherspoons would get their act together 
and make up their minds which one it is!

Now, what about the UK’s oldest pub? Can anyone offer a better answer than Ye Olde Fighting 
Cocks in St Albans, Hertfordshire, which is an 11th century building on an 8th century site?

And how about the pub with the longest name in the UK? By the time you’ve said to the wife 
“I’m just off down The Old Thirteenth Cheshire Astley Volunteer Rifleman Corps Inn for a 
swift half” they’d be calling last orders.

I’ll leave you this time with what is reported as the world’s largest pub crawl. It happened in 
Missouri, USA in 2013 and saw 4,885 people visit 10 pubs. Assuming that the each person had 
the obligatory half of something fizzy plus a double cheese burger and fries in each pub, how 
long do you reckon that took to complete? At least a couple of hours, I would have thought!

The Boot Inn, Weymouth; serving up to 10 real ales & cider.

Champion Beer of Britain 2015
CAMRA are pleased to announce this year’s Champion Beers of Britain as follows: 

Supreme Champions 
Gold: Tiny Rebel Cwtch 
Silver: Kelburn Jaguar 
Bronze: Dancing Duck Dark Drake

Mild 
Gold: Williams Brother Black  
Silver: Rudgate Ruby Mild  
Bronze: Great Orme Welsh Black

Best Bitter 
Gold: Tiny Rebel Cwtch 
Silver Highland Scapa Special 
Joint Bronze: Barngates Tag Lag 
& Salopian Darwin’s Origin

Speciality 
Gold: Titantic Plum Porter  
Joint Silver: Kissingate Black Cherry Mild  
& Saltaire Triple Chocolate  
Bronze: Hanlons Port Stout

Bitter 
Gold: Pheasantry Best Bitter 
Silver: Acorn Barnsley Bitter 
Joint Bronze: Purple Moose Madog’s Ale 
& Timothy Taylors Boltmaker  

Golden 
Gold: Kelburn Jaguar 
Silver: Adnams Explorer  
Bronze: Blue Monkey Infinity

Strong Bitter 
Gold: Dark Star Revelation 
Silver: Salopian Golden Thread 
Bronze: Grain India Pale Ale

Champion Bottle - Conditioned Beer 
Gold: Harveys Imperial Extra Double Stout 
Silver: Fyne Ales Superior IPA 
Bronze: Mordue India Pale Ale

AVAILABLE NOW!
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A Publinker’s View by Adrian Patterson

If you’re a regular reader of the Giant Dongle, you’ve probably always wondered how your  
favourite West Dorset CAMRA newsletter reaches your local pub. I’m going to let you in to a 
little secret – I’m one of a team of 20+ volunteers called Publinkers who deliver the Dongle by 
hand to a designated group of pubs every quarter. We also help to monitor the quality of real 
ale in these pubs by, er, drinking their beer. It’s a tough job … as they say.

If fact, any member of CAMRA can help to monitor beer quality for any pub serving real ale in 
the country by logging in and submitting beer scores via www.whatpub.com – CAMRA’s online 
pub guide. These scores help each branch to select the pubs that are included in the Good Beer 
Guide, published every September. Submissions are increasing steadily, making the statistics 
more accurate – for example, our branch now receives several hundred new scores every 
month.

I’m the Publinker responsible for the area that covers the pubs along (or near) Dorchester 
Road in Weymouth and Upwey. In my humble opinion, the beer quality at these pubs has been 
improving over time …

About 30 metres off Dorchester Road on Grange Road, The Park is a popular locals’ pub 
hosting entertainment several times a week including live music, open mic sessions and DJs, 
and has traditional pub games such as darts and its own skittle alley. On my last visit on a 
Wednesday at the end of August, the pub was full for the weekly quiz and was serving Sharp’s 
Atlantic and Doom Bar on handpump in additional to a real cider behind the bar. They give 
10p/5p discount off a pint/half of real ale for CAMRA members.

You wouldn’t expect the Hotel Rembrandt to be magnet for real ale drinkers but the bar  
normally serves two real ales – Theakston’s Best and a guest beer. In June, I enjoyed what 
can only be described as a perfect pint of Deuchers IPA from the Caledonian brewery. The 
hotel bar overlooks the indoor pool and is adjacent to the restaurant/carvery.

A short distance away on Carlton Road North, The Weatherbury Hotel serves four real ales. 
Fuller’s London Pride and Sharp’s Doom Bar are available all the time but there are also 
two changing guest beers – on my last visit these were Hop Dog from local brewery Sunny 
Republic and Dogfight from the Cottage Brewery. Popular for darts and pool, you can also 
watch live sports here.

Confusingly, Weymouth has two pubs called The Royal Oak. Behind The impressive frontage 
of The Royal Oak on Dorchester Road is an open plan bar with a separate family room and 
games room. Again, this is a good place to view live sports. After serving Courage Directors 
and Green King IPA for many years, Sharp’s Doom Bar and Exmoor Gold are now the  
regular ales.

The Famous Old Spa is a popular family pub with a separate restaurant, although you’ll 
find people eating at tables throughout. It’s not unusual to find five real ales on handpump  
usually taken from Marston’s guest list which includes the Banks’s, Jennings, Ringwood,  
Wychwood, and Brakespear breweries (amongst others). On my most recent visit, Ringwood  
Best, Ringwood Forty Niner, Fullers Quintessential British Pale Ale, Jennings  
Cumberland and the Dorset Brewing Company’s Flashman’s Clout were all on offer. For 
those of you old enough to remember, Flashman’s Clout used to be brewed by the Goldfinch 
Brewery at Tom Brown’s pub in Dorchester, which is now an outlet for DBC beers.

About two miles further north, in Upwey, is The Royal Standard. Usually serving four real 
ales (although one of the beer engines was faulty on my last visit) often from local breweries. I  
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not do it in one hit. It took about 15 months and I had some great beers, including the first pint 
of my absolute favourite beer – the multi award winning St Austell Proper Job. No need to 
describe it. It’s widely available including frequently at Weymouth Octoberfest.

Beer number 7: Summer 2013 – a CAMRA visit to the newly refurbished Ship in Weymouth. 
A comprehensive tasting of the Hall & Woodhouse range presented by Mark Woodhouse  
himself and Head Brewer Toby Heasman with free food! The star of the show was the complex 
(oh so complex) Poacher’s Choice. 

Beer number 8: 2015 – Retired and loving living in sunny Weymouth. It has to be DBC  
Yachtsman: 4.7%, a bitter-sweet golden ale in the Royal Oak. When I watched England lose 
the 2007 Rugby World Cup there due to a mistake by the Australian video referee (well, that’s 
my opinion) the pub was dead. Today it is the CAMRA West Dorset Pub of the Year.

My Luxury? The afore mentioned Royal Oak, transported from Custom House Quay with its 
full range of DBC ales plus Proper Job as a guest, Jenna holding court behind the bar to the 
regulars, and a session from the Leggomen later. We can put the Good Beer Guide behind the 
bar. I won’t be needing it.

“No, thank you Kirsty. What do you mean – There’s no beer, it’s only a radio programme. How 
did I get so wet? Well yes, it is raining outside. The BBC’s subsidised canteen. London Pride. 
Lead on Kirsty”.

Can you list your favourite eight beers of all time to take with you on your own desert island? 
Write to us at gdeditor@camrawdorset.org.uk
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Calorie labelling on Beer Bottles? by Kevin Launder

Heard on the news that MEPs have voted to put nutritional information (including calories) on 
alcohol bottles. So I decided to look into it.

Seems that alcoholic drinks above 1.2% abv were exempted from previous EU legislation to put 
this information on foods and soft drinks. The EU Commission has been tasked with preparing 
legislation to remove this exemption by the end of next year.

In the UK the Royal Society for Public Health claims in the British Medical Journal that among 
adults who drink, 10 percent of their daily calorie intake comes from alcohol. Yet, according to a 
recent BBC survey of 2,117 adults, 80% did not know that alcohol contributed to the amount of 
calories they consumed. The argument goes that if calorie conscious people knew how many 
calories are in a drink, they might well drink less, or, at least, choose between a drink and a 
fattening food. Given that two thirds of adults in the UK are overweight or obese this might seem 
a worthwhile objective. How effective it would be is another matter.

I have often thought that figure conscious women, who routinely ignore the alcohol unit  
information on wine bottles, might take more notice of calorie labelling. I suspect that the impact 
on men would be less significant – just look around you next time you are in a bar.

The 10% of calorie intake figure seemed a bit low. Mine is nearer 15%. I consider myself a  
moderate drinker (don’t we all?), although I long ago rejected the UK Government limit of 24 
units of alcohol per week in favour of the more generous Italian Government’s 30 units (that’s 2 
or 3 extra pints a week). Naturally I treat this as a guideline not an absolute limit.

A decent pint of 4.5% abv ale contains around 210 calories much the same as 6 ounces of pork 
fillet. To put it another way, 30 units (12 pints) a week equals 2500 calories – equivalent to more 
than an extra day’s food intake - food (or beer) for thought.

Interestingly the drinks industry appears in favour of calorie labelling. Diageo has already  
announced that it plans to introduce calorie labelling voluntarily, although it wants to use a more 
practical measure (calories per pint?) than calories per 100mls as currently planned by the EU.

Two Halves more than a Pint by James Bennett

Recent findings by CAMRA have found the cost of a half pint of beer to be as much as 50 pence 
more than half the cost of a whole pint of beer. 

On a recent trip to London I found an even worse pricing regime in action. I thought the £4.50 
a pint a bit steep even by London standards, but this was in one of the cities exhibition centres, 
so I ordered my pint of Meantime Brewing Company’s London Pale Ale and while waiting 
looked again at the price list to notice that a half would have been £3.50! That’s a whopping 
£1.25 more on the half pint price!

While it could be argued that the true cost to serve a half pint may be marginally more  
expensive than a full pint, such disproportional pricing does seem unfair, and indeed a rip-off. 

Perhaps some pubs are cashing-in on the news that half pints have now become the nations 
favourite measurement to try new ales in. I must admit when presented with a good choice of 
beers at the bar, and I can’t decide which one to have, I go for a half of each!

Can you help us collect info on pubs which charge excessively for serving half pints? 
We don’t need information about small amounts (a few pence), just where there are large  
differences in the price, if you find such a charge email us at gdeditor@camrawdorset.org.uk
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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. 

•	 Finalist	South	West	Tourism	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
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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
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Andy Patterson  
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Alastair Tillotson 
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Giant Dongle
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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 13th November

Branch Diary
Business meetings are held on the second Wednesday of the month at  
locations around the branch area. All members are welcome. 

7th October, 8pm - Stratton, Saxon Arms  
11th  November, 8pm- Beaminster, Knapp Inn Pub Of The Year Nominations 
9th December, 8pm - Weymouth, Pie & Ale House Xmas Plod no business

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
September 25th to 27th - Great Bransgore Beer Festival 2015. At the 
Three Tuns, Bransgore 70 different real ales, around 20 different ciders and 
a choice of fine wines.

September 26th - Hall & Woodhouse, Blandford, supporting Dorset Air 
Ambulance, Alzheimer’s Society, Teddy 20 and the Blandford Opportunity 
group. 40 delicious beers and ciders from local brewers and cider producers. 
There are 3 live bands playing from the afternoon.

October 9th - The 6th Woolston Beer Festival. Pear Tree Church Hall, 80 
Peartree Rd, Southampton 

October 16th & 17th - Octoberfest, Ocean Room, Weymouth Pavilion. 
We’re looking forward to another great event!! 

CAMPAIGN FOR REAL ALE

WEST DORSET BRANCH

Thank you to all those who 
contributed to this issue!

West Dorset CAMRA Branch 
now has over 600 members!
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