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WEST DORSET BRANCH NEWSLETTER
Dorchester Beerex 2016 by Adrian Patterson

We’re pleased to announce that Palmers Brewery have  
kindly agreed to continue as the main sponsor of  
Dorchester Beerex, which is being held at the Corn Exchange  
on 5/6 February 2016. As usual, we will be open for two  
sessions on both the Friday and Saturday so why not come 
along and sample some of the 80 real ales and ciders, or enjoy 
the live music on the Saturday evening session. Tickets will be  
available from 1 January and will cost £10 which includes 
a souvenir glass, programme and vouchers for three free 
half pints! More details, will be published on our website,  
www.beerex.co.uk, nearer the time.

As many of our readers already know, Dorchester Arts have taken over the running of the 
Corn Exchange this year. Unfortunately, this means that the seating area in the Magistrates 
room will not be available, so ticket numbers for the two Friday sessions and the Saturday 
evening session have been reduced accordingly and there will be limited seating in the main 
Corn Exchange. However, we’re pleased to announce that we will be selling extra tickets for 
the Saturday lunchtime session and making use of the Town Hall (upstairs) where there will 
be much more seating than we’ve ever had before. For this session only, there will not be any  
seating in the main Corn Exchange downstairs but there is a lift to help any disabled or elderly 

drinkers access the Town Hall.

The Beerex committee has chosen Cowden Care Farm 
as the main charity for the 2016 event. The aim of this 
small local charity is to provide adults with low to medium  
learning difficulties real hands on job experience that is directed  
towards work preparation or personal goals within a  
supported and safe environment.

By the time we go to press we’ll still be looking for a few local 
businesses to sponsor barrels, or donate prizes for our raffle, 
so that we can raise as much money for charity as possible. If 
you wish to help out and be part of one of Dorchester’s most 
popular annual events then please fill out the contact form 
on our website. Thank you to all the local businesses and  
breweries who have already agreed to help. See you in  
February!
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A Customer’s Slightly Hazy View by Kevin Launder 
Unable to work at beer festivals any more for reasons too boring to discuss, I made the difficult 
decision to buy an Octoberfest ticket and pay for my beer. Without much difficulty three old 
friends form Poole were persuaded to do the same. We opted for the Friday lunch time session 
as the most civilised with a full range of fresh beer and an older, mainly male clientele. By the 
time the great day arrived, the group had grown to seven, including two females. 

I got there first at about 12 noon to be welcomed by the ever smiling Carolyn, who swapped my 
ticket for a glass and programme. Next came the purchase of beer tokens from long serving 
branch Press Officer Michel – 6 x half pint tokens for £9, followed by a visit to the membership 
desk to collect my 2 members’ bonus tokens and a quick chat with Membership Secretary Andy.

Now I was set and just had time to choose my first beer – Abbey Bellringer – before mercifully 
short opening remarks from Bar Manager Rich, followed by a potted history of festival sponsor 
DBC and a couple of awful jokes from owner Giles. It’s as well he makes great beer. He would 
not survive as a stand-up!

By the time the others arrived all tables were occupied. Nothing daunted, we claimed  
unoccupied chairs and set up base camp in a corner by the window, strategically close to the 
DBC bar. From here we made periodic sorties to the main bar, returning with beer, cider and 
excellent pasties according to taste.

A glance at the beer list paid dividends – the “Middle” variation of the legendary Blue  
Anchor Spingo from Helston. This disappeared before I got back to my seat, so back to the bar  
immediately for St Austell HSD, which lasted marginally longer. The beers continued to flow. 
Ros decided to give up wine and went off to sign herself and husband, the cider drinking Kevin 
(no not me - there are a lot of us about), up as CAMRA members, which yielded even more 
beer tokens.

From memory I got through: Sixpenny IPA (eventual runner up for beer of the festival), St  
Austell Proper Job (of course), the unfined Gyle 59 Toujours, and a very generous half of 
DBC 20th Anniversary Ale. All these were very drinkable.

I missed the winner – Moor’s Old Freddy Walker. So many beers, so little time!

Approaching closing, I finished with a full pint of DBC Yachtsman. I drink this regularly in very 
good condition at our 2015 Pub of the Year, the Royal Oak. However, this was the best I’ve 
ever had, and not just because it was served by the delightful Sophie – daughter of the above 
mentioned Giles, and my nomination for beer of the festival (the Yachtsman, not Sophie). 

By now Bill our tame lager enthusiast needed a “proper drink”. So, it was off to the Good 
Beer Guide regular the Globe. While Bill got his Carlsberg fix, I went for long time favourite  
Dartmoor Jail Ale from a choice of six ales, followed by something Scottish I think – by this 
time it was getting a bit hazy.

Next came a taxi to the station, where the others jumped the train back to Poole and my wife 
poured me into the car home. On arrival I was ordered to bed and slept 12 hours with only one 
brief comfort break. She was a bit put out that I did not have a hangover.

Thanks, of course, to all the volunteers involved in putting on a great festival. I am happy 
to have joined the ranks of the customers (not punters please Rich) and am enthusiastically  
looking forward to next time.
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Swift Halves by James Bennett

A new bar has opened in Chideock called The Lost Souls Bar. It is only going to be open until 
The Clockhouse Inn, which burnt down in April 2015, re-opens. Meanwhile customers at this 
year’s Octoberfest raised £400 to go towards the Clockhouse appeal. Rebuilding of the historic 
pub has recently started and should see the pub reopen in 2016.
The Kings Arms in Dorchester, which closed after going into receivership earlier in the year, 
has been acquired by The Draco Pub Company of Somerset. They plan a major refurbishment, 
subject to successful planning permission, and to reopen in 2017.
Following the news in our last issue that the Park in Weymouth had been sold by Punch  
Taverns, to NewRiver Retail investment trust, the landlord has sought to reassure customers 
that it’s business as usual and has plans to become free of tie in the future.

656 Red Lions an extract from The Times on 7 September 2015 by Alex Scrivener

It is the commonest pub name in Britain and now one woman, Cathy Price, has drunk at every 
one of the 656 Red Lions. The epic crawl cost £16,000 and took her more than four years in 
her yellow Saab convertible, from Penzance in Cornwall to Fochabers in Scotland. She was 
inspired to take on the challenge while in the Red Lion in Hawkshead, Cumbria, and spotting 
a plaque stating that it was the most common name. She raised her final glass in Northmoor, 
Oxfordshire. At every one she visited the 56-year-old mother of two from Preston posed for a 
picture and downed a half pint of ale. Her work as a personal trainer helped her to avoid getting 
a beer belly. “My friends and family thought I was mad at first but now they travel with me and 
one of my friends, Paula, has been to 134 Red Lions with me” she said. Her favourite was in 
Snargate, Kent and she has added Red Lions in Dubai, New York and Australia to her list.
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Greetings from the West once again by Allan Swannell

I am inspired to write a few words following Rich Gabe’s lead article in the Summer edition of 
GD.  I constantly admire Rich’s energy and commitment to the pursuit of Real Ale and all news 
related to it, but with the advantage of a good few more years of experience of the wonderful 
renaissance of Real Ale in Britain over the last 45 years, I thought I could add my extended view 
in order to expand on this wonderful story. Those of you who are new to the Real Ale experience 
may like to ponder on what we have been through to get here. You who are hardened to it may 
pat yourselves on the back for being part of the revolution.

Too many brewers/breweries? I think not - there were many more of them in every town and 
even village 100 years ago - i.e. before the first World War. About double the current number 
counting commercial wholesale breweries, i.e 2500 or so, and double that figure to include 
pub-breweries. The bad news bit is that we don’t drink enough beer now, so supporting this 
sort of number now is not an option, but as Rich alludes to, we have an awful lot of ground 
to make up to replace the output of the infamous big 6 national brewers in the years before 
they decided to close most of Britain’s real heritage breweries before just bailing out and  
becoming property companies, or disappearing altogether. If they had this in mind for any 
length of time just why did they have to wreak such havoc and destruction of some of the finest 
British businesses - in both physical and commercial senses? Some of you will have visited 
Youngs in London, Morrells in Oxford, Brakspear in Henley, Wethereds in Marlow, perhaps 
Ansells in Birmingham - I had better stop, the list is very long. I have been to all of these and 
many more, and I have witnessed the destruction of some of Britian’s finest industrial buildings, 
all in the name of moneymaking - nothing more or less. I have stood with a Head Brewer close 
to tears as we watched a man hacking his way through a beautiful copper hood with a power 
cutter. 

Another view I can offer is that from the early eighties - the first few meetings of SIBA which I 
had the pleasure of taking part in. We all were struggling, but we had a sense of what could be 
achieved. We just did not realize that the new dawn was just a few more years ahead. Even Tim 
Martin probably did not quite believe what could be, and ultimately was, achieved. I was glad 
just to be able to sell him a few casks at his first two pubs. As Rich says, there was a mixture of 
brewers around then, ranging from those who saw brewpubs as the way ahead, to those who 
were determined against the odds to run a new wholesale brewery. I was in the latter group and 
a chap who taught me a lot was in the other camp - David Bruce. It is nice to see that he is still 
going strong. It is true to say that one could treat some of our efforts as a bit amateurish - even 
comical. Also true that many of us bit the dust pretty quick in the harsh world of commercialism. 
So enjoy the vast range of beer as you can at Tuckers or any other beerfest you may visit. It is 
certain even in these so much easier days that many of the names you see will disappear and 
be forgotten. 

However, I believe that British brewing is enjoying a true and maintainable revival despite 
the lower consumption levels. We must remember that the quality and range of product now  
produced is actually a good deal better than it was in 1915, much as we may revere what the 
old guys produced. We also can now find good real ales in wine bars, trendy craft beer bars, 
even restaurants, railway stations, airports…. So keep drinking wherever and whenever you 
can.

The market still produces many pitfalls as Rich suggests, and Paul Davey knows this as well as 
anybody. Business aspirations still interfere with the process of brewing. Developers still delight 
in destroying beautiful pubs. Some more lovely breweries will be demolished. Small breweries 

Leaving Osmington and heading south we approach the Smugglers at Osmington Mills, a 
Badger pub owned by Hall & Woodhouse. Non-walking visitors should be aware of the £5 
parking fee (Pay & Display) for stays up to 3 hours rising to £10 for up to 5 hours which is 
fully redeemable over the bar on more than £15 spent. Beers currently on are First Call and  
Tanglefoot plus a seasonal ale, currently Firsty Ferret. If you have visited earlier in the year 
the car park is now fully open and the garden re-landscaped after work had been completed 
on the river. On the two previous occasions I visited, the car park was a half a storage facility 
for the contractors and the garden a building site with a temporary railway sleeper bridge to  
negotiate even to get into the main entrance. It should be noted that the pub is open from 
breakfast time to cater for the many walkers who pass on the coastal path (seasonal - please 
phone if in doubt).

Travelling back to Weymouth we pass Chalbury Corner Food and Wine, which may seem 
strange to include in in the Giant Dongle but they are a GD and membership form distributer and 
sell a superb range of mainly local bottled beers and ciders (also within my walking distance).

Dropping down the hill and doing a left at Overcombe corner brings us to the last of the  
distribution points in my patch, the Spyglass, which earlier this year was converted into a  
Harvester. It does not advertise real ale. Even the pumps don’t have a pump clip on and the bar 
staff have some difficulty in remembering what they are selling (on my last visit the barman had 
to ask the duty manager). I was told they had Sharp’s Doom Bar on and fortunately I only tried 
a half as I rated it as a 0.5 on our scale. This is a great shame as this was one of our regular 
haunts when we first moved into the area, with its wonderful view of the bay.
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THE BRIDGE INN
PRESTON,  WEYMOUTH, DT3 6DB 

01305 833380

REAL ALES      FRESH FOOD
CAR PARK      BEER GARDEN

LIVE MUSIC (SAT)
QUIZ SUNDAY + OPEN THE BOX

WINTER MEAL DEALS
10p per pint OFF WITH CAMRA CARD

Information 
updated by 
thousands 
of CAMRA 
volunteers

Thousands of pubs at your fingertips!

whatpub.com 
Featuring over 35,000 real ale pubs

Over 96% 
of Britain’s 

real ale pubs 
featured

Created by  
CAMRA who 
produce the 

UK’s best beer 
& pub guide
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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)

“GABE WRITES” 
SPECIAL

 
Sixpenny takes the crown   by Rich Gabe

The Sixpenny brewery of Sixpenny Hanley in the north of Dorset are no stranger to awards, 
being runner up at Dorchester Beerex in 2011; beer of the festival at Weymouth the same year; 
runner up at Beerex in  2015 for its excellent 5.2% IPA; and, most recently, runner up  again 
at Weymouth Octoberfest this October. Just a glance at the brewery’s award page on their 
website shows their local popularity alone. One handicap that the IPA has is that it sells too fast 
at our festivals; it had all sold out on the Friday evening of Octoberfest, so all of the Saturday 
crowd couldn’t vote for it. Perhaps it’s the festivals secret winner.

Six penny’s crowning glory came in November when they took the Best Brewer category in the 
Taste of Dorset awards. This is a highly prestigious achievement as Sixpenny were competing 
with around 24 other brewers. The awards are run by the Blackmore Vale publishing group 
on an annual basis and aim to showcase the wide variety of food and drink available from  
producers and purveyors across the county. Last year all drinks producers were grouped  
together and Six Penny still won Best Drinks Producer 2014.

The brewery’s Media and Publicity officer, Kevin Patrick, said “This year competition was fierce 
in the Best Brewer category and we were most pleased with simply being listed as a finalist. So, 
to win “Taste of Dorset 2015 Best Brewer” was a real shock but, none the less, amazing, and 
a real credit to Bill Meaden, our Head Brewer”. Kevin went on to say ”With around 24 Dorset 
breweries nowadays, producing a wide and varied range of quality beer styles, to be judged 
“The Best” is a great accolade, and humbling too amongst such company. The big trick now will 
be to retain the title next year!”

Bill also produces Cranborne Chase cider and was a finalist in that category.

If you’re in the vicinity of Six Penny Handley why not visit their tiny brewery tap room, which 
must be one of the smallest bars in the country. To find out opening times and much more log 
on at www.sixpennybrewery.co.uk 
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HELP SELECT THE BEST PUBS FOR THE CAMRA GOOD 
BEER GUIDE BY COMPLETING A BEER SCORE AT

whatpub.com 
Featuring over 35,000 real ale pubs
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Desert Island Beers  by Rich Gabe

Following on from Kevin Launder’s superb article in the previous Dongle, I too find myself 
slightly dazed and confused and washed up on that mythical island with an enchanting blonde 
lady giving me an empty glass, current Good Beer Guide and a luxury of my choice. All this 
domineering lady wishes to know are my eight beers of all time. This is a serious matter as, 
with thousands of different brews under my gut, this is not to be taken lightly and, with a mere 
45 years under my belt, could all change within a few years. 

Ok Kirsty, here we go in chronological, but without logic, order of life. Here they are.

Beer #1 Cotleigh Nutcracker circa winter 1986 Taunton Beer Festival
A cold damp morning and the train was caught to Castle Cary for an HST to Taunton. I can  
remember a fellow CAMRA member, Richard Stirk, taking me and, being underage and  
ignorant, had no idea of what was to come. Cotleigh Nutcracker was a West Country mild and 
totally got me into the real ale scene. 

Beer #2 Theakstons Old Peculiar 28/6/86 Scarborough Hole In The wall Pub
A glorious sunny summer Saturday and a group of us did the old up mail train off  
Dorchester, pulled by 33102, and off to London we went. A brisk walk to catch the 04.27 St  
Pancras – Leicester staff train to Bedford for the 06.11 Bedford – Scarborough 45131 to Derby 
for a massive steam heat 45044 all the way to Scarborough. A stroll to the Hole-In-The-Wall, 
where I discovered and learnt to respect this old style ale. Then 45044 all the way back via 
Filey/Hull to Bedford. More on peaks and tours later.

Beer #3 Ruddles County 1987 in a two litre plastic bottle!
A strange choice but, as you may well have gathered Kirsty, I’m a krank and used to travel  
behind class 45 “Peak Diesels” You couldn’t beat bellowing out of a Mk 1 carriage along  
Dawlish seawall behind 136 tonnes of heavy metal. I did a lot of rail tours between 1987-88 in 
their final mainline service and we always used to drink Ruddles County. It was widely available, 
not bad and always good for a peak army riot!

Beer #4 Eldridge Pope Dorset IPA 1987-89
Halcyon daze (days, surely…Ed) of drinking in the Victoria Hotel Dorchester, with Malcolm and 
Jane Weeks running the pub. Not what I would class as an IPA by strength or colour by today’s 
standards but a good reliable Dorchester long defunct brew. I have fond memories of this pub 
as it was my first local and Malcolm gave me my first legal pint over the counter Sorry Kirsty all 
this reminiscing is making me well up!

Beer#5 Fullers London Pride 1989 /90
I have always thought London Pride to be the most consistently bottled beer I have ever drunk, 
even though it’s not bottle conditioned. I remember one Christmas my Uncle Michael bringing 
me a 36 pint box down when I was around 19 or 20. Now that’s what I call a present! 

I’m going to be a bit cheeky here Kirsty but I know you’ll forgive and perhaps sympathise.

Beer#6 A Double A side. Otter Bitter/Ale. 1994/5 onwards.
Otter Bitter was one of the regular beers that Tony Ash had on the bar at the Blue  
Raddle, Dorchester; a superb, easy drinking, 3.6% fruity bitter, sadly no longer on the bar but  
widely available alongside the more full bodied Otter Ale. The two can be found side by side 
in one of my favourite Dorset pubs, the Spyway at Askerswell. A good mix of the two always 
accompanies a hearty meal there.

Guerilla, a really hoppy Right Turn Clyde and a Marmoset. It was here I was given a 1980 GBG 
- I must thank the landlord again!! This pub was full to the brim - and no wonder with stunning 
beers like that. Literally just around the corner and we were in the Falcon, a small two-roomed 
pub, fairly quiet but the beers we had were Oakham Citra; Bradley had a fine Wrench Stout;  
myself a Shiny brewery New Moon pale and hoppy; Welbeck Abbey Red Feather;  
Brewster’s Hop-A-Doodle-Doo and a lovely Abbeydale Moonshine. The bar man was quite 
chatty and I had to ask myself “Can it get better....?”

Well yes it can! The Sir John Borlase Warren, an Everards owned free house with plenty 
of beers from the Lincoln Green brewery. Here we sampled Indium; Tuck; Marion, Hood; 
Archer and a Roaring Meg from the Springhead brewery. For a pub that had been deemed 
unviable, closed then re-opened this was something else. It was a clear example of turning a 
rundown pub around. Just down the hill on Maid Marion way and we were heading for our curry 
but not before visiting the Hand and Heart. I think it’s pretty fair to say the merry men were 
pretty hungry by this point and beered up!

I can’t recall too much about this pub except that we all sat very civilised on two tables drinking 
Falstaff Kandinsky, Maypole Little Weed and Wellow Gold alongside Cotswold Spring 
Codger. On deeper investigation I would have liked to have gone in the caves within the pub.

At last we ate - 4550 Miles from Delhi. I have never experienced an Indian restaurant like this. 
The food was stunning and on Phil Livsey’s recommendation too, as he claimed it was the best 
curry he had ever eaten. So part of the excuse to go to Nottingham for my birthday was this 
restaurant. I’m glad I booked 6 weeks in advance! Not pricey either.

Now, with a fresh wind, we headed off to Nottingham’s micro pub, The Barrel Drop which, 
I have to say, lacked atmosphere. It was 
just a vacant s  hop a few tables and chairs 
with a stilage of uncooled beer. Still it was a 
new concept to me, but something I would 
have done better! At this point Phil and a 
couple of others headed back to the hotel 
as he was driving the next day. Those of us 
that did drink had Bank Top Pavilion Pale, 
Rudgate Innovation #20 and my flat Five 
Towns MI Usual.

Myself, Bradley and Adrian walked back 
to the hotel stopping on the way in the  
Lincolnshire Poacher, a Castle Rock pub 
with more or less the same beers as the Vat 
and Fiddle. Though I did finish on a half of  
Totally Brewed 4 Hop Men For The  
Apocalypse! What a name!

So if you’re ever in Nottingham you might 
like to repeat this crawl with around 45  
different beers tried between us - that’s more 
than some festivals and for every pub on the 
itinery there was another we didn’t have time 
to visit.
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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



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 



A Publinker’s View by Leslie Senior

In a moment of weakness I agreed to do 
a short article for the Giant Dongle, which I 
have been distributing in the Weymouth East  
area for several years now, covering  
Preston out as far as Osmington Mills. One of 
the pleasures of distribution is also delivering 
the Licensee pack to a pub which has been  
selected to feature in the Good Beer Guide in  
September of the year.

For the 5TH year running The Spice Ship has 
been featured, which is a considerable tribute 
to Wendy and her staff for maintaining such 
a high standard consistently over so many 
years. Beers currently on sale there are  
Timothy Taylor’s Landlord, Ringwood Best, Sharp’s Doom Bar and a guest ale which is 
currently Adnams Ghostship and changes regularly, soon to change to a seasonal one. Sited 
next to two large caravan parks, the pub caters for locals and tourists alike with darts, pool, 
large screen TV showing sports and a live local band on every Friday night. Several darts teams 
are based there including ladies teams. Food is served lunch and evening and a separate  
restaurant is available. A good vegetarian selection is also offered. When my brother visits from 
the Leeds area we make a point of dining there - he is particularly appreciative of the fresh Sea 
Bass on the Specials Board! One of the local Ministers frequently holds informal discussions 
in the bar after a meeting at the Church. The Spiceship is also dog friendly with doggy treats 
behind the bar and  also this year won the “Be Dog Friendly Award”, a national competition run 
by Dog Friendly and supported by the Kennel Club.

Just a short walk away is The Bridge, another lively pub also catering for the locals and  
tourists alike with its darts, pool and separate restaurant. Here Mick keeps an excellent pint of 
Dartmoor Jail Ale along with Ringwood Best and Sharp’s Doom Bar. The Bridge is hidden 
away on the left after passing the Spar shop and can be easily missed. The beer garden is set 
in a sheltered spot and is quite peaceful on a summer’s afternoon. There is a local live band on 
Saturday night and a quiz is run on Sundays. The food is equally of a high standard, especially 
the seafood pie and steak and ale pie.

Quite a walk away is the Springhead at Sutton Poyntz, much used by walkers as it is  
situated overlooking the picturesque duck pond and the start/end of several footpaths  
heading out towards the hills. The Springhead now concentrates on food in the evening, with  
St. Austell’s Tribute, Sharp’s Doom Bar and Greene King’s Abbot Ale available.

Heading east and dropping down into Osmington we come to the Sly Fox formerly known as 
The Sunray, recently re-opened as I re-write this paragraph for the third time. There was a 
change of  leaseholder earlier this year which saw the rapid demise of it culminating in closure. 
The lease has now been taken on by the same owners as the Portland Ocean Hotel with a 
local licensee who has had experience at the George on Portland. Richard has engaged a 
young management team (chef and front of house) from my part of the country (Yorkshire). The 
pub re-opened after a complete refurbish (new paint and a totally renovated lounge bar with  
comfortable easy chairs and a carpet to sink into)! Hopefully by the time you read this the new 
signage will have been installed. Currently beers on offer are Sharp’s Doom Bar and a guest ale. 

Page 4 The Royal Oak on Weymouth harbour offer 4 ales at all times from DBC

Wendy, licensee of The Spice Ship, Preston, in the 
GBG for 5th year running

continue to be exploited by unscrupulous agents and pub owners, just because they want to 
see their beers enjoyed over a wider area - and they need the sales. I would say that this is the 
issue that will cause most brewers to rethink their options, and maybe suggest that the limit is 
not far ahead. It is not a good option to hand your beer and casks over to someone who really 
does not care that much about your product. Small brewers need to work harder at selling their 
beer within a reasonable distance that they can manage. They have to try to recreate the local 
market that the old regional and local brewers used to live by. This may be the thing that limits 
further growth in the number of brewers.

In the meantime, as Rich says, embrace and enjoy, you are in a new golden age of brewing. I 
am off to see how the Aussies are doing with their new craft beers. I need a battery powered 
beer warmer, and I will try not to mention the cricket (but I might just let it slip a bit !).

Cheers all

National Cider Pub of the Year 2015
A Nottingham pub that reopened less than 18 months ago has won the ultimate cider award 
and has been named winner of the Campaign for Real Ale, CAMRA, National Cider Pub of the 
Year 2015.

The Robin Hood & Little John in Arnold, Nottingham, has been named the best place in the 
UK to drink Real Cider by CAMRA. The pub has a long history dating back to 1750, but closed 
down in 2013 before having new life breathed into it in August 2014 through a partnership  
between Nottinghamshire’s Lincoln Green Brewery and Leicestershire’s Everards Brewery, 
under the management of Anthony Hughes and Lorraine Swain.
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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. 

•	 South	West	Tourism	Silver	Award	2015
•	 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	7.30-9.30am
•	 Lunch	12-3	daily
•	 Dinner	6-10	Mon-	Sat,	6-9pm	Sun
•	 3rd	of	a	pint	available	on	all	beers



Giant Dongle : Issue 24 : Winter 2015/16 Page 15

Dorset brewer wins award   by Elaine Milton 
Dorset brewer Sixpenny Brewery has picked 
up an award from the West Dorset branch of 
the Campaign for Real Ale  for their India Pale 
Ale beer.

The beer was voted runner up for Beer of the 
Festival by drinkers at West Dorset CAMRA’s 
Octoberfest, which took place on 16th and 17th  
October in the Ocean Room at the Pavilion.  

Kevin Patrick from the brewery said:  
“Sixpenny Brewery was delighted to be the 
recipient of a “Highly Commended” award 
for their IPA at the festival. The superb range 
of West Country beers on offer reflected the 
quality and variety of beers available nowadays, and makes the winning of an award like this 
all the more rewarding.”

The winning beer at the festival was the strong dark ale Old Freddy Walker, created by Bristol 
brewers Moor Beer Company. Cider of the festival was awarded to Gwynt y Ddraig by Two 
Trees Perry.

Octoberfest was once again a big success this year, with nearly 5,000 pints of real ale and real 
cider being sold over the course of the four sessions. Next year’s festival will take place on 7th 
and 8th October 2016. 

West Dorset CAMRA branch chairman Dave Harris 
presenting the award to Kevin Patrick of Sixpenny.
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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



West Dorset CAMRA - Men in Tights!  by Rich Gabe

It was a fair and fine morning in the shire of Sherwood, Nottingham and six good people - 
deemed outlaws by many, rogues by those in the know or just a merry band of individuals who 
all, by co-incidence, are members of that legendary band known as West Dorset CAMRA - set 
out to explore the Taverns of Nottingham and celebrate a birthday. They were Richard Hood, 
Little John Bennett, Phil Scarlett Livsey, Adrian-A-Dale Patterson with Russ Ware the Miller and 
his son Much Bradley Ware and were aided and abetted by a local Friar, Andy Bird.

After a four hour plus drive and in checking into our rather dubious hotel with past history we 
walked across the city to our first place of interest, the Vat and Fiddle, a traditional tavern 
offering beers from the Castle Rock brewery which was situated behind the pub. It was here 
that we met Friar Andy, a work colleague of Phil’s, who blended in with the group rather nicely.

Disappointingly for those of us that felt the need for substance before battle commenced there 
was no beef left in the scullery. Still my veggie burger was superb, as were the Castle Rock 
brewery beers on pump - a rather fine selection plus guest. For myself and a couple of others it 
was a no-brainer in choosing the former champion beer of Britain Harvest Pale and, at 3.8%, it 
was a sensible option. Adrian Patterson had a cunning plan where he bought 6 thirds, enabling 
us to sample most of the range. Other temptations were Screech Owl, Red Riding Hood, 
Krafty Flanker, Elsie Mo, Preservation and a stunning Sherwood Reserve stout at 4.5%. 
Bradley sampled the Osset Yorkshire Blonde also. The pub itself was adorned by various 
brewery mirrors and had a bit of a traditional no frills about it. 

Next up and a 5 minute walk away Greene Kings Ye Olde Trip to Jerusalem, probably one 
of the most famous pubs in the land. We really were in Robin Hood country now as the pub is 
built across the face of the old sandstone caves under the ramparts of Sherwood Castle. This 
place is a must go pub, multi-roomed on different levels, a haunted room, a “ring the bull” horn 
set in the wall and not surprisingly a total tourist trap. I have to admit I was taken aback at the 
beer range. Apart from Ye Olde Trip and the dreaded IPA Greene King beers were thin on the 
ground. We sampled Nottingham Extra Pale, which I found too dry; a blast from the past, 
Shipstones Best; Russell’s beer, an authentic IPA; Grey IPA from the RAW brewery at 5.9%; 
Wellbeck Abbey Strath Royal and a rather good offering from local brewer Flipside with their 
5% porter, Dusty Penny. We all could have stayed longer - however just across the road was 
the Salutation, another pub racked in history, yet today it’s more of a rock music venue at the 
weekends. The beers were more mainstream in here. Castle Rock Harvest Pale was on offer 
with Andy Bird opting for a Hopback Summer Lightning. It was in this pub that we saw a  
hybrid of a fallen glam rock star and a Gloucestershire serial killer stood at the bar - scary! 

Just up the hill and we were in the Crafty Crow run by the local Magpie brewery and I have to 
say the beer selection was superb; a bit like a beer festival should be. Too many hand pumps to 
choose from, but we did manage the following:- Marlpool Scatty Ratty; Fox Heacham Gold; 
Wall’s Explorer IPA; Dow Bridge DB Mild; Magpie Night Flyer; Cathedral Heights Mango 
Carta and Intrepid brewery’s Explorer.

The pub is very boutique and designer, built on two levels. I could imagine that, with its location 
just outside the gates of Sherwood Castle, it can get busy. Definitely worth a second visit.

The afternoon was going quickly and we still had more pubs to do and a 10 minute walk took 
us to an area called Canning Circus, where the beers to pub scale was off the chart. First it 
was the Organ Grinder, a Blue Monkey pub. We had Languring Lime, which was beautiful,  
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Beer#7 Palmers TallyHo! 2012 onwards
Around the early part of the millennium I took on the role of Palmers brewery liaison officer for 
CAMRA which is a position I’m still honoured to hold. Their best beer by far is the robust dark/
ruby TallyHo!, several times contender for champion beer of Britain, multi festival award winner 
and, to be honest, a bit of an enigma. It’s dark in colour with ruby hints, pretty heavy going and 
I can never really decide if it’s meant to be an Old style Ale or veering towards a mild. It’s given 
me plenty of headaches over the years, but still thoroughly enjoyable to drink in a rural Dorset 
pub.

Beer#8 Cerne Abbas Blonde. 2014 onwards.
This is a fantastic Blonde style bitter heavily hopped and crystal clear from the still relatively 
new Cerne Abbas brewery. There’s nothing better than popping into the Blue Raddle on a  
Saturday lunch, being served by Lou the barmaid, getting abuse from landlord Rich Townsend 
and necking a few pints of Blonde. Crystal clear in colour but a dark horse.

So there you have it Kirsty - now my treat.

Take me back to the 1980’s. I’m on a rail tour being pulled by 45060 Sherwood Forester; I’m 
screaming out of a MK1 carriage window; in the guards van a mini Dorset beer festival .My 
glass could be filled with Gyle 59 IPA, DBC’s Durdle Door or how about the original Tom 
Browns bitter with Malcolm and Jane Weeks serving being assisted by the long missed Alan 
Finnch. Not bad for a fantasy. Now back to the screaming kids...
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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



www.camrawdorset.org.uk  
 /westdorsetcamra 
 /westdorsetcamra 

Branch Contacts

Chairman 
Dave Harris  
01305 772 286  
dave@camrawdorset.org.uk

Secretary & Branch Contact 
Tony Egerton  
01305 789 906  
tony@camrawdorset.org.uk

Membership Secretary 
Andy Patterson  
01935 700 444 
andrew@eureka-bsl.co.uk

Treasurer 
Alastair Tillotson 
01305 269 427

Social Secretary 
Rich Gabe 
07771 903 868 
rich@camrawdorset.org.uk

Public Relations Officer 
Elaine Milton 
07584 425 132 
pr@camrawdorset.org.uk  

Campaign for Real Ale  
230 Hatfield Rd 
St Albans  
Hertfordshire  
AL1 4LW

Telephone: 01727 867201  
Email: camra@camra.org.uk  
www.camra.org.uk

© CAMRA Ltd. All rights reserved.

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.

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

January 13th, 8pm - Abbotsbury, The Swan Good Beer Guide Selection 1

February 10th, 8pm - Dorchester, Tom Browns Good Beer Guide Selection 2

March 9th, 8pm - Plush, Brace of Phesants

Trading Standards
If you have a dispute with a pub such as failing to serve full measures, 
beer strengths, spirit substitution or food descriptions and you are unable 
to resolve this informally on the spot, CAMRA encourages you to report it 
to Trading Standards.

To get advice about a dispute with a pub and to report it to Trading  
Standards please phone the Citizens Advice Consumer Service on  
03454 040506 or visit www.adviceguide.org.uk

Festivals & Events
7th January - Exeter & East Devon Festival of Winter Ales. At Exeter 
City Football Club featuring 76 winter ales + 12 real ciders.

CAMPAIGN FOR REAL ALE

WEST DORSET BRANCH

Page 10 The Royal Oak on Weymouth harbour offer 20% off for CAMRA members

West Dorset CAMRA Branch now has over 600 members!

Advertise in the Giant Dongle
2,500 copies produced and distributed across West Dorset pubs,  

CAMRA members & available online at www.camrawdorset.org.uk

A5 1 issue 4 issues 

1/4 page £20.00 £64.00

1/2 page £35.00 £112.00

 Full page £65.00 £208.00

Supply your own artwork, or we can produce your advert for you from 
your own text and photos. Email gdadman@camrawdorset.org.uk.

Deadline for next issue 11th March. 

Thank you to all those who 
contributed to this issue!

Giant Dongle : Issue 24 : Winter 2015/16 Page 11


