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Welcome...
We are celebrating The Giant Dongle’s 25th Edition 

with this issue and what better way to mark it than 
with a fresh new look in full colour! 

Looking back at our first issue, which launched back in 2010 
ready for that year’s Octoberfest, it consisted of just 8 pages with 
no supporting advertisements. Things have moved forward over 
the years thanks to our contributors and advertisers. Contributions 
are always gratefully received.

We have to say a huge congratulations to the Dorchester 
Beerex committee for raising over £10,500 for local good causes 
at this years event. It was a great festival and looks set to grow 
next year with the extra seating upstairs proving a success.

No doubt you will have seen in the news, back in February, 
that the Cerne Abbas brewery pump clip was being censored in 
Parliament’s Strangers’ Bar with a fig leaf! We’ve added our own 
fig leaf on the cover of this issue, so as not to offend any MP’s.

Following the opening of their brewery tap at the end of last 
year, Gyle 59 continue to expand with the opening of the Cellar 
59 bar in Lyme Regis this Easter.

We hope you like the new look and enjoy reading it, as much as 
we enjoy putting each issue together.

Alex & James 
Editors
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PROUD  SPONSORS OF TWO BARRELS AT 

DORCHESTER BEEREX 2016 
 
 

WEST DORSET CAMRA TOWN PUB OF 
THE YEAR 2012 

 
 

OPEN EVERY DAY 12 NOON TO 11 PM 
 
 

WE SUPPORT WEST COUNTRY 
 INDEPENDENT BREWERS 

 
 

14-16 Barrack Street, Bridport        Tel 01308 427543 
 

 

 



March
Fri 11th – Sun 27th : Wetherspoon’s Spring Real-Ale Festival
Fri 18th & Sat 19th : Winchester Real Ale & Cider Festival 
Guildhall. 70 real ales/ciders/perries/bottled beers + food

Fri 25th & Sat 26th : Lyme Regis Beer Festival  
www.3brewersbeerfestival.co.uk

Fri 25th & Sat 26th : Wareham Easter Beerex 
Real ales from across the country.  
Also available: wines, ciders, perrys and soft drinks.

Fri 25th – Sun 27th : Big Bournemouth Beer Festival 
Purbeck Hall, Bournemouth International Centre

April
Fri 8th : Piddle Brewery Spring Open Day 
3pm-8pm. Piddle Brewery, Unit 24 Enterprise Park, Piddlehinton  
Cask tap & keg bar (pints from £2.50), meet the brewer, taste 
new seasonal beers, bbq—take away.

Wed 13th : Branch Meeting 
8pm White Hart, Bishops Caundle. CAMRA members welcome.

Thu 14th – Sat 16th : Tucker’s Maltings Beer Festival 
all weather family marque, hot food available, 250+ beers

Fri 22nd – Sun 24th : St George’s Day Beer Festival 
The George Inn, Portland

Fri 29th April to Mon 2nd May : Upwey Beer Festival 
Live music and over 25 real ales and ciders all sourced from local 
brewers.

May
Wed 11th : Branch Meeting  
8pm at New Inn, West Knighton. CAMRA members welcome.

June
Wed 8th : Branch Meeting  
Portland, Royal Portland arms  
All CAMRA members welcome. 

Fri 17th & Sat 18th : Bridport Round Table Beer Festival 
Offering over 80 real ales and ciders, at Bridport Food Festival, 
Asker Meadow. CAMRA meet-up at noon on the Saturday. 

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

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

Pubs Officer 
Andy Redding  
07795 297 297 
rich@camrawdorset.org.uk

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

Giant Dongle Editors 
Alex Scrivener  
07584 425 132  
James Bennett  
07812 175 688 
gdeditor@camrawdorset.org.uk  

Website: 
www.camrawdorset.org.uk

Facebook.com 
/westdorsetcamra

Twitter 
@westdorsetcamra

WEST DORSET BRANCH

CAMPAIGN FOR REAL ALE
What’s On? Festivals, Events & Meetings
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Nigel & Chrissy welcome you to the 
West Dorset CAMRA branch pub of the year 2014 & 2016

Open everyday, serving 6 ever-changing real ales & a 
selection of ciders & perry from around the U.K.

World Bottled Beers Menu.

CAMRA member discount scheme supported.

Listed in the CAMRA Good Beer Guide 2014 to 2016

Live music, real log fire, & every Friday is curry 
night with the Albion Curry Bus.



Pub of the Year 2016 
West Dorset inn wins Pub Of The Year award for second time in three years

The West Dorset branch 
of the Campaign 
for Real Ale have 

announced that the winner 
of their 2016 Pub of the Year 
award is The Bottle Inn, in 
Marshwood.

CAMRA members nominate 
their favourite pubs for 
the award, and a panel of 
judges visit each nominee to 
determine the worthy winner.

The Bottle is run by Nigel and 
Chrissy Blake, and this is the 
second time in three years that 
they have picked up the award 
after also being successful in 
the 2014 contest.

Nigel Blake said: “We are 
absolutely delighted to win 
this award so soon after 
our last success. We would 
like to thank our customers 
who make it possible for us 
to continue selling brilliant 
beers and ciders. We are 
totally overwhelmed by the 
support we have had from the 
community, our customers, 

and West Dorset CAMRA.”

Rich Gabe, from West Dorset 
CAMRA, said: “The Bottle 
Inn is a superb example of 
a thriving community pub, a 
deserving second time winner. 
It’s nice to see a landlord who 
is not afraid to showcase a 
diverse range of beer, often on 
the stronger side.”

Dave Harris, Chairman of 
West Dorset CAMRA, said: 
“Not very long ago we in 
CAMRA were thinking that 
the Bottle Inn was a ‘lost 
cause’. It had been closed 
for lengthy periods, various 
landlords had been unable to 
make a go of it. Now we see 
a thriving and welcoming pub 
with traditional games, food 
available and regular events. 
I’m delighted that we have 
the chance to spread its fame 
wider through our Pub of the 
Year competition – well done!”

The Bottle Inn is a proper 
traditional country pub dating 
from the 16th Century. It boasts 
an open fire, a skittle alley, and 
a weekly “Curry Bus”. Each 
June, they hold a “Nettle 
Eating Championship” which 
also includes a beer festival as 
part of the event. 

As the winner of the Pub of the 
Year award, the Bottle will now 
go forward to be considered 
for CAMRA’s Regional Pub 
of the Year together with ten 
other winning pubs from other 
areas of Dorset, Hampshire, 
the Isle of Wight, the Channel 
Islands and parts of Wiltshire 
and Somerset. The winner of 
the regional Pub of the Year 
award will be shortlisted for 
the national CAMRA Pub 
of the Year title, last year 
won by the Salutation Inn in 
Gloucestershire.

Elaine Milton

Rich Gabe of West Dorset CAMRA presenting Nigel and Chrissy Blake 
of the Bottle Inn the Pub of the Year award at Beerex
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1st anniversary for new Piddle Brewery 
Over the summer months of 2015 I was 

contacted by Jon Lavers, one of the 
new owners of Piddle brewery. He was 

very keen to re-establish the former good 
relationship between West Dorset CAMRA and 
the Piddle brewery; furthermore he was very 
keen to put right some of the wrongs that the 
old owners could not honour plus put to bed 
various rumours. One of these things was to 
donate money towards the Weldmar charity as 
this was where money pledged to Dorchester 
Beerex from the old Piddle brewery owners 
would be directed. I was very keen for a charity 
not to lose out. This, from my point of view, was 
a great thing to do as, let’s not forget, it was not 
Jon’s debt to pay. Over the following months of 
phone conversations I realised that Jon coming 
along and re-starting the brewery was probably 
the best thing to happen as, with investment 
and quality product control, I have to admit to 
having some cracking pints of Piddle brewery 
beers over the last few months and would even 
go as far as to recommend them to Dorset pubs.

So, with that in mind, it was great to receive 
an invite for a chat and a few beers out at the 
brewery one night and on Thursday November 
12th that’s exactly what happened. A mini bus 
full of Piddlers plus Adrian Wood, their CAMRA 
brewery liaison officer, all met up with Jon 
Lavers and Ian Stansbie the head brewer. It was 
great to put a face to Jon as I knew Ian from 
the previous Piddle brewery. Jon came across 
as very enthusiastic and passionate about the 

brewery and things that the brewery can do to 
be part of the Dorset community and, of course, 
economy. 

Piddle brewery are working closely with 
Bournemouth AFC producing and marketing 
the Cherries Burst bottled beer, which I tried on 
pump at the Swan, Weymouth. Piddle were also 
the only bar at the Green Party conference in 
Bournemouth, which some of us were privileged 
to be invited to, and are constantly branching 
out into new markets in Dorset and much further 
afield.

After introductions and Jon giving the 
background to his past as a London banking 
trader, he told us the facts of the new Piddle 
brewery and the directions he wanted to go 
with it alongside co-owner Ian Sidell, who 
unfortunately, was unable to attend, before Ian 
Stansbie gave the usual brewery spiel.

All of the Piddle beers have been slightly 
tweaked since the restart; there were four on 
offer for us all to sample on the night. They 
were Martyrs Relief 3.5%, a ruby red best bitter 
that oozed chocolate malts and biscuit flavours; 
the standard Piddle at 4.1% which is their core 
brand leader, quite robust yet lightly hopped. 
A favourite of mine, Cocky at 4.7%, hoppy and 
fruity with a slight dryness to it which ticks the 
boxes; and, finally, Ernie’s Milk Stout at 4.1%, 
a traditional full on stout. They also have a 
monthly listing of two to three specials. Out of 

New Piddle Brewery co-owner Jon Lavers, Rick Dowel 
and Ellis Ford from Dorchester Beerex, and head 
brewer Ian Stansbie

Head brewer Ian Stansbie talks to CAMRA members 
about brewing at Piddle brewery. 
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SPRING OPEN DAY 
FRIDAY 8TH APRIL 3-8pm 

ALL WELCOME  
CASK TAP & KEG BAR (Pints from £2.50) 

MEET THE BREWER 
TASTE OUR NEW SEASONAL BEERS 

BBQ—TAKE AWAY 
 

BUSINESS CUSTOMERS INVITED TO 

VISIT—TASTE—ORDER 

Piddle Brewery 
Unit 24 Enterprise Park 
Piddlehinton 
Dorchester  DT2 7UA 

 

SUPPORT  
YOUR  

LOCAL  
BREWERY 

NEW 

BUT WE DO - BREWING.
Our passion is blending hops,

barley and malts to create ales that 
bring serious pleasure, from delicate 

thirst-quenchers to thick, velvety 
stouts. A match made in heaven - or

in our case Piddlehinton
in deepest dorset.

We take cider pretty seriously too.
We’re not satis�ed with one variety of 

apple when we can use twenty.

After a serious day of brewing, we’re 
back to ignoring the pressures of life.

No checking emails (There’s no signal) 
and no calls (Still no signal).

Or we’ll do what everyone does in the 
village - go to the pub and have a pint.

piddlebrewery.co.uk

#takethepiddle
the ones I have sampled, April Showers shone 
for me. To complement, 9 bottled beers are 
now produced and are widely available. Piddle 
brewery regularly supply 175+ pubs and 220 
outlets in the South West.

We were all given a bottle of their latest beer 
at the end of the night – A Winter’s Tale at 5%. 
I drank mine the next night; it was superb and 
worth seeking out. Not over spiced but full of 
dark berry flavours, robust and full on. It went 
down well in front of my wood burner!

On behalf of West Dorset CAMRA I would like 
to thank Jon and Ian for a top night and giving 
us all the chance to keep Piddling!

Rich Gabe 
Photo credits: M. Tait



Thoughts of a Newbie Brewer 
I am sure I’m not alone when saying I’ve 

dreamt of making my own beer: Indeed 
many people may have tried their hand at it, 

with varying degrees of success. As a newbie to 
the home brewing scene, I’d like to give my two 
penny worth of wisdom to anyone who’s ever 
wanted to brew their own.

Most people’s first experience with home 
brewing is from a kit. More than likely you’ll 
end up buying a 25 litre fermenting bin and a 
large can of pre-mixed liquid malt extract, hops 
and a sachet of basic yeast. These kits are great 
for breaking you into the hobby, but lack the 
personal touches you may want to add to your 
beer and risk the dreaded ‘Malt Extract Twang’. 
Unfortunately, without purchasing bottling 
equipment or a pressure barrel, conditioning 
and keeping your beer becomes an issue; 
unless of course you can drink 5 gallons of beer 
in a week (but please drink responsibly… eek).

All woes aside, the step up to performing 
your first ‘full-mash’ brew using the typical 
arrangement of malted barley, hops and yeast 
need not be a big one. CAMRA have released 
a few cracking books, one of which is named 
‘Brew Your Own British Real Ale’ by Graham 
Wheeler, which details all of the steps required 
to brew some fantastic beer. There are even a 
few recipes to try out for yourself!

If you’re not keen on making huge amounts 
of beer and wasting money, making a smaller 
kit is not too hard. I currently brew only a gallon 
of beer at a time (or 4.5L for those metrically 
minded), using a kit I bashed together for under 
£100. A couple of 5L food grade plastic tubs 
with a few holes drilled and some insulation are 
all that make my mash-tun; and a 9L jam pan for 
the kettle, which sits nicely on the hob. I use a 
short copper coil to cool the wort, then bung it 
with yeast in a 1 gallon glass demijohn with an 
airlock. Baffled by any of that?... There are loads 
of online forums and help sites dedicated to 
homebrewers, and your local homebrew shop 
should be able to point you in the direction 
of anything you need, including the base 
ingredients.

When using your own recipes there’s always 
going to be a risk your beer won’t turn out how 
you want it to and, to be honest, that’s half the 
fun of it: Learning what works and what doesn’t 
is a vital element to your personal development 
as a brewer. I’ll be the first to put my hands 
up for drastically under-hopping my first lot of 
beers and not watching the temperature of my 
mash closely enough. Now I’ve learnt from my 
mistakes, I’ve found that as long as you clean 
and sanitise all your equipment properly, you’ll 
at least end up with something drinkable. 
Recipes can be tweaked at your convenience.

Finally, if there is one thing I’d advise any 
budding brewer to do, it’s go and visit a local 
brewery. Most breweries offer some kind of tour 
and it gives you a great insight into what really 
goes on and the steps they go through to make 
the beers you love. You may even discover a 
new favourite beer!

Bradley Ware

£14.99 plus P&P  
Only £12.99 for CAMRA members

All the wisdom from CAMRA’s classic Brew Your Own British Real 
Ale in a new hard-wearing, illustrated format. The book features 
over 100 real ale recipes for you to try at home.

‘...a solid practical guide’ The Times.

Graham Wheeler is an internationally-renowned authoriity on 
home brewing.

Available now from the CAMRA Shop 
visit www.camra.org.uk or call 01727 337855
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Cellar 59The Natural Beer House

DORSET BEER

G59

GYLE59
bar & Bottle
Shop now open!
Bar open Saturdays 11am - 4pm
bottle shop mon - fri 9am - 5pm

Visit our Brewery Tap
 @

GYLE 59 The Brewery
Sadborow Estate Yard

Thorncombe
West Dorset
TA20 4PW

News Flash!

Opening at easter

in  lyme regis
*ALSO*

www.gyle59.co.uk
01297 678990
@Gyle59brew

 Visit www.cellar59.co.uk for news of the opening
Or follow us on Twitter @Cellar59lyme



Great Magical Mystery Tour
“Roll up; Roll up for the mystery tour. The magical mystery tour is waiting to take you away!”

Well not too far away but; to some pubs 
in deepest rural West Dorset that you 
may not visit every day, so with that 

in mind on Saturday evening of August 22nd a 
mini bus full of intrepid explorers going into 
the abyss arrived in the picturesque village of 
Corscombe at the Fox Inn. Four beers available 
DBC Jurassic, Sharp’s Cornish Coaster, Wriggle 
Valley Gold and Tapstone Wild Woods IPA 
which I went for, an unfined beer that was in 
tip-top condition and a great starter. The Fox 
is owned by a member of the village with lots 
of support after it was run down and shut for a 
period a few years ago. Onwards to Benville, 
the Talbot, two Wriggle Valley beers on, the 
Copper Hoppa and Ryme Rambler. I have 
to be honest, not the warmest of welcomes 
considering 15 pints were being purchased. 
The Copper Hoppa was good but the Ryme  
Rambler was not let’s say to my taste on the 
night. We didn’t stay long and made the short 
hop to the Acorn Inn at Evershot where a warm 
professional service awaited us. 

I opted for Skinner’s Betty Stogs which was 
in excellent condition though other beers were 
available. We de-camped in the adjoining skittle 
alley as the village bar is small and we didn’t 
want to infringe on those eating. The Acorn 
always has West Country beers on and is great 
for functions using the said alley.

Darkness had fallen and we made the short 

leap to the Chetnole Inn which was a prime 
example of what a village pub should be like 
on a Saturday night, 3 beers on plus cider and 
totally overflowing out into the cool night with a 
large gathering of locals having played a cricket 
match – superb and all very friendly. Wriggle 
Valley Gold was my tipple and in top condition 
too.

Less than 5 minutes away we were in the Rest 
and Welcome, Melbury Osmond, one of the 
counties last remaining roadside pubs. Beers 
on offer included Cerne Abbas Ale, Wriggle 
Valley Hoppa Dark and Butcombe Moxy IPA.  
Landlord Dave always keeps his beers in fantastic 
condition as proved in his recent beer festival 
and tonight was no exception. The Butcombe 
IPA got the highest score of the night and the 
Hoppa Dark wasn’t far behind.

The evening climaxed with a visit to Cerne 
Abbas, first up the Giant Inn, recently plushly 
refurbed and amongst others local Cerne 
Abbas Ale on offer plus the Cerne brewery boys 
with a bit of banter then across the road for one 
of my current favourites Cerne Abbas Blonde in 
the Royal Oak. As per usual the condition was 
on fire but by this point I had to show restraint 
and the tour was at an end. Not bad for a night 
out where nobody knew where they were going 
but me??? 

Rich Gabe 
Photo credits: M. Tait
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West Milton cider had an open day as 
part of Dorset Food Week, so I went 
into the depths of Dorset to visit Nick 

and Dawn Poole. 

The cider making goes on in a large shed, and 
in the yard was a huge pile of apples. The apples 
come from a large orchard near Netherbury, 
which supplies various cider makers in Dorset 
and Somerset. Most of the varieties are well 
known: Yarlington Mill, Dabinett, Chisel Jersey 
and Lambrook Pippin are some. 

From the yard the apples travel along a 
conveyor to a wash tank, and then up to the 
top of the modern ‘scratter’, basically a mincer, 
from where they land, well-chopped, in a big 
bucket. Every so often that is carried to the 
press and the pulp arranged over the wooden 
slats covered in sacking. Several layers are piled 
up before the press is wound down, but the 
juice is already pouring out before pressing. The 
juice is then pumped into big tanks and left to 
ferment. Some tasting and mixing goes on later 
to get the right blends of medium or dry at a 
later stage. 

After all that hard work we were shown into 
the little bar where the small bottling machine 

is situated, and the shelves are full of the finest 
sparkling cider I have tasted, Lancome Rising. 
Here we were treated to various ciders from the 
last year. Nick also has planted his own orchard, 
next to the yard, in which he is growing old 
Dorset varieties. This is his hobby, so production 
won’t begin for a few years yet as the trees are 
young, but I hope one day to try real Dorset 
cider. 

Finally, if there is one thing I’d advise any 
budding brewer to do, it’s go and visit a local 
brewery. Most breweries offer some kind of tour 
and it gives you a great insight into what really 
goes on and the steps they go through to make 
the beers you love. You may even discover a 
new favourite beer!

Alex Bardswell

West Milton Cider
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Fair dealon beertax now!

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 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

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

Enjoying Real Ale
& Pubs

Email address (if different from main member)

A CampaignA Campaign of Two Halvesof Two Halves



Just before Christmas it was our beer scoring 
co-ordinator and friend of mine Adrian 
Patterson’s birthday so, after him driving me 

to more than his fair share of branch meetings, 
I felt it only fair to treat him to a night out. 
Originally Wareham was the destination until 
another friend, Ellis Ford, told me of his recent 
visit to Dorset’s first “Micro Pub” the Firkin 
Shed in Bournemouth. The night’s destination 
had suddenly become a “No-brainer!” Ellis 
came along with us as he knew the location and 
was keen for a re-visit.

The pub is a 10 minute walk up Holdenhurst 
Road which is conveniently by the railway station; 
close to the Aldi supermarket and not as far up 
as the library on the left-hand side. Formerly a 
Blockbuster video shop then vacant for a while, 
along comes owner Paul Gray with a vision, 
along with his daughter Ruby, to transform this 
old shop to Dorset’s first premier micro pub. 
After getting in touch with the U.K Micro pub 
association via www.micropubassociation.co.uk 
to find out costings, legal advice and learn 
from others it was a 10 week refurbishment to 
transform into the present pub before opening 
on the 20/2/14. When Paul and Ruby took over 
the building there was no running water or 
electricity, let alone a toilet! The Firkin Shed 
takes its name from Paul’s old garage which he 
converted into a private pub where he and a few 
mates brewed and drank.

The pub itself has an instant feel of warmth as 
soon as you enter. Ruby is quite often behind 
the servery with a welcoming enthusiastic smile 
and good product knowledge. The interior 

fittings consist of former Blockbuster lettering 
saying Blues Rock, Han Solo frozen on the rear 
bar door, pump clips of all previous beers, a 
detailed chalkboard listing the real ale selection, 
benching seating and a rough wooden floor. 
There are usually 6 beers all served on gravity 
along with 10 ciders and 3 wines all racked in 
a visible room behind the bar with other beers 
settling and vented. Interesting soft drinks are 
available like ginger beer, real lemonade etc 
along with basic bar food supplied by Crow 
Farm of Ringwood in the form of cheese and 
onion pasties, scotch eggs, pork pies etc.

Plans are in place to work alongside the Arjee-
Bhajee Indian restaurant situated a couple of 
doors up for them to supply samosa’s and onion 
bhajees and Paul to stock a range of bottled U.K 
and Belgian beers that customers may take to 
the Indian restaurant.

On our visit the beer menu consisted of Arbor 
Ales Motueka 3.8%, Burton Bridge Bitter 4.2%, 
Oakham Ales Bishop’s Farewell 4.6%, Gyle 59 
IPA 5.3%, Triple FFF Forbidden Fruit 6.6% and 
Arbor Ales Breakfast Stout 7.4%. A mini beer 
festival in itself! Not surprisingly the pub has 
received full local CAMRA support and there 
were a few well known faces there on our visit. 
Future plans are to have a keg beer at least 8% 
available. 

Rich Gabe

In The Firkin Shed

To find out more log onto  www.facebook.com/thefirkinshed  or Twitter @thefirkinshed

The Firkin Shed, Bournemouth
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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. 

We are proud to announce the Launch of  
Legless Liz, our own ale brewed by GYLE59,  

to celebrate Queen Elizabeth II 90th birthday.

Join us on Saturday 19th March 2pm – 6pm 
and show your CAMRA membership card to 

get a free pint of Legless Liz. 

•	2 AA Rosettes Restaurant
•	5* AA Inn Accommodation
•	Breakfast 7.30-9.30am, Lunch 12-2.30pm,  

Dinner 6-9.30pm Mon- Sat, 6-9pm Sun
•	3rd of a pint available on all beers 

v

TRIBUTEALE.CO.
UK
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Pubwatch Safety  
Honour for Royal Oak

Congratulations go to Keith Treggiden, general 
manager of Weymouth’s Royal Oak for being 
recognised by Pubwatch for his role in trying to 
make Weymouth town centre a safer place.

The award, in the form of commendation, was 
presented to Mr Treggiden earlier this year 
by Mayor Christine James and Jon Shipp, the 
National Pubwatch Regional representative.

Mr Treggiden has been chairman of Weymouth’s 
Pubwatch for nine years and his contribution has 
come just before he steps down from the role.

Pubwatch is a national scheme which towns are 
encouraged to join and promotes best practice 
in bars and clubs, helping to counter anti-social 
behaviour and improve the night time economy.



Champion Winter Beer
On Wednesday 17th February CAMRA held 
their Champion Winter Beer of Britain 2016 
competition at the National Winter Ales Festival 
in Derby. 

West Dorset’s own Palmers  
brewery won a silver award 
for their Tally Ho! in the Old 
Ale Strong Milds category.

Overall winners were: 
Gold – Marble Chocolate Marble 
Silver – Elland 1872 Porter 
Bronze – Plain Ales Inncognito Stout
It was also announced that the festival will be 
moving to the iconic Blackfriars Hall in Norwich 
next year between the 21st and 24th February.

Urge your MP to  
back a cut in beer duty  

Despite three years of duty cuts, people in  
Britain pay the second highest beer duty in all 
of Europe. Currently, the UK pays almost 40% of 
all EU beer duty, despite only consuming 12% 
of the beer across the EU. Please support pub 
goers and beer drinkers by asking for a further 
cut in beer duty.

Please write to your MP today to ask them to 
make the case to the Chancellor for a 1p cut in 
beer duty which will also:
• Help struggling pubs stay open 
• Create jobs and support local communities 
• Increase investment into brewing and pubs
• Keep the lid on pub beer prices

Flying first year for brewery
Wimborne brewery Eight Arch, who started 
brewing in early February 2015, have seen their 
golden ale Parabolic win Beer of the Festival at 
Dorchester Beerex this year.

Brewer Steve Farrell was over 
the moon to receive the award.  
He said, “I’m totally shocked 
to receive this award, there 
were some excellent beers 
at this festival.  What made it 
even better is that this is such a 
brilliant festival.”

Parabolic is an aromatic pale ale brewed with 
American hops including Cascade, and is very 
drinkable at 4.5% ABV.         Elaine Milton

Dorchester Beerex
The winners of Beer of the Festival at Dorchester 
Beerex 2016 were: 
1st: Eight Arch Brewery Parabolic Pale Ale 
2nd: Bristol Beer Factory Milk Stout 
3rd: Sixpenny Brewery IPA

Assets of Community Value
West Dorset CAMRA have been successful 
in their bid to get the Wyke Smugglers in 
Weymouth listed as an Asset of Community 
Value (ACV). An ACV listing means that before 
a pub can be changed to another use, such as 
flats or convenience store, the local community 
have six months to bid to buy the pub and keep 
it running.

We now have seven pubs listed as ACVs in the 
West Dorset branch area, with further pubs due 
to be nominated during 2016.

Current ACV listing for West Dorset:
• Admiral Hood, Mosterton
• The Bottle Inn, Marshwood
• The Black Dog Inn, Broadmayne
• Chalk and Cheese, Maiden Newton
• The New Inn, Eype
• The Illchester Arms, Symondsbury
• Wyke Smugglers, Weymouth

For more info go to: 
www.camra.org.uk/listyourlocal
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Going to the pub is good for you 
New research from Oxford University today reveals that people who have a 

‘local’ pub are not only significantly happier than those who do not, but also 
have higher life satisfaction and have more close friends.

The report, written by Professor Robin Dunbar 
for CAMRA (the Campaign for Real Ale) outlines 
that having a strong social network significantly 
improves both your happiness and your overall 
health. The more people you know, and the 
more often you see them, the better you feel 
and the healthier you are.

Face-to-face meetings are absolutely vital 
to maintaining friendships, because these are 
particularly susceptible to decay over time. 
Given the integral role of pubs in providing a 
venue to meet people and build up friendships, 
Professor Dunbar undertook a series of studies 
which found that:

• People who have a ‘local’ and those 
patronising community-type pubs have 
more close friends on whom they can call for 
support, and are happier and more trusting 
of others than those who do not have a local. 
They also feel more engaged with their wider 
community

• Those who were casual visitors to the pub, and 
those in larger pubs, scored themselves as 
having consumed significantly more alcohol 
than those drinking in their “local” or smaller 
community pubs

• A pub is more likely to be seen as someone’s 
‘local’ if it is close to where they live or work

• People in city centre bars may be in larger 
social groups than those in more community-
oriented pubs, but they are less engaged with 
those with whom they are associating and 
have significantly shorter conversations

• A limited alcohol intake improves wellbeing 
and some (though not all) social skills, just as 
it has been shown to improve other cognitive 
abilities and health, but these abilities 
decline as alcohol intake increases beyond a 
moderate level

Professor Dunbar says: “Friendship and 
community are probably the two most important 
factors influencing our health and wellbeing. 
Making and maintaining friendships, however, 
is something that has to be done face-to-face: 
the digital world is simply no substitute. Given 
the increasing tendency for our social life to be 
online rather than face-to-face, having relaxed 
accessible venues where people can meet old 
friends and make new ones becomes ever more 
necessary.”

The report concludes with a series of 
recommendations to Government, publicans 
and city planners in order to keep more pubs 
open and accessible to people across the 
country.

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
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Back on the Moor in Bristol
Currently within the CAMRA community 

there is a large debate going on as to 
whether an organisation such as CAMRA 

should support and promote so called “craft 
ales” which to me are more than usually keg 
based. There seems to be an increasing trend 
for brewers to start dispensing their beers via 
gas or canning resulting in carbonation of the 
products, which to me was one of the main 
reasons CAMRA started back in the early 1970s. 
My personnel memories of this were having 
sips of my father’s cans of Double Diamond or 
McEwan’s Export, the dreaded Watneys Red 
barrel long gone. However I like to keep an 
open mind and try not to be judgmental until 
I have tried a product, with Saturday January 
16th being the prime occasion. Around 18 of us 
departed stations from various places along the 
Weymouth to Bristol line to visit Moor brewery 
and present Weymouth Octoberfest ”Beer 
of the festival” certificate to Moor owner and 
brewer Justin Hawke. (Readers of Dongles past 
may recall articles by myself,”A night on the 
Moor” and “All ship faced and Bristol fashion”.) 
The brewery is visible from the approaches to 
Bristol Temple Meads station and a mere 10 
minute walk away. On arrival at the brewery a 
first for many West Dorset CAMRA members 
and a slightly uncomfortable sight – not a hand 
pump to be seen nor cask on the plush art deco 
style bar. 

We were at a brewery that was keg only which 
specialised in canning....

Along the back wall of the bar were keg 
dispense fonts serving Moor beers such as Old 
Freddy Walker, Revival, NOR’ Hop, a stout and 
Empire Strikes Back to name but a few. Under 
this was a large chiller full of 330ml cans. As 
we were presenting the award for Old Freddy 
Walker I tried a half which at 7.3% and the first 
beer of the day hit the spot on a frosty sunny 
morning. I have to admit I preferred it from a 
cask though I did try Russ Ware’s Empire, which 
was delicious and broke the stigma of keg beer. 
It had taste and lots of it!! Moor brewery do 
put beer into cask but the majority is canned 

and sent all over the world as Justin would 
later explain to us when we were given a flash 
tour of the 20 barrel plant. The brewery has its 
own canning machine, a smaller version of the 
ones that companies like Coca Cola would use. 
Justin is an ex-United States Marine and though 
originally from California has also lived in 
Germany plus other parts of the world, where he 
has clearly fussed his passion in brewing unfined 
beers and canconditioning them. All Moor beers 
are unfined be they cask, can or bottle. By the 
sheer size of the brewery plant there is a huge 
demand globally for Moor products. Sadly we 
were in a typical rush so, with the presentation 
done and yet another award for their expanding 
portfolio, I purchased alongside others a can of 
3.8% Revival for the train home. – More on that 
later.

Within easy walking distance of the station 
are some great pubs with interesting beer 
selections. The first for us was the Barley Mo 
a Bristol Beer Factory pub with 3 Bristol Beer 
Factory beers available plus 4 guest and dinner. 
I tried the Bristol Beer Factory Sunrise at 4.5% 
and Moor Confidence red ale; others tried Hook 
Island Red, Arbor The Devil Made Me Brew It, 
a dark liquorice stout and Vibrant Forest Black. 

Dave Harris, West Dorset CAMRA Chairman, presents 
the Weymouth Octoberfest “Beer of the Festival” 
award to Justin Hawke of Moor Brewery
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It was here that we met a group of Welsh men 
who were on a similar crawl to us. In fact Andy 
Patterson gave them a map with our Itinery on 
it and we bumped into them throughout the 
afternoon.

Next up was the Bridge Inn, formerly serving 
Bath Ales - now Dark Star seems to be the main 
brewery on the bar. Beers sampled were Grey 
Trees Pale, Dark Star Hop Head and Saltaire 
Pride to name a few. I’m not going to get into 
in-depth descriptions of individual pubs as this 
was done in the “All ship faced “ article a few 
years back. Needless to say all of the pubs are 
free-houses, quite small and well worth the 
adventure.

Just across the road and we were in the 
Cornubia with possibly the most pump clips I 
have ever seen on the walls and ceilings. Various 
beers were on offer, several from breweries 
new to me. However, several of us went for the 
Byatts XK Dark a delightful black little number 
at 3.5% and packed with flavour. After a warm up 
in front of the coal fires it was around the corner 

to the Kings Head where there was a selection 
available from Sharp’s Atlantic, Coaster, Castle 
Rock Harvest Pale and, for me, beer of the 
day Harvey’s Best Bitter. Again we got talking 
to some locals who, though lager/Guinness 
drinkers, were aware of CAMRA and loved our 
choices of pubs. Finally we were across the road 
and in the ever-popular Seven Stars; various 
brews on offer from Plain Ales, Ossett, Prescott 
and Vale of Glamorgan o round off a great day. 
Then off back to Temple Meads for the train 
home.

Oh, but I just remembered that can of Moor 
Revival. Kept close to my body in my jacket 
pocket, warmed up, chilled then shaken around 
- now the proof was in the tasting. With slight 
trepidation, at Castle Cary I pulled the ring pull 
and I have to admit it was delicious after all of 
that abuse!! So what I will say on the CAMRA 
craft keg debate is don’t be too judgemental 
before you give a product a go. There’s a clear 
market for all.

Rich Gabe

 
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 & 2016
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Over this Christmas and New Year my wife and I were lucky enough to spend four very pleasant 
weeks staying with our son and his wife in Adelaide, South Australia. I had already been before and 
been introduced to a selection of South Australia’s craft beers, but this time I had the chance to visit 
two of my son’s friends at the small brewery they have set-up close to where he lives. 

My plan had been to spend a couple of afternoons at the brewery taking photos and writing an 
article about how the brewery had started and what their beers were like – but, sadly (!) drinking got 
in the way. Quite by chance, however, Matt King, author of a blog entitled “The Crafty Beer King”, 
also happened to be there at the same time and this is his article on the very same subject – with 
some much better pictures. 

Alex Scrivener
The Geeks Inherit  Mon Jan 11 2016 by Matt King

Were you to draw a Venn diagram featuring IT 
geeks and those at the pointier edge of the 
craft beer world, chances are the overlap would  
be significant. Often, it seems that when you ask 
a brewer, blogger or craft beer aficionado what 
their occupation is (or was) the response will be: 
“In IT.” 

That’s the case for the duo behind Little Bang 
Brewing, the Adelaide brewing company we 
first featured on the site here. Both are former 
video game developers who, more than a 
year ago, ditched the mouse and keyboard to 
indulge their passion for the malt and hops. 

Throughout 2015, Ryan Davidson and Fil Kemp 
brewed, tasted and released beer as Little Bang 
Brewing all from Fil’s garage. Originally, they 
started brewing their own beer to keep the costs 
down. But, due to overwhelming popularity 
leading to struggles to keep up with demand 
for their early releases, such as Beard Fiction, 
Icon and Uncommon Cloud Saison, from local 
pubs and drinkers, they realised they needed to 
step up to the next level and expand. 

Now, as 2016 takes shape, a lease has since been 
signed on a new site, trucks have been packed 
with their gear and the brewery has moved to a 
larger headquarters. 

The new brewery building has been geekified 
to the extent that the permanent home for Little 
Bang is home to a golf and bowling green as 

well as eight shiny new taps. The entrance 
features a giant mural of an octopus – one that 
will be familiar to drinkers who’ve come across 
their playfully named Galacatopus: a 10.8% ABV 
American barley wine. On the more practical 
side of things, they have a 75 person capacity, 
meaning Ryan and Fil can now look to charm 
their fans with wit and charisma as they serve 
them drinks – as well as brewing beer in a more 
comfortable, open setting, of course. 

Within the new dwellings is also some newly 
acquired, up-cycled brewing equipment, in the 
form of two 1,200 litre fermenters, a converted 
kettle and an experimental pilot kit designed 
and built by Fil. The old tanks they used in their 
backyard operation will now be repurposed as 
hot and cold liquor tanks. 

The venue is open from midday to 9pm, Fridays 
and Saturdays, plus whenever they happen to 
be around. The entire brewery area is open 
plan, meaning drinkers will be able to watch the 
beer they’re drinking being made.

Upside-down Drinking
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Pick the right day to visit and you might get to 
get involved in brewing too. Every Saturday, the 
general public will be asked to help out as the 
23 litre pilot kit is fired up to create something 
different.

“With a pilot batch, the general public can have 
their input to the recipe and, in four weeks’ time, 
they can come back and try it,” says Ryan.

Aside from getting their guests involved, the 
Little Bang guys have been so inspired by their 
new setup that they’ve already been floating 
around some fresh, innovative ideas for the 
future that go beyond beer; there’s talk of spirits, 
wine and an ambient temperature saison tank, 
to name just a few, plus plans to start bottling. 

Add in an intention to try out some rare brewing 
techniques and the fact they should be able to 
meet their hometown’s demand and it’s exciting 
times for Ryan and Fil who, presumably, are 
rather enjoying life as beer geek’s beer geeks.

You’ll find Little Bang Brewing at 8a Union Street, Stepney. Keep tabs with goings on via their Facebook page.

About the author: You can follow Matt King on all social media platforms, including via his blog The Craft Beer 
King, or by following the CraftyPintSA Twitter account.  

Photos by Iain Dalrymple.

THE ANNUAL 
UPWEY BEER FESTIVAL RETURNS 
WITH PLANS TO MAKE IT BIGGER 

AND BETTER THAN EVER. 

WITH LIVE MUSIC AND OVER
25 REAL ALES AND CIDERS 

ALL SOURCED FROM 
LOCAL BREWERS
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Dorchester’s Lost Pubs Part 1
Once again we are grateful to the Dorchester Voice and to local historian, Jerry Bird, for 
allowing us to reproduce another of his articles. Originally appearing in the January / February 
2016 issue of the Dorchester Voice, this article delves into some of the pubs that, at one time, 
graced the County Town but have now gone the way of many pubs throughout the country. 
The article takes up around six full pages, so is being reproduced as a two-parter; the second 
half will appear in the summer issue, due out in May. I hope you enjoy it.

The British pub is famous the world 
over as a congenial place to meet for 
the imbibing of alcoholic drink, for 

socialising, feasting, entertainment, dancing 
and the making and breaking of business deals. 

Dorchester’s first pubs would have been known 
as tabernae, or ‘wine shops’. They were set up 
along the newly built roads, and at temporary 
military camps to help quench the thirst of the 
legionary troops during the Roman conquest 
which began in AD 43. Ale, however, was 
already the native British drink of choice, and 
the tabernae of Durnovaria, as elsewhere in 
Britain, quickly adapted to serve the locals; the 
Latin tabernae eventually metamorphosed into 
the English word ‘tavern’.

Taverns and alehouses provided drink, and 
often food, for their customers, while inns also 
offered accommodation for travellers. Many of 
England’s most historic inns were established 
by the great monastic houses of the middle 
ages for weary pilgrims travelling to and from 
religious shrines, as immortalised by Geoffrey 
Chaucer in his Canterbury Tales. Other travellers 
would include merchants, court officials and 
people flocking to fairs and markets for both 
trade and entertainment. 

Alehouses, inns and taverns collectively became 
known as public houses around the reign of 
King Henry VII. In 1552, an Act was passed that 
required innkeepers to apply for a licence in 
order to run a pub. By 1577 there were some 
17,000 alehouses, 2,000 inns and 400 taverns 
throughout England and Wales. With the 
population at that time, that represents roughly 
one pub for every 200 people. In many cases it 
is the Tudor or Elizabethan licensing records, 
preserved in municipal archives, that provide us 
with the earliest written record of pubs.

Many of Dorchester’s pubs were lost in the great 
fire of 1613, when around half of the town’s 
buildings burned down. The largest tavern in 
Dorchester, the George Inn, was completely 
gutted, but was rebuilt and remained a public 
house until it was demolished in 1881 for 
the building of the current Dorset County 
Museum. Most records were lost in the fire, so 
it is in the early seventeenth century, the age of 
Protestant reform, that most records begin for 
Dorchester’s pubs. It would seem that religious 
zeal had failed to eradicate the merrymaking 
habits of the townsfolk, and there are numerous 
references to alehouses in the court records 
of the time, with drunkenness and disorder 
seemingly rife, especially at Easter, Whitsuntide 
and Christmas. A ‘tippling match’ is mentioned 
as having taken place at the George on 27 
December 1634. Many alehouses of the time 
were simply named after the licensees, and two 
such, frequently mentioned, were Christopher 
Edmonds and Christopher Jenkins, who ran 
houses, where fiddlers were apt to turn up on 
a regular basis, disturbing neighbours with 

The Antelope Hotel in Cornhill
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dancing and roistering well into the early hours. 
The Fordington alehouses were particularly 
notorious for ‘irregular liaisons’ of a sexual 
nature, as well as more commonplace rowdy 
behaviour.

The seventeenth 
century saw the 
development of 
impressive inns such 
as the Antelope, 
the Kings Arms and 
the rebuilt George. 
Others dating from 
this time included the 
Angel, the Queen’s 
Arms, the Phoenix in 
the Crown, the Red 
Lyon, the Royal Oak, 
the Shipp, the Three Mariners, the Chequers, 
the Faulcon, the Golden Faulcon and the Green 
Dragon. Many lesser alehouses came and 
went when licence renewals were due. A few, 
it seems, were not licensed at all, and were a 
constant source of annoyance to the authorities. 
Oddly, perhaps, in those Puritan times, 
Dorchester had its own municipal Brewhouse, 
set up in 1622, in order that its profits might 
provide alms for the poor, pay for the hospital, 
‘the apparel and teaching’ of hospital children, 
and even, on occasions, to provide money for 
road repairs and other improvements in the 
town. It suffered a setback during the Civil War, 
when it was wrecked by unruly soldiers, but was 
subsequently repaired, and proved to be one of 
the town’s most lucrative assets.

In the eighteenth century, more pubs appeared, 
including the Mermaid, the Half Moon, the 
Plume of Feathers, the Queen’s Head, the Wood 
and Stone, and the ‘Hit or Miss, Luck’s All’, 
whose odd name perhaps reflects a penchant for 
gambling among the impoverished population 
of Fordington.

Most of these taverns, alehouses and inns were 
clustered around High East and High West 
streets, the major route through the town, and 
the Kings Arms and the Antelope (in Cornhill) 
became the most important of Dorchester’s 
coaching inns, while the lowlier White Hart next 

to Swan Bridge catered for the more local and 
less prestigious travelling public. The coming 
of the stagecoach heralded another new era, 
as coaching inns were established on strategic 
routes across the country. Turnpike roads had 
improved travelling times and facilitated a 
new age of cross-country travel. Coaching 
inns provided food, drink and accommodation 
for passengers and coachmen alike, as well as 
changes of horses for their continued journey. 
The passengers themselves generally consisted 
of two distinct groups, the more affluent who 
could afford the relative luxury of travelling 
inside the coach, and the others who occupied 
the cheaper seats outside. The ‘insiders’ would 
of course receive the warmest greeting and be 
welcomed into the innkeeper’s private parlour 
or salon (saloon), the ‘outsiders’ meanwhile 
would get no further than the inn’s tap room, 
or bar. Pubs at that time, even relatively small 
ones, would typically be split into several rooms 
and bars in order to cater for the preferences of 
differing types and classes of customer. 

One thing which transcended class in 
Dorchester’s pubs was the beer. Partly due to 
the purity of the local water, Dorchester Ale 
became famous, and in the eighteenth century 
it was sent to London and beyond. In 1788 it was 
described as ‘ever been esteemed excellent 
and sent to various parts of the world’. Its most 
famous advocate was Thomas Hardy, who 
described it nearly a century later in his novel 
The Trumpet Major:

It was of the most 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, 
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The Kings Arms in 
High East Street

The old White Hart in High East Street



finally, rather heady. The masses worshipped 
it, the minor gentry loved it more than wine, 
and by the most illustrious county families it 
was not despised. Anybody being brought up 
for being drunk and disorderly in the streets 
of its natal borough, had only to prove that he 
was a stranger to the place and its liquor to 
be honourably dismissed by the magistrates, 
as one overtaken in a fault that no man 
could guard against who entered the town 
unawares.

Thomas Hardy was also an enthusiastic 
supporter of Dorchester’s pubs ― as a child he 
regularly passed the White Hart on his way to 
school from his home in Bockhampton, and later 
often frequented the inn. It features in several 
of his stories, including A Changed Man, The 
Withered Arm and Far from the Madding Crowd, 
in which Sergeant Troy was discovered ‘smoking 
and drinking a steaming mixture from a glass’, 
before his assault on Boldwood’s Christmas 
party. The White Hart is one of Dorchester’s 
more recently lost pubs, having closed in 2006, 
though with luck, if the developers are true to 
their word, the sculpture of a stag, which stood 
above its doorway for 200 years will soon be 
restored and returned to the site, now a housing 
development, to commemorate the inn’s former 
presence.

Hardy is reputed to have occasionally wined and 
dined guests in the Kings Arms, in High East 
Street, including, on one occasion, Robert Louis 
Stevenson. The Inn, last rebuilt in 1820 and now 
closed for refurbishment under new ownership, 
is still recognizable from Hardy’s description in 
The Mayor of Casterbridge, in which it is the 
scene of many of Mayor Michael Henchard’s 
official meetings, including his bankruptcy 
hearing near to the end of the novel. Writer 
Herman Lea noted in 1913:

The King’s Arms’ Hotel (figuring under its 
rightful name) stands in the High Street, and 
is the chief hotel in the place. Its ‘spacious 
bow-window projected into the street 
over the main portico’, through which Mrs. 
Henchard saw her husband being entertained 
as Mayor of Casterbridge. F.B. Pinion notes 
that Bathsheba, upon learning of Frank Troy’s 

drowning, was carried by Boldwood into the 
King’s Arms (in Far From the Madding Crowd). 
In The Trumpet Major, Bob Loveday went one 
Sunday to meet the mail-coach at the King’s 
Arms, expecting Matilda Johnson to arrive. 
He was disappointed.

Another historic pub, the Three Mariners in 
High East Street, is also described by Hardy in 
The Mayor of Casterbridge:

This ancient house of accommodation for man 
and beast, now, unfortunately, pulled down, 
was built of mellow sandstone, with mullioned 
windows of the same material, markedly out 
of perpendicular from the settlement of 
foundations. The bay window projecting into 
the street, whose interior was so popular 
among the frequenters of the inn, was closed 
with shutters, in each of which appeared 
a heart-shaped aperture, somewhat more 
attenuated in the right and left ventricles than 
is seen in Nature.

Sadly, this ancient inn was demolished, despite 
Hardy’s protestations, during redevelopment in 
the High Street in the 1880s. The old archway in 
High East Street marks the entrance to the Pale 
Ale Brewery which was situated behind the pub. 
It was one of two breweries owned by Eldridge 
& Mason, the other being behind the Green 
Dragon in Durngate Lane (now Durngate Street). 
Both were closed when the new Eldridge Pope 
Brewery opened in Weymouth Avenue in 1883.

More of Dorchester’s Lost Pubs in next issue.
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Opening Hours 
Monday: 6.00pm — 8.30pm 
Tuesday: 5.00pm — Late 

Wednesday, Thursday & Friday: 
12 noon—2.30pm & 5.00pm - Late 

Saturday & Sunday 
Open All Day from 12 noon 

Ray and Kay welcome you to 
 

THE BAKER’S ARMS 
 

140 Monmouth Road, Dorchester, DT1 2DH 
 

(01305) 264382 

Quality Real Ales: 
 

Ringwood Best &  
Fortyniner, 

Plus a range of 
 constantly changing 

guest beers 
 

Traditional Pub Food 

Proud  Sponsors of  Two Barrels at Dorchester Beerex 2016 

MARSTON’S Pub of the Year 2015 
Excellence in Standards Award 

Highly Commended—South Region 



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

West Dorset CAMRA 

Pub of the Year 2015

Custom House Quay, Weymouth 01305 761343


