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Welcome...
Congratulations to the Dorset brewers who picked 
up awards at  Tucker Maltings Beer Festival, we have 
more details on their awards later in the magazine.
The rebuilding of the Clock Inn at Chideock is progressing well. 
At the time of going to print the owners are hoping to reopen in 
July. We will have a feature in our autumn issue.

There are some more pubs across the branch area now offering 
real ale; The Cutter in Weymouth, The Bulls Head in Dorchester 
and Skippers in Sherborne is now the Teddy Rowe and is 
currently serving five real ales.

As mentioned in the last issue Gyle 59 opened the Cellar 59 bar 
in Lyme Regis at Easter, this now includes a specialist beer shop 
above the bar featuring beers from across the UK and abroad.

Here’s hoping for a good summer - see you in the beer garden!

James & Alex  
Editors
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bhlivetickets www.beerandbluegrass.co.uk

Branksome

30 REAL ALES 15 CIDERS &
18 HOURS OF GREAT MUSIC

Charity Partner 2016

Victoria Education Centre

BH Live Ticket Hotline 0844 576 3000*
www.bhlivetickets.co.uk

*Calls cost 7p per minute plus your telephone provider’s access charge.

Friday  6pm - 11.30pm  £12.00
Saturday  Noon - 11.30pm  £18.00  /  Weekender £25.00



New owners Samantha (Sam) Cameron (not the 
prime minister’s wife!) and Clive Mead have 
taken on the pub on a 10 year lease with great 
plans and ideas of how a community pub should 
be run. The pair has 3 previous years experience 
working for Wadworth in Somerset and are 
thrilled to get their own pub. Clive said “We 
want to bring back a locals pub, offering a good 
range of ales local and from afar. There should 
always be 4 on in total along with a cider, when 
we are more established we will be looking to 
do proper pub grub “.

On my visit the two permanent beers were 
Adnams Ghost Ship and St. Austell Tribute 
complemented by Bournemouth Wessex 
Wobble and St. Austell Spring Fever. The cider 
was Orchard Pig.

Sam and Clive are looking to build on the pubs 
past community spirit by encouraging darts and 
skittles teams alongside a pool team to play 
on their bespoke purple table. In the summer 
months a family fun day is in the planning, 
alongside live music and quiz events. To check 
out the latest goings on go to face book:  
The-Bulls-Head-Inn-Fordington-Freehouse.

As this piece is written the pub is still having the 
final touches of interior decor added and final 
opening hours are not confirmed so if in doubt 
please phone 01305 257353.

The pub’s interior is split into two with a sports 
bar with large screen T.V and a pool table and a 
saloon style bar. The floorboards have recently 
been sanded and the walls painted Magnolia 
and Teal with purple power walls. Up-lighters 
softly give the saloon bar a homely feel. To 
the rear is a large car park and lawned seating 
area. Children and dogs are welcome. In a state 
of play where on average 27 pubs weeks are 
closing this is really positive news and West 
Dorset CAMRA wish Sam and Clive a great 10 
years.

Rich Gabe
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Dorchester local reopens 
After a lapse of 8 months and Chinese whispers of re-development the Bulls 
Head, Fordington, Dorchester finally re-opened as a free house in April. The 
pub was formally run by a family with a tie agreement with Hall & Woodhouse. 
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Pubs as “Assets of Community Value”
After the short note about Asset of Community Value (ACVs) in our last issue, 
I thought it might be helpful to explain a bit more about this topic. We would 
like to try and protect the pubs in our area from development into housing or 
other uses (Supermarkets etc.).
One of the ways which has become available since 2011 is the route of listing a pub with the local 
authority as an Asset of Community Value. Originally this was seen as a way of deferring the sale of 
an asset until local groups could mount a response to the proposed sale. It has since been used also 
to ensure that formal planning processes have to be engaged when a change of use proposed. This 
ensure proper consideration is given and allows tests of viability to be challenged.

Within CAMRA we have observed pubs which were originally described as not-viable by large pub-
chain owners being sold to private enterprising individuals or groups who then went on to make a 
very vibrant and successful local business. We have seen others sold and become shops or homes.

There is one pub in Dorset which has now been bought by a 
group of local residents. The Drovers at Gussage All Saints 
was being sold by Marstons who were applying for change of 
use based on non-viability. An 18 month long campaign by the 
locals resulted in them being able to buy the pub themselves. 
The “Gussage Community Benefit Society Limited” was set up 
and funded by local subscription/shareholding and in March 
took ownership of the pub.

Without getting that ACV listing requiring change of use 
permission, the sale to a private party might have gone ahead 
without the locals having a say. As it was they were able to 
organise a successful rebuttal of the brewery claims and show 
that a viable business was possible. This was the key to being 
able to buy the pub as a local group. 

Examples like this show that it is important to get pubs which 
are assets to their communities a measure of protection. The 
current owners of such assets do not usually have the community 
at heart when making their business decisions. It is up to the 
communities themselves to get the ball rolling.

ACV listing is not a forever thing. It simply gives the asset a five-
year “window” of protection. What is important therefore is to 
get the asset listed if it is thought there is a risk of it being sold. 
We in West Dorset CAMRA have had two of our “town” pubs 
listed, but we don’t have detailed knowledge of many of our 
rural pubs. To cover this I’m writing to all our Parish Councils to ask for their help. We can assist in 
making applications, but we do need to know local detail (e.g. does the WI meet there?; are there 
Annual Charity events?; is it a real social hub?) to make an application effective.

Do let us know if there are any pubs you think would benefit from such a listing. Our Pubs Officer is 
Andy Redding and he can be contacted as follows: andrewredding297@gmail.com or 07795 297297

Dave Harris
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The Drovers Inn at Gussage All 
Saints near Wimborne.
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The Brewer’s Apprentice
Well, what a change up since my last piece in the Giant Dongle! Only a few 
months ago I was explaining what I’ve learnt about home brewing, and hopefully 
inspiring a few of you to give it a try. As things have turned out, I’ve landed 
myself with an Assistant Brewer position at Dorset’s Gyle 59 Brewery! There’s 
no better place to learn than a fully operational brewery, so here’s some of what 
I’ve learnt:
Just as with any beer related tale of mine, we should start with water or ‘liquor’: The far west of 
Dorset provides similar but not identical water profiles to my usual brewing location in Dorchester. 
As the Gyle 59 brewery is spring fed, localised changes in the soil and rock composition create 
a unique profile of salts and minerals for the beers produced. You’d be surprised how much it 
alters the flavour of beer, and how different styles of beer are suited to different water profiles. 
Countrywide, this helps give different breweries individuality, even when creating similar styles of 
beer. Online water quality reports from Wessex Water have all the information you’ll need, but 
regardless of what it shows, you can always brew good beer.

So, it’s not just malt and hops that make a beer something special, but we can’t forget those familiar 
ingredients that really make beer what we love. The varieties of both malt and hops on the market 
today are staggering; finding a combination of the two that work for you can be both a confusing 
yet rewarding experience. It’s great to just grab a handful of hops, crush and rub them between your 
hands to release the precious oils that harbour the flavour and aroma compounds. 

The key, of course, is to experiment; to play around and taste the flavours that develop. Alas, I don’t 
get as much time to do it anymore, but the brews I create normally turn out well. I now find it’s more 
efficient to spend some quality time researching what your malts and hops will contribute before 
jumping into a blind attempt to make the perfect ale. Luckily, there are multiple hop merchants out 
there that can offer information on what flavours a particular hop variety will impart. 

My latest experimental brew was a simple one: I developed a recipe using just pale malt and a single 
hop variety called Endeavour. This British hop is fairly new on the brewing scene so I fancied trying it. 
I gave the malt a mash for a good hour, and then brought the golden, sweet wort to the boil. A good 
portion of the Endeavour was given a full boil, with a significant addition ten minutes from the end 
of the boil. Adding hops at different points in the boil adds a combination of bitterness, flavour and 
aroma, so you can really experience everything 
the hops are giving your beer. After the wort had 
cooled sufficiently I added Fermentis S-04 Ale 
yeast, which is a neutral yeast strain that won’t 
disguise the hops in the beer. You’ll be pleased 
to know first tastings of it were fruity, crisp and 
mildly citrusy with a floral, candyfloss aftertaste 
(pretentious enough, haha?).

If what I’ve described here interests you then 
grab your fermenter and brewing pots, mash 
in some malt and chuck in a few hops of your 
choosing. There’s always help out there on 
homebrew forums if you get stuck, so it’s never 
been a better time to try brewing your own beer!

Bradley Ware
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Available now from 
the CAMRA Shop call 
01727 337855 or visit 

www.camra.org.uk  

£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.



The Society Of Independent Brewers 
(SIBA) annual South West Independent 
Beer Awards were held in Newton 
Abbot on 14th – 16th April during the 
24th Tuckers Maltings Beer Festival. 
A panel of experts judged draught beers over 
8 categories with the regional winners going 
forward to the national finals in March 2017. 
Such well established brewers as Arkell’s, St. 
Austell and Skinners were represented amongst 
the almost 300 beers up for awards.

SIBA Chairman Guy Sheppard reckoned the 
standard of beers was incredibly high, and the 
judges had a very difficult task selecting from 
the very best of independent craft beer in the 
South West.

Which makes the Gold award achieved 
by Corbel from Eight Arch Brewing Co., 
Wimborne, in the Strong Bitter and Pale Ales 
category an outstanding achievement for a new 
small brewery that recently celebrated its 50th 
brew. The success follows hard on the heels of 
Parabolic winning Beer of the Festival at the 
recent Dorchester Beerex. 

Eight Arch owner Steve Farrell said ‘It’s really 
flattering to win such a prestigious award after 
only brewing commercially for 15 months, but it 
is also gratifying to know that people really like 
what I am trying to do with Eight Arch.’

West Dorset CAMRA made its annual pilgrimage 
by coach to the festival on the Saturday. There’s 
a fear that the last day of the festival means less 
choice with casks drunk dry on the Thursday 
and Friday sessions, but this wasn’t the case 
after organisers added an additional 70 casks 
overnight on Friday, there was still a choice of 
over 250 beers on tap when we arrived!
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The overall cask ale winners were:
Gold: St Austell Big Job 7.2%

Silver: Quantock Rale Head 3.9%

Bronze: Driftwood Spars Blackheads Mild 3.8%

Vic Irvine from Cerne Abbas Brewery receiving 
Bronze award in the Small Pack Premium Lager 

& Pilsners category for Styrian Wolf 4.7%

Dorset’s Winners at Beer Awards 

Steve Farrell from Eight Arch Brewing Co. 
receiving a Gold award in the Strong Bitters & 

Pale Ales category for Corbel 5.5%

Ian Stansbie from Piddle Brewery receiving 
Silver award in the Small Pack Standard Bitters 

& Pale Ales category for Martyrs’ Relief 3.5%

©  SIBA

©  SIBA

©  SIBA



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. 

Beer Festival 
Saturday 1st & Sunday 2nd July

A range of fantastic ales,  
BBQ and Live music over two days. 

Come and join in the fun  
and taste some great beers. 
Tickets start from £15.00  

and include food discount vouchers. 
•	 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 

Beer & Bluegrass Festival
Situated between the towns Bournemouth and Poole, Beer and Bluegrass is a small and intimate 
Festival over two days which draws on the influences and the spirit of the early seventies music 
gatherings. 

In essence, this is a Festival for all ages where the music is timeless and with acts from all the USA, 
Canada, Ireland, Germany and the UK.

 Many of the performers will be unfamiliar to you, but their music, a mixture of blues, country and 
old time jug band music will resonant with you long after the weekend is over.

The small team of organisers have carefully woven the music with a Real ale and Cider Festival 
complete with locally sourced food from local producers. Amongst the many fine beers was Tiny 
Rebel’s Cwtch which was voted Champion Beer of Britain just weeks after at Camra’s Great British 
Beer Festival in August. They have kept it small, but that has not stopped visitors coming from all 
over Britain and with overseas visitors from France, Germany and Spain and despite its under the 
radar approach, it is rapidly becoming ‘the’ retro Festival to visit this summer.

Beer and Bluegrass 2016 at ST ALDHELMS HALL and GARDENS Poole Road Branksome Poole 
Dorset BH12 1AD Friday 22nd and Saturday 23rd July 2016 www.beerandbluegrass.co.uk for more 
information contact info@beerandbluegrass.co.uk
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Desert Island Beers
Here I am in Good Beer Guide regular the Globe in Weymouth with a pint of 
Butcombe in excellent condition in front of me. No sign of Kirsty; she’s probably 
been on the Deuchars IPA again. So here goes: My Castaway for this edition is 
‘Chairman Dave’ Harris, whose preferred pint from the six on offer here today 
is Dartmoor Jail Ale.
Dave is known to most of our readers as 
Chairman of West Dorset Branch of CAMRA. 
Not so many know that he is also our long 
serving Web Master and the man behind the 
online and postal ticket purchasing systems 
for our Beer Festivals. He also manages the 
organisation of Weymouth Octoberfest almost 
single handed (with help from his wife Carolyn 
of course). Away from CAMRA he is the 
Secretary of the Weymouth & Portland Access 
Group, which liaises with the Local authority to 
drive improvements in access for people with 
any form of disability or impediment, and the 
national Secretary of the Hereditary Spastic 
Paraplegic Support Group, as well as running 
the websites for both these groups. Meetings 
in Ashburton for this last responsibility provide 
welcome opportunities to enjoy Devon beers.

All in all a pretty busy life, but Dave and Carolyn 
still find time for Narrow Boat holidays and the 
canal-side pubs that go with them.  

To beer: Dave has chosen eight beers to help 
him through his time on the Island together 
with one luxury. We also, of course, give him 
a beer glass and a copy of the current ‘Good 
Beer Guide’, although with his IT skills a tablet 
with ‘What Pub’ on it would probably be more 
appropriate.  

1: Shepherd Neame Master Brew 3.7%

Although born in Sheffield Dave’s 
beer heritage is not Yorkshire Bitters 
as his family moved to Whitstable in 
Kent when he was eight, and it was 
there that his drinking career began 
in support of Fremlins, Faversham Brewery, 
Tomson & Wotton of Ramsgate and, of course, 
Shepherd Neame. 

A teenager in the early sixties he soon realised 
that some beers were better than others – a 
dawning of awareness long before CAMRA was 
founded. Master Brew, a mid-brown bitter ale, is 
hoppier than the more widely available Spitfire, 
which seems to be why this ‘Local hero’ is rarely 
seen outside Kent.

Dave and his younger brother founded a rite 
of passage- “The Walk” - for Whitstable lads 
reaching their eighteenth birthday. The Walk 
was a tour of all twenty pubs in the town and 
neighbouring Tankerton, drinking a half in each 
– a mere ten pints in total! History does not 
record how often, if ever, any of these birthday 
boys completed The Walk. Simon Pegg’s 2013 
film “The World’s End seems to owe a lot to 
Dave’s Whitstable Walk.

2: Brakspear Bitter 3.4%

After a stint in Social Services Dave 
began a weekly commute to Reading 
and his first IT job in 1968, operating 
an ICL machine for the Civil Service. This gave 
him access to Thames Valley breweries’ beers, 
including Brakspear in Henley on Thames, 
where Dave first met Carolyn; the rest is history. 

3: Courage Reading Mild
Dave enjoyed Directors in moderation but 
found Courage Best did not suit him. The nutty 
Reading Mild ‘punched above its weight’ and 
made a change from his usual preference for 
hoppy bitters. 

4: Gales HSB 4.8% 
(Horndean Special Bitter) 
Married and living in Reading Dave 
and Carolyn enjoyed Oxfordshire’s country 
pubs, and were pleased but surprised to find 
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Hampshire brewed HSB in some of them. The 
story goes that the one time owner of Gales had 
a mistress in the area and bought three pubs to 
give him an excuse to visit. For Dave family trips 
to the south coast always included picking up 
a carry out from the Horndean Brewery on the 
way home.

Time for a refill? Dave sticks with the Jail Ale. 
I go for St Austell Cornish; both courtesy of 
Rhos landlord of the Wyke Smugglers on an 
afternoon scive.

With growing career and family responsibilities 
beer had to take a back seat for many years, 
although Dave did join CAMRA in 1977. A 
couple of years later Carolyn bought him Life 
Membership (number 325), but he remained 
a largely inactive member until retiring to 
Weymouth about fifteen years ago. He then 
started to attend meetings and helped at beer 
festivals, later joining the branch committee 
and eventually taking over from Rich Bates as 
Chairman in about 2007.

Dave’s remaining beers all come out of our local 
beer festivals or visits to Dorset pubs.

5: Yeovil Stargazer 4.0%

This copper speciality bitter has 
become Dave’s beer of choice 
wherever and whenever he sees it. 
Frequent visits to the Royal Standard in Upwey 
maybe? 

6: St Austell Proper Job 4.5%

Dave fell for this powerfully hopped 
beer when St Austell first brought its 
own bar to Weymouth Octoberfest a few years 
ago, finding it reminiscent of the Masterbrew he 
drank regularly in Whitstable.

7: Small Paul’s Elder Sarum 4.7%

Another Octoberfest beer but from a 
one man brewing operation. This brew 
won beer of the festival by public vote 
on its first appearance at Octoberfest, starting 
a trend of small or new breweries winning this 
award. From memory Elder Sarum was heavily 
canvassed by East Dorset CAMRA. Whether this 
helped or not is unclear.

8: Palmers Tally Ho! 5.5%

As a dark beer an unusual choice for 
Dave. Palmers appear to be particularly 
careful where they place this premium ale, so it 
is always in good condition where it is available.

And Dave’s luxury? Dave never got to sample 
Eldridge Pope’s Thomas Hardy Original Ale, 
but fortunately CAMRA member Bradley (son 
of Russ) Ware, who has been working with Jon 
Hoskins at Gyle 59, has also started brewing on 
his own account, Bradley has created Hardy’s 
Ghost, using the original EP Thomas Hardy 
recipe. A never ending case of Ghost for a sun 
downer would make Dave’s life on a desert 
island much more acceptable. 

Thanks Dave. It’s been a privilege. I’m off to the 
Royal Oak for a Yachtsman; all this talking has 
given me a thirst. I could get to like this job.

Kevin Launder
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3.5%

Call or email  01305 849336
sales@piddlebrewery.co.uk

 
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



From the Chair
Welcome to our second all-colour 
issue of Giant Dongle. I view it very 
much as a way for our members to 
share their ideas and experiences 
related to real ale.
We’ve run the magazine for five years or more now and I’m 
delighted to see we have enough content and advertising to 
keep the magazine moving forward.

This success is due in no small part to the fact we have a strong 
team who each do their part in the production and distribution 
of the Dongle. This goes a long way to offset the difficulties 
encountered in our area: in some of the more rural parts, we don’t 
have enough volunteer members to undertake local distribution; 
furthermore the towns themselves are of the smaller variety, and 
although there are a wealth of good pubs, they are relatively 
small in number.

I’d like to use this opportunity to thank all those who help to 
achieve this: our editors past (Kevin) and present (James and 
Alex) who put the material together, arrange the printing, add 
their own content and a million and one other things;

Tony and Adrian from our committee who, together with the 
editors, plan and manage the logistics of getting the magazine 
distributed; our distributors (we call them PubLinkers) who give 
up some of their own time each issue to plod the streets and 
get the copies into the pubs, our contributors who write all the 
articles which make us laugh or think, our readers for taking 
the time to read the magazine and think about out topics, our 
advertisers who have the faith to put “their money where our 
mouth is” and thus keep the magazine a long-term project.

Thanks to you all and here’s to our next five years...

Dave Harris 
Chairman

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

Secretary & Branch Contact 
Tony Egerton  
01305 789 906  
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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 
pubsofficer@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
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/westdorsetcamra

Twitter 
@westdorsetcamra

WEST DORSET BRANCH

CAMPAIGN FOR REAL ALE
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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
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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



come and 
experience an 
extensive 
collection of 
quality 
real ales and 
international 
beers under 
one roof

exciting 
choice 

of food 
live music and 

entertainment 
all in a fun 
friendly 
festival 
atmosphere

0844 412 4640
www.gbbf.org.uk/tickets
     @GBBF        GreatBritishBeerFestival

BOOK YOUR
TICKETS NOW



My Perfect Pint
Whilst recently helping a journalist with an article he asked me what I looked 
for in a pint. I immediately answered clarity, aroma, flavour and consistency; but 
then I thought actually it’s rare that you get all of these in such a simple process 
as buying a pint. And the proof is in the glass!
As you read this article I will probably have just passed the half way hurdle towards visiting every 
pub in West Dorset within the year and sampling at least a half pint in each pub. Inevitably, some 
pubs get more than one visit! 

It’s fair to say that, with the average price in West Dorset of around £3.60 per pint, you would expect 
the beer to be in tip-top condition. Most pubs get it right – however, some establishments clearly 
are selling too many different beers or don’t really have the customer demand to justify selling the 
product. And clearly there are those who need a training course in cellarmanship!

So let’s start from the beginning. A beer is consistently brewed, leaving the brewery in perfect 
condition. I’m so not interested in the latest seasonal range like one West Country micro has done 
in the past; why not call it the “I cocked the brew up” range.

So our beer arrives at the pub and is, hopefully, left to settle for a few hours before being spiled to 
let secondary fermentation commence. After all, we don’t want our beer crystal clear in clarity yet 
green! You can tell if a beer is green – not by colour (unless it’s Stonehenge “Sign of Spring”) but 
by that bland, sterile metallic taste that says “I’ve only just arrived and come out to play too early”! 
Secondary fermentation lets the natural flavours of the malt and hops present themselves on your 
palate.

Whilst we have that bit right we must remember 
to keep our cellar at the correct temperature, 
though some pubs cellars are room temperature 
and have no additional cooling aids. However, 
for those that do, avoid wrapping the cooling 
python around the beer lines or your beer will 
resemble something from an ice box! The same 
of course goes for the glass. No, I don’t want 
my beer in a glass that’s from a cooler with a 
chill haze on it! Beer should be dispensed at a 
temperature between 12-14 degrees Celsius. 
As a barrel is changed a good publican will 
wash through the beer lines ensuring that any 
chemical agent residue is adequately removed, 
allowing nothing but the natural beer taste to 
come through.

If all this is done to spec then there’s no reason 
for those of us that submit beer scores with a 
clean palate to award a score of 4 (excellent), 
you may even justify the extremely rare 5 for 
perfect!

Rich Gabe
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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
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A new direction for CAMRA?
The future direction of the Campaign for Real 
Ale is being put in the hands of its members with 
the launch of a large-scale consultation to run 
throughout the summer. 
CAMRA was formed in 1971 and since then the pub and 
brewing landscape has changed hugely. The Revitalisation 
Project will be asking members to speak up about who the 
organisation should represent and how it should represent 
its members.

The project, headed by CAMRA founder Michael Hardman, 
officially launched at the CAMRA Members’ Weekend 
in Liverpool back in April. Since the launch consultation 
meetings have taken place across the country to make 
sure all members have a chance to be involved in this 
vital initiative. For local members there is a consultation 
meeting to be held in Poole on August 27th from 1 - 3pm 
at the Smugglers Run in Ashley Road.

For more information or to sign up to attend a consultation meeting visit revitalisation.camra.org.uk

THE REVITALISATION PROJECT

Shaping
the future

A REVIEW OF CAMRA’S PURPOSE, FOCUS AND STRATEGY
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 12, The Moor 
Puddletown 
Dorchester 
DT2 8TE 

01305 848228 

RESTAURANT       BAR       GARDEN 
Roly and Helen invite you to come and enjoy fresh home 

cooked food with locally sourced ingredients every day from 
12.00 noon to 2.30pm & 6.00pm to 9.00pm 

and Sundays from 12.00 noon to 4.00pm 
with our delicious roast available 

Take away menu available Monday to Thursday 6.00-9.00pm 
All menus on our website — booking advisable 

www.thebluevinny.co.uk 



Summer Prize Puzzle
Each of the 16 post codes listed below represents the location of a different 
brewery. Enter the name of each brewery into the grid and re-arrange the 
letters that occupy column 11 to identify what links them all. 

1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19

CW1 2BD
SY7 9DF
EX4 4NX
RG40 4QZ
HX7 7JB
NE15 9RT
NG22 0SN
BH21 1HB
CF44 6RS
DA8 2AJ
FK5 4AT
BA1 3JL
CT3 4BF
DT9 4LF
DN22 0NA
N7 8XH
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Win a copy of Roger Protz’s World Beer Guide
 Roger Protz is one of the world’s leading beer writers, 

historians, lecturers and tasters. He is the author of more 
than 20 books on the subject and has edited more than 20 

editions of the annual CAMRA Good Beer Guide.
“Roger Protz’s World Beer Guide” covers every facet of the world’s favourite 

alcoholic drink, from the ‘spontaneous fermentation’ beers and the fruit 
beers of Belgium to the revivalist porters and stouts of the Britain and 

United States and the ‘designer’ beers of Mexico and Japan. There 
is also extensive coverage of the rapidly expanding beer markets of 

Russia, Eastern Europe and China. It provides essential information on 
what beers to drink country by country, covering the best products of 

the major brewers and the exciting output of the independents and 
microbreweries. Hundreds of the world’s great brews are described 

and evaluated, with a guide to their alcoholic content.

Send you’re answer to us by 11th August 2016 at 
gdeditor@camrawdorset.org.uk or on a postcard 

to 9 Lydgate St, Poundbury DT1 3SJ.  
The winner will be anounced in the next issue.C
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Book Review 
Seen together for the first time, this fascinating collection of nearly 200 images 
illustrates Dorset’s rich and varied brewing history. 
The brewing industry of the county is explored from the nineteenth century to the current crop 
of micro-brewers, with their remarkable range of ales, bringing history up to date. Aspects such 
as malting, transport, tied pubs and advertising are included 
in this comprehensive history, which provides an overview of 
Dorset’s brewing heritage before looking more closely at 
individual concerns in geographically based chapters. 

A valuable insight into two centuries of changes in the brewing 
industry is provided by the wealth of photographs and prints. 
Informative captions complement the images, making the book 
an entertaining reference point. 

There was a time when most Dorset towns had a brewery 
chimney as a landmark. While many remain, some have fallen by 
the wayside. Across the county the number of micro-breweries 
continues to rise, reinvigorating the industry. The authors will 
take the reader through their individual stories. 

Fully illustrated, the book will inspire the reader to visit a Dorset 
pub and buy a Dorset beer.

(My copy arrived just in time – a fascinating read and some great 
pictures of Dorset’s brewing history up to present times. Ed)
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THE HALSEY ARMS 
Pulham, Dorchester, Dorset DT2 7DZ 

Telephone 01258 817344 


“Where a warm and friendly welcome awaits you” 
 

Proud Sponsors of Dorchester Beerex 2016 
 

A family friendly pub with traditional bar and restaurant food 
Two Guest Ales 

Functions Room  ♠  Skittle Alley  ♠  Garden  ♠  Large Car Park 

Find us on the B3143 between Buckland Newton and King’s Stag 



Pub Walks: Piddletrenthide
Here’s something to get you out and 
about in the West Dorset countryside 
and in to two great village pubs. 
1. Start at the Piddle Inn (on my visit I had a 

pint of Dorset Knob) head through the back 
of the car park and onto the footpath which 
takes you over the River Piddle, then follow 
the footpath which goes past two houses 
on your right.

2. At the Cerne Abbas road go left for a few 
yard then cross over to pickup the bridalay 
opposite.

3. Carry on past the Old Malthouse. 

4. Turn right onto Church Lane and follow the 
road over a small bridge back over the River 
Piddle.

5. Take another right onto the B3143 and 
follow the road south.

6. You have then arrived at the Poachers Inn 
(here I had Ruddles County).

Both pubs are free houses, have their own car 
park and extensive food menus. 

James Bennett

The Times Friday 6 May 

Home Brew Kills Pensioner 

“A home brewer making 60 per cent proof 
alcohol in his bathroom collapsed into a hot 
bath and died after inhaling the fumes.

Ronald Matthews, 72, was found surrounded by 
brewing equipment at his home in Gwynedd 
on January 26 after his worried grandson called 
police. Mark Lord, a pathologist, told the 
inquest at Caernarfon that it is likely that Mr 
Matthews inhaled alcohol fumes, which caused 
him to become unconscious and fall into his 
bath, where he was scalded.

A verdict of accidental death was recorded.”

I’ve got to admit that, on occasions, I have done 
things in the bathroom that have caused me to 
lose consciousness but that’s not lone of them!
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Beer & Skittles The Public House – The Quest
Any of you old enough (or with enough of a memory still working) to remember 
issue 17 of the Giant Dongle in the Spring of 2014, might also remember an 
article entitled “Skinful” which referred to a splendid book called “Beer & 
Skittles” by Richard Boston.
First published back in 1976, Beer & Skittles re-worked a series of articles that had originally 
appeared in the Guardian – an article I always read over a pint before having a go at the Saturday 
crossword. Section VI of the book went under the heading “The Public House” and the following is 
taken from the opening paragraphs entitled “The Quest”.

“All the pub’s a stage, and all the men and women merely players. Everything about a pub is 
theatrical: the exits and entrances, the dialogue, the eating and drinking, the games, the music, the 
larger-than-life settings from the austerity of the village inn and the public bar to the drawing room 
plushness of the saloon bar and the over-magnificence of the gin-palace. Opening time and closing 
time even give each session the dramatic structure of beginning, middle and end postulated by 
Aristotle as necessary to a well-made play.

A pub may be calm or boisterous, smart or scruffy, genteel or rough, quiet or noisy, urban or rural, 
big or small, crowded or empty. No two of the nearly 70,000 * in England and Wales are the same. 
The worst are detestable, the best are unique contributions to human happiness, and amongst the 
greatest of British inventions.

A good pub serves two main functions that are distinct but mutually dependent. One is to sell 
alcoholic drinks for consumption on the premises, and the other is to be a place where social 
encounters occur. In brief, a pub is a place for social drinking. To use a pub only for drinking or 
only for socializing is possible but goes against the spirit of the place. You can go to a pub solely 
to consume alcohol, but in that case you would be better to buy a bottle at an off-licence and 
take it home to consume by yourself. It is likewise possible to go to the pub for social reasons 
only and to drink nothing but fruit juice. This is a less serious offence, and for those who have to 
forswear alcohol for health and other reasons may be unavoidable. But if everyone were to do this 
the sociability of the pub would suffer. More volatile people may not need assistance to strike up 
conversation with strangers. Italians, for example, become extremely agitated on no more than a 
tiny cup of strong coffee. In colder climates neurotic Swedes and Calvinistic Scots need the help 
of distilled liquors to release them temporarily from their inhibitions. In most parts of Britain, social 
intercourse is best lubricated by the moderate consumption of a moderately alcoholic drink – beer.

A few pubs are hostile. They are easily spotted and should be avoided. In most it takes only two or 
three visits to be accepted as a regular, the status of full membership being achieved when you can 
go in and ask for “the usual”. This enormously comfortable phrase is characteristic of a good pub, 
which is a place where you should feel welcome, a place for meeting people of all kinds on terms of 
equality and in an atmosphere of tolerance and conviviality.

About thirty years ago George Orwell wrote a description of his favourite pub. It was in a quiet 
side-street and its name was The Moon Under Water. The customers were mostly regulars who 
went there not only for the beer (which was good) but also for the conversation. The Moon Under 
Water was rich in that indefinable quality called “atmosphere”, and this came at least in part from 
the uncompromisingly Victorian architecture and fittings. There were no glass-topped tables or 
“other modern miseries” (the equivalent today would be Formica), “no sham roof-beams, ingle-
nooks or plastic panels masquerading as oak”. Instead there would be plenty of grained woodwork, 
ornamental mirrors, cast-iron fireplaces and a florid ceiling stained to a heavy yellowy-brown by 
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years of tobacco smoke**, all combining to produce what Orwell called “the solid comfortable 
ugliness of the nineteenth century”.

The Moon Under Water had games, in particular darts (in the public bar). There was no radio or 
piano, so it was always quiet enough to talk. The barmaids knew most of the customers by name, 
or else called them “Dear” (irrespective of age or sex). There were always snacks available, and on 
weekdays you could buy a good, solid cooked lunch for a price that was less than you would pay 
for a comparable meal in a restaurant. The Moon Under Water had a delightful garden. In summer 
you could take your drink outside and sit under the plane trees, and a slide where the children could 
play.

The Moon Under Water didn’t exist. Orwell was playing a variation on an old and well-loved English 
game which is the quest for the perfect pub. Having failed to find it Orwell invented one. The 
perfect pub will never be found. It is the drinker’s Shangri-la. Some dedicated amateurs devote 
their entire lives to searching for it. They travel all over the country, sampling local beers, exploring 
unknown pubs. It will never be found, partly because if someone thought they had discovered it 
no one else would agree, and partly because, if he and they did, it would be the end of the game.

Orwell’s essay has the merit of identifying the most important components that constitute the 
conviviality of a good pub – the people, the drink, the food, the talk, the games, the music, the 
design. 

That’ll do for now – but Richard Boston takes on each of these components in turn and I hope to 
be able to return to the subject in future issues of the Giant Dongle. Nostalgia’s not what it used to 
be, is it?

* CAMRA put this figure at something less than 53,000 at the end of 2015 
** This colour is described by Viz as “Fagnolia”.
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Sausage & Cider 
Festival

26th - 29th August 2016

www.theroyalstandardupwey.co.uk
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All dates correct at time of going to print. 

Holding a beer festival? Let us know and we will add it here in the next issue, email details to 
gdeditor@camrawdorset.org.uk

What’s On? Festivals, Events & Meetings
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June
Friday 17th & Saturday 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.

Friday 17th – Sunday  19th : Bottle Inn Beer Festival & World Nettle Eating Championship
Saturday 18th : Dorset Beer Festival
The Hall & Woodhouse Brewery, Blandford. Real Ales, Ciders & Perries, Live Music & Hot Food. 
Supporting local & national charities.

Saturday 25th : Cider Festival & Barn Dance. Wyke Smugglers, Weymouth

July
Friday 1st & Saturday 2nd : Thorncombe Sports & Social Club
Beer, Cider & Cricket festival - This year opening on Friday and all day Saturday. Free entry all day; 
This year it is supported by a music event: Thorncombe Battle of the Bands. 

Wednesday 13th : Branch Meeting. 8pm Winyards Gap, Cheddington. CAMRA members welcome. 

Fri 22nd & Sat 23rd : Beer and Bluegrass Festival 
Over 30 Real & 15 Ciders & Food. 18 hours of music. 

Fri 22nd – Sun 24th : Wykefest 
Wyke Smugglers, Weymouth. Real Ale & Traditional Cider Festival with barbecue and live music.

August 
Wednesday 10th : Branch Meeting. 8pm at The Spyway, Askerswell. CAMRA members welcome.

Tuesday 9th – Saturday 13rd : Great British Beer Festival 
London Olympia. Organised by CAMRA, over 900 real ales, ciders, perries, fantastic entertainment, 
food, seating areas, and traditional pub games. See more at www.gbbf.org.uk

Thursday 11th – Sunday  14th : Bankes Arms Beer Festival
Bankes Arms, Studland. In association with the Isle of Purbeck Brewery. Over 200 varieties of Real 
Ale and Cider. 

Saturday 27th : CAMRA Revitalisation Project - Poole Consultation Meeting 
1 - 3pm at the Smugglers Run, 184 Ashley Rd, Poole BH14 9BY. CAMRA want to hear from you about 
your vision of the future of the organisation. Sign up to attend at revitalisation.camra.org.uk

September 

Wednesday 10th : Branch Meeting. 8pm at Digby Tap, Sherborne. CAMRA members welcome.

Friday 23rd : Branch AGM. Colliton Club, Dorchester. All members welcome.

October
Friday 7th & Saturday 8th : Weymouth Octoberfest Beer Festival
Ocean Room, Weymouth Pavilion.

Wednesday 12th : Branch Meeting. 8pm at The Crown, Bridport. CAMRA members welcome.



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.

          

 
Bott le Inn



Dorchester’s Lost Pubs part 2
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. I 
hope you enjoy it.
The other of Dorchester’s lost pubs, famously 
mentioned by Thomas Hardy, is the Phoenix. 
Originally the ‘Phoenix in the Crown’ (probably 
named after the restoration of the monarchy 
in 1660), this pub was rebuilt in the nineteenth 
century and closed in 1974. It features in the 
poem The Dance at the Phoenix, in which a 
band of troopers hold a raucous ball there, to 
which an ageing lady is attracted by the sound 
of the music; it turns out to be her last dance. 
The Phoenix was also the scene of a fracas in 
which Thomas Hardy’s uncle John, a drummer 
in the Bockhampton Band, was assaulted by 
a mummer from Fordington on Christmas 
Eve 1827. The assault later led to a riot on the 
London Road, and several arrests were made. 
The Phoenix also had a large brewery and 
malthouse behind it, with an entrance archway 
which may still be discerned in the brickwork 
next to the tattoo parlour in High East Street. 
The ‘kick-stones’, either side of the entrance (to 
protect the brickwork from damage from wagon 
wheels) are still there. Most of the pub and its 
brewery have now been converted into flats.

The writer John Cowper Powys lived in the 
High Street, almost opposite the Phoenix, and 
mentions buying bottled beer there in his diary 
for 1934-5. It is the Antelope Hotel, however, 
the rival coaching inn to the Kings Arms, which 
features in his Dorchester–set novel Maiden 
Castle — Powys’s anti-hero Dud Noman, gets 
rather drunk in the Antelope in the company of 
two women, the circus girl Wizzie Ravelston, and 
the avant-garde artist Thuella Wye. Noman’s 
unease, as an unsophisticated man thrust into a 
rather refined establishment is nicely portrayed:

They entered the historic archway, under the 
pleasantly lighted windows, and pushed open 

the hotel door. Here, in front of the office 
counter, No-man began to feel decidedly 
nervous. He glanced quickly from left to 
right, but, making a bold plunge, led his 
companions through a closed glass door into 
what turned out to be the private bar.

It being so near to the dinner hour, he was 
rewarded for his temerity by finding the 
place less crowded than might have been 
expected, and he had no difficulty in selecting 
an inconspicuous table, neither too far from 
the cheerful fire, nor too exposed to the 
public eye.

Noman’s temerity probably reflects Powys’s own 
discomfiture, when, reduced to near penury 
by a libel case involving a previous novel, A 
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Glastonbury Romance, he was reduced to living 
in a small upstairs flat with minimal facilities, 
treating himself to the luxury of a bath at the 
Antelope once a month! Later in the novel he 
describes a luncheon party, in which Noman and 
his party were served drinks from a waiter’s tray 
in the private bar before climbing the stairs to 
the dining room, a ‘big cheerful room’ scented 
with flowers. This is most likely the ‘Oak Room’, 
now a pleasant tearoom, accessible from 
Antelope Walk, though allegedly it was used 
as the courtroom for Judge Jeffries ‘bloody 
assizes’ in 1685. It seems to have first been 
promoted with this grisly reputation in the 1930s 
or 40s, so Powys, with his keen knowledge of 
history, is probably being ironic in his use of the 
adjective ‘cheerful’. Interestingly, Powys’s first 
novel was entitled Wood and Stone, the name 
of a pub at the top of Durngate Street, which 
was in existence when he lived in Dorchester as 
a child in the 1870s.

The Antelope, once Dorchester’s most 
fashionable inn, closed in 1993 and is now a 
small shopping arcade known as ‘Antelope 
Walk’.

Less fashionable pubs, the smaller alehouses and 
taverns, came and went. One such was the Bell 
Inn, which had a slightly gruesome reputation. 
The street now called Icen Way was originally 
‘Gaol Lane’, from the original town gaol at 
the corner of High East Street; later a section 
of it became known as ‘Bell Street’, taking this 
name from the Bell Inn, which stood just above 
the now-disused gasworks. Here, condemned 
prisoners were allowed to take their last earthly 
refreshment before encountering the gallows at 
the corner of what is now Icen Way and South 
Walks. Another small pub in Icen Way was the 
Star Inn. For many years previously, Icen way had 
been known as ‘Gallows Hill’. Later, executions 
were held in North Square, outside the new 
prison gates. No doubt the Half Moon (still 
fondly remembered as a small cosy bar with 
a single table), in North Square, was heavily 
patronised on ‘hanging days’.

Some premises were operated as public houses 
alongside other businesses. In Glyde Path Hill 
(now Glyde Path Road) in 1813, an alehouse 

known, picturesquely, as ‘The Little Jockey’, was 
run by one Thomas Ellis, who was also a horse 
dealer and blacksmith, close to the Mason’s 
Arms in the same road. At the latter premises 
the licensee’s name was still displayed above 
the door until recent years when it was painted 
over by a thoughtless owner.

No article on historic pubs in Dorchester 
would be complete without a mention of 
Eldridge Pope, the brewers. In 1870, Alfred 

Pope, a solicitor, persuaded Thomas Hardy 
to buy shares in the long-established Green 
Dragon brewery, owned by Sarah Eldridge. The 
Eldridges had developed the brewhouse at the 
Green Dragon pub in Durngate Lane, until it 
rivalled that of the Phoenix. They had also, for a 
time, run the Antelope Inn. Edwin Pope became 
a partner, and bought the remaining share in 
1873, by which time the company owned two 
breweries, seven malthouses, three hotels and 
twenty-six pubs across the south of England, 
from Weymouth to Southampton. In 1883, 
brewing was concentrated at the new brewery 
in Weymouth Avenue, designed by the architect 
G.R. Crickmay. Hardy’s investment proved 
worthwhile, for by 1897, the Popes’ property 
portfolio had expanded to 123 freehold or 
leasehold properties.

The system of ‘tied houses’, whereby brewers 
owned pubs which they leased to licensees, with 
certain ‘covenants, conditions and provisions’ 
(in other words, they were obliged to stock the 
brewer’s products), came to Dorchester with a 
vengeance in 1897 when Alfred and Edwin Pope 
transferred their assets to Eldridge Pope & Co. 
Ltd. The list of their pubs and other premises in 
Dorchester includes the Dorchester Arms (North 
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Square), the Exhibition (London Rd), the Great 
Western Hotel (Great Western Rd), the King’s 
Head (Mill St Fordington), the Mason’s Arms 
(Glyde Path Hill), the New Inn (South St), the 
Old House at Home (Fordington High St), the 
Star Inn (Bell St), the Royal Oak (High west St), 
and the ‘Monmouth Bakehouse and premises’ 
(later to become the Bakers Arms, in Railway 
Terrace), the Castle Inn (the Grove). All these 
pubs are now lost, except for the Royal Oak 
(now a Wetherspoons house) and the Baker’s 
Arms, which was not a pub at the time, but now 
is. The brewery ceased trading in 2003, and the 
former Eldridge Pope’s pubs which still remain 
are now mostly tied to Marstons.

Over the years, the majority of Dorchester’s pubs 
have been lost. Some, such as the White Hart, 
the Three Mariners, the Greyhound, and the 
Great Western Hotel with its beautiful Art Deco 
tiles have been demolished. Others, such as the 
Exhibition and the Phoenix are now flats, but the 
buildings remain. If you stand on the pavement 
at the entrance to the building site, which used 
to be the White Hart, you can see the Old 
House at Home, facing down Fordington High 
St next to the teddy bear museum; opposite is 
the old brick-built malthouse and the Noah’s 
Ark pub by Swan Bridge; a little further east is 
the old Exhibition Hotel, sandwiched between 
London Road and the millstream (still displaying 
‘bar’, in red lettering, above a window). In 
Fordington itself, the recently closed Bull’s Head 
in the High Street is now empty and awaiting 
redevelopment, the Swan Inn opposite the old 
mill still stands with its former name proudly 
displayed, but is now in residential use, and 
the Union Arms in Holloway is now the Friends’ 
Meeting House. In Dorchester town centre, 
a few pubs have left traces of their former 
existence. The Antelope, from the outside, 
presents an appearance not too dissimilar from 
Victorian or Edwardian engravings, though it 
now houses small shops and cafés rather than 
bars and hotel rooms; the New Inn in South 
Street is now several shops, but the elaborate 
brickwork above still proudly displays its origin; 
the Plume of Feathers, in Princes St now houses 
a local BBC radio station.

Some pubs are lost in name only — the Dolphin, 

in Church St, was 
the Gun Room, and 
then the Country 
Gentleman, before 
becoming one of 
Dorchester’s most 
popular pubs, with 
the name of the 
Blue Raddle; the 
Chequers, in High 
East Street is now 
Tom Browns; the 
Black Horse, a pub 
in High East Street since at least 1816, became 
Goldies wine and spirit merchants (which 
supplied beer to Thomas Hardy at Max Gate) in 
1895, before reverting to a pub under the name 
of the Borough Arms in 1952 — it is now thriving 
under the name of Goldies Public House. 

Of all the pubs still left in Dorchester, only three, 
perhaps, now retain anything like a historic, or 
traditional interior, and oddly, they are the three 
named above. Of these, Goldies is by far the 
oldest, parts of it possibly dating back to Tudor 
times. The Old Ship, once the Shipp Inn, is 
probably the oldest building still in continuous 
use as a pub, but its interior has fallen prey to 
brutal and faddish refurbishments over the years, 
and the only surviving historic part of its interior, 
the beautiful Jacobean plasterwork from above 
the fireplace, removed in the 1950s, is now on 
display in the Victorian Hall at the Dorset County 
Museum. With luck the Kings Arms may reopen 
in 2017, hopefully with a sensitive treatment of 
its historic interior. Let’s hope we don’t lose any 
more pubs in the meantime.

If you have any information, photographs, 
or stories to tell, concerning Dorchester’s 
lost pubs, whether featured here or not, 
please contact Jerry Bird via the editor of this 
magazine. For reasons of space it has not been 
possible to mention them all! Thanks are due to 
Christopher Jupe, licensee of Goldies, for the 
loan of valuable archive material relating to his 
pub, and to Laurence Keen OBE, who loaned his 
research material into the history of Dorchester’s 
pubs.

Jerry Bird
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The Kings Arms in 
High East Street
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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

West Dorset CAMRA 

Pub of the Year 2015

Custom House Quay, Weymouth 01305 761343

ROYAL OAK


