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Welcome...
We start off this issue with a hugh congratulations 
to the Wyke Smugglers for raising thousands for 
Julia’s House at this summers WykeFest, well done!
Sadly this summer saw the end of Sunny Republic which has now 
closed and the brewery sold.

The summer has also seen a change in managment of a number 
of pubs in the area; In Weymouth the Nothe Tavern have Emma 
Cogswell as their new manager and Luciano Da Silva as head 
chef, Kurt Ledger is back at The Drift which now stocks three ales 
on rotation. Darren and partner Claire are the new managers of 
the Sly Fox in Osmington which reopened in August with new 
updated menus. And Katrina Hoey is the new manager of Tom 
Browns in Dorchester. 

Westers Cellar Bar & Restaurant, opposite the Community 
Hospital and not far from Weymouth’s sea front, has started 
serving real ale with two changing ales from Yeovil Ales available. 

The Clockhouse at Chideock has reopened and is now known as 
The Clock, and a number of CAMRA members joined them on 
their opening weekend, more on page 8.

Now the summer and its liquid sunshine has passed we turn our 
attention to Weymouth Octoberfest, Friday 7th and Saturday 8th at 
Weymouth Pavilion, full details on page 6. 

See you there!
Alex & James 

Editors
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The Clock in Chideock is not the only West Dorset pub that suffered a devastating 
fire in recent months. 

In the early hours of 15 March, a dishwasher 
caught fire at the Park Hotel in Weymouth 
destroying the kitchen and causing extensive 
smoke damage to the main bar. Fortunately, a 
smoke alarm alerted landlord Carl Williams and 
his wife who escaped unhurt and the fire brigade 
were called and promptly extinguished the fire.

When a friend and I visited two days later, the 
signs (and smell) of smoke were still evident. 
However, thanks to the volunteers who helped 
clean from top to bottom, the pub had only 
been shut for a day.

The Park was refurbished at the end of May 
and now looks fantastic. Carl tells me that the 
new look has attracted great feedback from 
everyone. The pub is busier than ever and still 
hosts events, such as the weekly quiz, along with 
regular live music. For real ale drinkers, the pub 
serves well-kept Doom Bar and Atlantic from 
Sharp’s Brewery – if you show your CAMRA 
membership card you’ll get 10p off the price of 
a pint! Worth a visit, don’t you think!?

Adrian Patterson

Welcome to the Park

Carl Williams, landlord of The Park
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Octoberfest enters 6th year at the Pavilion
Tickets are on sale now for Weymouth’s popular annual “Octoberfest” beer and 
cider festival, organised by the West Dorset branch of the Campaign for Real 
Ale (CAMRA), which is to be held this year on Friday 7 and Saturday 8 October 
in the Ocean Room at the Pavilion Theatre.
This is the sixth year that the popular festival has been held at this venue, and it is going from 
strength to strength. Last year, around 5000 pints were sold to nearly 1500 ale and cider lovers who 
flocked to the event, and the feedback received by CAMRA was overwhelmingly positive.

As always, the event will feature 70 casks of real ale plus 12 local ciders and perries. Each year there 
is an overriding theme when choosing the beer selection, and this year is no different. CAMRA bar 
manager, Rich Gabe, said “This year we aim to offer a large selection of beers all brewed within 
the M25, featuring many London breweries never seen in Weymouth before, along with some local 
Dorset brews and of course the Cerne Abbas bar.”

West Dorset CAMRA chairman, Dave Harris, said “Our featured brewer this year is the local and 
highly acclaimed Cerne Abbas Brewery. We look forward to our guests being able to chat with 
them and sample their ales and many others during the festival. All this, as always, against the 
stunning backdrop of Weymouth Bay just outside the picture windows.”

The festival is split into four sessions: 11am to 3.30pm and 6pm to 11.30pm on each day. There 
will be live music for the Saturday evening session. Tickets cost £5 (£4 Friday lunch time) and are 
available online on the West Dorset CAMRA and the Pavilion websites. They are also being sold 
from the Pavilion box office, The Boot, The Globe, Chalbury Food & Wine, The Wyke Smugglers 
or The Blue Raddle in Dorchester.

Changes afoot at Weymouth bar
The Drift microbar in Brewer’s Quay, 
Weymouth, is renewing their focus on ale with 
a new manager and new supplier. 

They now have three regularly changing cask 
ales and one on keg, with local beers from 
breweries such as Eight Arch and Lyme Regis 
on the pumps alongside more national offerings 
such as Wild Weather Ales and Tiny Rebel.

Manager Kurt Ledger said, “At the Drift we aim 
to stock local, regional and national real ales, 
kegged ales and traditional boxed ciders. We 
try to always offer a variety of these products, 
and give a 30p CAMRA discount per pint, and 
15p per half pint.”

There is live music throughout the week, and a 
lively quiz on Sunday evenings.

Facelift for Tom Brown’s
The popular Tom Brown’s pub in Dorchester 
has recently changed hands, with a new focus 
on quality cask ales and craft beers. 

Tom Brown’s is already considered to be an asset 
of community value, and is a well established 
drinking hole in the town. The pub continues 
to offer a varied selection of ales from Dorset 
Brewing Company including their seasonal 
specials, alongside guest beers from other 
breweries, and a new installation of keg lines 
with craft beers from breweries such as Vocation 
and Magic Rock on offer. They also have a fridge 
well stocked with different bottles and cans.

Well worth a visit if you are in the area.

Elaine Milton
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And so it was that after last year’s side 1 of the Mystery Tour there just had to 
be a ying to the yang and on a lovely July 16th summers eve a mini bus full of 
West Dorset CAMRA members put their faith in yours truly once again and off 
we went; this time in a westerly direction. 
First up a recent former West Dorset CAMRA pub of the year, the Spyway at Askerswell where we 
all de-camped with Otter Bitters and Ales served on gravity to one of what must be one of the best 
kept gardens in our branch, a team photo was taken by a customer then it was off to a real hidden 
gem the Hare & Hounds at Waytown. The landlord Peter has been here for years and a regular 
Good Beer Guide entrant, sadly he informed us that he was retiring in February and will be missed 
however on the plus side myself and the happy crowd got to sample Colmers; Palmers current 
seasonal beer back for the third year by popular demand while a few had an early Tally Ho! A first for 
me was realising how big the garden/immaculate lawn was as it’s usually dark when I venture there. 
Once again a stunning garden with views of Eggerton hill.

As we were way out west and heading towards our current pub of the year the Bottle at Marshwood 
there was a rare opportunity for a mass of CAMRA members to visit yet another former pub of the 
year the Shave Cross Inn on the remote Mutton Lane. A selection of Branscombe Vale beers were 
on offer and once again a lovely garden with a secret hidden fish pond (watch the kids!) The night 
was going quick as good times always do so before new it we were at The Bottle and greeted by 
licensees Nigel and Chrissy as per usual probably the best selection of ale in West Dorset was on 
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Great Dorset Magical Mystery Tour (Side 2)

West Dorset CAMRA members enjoying the 
beer garden at the Spyway at Askerswell



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. 

Christmas Party, Christmas Day and 
New Years Eve

Christmas Party menus from 1st – 23rd December.
£27.95 for 3 course meal and crackers.  Christmas Day 
bookings 12-3pm £75 per person for 5-course meal.
James Bond 007 Themed New Years Eve party £75.00 
per person includes free taxi home within 8-mile 
radius if booked by 30th November. 
•	 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 

offer from the likes of Elland 1872 porter (a champion winter beer of Britain), a small batch wheat 
brew from St Austell which tasted like it had Belgium origins plus others. I opted for a Red Cat 
brewery beer called Tom Cat a real hop monster. You would have thought how can the night get 
better? Well read on.

It was the second night of the re-opening of the former Clockhouse (now The Clock) in Chideock 
which you will remember was devastatingly destroyed by fire. It would have been so easy for 
licensees Mike and Helen to have given up and thrown in the towel especially with the trouble 
they had with their insurance company but no they rose like a phoenix. A cheeky presentation was 
done by me on behalf of the branch of a Cerne Abbas giant clock our logo while enjoying a pint of 
Goddard’s from the Isle of Wight “Duck”.

Before long we left the villagers celebrating and headed for the penultimate pub the Anchor at 
Burton Bradstock, a good selection of 4 or 5 beers were on offer and my Dartmoor Jail Ale was 
superb, well worth a visit and popular with diners too. However Burton has a double whammy in the 
fact of its home to one of Palmers flagship pubs the Three Horseshoes and I had a date with head 
brewer Darren Batten as I owed him a few drinks. What a dilemma the full Palmers line up including 
Colmers, but not tonight as I vowed to finish on a pint of TallyHo! One of my favourite beers of all 
time. Speaking of time it was late and just time to squeeze a sneaky extra half of Tally in before 
bidding Darren and the staff goodnight. Thanks to all the landlords and landladies for letting us 
mob their bars and a special thanks to all the passengers for having faith in me. I don’t think I heard 
any complaints though silence is golden!     

Rich Gabe 

 The Giant Dongle 9 Issue 27 : Autumn 2016



 The Giant Dongle 10 Issue 27 : Autumn 2016

Cornish Holiday 2016 
The summer of 2016 saw us take our annual family holiday to Cornwall, staying in a beach chalet 
in Hayle. Apart from the stunning, bleak, monolithic coast lines of Cornwall, disturbed by glorious 
clean, golden sandy beaches or its beautifully rugged mining-scarred past, there are some fantastic 
pubs and an explosion of micro-breweries. These have well and truly re-shaped the Cornish bars, as 
can be seen by the accompanying photos, taken by my daughter Katie.

Several times in the past West Dorset CAMRA has, as a branch, visited Cornwall and there have 
been several articles in the Dongle relating to the county, not all written by me. It would be so easy 
to write about the Blue Anchor at Helston or the Star at Crowlas, but this time I’m concentrating on 
other venues and a few tips that you may not be aware of.

Most people drive down along the A30 which, on a summer Saturday has hellish road works around 
the Temple/Bodmin area, causing delays well in excess of an hour to the journey. So why not come 
off the A30 at the Alturnun junction a few miles before the dreaded tail-backs start and have lunch 
in the Rising Sun, a lovely granite stone Cornish pub that stocks, amongst others, beer from the 
nearby Penpont brewery (sadly no photo 
taken). You can then head across the old airfield 
on the moor to the A39 and re-join the A30 at 
Indian Queens roundabout, totally missing out 
the congestion - and probably saving on driving 
time!

If you carry on the A30 to Cardrew industrial 
estate outside of Redruth, Coastal brewery 
have a fantastic Belgian bottled beer shop, 
complemented by their own range in bottles 
and hand pump – but it is best to check opening 
times first. The Crown at Penzance, Cornish Crown brewery tap 



As I have mentioned various pubs were visited, 
mainly in the evening and I can recommend the 
Plume of Feathers in Pool, which is situated 
between Redruth and Camborne. Formerly a 
mining mortuary with its internal walls covered 
with mining photos, mineral rock samples and 
explosives! Well worth a visit if you appreciate 
historical artefacts.

Where we stay at Beachside Holiday Park they 
have two very well kept St Austell beers in 
the holiday bar, with Granite Rock and Rebel 
Brewery beers stocked in the shop below. A 10 
minute walk from our chalet brings you to the Good Beer Guide listed Bucket Of Blood, a St 
Austell house in Phillack or, a stroll along the beach and over the dunes to the Red House, a free 
house with an ever changing Cornish range of Micro’s in Gwithian.

If you venture to Penzance near the railway station you’ll find the Crown pub, which is the brewery 
tap to the superb Cornish Crown brewery. Very friendly and hospitable.

Alternatively, you may wish to travel to Falmouth and visit the National Inventory listed Seven Stars, 
a CAMRA pub of the year finalist, The Front, or the inspiring Beerwolf Books, a pub with a genuine 
bookshop in it catering for all and with a bar that specialises in unfined breweries.

Rich Gabe

 The Giant Dongle 11 Issue 27 : Autumn 2016

ISBN 9781852493349 

CAMRA Member Price £7.99
(RRP £9.99)

Look for this book at 
WWW.CAMRA.ORG.UK/SHOP 

* All orders through the CAMRA Shop are subject to standard postage and packaging costs.  
Full details can be found at https://shop.camra.org.uk/books/yorkshire-pub-walks.html 

All prices correct at time of publication but are subject to change.

New for August 
from CAMRA Books!

l Definitive guide to pubs with
   features of historic importance
l 260 main and
   75 subsidiary entries
l Special features on regional
   identity, aspects of pub
   development, etc.
l Comprehensively revised
   from 2013 edition
l Over 500 top-quality
   new photographs 

v

TRIBUTEALE.CO.
UK

The shop at Beachside Holiday Park, Hayle



HOW TO ORDER*
Post: Complete the form on this page and send to: CAMRA, 230 Hatfield Road, St Albans AL1 4LW 
Phone: To order by credit card please phone 01727 867201 during office hours 
Online: Please visit www.camra.org.uk/shop 

The Campaign for Real Ale’s (CAMRA) best-selling beer and pub guide is back for 2017.
Fully updated with the input of CAMRA’s 180,000+ members, the Guide is indispensable for beer 
and pub lovers young and old.  
Buying the book directly from CAMRA helps us campaign to support and protect real ale,
real cider & real perry, and pubs & pub-goers. 
The new Guide will be published in September 2016, you can order a copy now (details below).

GOOD BEER GUIDE 2017...COMING SOON!

Your details (please complete in BLOCK CAPITALS) 

I wish to buy the 2017 Good Beer Guide for £11 (CAMRA Members only) plus p&p 

I wish to buy the 2017 Good Beer Guide for £15.99 plus p&p 

Postal Charges†

EU £7.50
Rest of the World £10.00

UK £2.50

Please charge my Credit/Debit card. Please note that we are unable to accept payment via American Express.

I wish to pay by cheque (payable to CAMRA). Please remember to add postal charges to all orders 

Name

Address

Phone Number CAMRA Membership Number

Postcode

Card Number

Expiry Date

Name of cardholder Signature

CSV Number (last 3 numbers on reverse of card) 

*Further discounts 
available at

www.camra.org.uk/gbg 

†Please note postal
charges stated apply

to orders for one
copy of the

Good Beer Guide 2017 only.
Full details available at 

www.camra.org.uk/shop

UK’s Best-Selling Beer & Pub Guide
E D I T E D  B Y  R O G E R  P R O T Z

Call or email  01305 849336

sales@piddlebrewery.co.uk

WIN a Free round of golf for 4 persons at the 
Dorset Golf Resort OR a Free Pub Brewery Tour 
Just Pre-order our brand new autumn seasonal launching at Weymouth Octoberfest* 

'COAL PORTER' a tune in every mouthful'

'New' Piddle are celebrating their
2nd Anniversary on 1st October

* O�er ends 1st October

Thank you to all of our new & existing 
customers for helping us

re-build & grow Piddle since taking over.

We really appreciate your support & can't 
wait to share what's new for 2017 soon

 

 

 

 

 

 

 

 

 

 

 

 









Branch Socials
In recent months there has been talk from 
CAMRA committee members on how we 
can expand our growing social scene. At the 
moment the vast majority of trips are mini bus 
outings starting in the Portland/Weymouth 
area and heading up to Dorchester. This 
involves cost to the branch which is not covered 
by the attendees’ returns. The whole point of these outings are 
to give CAMRA members the chance to get out and about to a 
fixed event or multiple pubs without making a profit so they will, 
rest assured, continue.

However these activities do restrict numbers and due to us being 
a rural branch alienate our lesser populated areas due to poor 
public transport links resulting in valid CAMRA members not 
being able to take part in the fun!

As a result I am planning extra socials and, being that CAMRA 
loves its little abbreviations, mine will be no different with 
CAMRA in the area or “CITA“as they will be known. These will be 
events that cost the branch no money but give CAMRA members 
the opportunity to get together and share a beer or two. They 
will take place on a monthly basis and be published in advance 
via the Dongle, our West Dorset CAMRA website or in print in 
What’s Brewing. Examples could be a walk around ex-Eldridge 
Pope pubs in Dorchester or a train to somewhere visiting a beer 
festival or, perhaps, a beer and curry somewhere. Or how about 
a ladies only night? 

So as social secretary I am asking you, the CAMRA member, 
what you would wish to see on the social calendar for 2017, be 
it events, times and locations, as your membership is as valid as 
the next person’s.

Please email me any suggestions, no matter how bizarre, they 
may be to:- Richard@rgabe.orangehome.co.uk or contact me on 
07771903868 in sociable hours. All suggestions will be considered 
and answered.  

All the best  
Rich Gabe  

West Dorset CAMRA Social Secretary

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 
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

Facebook.com 
/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



What’s On? Festivals, Events & Meetings
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September
Sun 18th, Salisbury Food & Drink Festival. 
Salisbury Market Place, SP1 1JH

Fri 30th & Sat 31st, Woolston Beer Festival. 
Pear Tree Church Hall, 80 Peartree Rd, 
Southampton, SO19 7GZ 

Fri 23rd, Branch AGM. Colliton Club, 
Dorchester. All CAMRA members welcome.

October
Fri 7th & Sat 8th, Weymouth Octoberfest Beer 
Festival. Ocean Room, Weymouth Pavilion.

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

Fri 28th & Sat 29th, 18th Poole Beer Festival. 
St Aldhelms Centre, Poole Rd. BH12 1AD

November
Wed 9th, Branch Meeting. 8pm at The Fox 
and Hounds, Cattistock (Pub of The Year 
nomination). CAMRA members welcome. 

Thur 10th – Sun 13th, Tiger Inn Beer Festival 
Tiger Inn, Bridport. A west of county festival for 
the end of the year!!

December
Wed 14th, Branch Meeting. 8pm at The 
Globe, Weymouth (Xmas plod no business). 
CAMRA members welcome.

January
Fri 14th & Sat 14th, Festival of Winter Ales.                                                                               
Exeter City football club

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

 
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



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
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Day one: Leaving Dorchester at 5.30am with the, well known by now, Rich Gabe at the wheel, we 
made our way to Derby along with John Bennett, Phil Livsey, Andy Redding, Marjorie and Brian Tait 
(Birthday Boy). The Georgian House Hotel which includes Mr Grundy’s Tavern and Brewery was to 
be our base for the weekend. Arriving too early to get into our rooms, Rich called a taxi to get us to 
Derby Station. John had done us all a great service by getting all the tickets for the train and beer 
festival in advance. Getting to Chesterfield took about twenty five minutes with a bit of a wait for 
the free vintage bus transfer to the Roundhouse.

The Roundhouse was built in1870 for the Midland Railway and houses an operational turntable 
that was used by the Staveley Iron and Coal Company to maintain and repair engines and rolling 
stock. The Barrow Hill Roundhouse Railway Centre was recently successful in its bid for Heritage 
Lottery Funding to refurbish the Roundhouse; transforming it into a nationally important museum. 
A new entrance, shop and cafeteria will be created alongside new visitor facilities and conservation 
workshop. Galas featuring working steam and diesel locomotives take place during each year 
frequently joined by visiting steam and modern diesel locos off the main line. Barrow Hill is also 
home to the Deltic Preservation Society’s maintenance depot and museum, adjacent to the 
Roundhouse.

On entering the festival we were greeted with the sight of several separate sponsors’ bars: Everards, 
Batemans, Derventio, Fuller’s, Marston’s, and Fuggle Bunny. However, the attention was drawn to 
the locomotives that separated the bars. The Derbyshire Collective bar was my target for the day; 
starting with RAW Baby Ghost IPA, hoppy amber with grapefruit aroma at 3.9%, shortly followed by 
Hopjacker/RAW collaboration Ultravox Vienna IPA with a fruity aftertaste at 6.5%, and LandLocked 
West Coast 6 Hop IPA at 6.2% with intense citrus grapefruit flavour at. Marjorie and Brian’s son and 
his wife joined us from Sheffield. Other beers sampled were; Ashover Red Lion at 4.0% hoppy red 

Continued on page 18

Roundhouse and Rams 
The latest West Dorset weekender took  
a group of seven to the Barrow Hill  
Roundhouse Rail Ale 2016.



ale, Hartshorns Revolution at 5.0% American 
style red loaded with citrus hop and Matlock 
Wolds Apogee at 3.8% orange and grapefruit 
taste with aromas of citrus and fruit. Several 
beers produced by Great Central Brewery of 
Leicester were named SYPHON, PEAK, HYMEK 
and HOOVER after types of locomotives. After 
the jazz band played ‘Happy Birthday’ to Brian, 
a free train ride in a British Rail Mk1 coach for 
three of us was next on the agenda. Sadly this 
day was drawing to a close and we made our 
way back to Derby, but with time on our side 
we ventured to the Alexandra Hotel, formerly 

a Shipstone’s public house, now with Castle Rock and birthplace of Derby CAMRA in 1974. Once 
inside, Rich got excited over a chimney breast covered with Class 45 memorabilia. After taking the 
required photo I quaffed a pint of D H Lawrence Mild at 4.2%, lovely. A dinner appointment back 
at the Georgian House beckoned which turned into a bit of a disaster: Inedible triple-fried chips, a 
steak and stilton pie that wasn’t and a vegi-burger that came from Iceland.

Day two: Breakfast was well received and a great improvement on the previous night’s meal. Rich 
called a taxi that would take us to the first of ten pubs we planned to visit. The Brunswick Inn, 
CAMRA pub of the year 2016 is owned by Everards and has a brewery on site. Sitting down to 
sample the first beer of the day, Andy Bird (Yorkshire) a colleague of Phil’s joined us for the day. 
An amazing sixteen hand pumps arranged in banks of six, five and five, dispensed ales from nine 
different brewers, including seven from the Brunswick. The Falstaff, which is privately owned, has 
four hand pumps and one beer on gravity. Fist full of Hops, Sky Lab and 3Faze are some of the 
beers brewed on the premises. The original Victorian interior is listed as regionally important, 
and the Offilers lounge is of particular interest as it is home to an impressive collection of Offilers 
memorabilia. 

Time for dinner: Arrived at the Exeter Arms 
bang on time for our pre ordered meal. An hour 
later, John was getting a bit narked because 
the food had not appeared. He went to the bar, 
complained and managed to get a free round 
of drinks. Shortly after the food did appear, my 
faggots and mash were excellent. On the bar 
were four Dancing Duck beers, an Intrepid and 
a Marston’s. (Just one bit of trivia at this point: 
The owner used to be a singer in a punk band 
called ‘Anti Pasti’). A bit behind schedule, we rode to the Little Chester Ale House owned by 
Hartshorns, which is Derby’s first micro pub: Four hand pumps dispensing Hartshorns Ignite, Fusion, 
Apocalypse and Barley Pop. A ten minute walk later we were at the bar of the Furnace Inn, home 
of the Shiny Brewery and Derby’s CAMRA pub of the Year 2014. The six barrel plant is located in 
the pub’s beer garden and produces five core beers and three regular specials. Five of the eight 
real ales on the bar were Shiny so I chose Shiny Abyss at 4.7%; a chocolate mild with coffee notes.

The Golden Eagle is the brewery tap for Derby’s Titan brewery. Four ales were available but only 
one of them was a Titan beer; Titan Stout at 4.8%, very nice. Rich, Andy and I then separated from the 
main group and made our way to the Flowerpot. In the rear bar area is a viewing panel displaying 
the pub’s stillage which serves thirteen hand pumps. Between us we tried Frontier Cherry Mild and 
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The Brunswick Inn, Derby



Gold Rush. Now we’re starting to get the munchies but could squeeze one more pub in before our 
dinner date with the Masala on Curzon Street. A short distance away was the Greyhound, a Derby 
Brewing Company pub with nine ales available. Derby Dashingly Dark at 4.8% suited me just fine.

Popadums, mango chutney, onion salad, mint sauce and lime pickle. You would have thought we 
hadn’t eaten for a week; it was like a fire sale at British Home Stores! I can honestly say that the 
food here was outstanding so if you’re a curry fan and you are in the area it’s definitely worth a visit. 
By now it was dark, so another taxi was called which took us to the Rowditch Inn where Rich, Andy 
and I got out said ‘cheerio’ to Yorkshire and ‘see you later’ to the others. Inside a piano played and 
a booming voice sang Beatles favourites. Three beers were available, including one from the pub’s 
own brewery Rowditch St.Andrews at 3.8%. Three of those please. After a brisk walk, we pulled up 
quick when confronted by the Derby nutter, a kung foo panda imposter in a hooded parka, jogging 
pants and sun glasses mumbling “I’m gonna die, I’m gonna die”. We slowed our pace to let the 
offending item move away before arriving at our last destination: The New Zealand Arms, a tap for 
the Dancing Duck brewery, had six DD beers in service and one guest. Rich and I had Ay up at 3.9%, 
a pale session ale; citrus to taste with a slight floral aroma. Andy chose 22 at 4.3%.

Arriving back at the Georgian House a 30th Birthday party was underway so we went straight to bed 
as we were hoping for a 9.30am getaway. Sunday morning gathered around the breakfast table 
Rich told us what he found on entering his room Saturday night: A layer of dust had fallen from the 
ceiling onto his bed and surrounding area caused by late night re-carpeting of the room above 
where the floor had collapsed. To their credit the staff sorted it fairly quickly. 

Many thanks go to Rich for arranging this trip. Thanks also to Phil for sharing the driving with Rich, 
and to John for sorting the tickets. Lets do it all again soon. Russ Ware
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www.theroyalstandardupwey.co.uk

Dorchester Road 
Upwey, Weymouth

DT3 5LA

812558
01305

The Royal Standard is a traditional pub 
located in the charming village of Upwey 
on the outskirts of Weymouth, Dorset. The 
small, friendly atmosphere is a favourite 
with locals and new customers alike. It is 
renowned for serving a selection of real ales.

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

...we look forward to seeing you!



Supermarkets, tax & pubcos blamed for pub closures
Pubs are being forced out of business by cheap supermarket prices, high beer 
taxes and the high rents and wholesale beer prices charged by  pub owning 
property companies, according to a new polling report on consumer perceptions 
from the Campaign for Real Ale.

YouGov asked more than 2,000 Brits what they thought was leading to pubs closing - currently at a 
rate of 21 a week - on behalf of CAMRA.

More than four-fifths (82 per cent) said the cost of alcohol in supermarkets compared to pubs was a 
factor that had a fair, or great, impact on pub closures.

The taxes levied on pubs, including beer duty, VAT and business rates also had a great, or fair, 
impact on forcing pubs out of business according to 69 per cent of those surveyed.

Almost 78 per cent of people also blamed the high rents and wholesale beer prices charged to 
tenants by the pub owning property companies..

CAMRA figures released at the start of the summer showed that the rate of pub closures has slowed 
from 27 to 21 per week, but CAMRA Chairman Colin Valentine said the rate of closures was still 
“alarming and unacceptably high”.

Colin added: “The survey findings highlight the issues that have driven CAMRA’s campaigning for 
many years now.

“We’ve long campaigned for a fairer deal for publicans from the property companies which own 
their pubs and have seen recent success in the introduction of the Pubs Code and the appointment 
of a Pubs Code Adjudicator.

“People clearly agree with us that the level of 
tax charged on beer and on pubs is too high and 
needs to be addressed. Again, CAMRA and the 
beer and pub industry has seen some success 
in persuading the government to abolish the 
beer duty escalator and cut tax over the last 
few years, but Ministers need to go further in 
supporting the industry.

“Despite these campaign wins, a pint in a local is 
becoming an unaffordable luxury, driving people 
away from the safe and social environment of 
the pub and encouraging them instead to drink 
cheap alcohol in their homes.

“We’d urge the government to continue to work 
to address what people see as the key issues 
threatening pubs. We’d also urge people to 
continue to support their local pubs as much as 
possible. 

Please lend your support to local campaigns to 
save pubs which are under threat and, of course, 
sign up to CAMRA to join the 180,000 members 
committed to reducing the numbers of pubs 
closing across the country.”
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Information 
updated by 
thousands 
of CAMRA 
volunteers

Thousands of pubs at your fingertips!

whatpub.com 
Featuring over 35,000 real ale pubs

Over 96% 
of Britain’s 

real ale pubs 
featured

Created by  
CAMRA who 
produce the 

UK’s best beer 
& pub guide



Cask Ale Week 2016
Everyone’s favourite 11 day week is almost upon us. The celebration of 

Britain’s national drink runs from 22nd September to 2nd October.
The more support Cask Ale Week finds in drinkers, the more support this celebration of real ale will 
find from breweries and pubs. With higher participation, real ale can find its way into the hands and 
mouths of more fresh faces, gaining fans in the process.

Any CAMRA branches can get involved, just as any pubs and breweries are welcome to join in. Beer 
industry expert Paul Nunny says, “Any cask-centred event can run under the Cask Ale Week banner. 
For CAMRA members, this means that branch events can be run during Cask Ale Week to attract 
new members. Equally, CAMRA branches often hold a lot of sway, and could persuade their local 
pubs or breweries to join in the fun.”

Making licensees and brewers aware that you are interested in taking part may help push them to 
start planning events. You may even be able to help them with the event itself.

“Beer festivals always draw crowds, but there are many other activities that can be organised. Brewery 
tours, tutored tastings and quizzes for example. ‘Introduce a friend’ offers are also a great way to 
bring more people into a pub. It might take a bit of coaxing, but the promised support of branches 
and branch members should make for a persuasive argument in favour of doing something!”

Whether on a small or large scale, any event will provide positive exposure for real ale and for pubs. 
A photo is a great way of spreading the message across social media, and is simple and cheap to 
organise. A great picture is also the centrepiece 
for most news story, and your pubs events could 
put a local spin on the nationwide event that is 
Cask Ale Week.

“Many pubs and breweries will be raising a glass 
to ale with CAMRA members during the Week,” 
says Paul. “Why not get a great photo to mark 
the occasion.”

Young people are beginning to turn to ale as 
well, with more and more fashionable craft 
brewers entering the scene. “We must ensure 
that cask ale benefits from this surge of interest. 
The Week is the perfect opportunity to sing ale’s 
praises, and of course to try plenty for yourself.

“Whether you act individually or collectively, the 
dates 22nd September to 2nd October provide 
a great opportunity. By creating a new activity, 
or putting an existing event under the Cask Ale 
Week banner, you can mark the occasion with 
lovers of real ale, introduce new people to its 
delights – and help create lifelong fans. Not to 
mention ensuring that an 11 day week actually is 
something worth celebrating…
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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



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.



Dying for a pint
If you’ve got a cool £300,000 to spare, you’ve just 
missed the chance to buy a beautiful Grade II-listed 
17th century thatched cottage set within 7.5 acres of 
woodland in Lincolnshire.
The Thatched Cottage Restaurant, which overlooks 
the village green of Sutterton, near Boston, looks like 
an ordinary country pub – but it has 27 bodies buried 
in the garden!

Immediately behind the pub is the South Lincolnshire Natural Burial Ground where the 27 
bodies are buried in a natural setting without headstones in an environmentally  friendly way. 
The only access to the burial ground is through the pub garden and there is a waiting list of 
relatives of those already buried there who have bought the 99-year right to join them in the 
course of time.

And you thought it was the spirits that gave you a headache!

Champion Beer of Britain 
Speciality beer wins CAMRA’s Supreme Champion Beer of Britain for first time.
Bingham’s Vanilla Stout, brewed in Berkshire, was named the best beer of 2016 at the Champion 
Beer of Britain Awards Dinner held on Tuesday evening (9 August) at the Hilton Hotel, Olympia, 
London.

The award comes after almost a year of local tasting panels and regional heats seeing the best 
beers across the UK invited to compete at the Great British Beer Festival.

Final judging  for the competition was held at the huge beer festival which opened its doors to the 
public on August 9 and over the next week will see more than 50,000 people visiting Olympia in 
London to sample their choice of more than 900 beers, cider and perries – including the chance to 
try the nation’s best beer.

Bingham’s Vanilla Stout is a 5% Dark Stout infused with vanilla and dark malts to create a smooth 
and dark beer.

The Kent based Old Dairy brewery’s Snow Top claimed the silver award in the Champion Beer of 
Britain competition. The 6% ABV Old Ale has already taken a gold award at CAMRA’s National 
Winter Ale’s Festival and is described by the brewery as the “perfect winter warmer” with fruitcake 
and marmalade flavours.

Placing third in the competition was Tring brewery’s Death or Glory, a 7.2% Barley Wine, brewed by 
appointment to the Queen’s Royal Lancers. The beer is described by the Hertfordshire brewery as 
being a rich and sweet barley wine with a complex nature.

CAMRA national director responsible for the Champion Beer of Britain Competition Nik Antona 
said: “This year all the judges commented on how high quality all the beers were in the final stages 
of the competition and what a wide range of styles and beers they had to try and choose between.

“Bingham’s Vanilla Stout is packed full of comforting flavours and I’m sure it will be a popular 
Champion Beer Choice. It’s great to see a speciality beer win the award for the first time in the 
history of the competition and our congratulations go to the brewery.”
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Hi all new friends, I am Bo Caperman and informally appointed your first 

“Foreign Correspondent”
After having spent close to 20 years in Belgium I am now repatriated to my 
home country Sweden, more precise to Höganäs in the south-west and close 
to Denmark. I can see the Hamlet castle of Elsinore from my harbour where I 
also moor my sailing boat.

In Belgium I worked for the European Commission. I was involved in a number 
of different policy areas such as Environment, Innovation & Cluster Policies, 
Private Sector Development and Human Resources Development. I was mainly working in the field 
of Enlargement, initially the “Big Enlargement” with the 12 new member states and later with the 
Western Balkans and Turkey.

I believe that all of you are well aware of the wide range of high quality beer you find in Belgium. 
However, it might be news to you that there is quite some production of good beer in Sweden as 
well. Most of the good breweries are “micro”. I use beer as a sort of general description for a brew 
made of water, malt, barley and hops.

After non-scientific research I have found a handful of small and local breweries within one hour 
drive from our family home. The closest is within short walking distance. In the coming issues I plan 
to make a presentation of each one of them, this regarding their range of production including visits 
to the different breweries.

In order to be objective I have chosen a Belgian beer on the picture. It is a Tongerlo Blond, Norbertin 
Abbey Beer. By Belgian standards it has a medium alcohol level of 6% and it has passed a second 
fermentation in the bottle. In 2014 it received the Best Beer (World) Award, the taste is refreshing 
and not so heavy.

So let’s keep in touch, and if you want to reach me, please write to Bo.Caperman@gmail.com.
Bo Caperman
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Summer Prize Puzzle Winner
The winner of our 
Summer Prize puzzle 
was Simon House who 
gets a copy of Roger 
Protz’s World Beer 
Guide.
Here are the correct answers, 
which revealed the overall answer as 
DORCHESTER BEEREX
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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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Upside-down Drinking
An update from the Little Bang brewery in Adelaide, South Australia, first 
featured in the Spring 2016 edition of the Giant Dongle.
I know many of you consider Australian “beer” to be something 
that, if sent to a laboratory for testing, would prompt the diagnosis 
“This patient is suffering from severe kidney problems!” but 
they’ve come a long way since those days and some of their 
newer brewers have a much more palatable master plan ahead 
of them.
Earlier this year saw the annual Adelaide Beer Festival – a 
gathering of numerous small Australian brewers who have sprung 
to life in the last few years. My son’s local brewer, Little Bang is 
amongst them.
They are to be congratulated for winning the prize for the highest rated British Porter in the country 
with their May Contain Traces of Panther. Little Bang’s own description of the beer – so far only 
bottled – is reproduced below.
May Contain Traces Of Panther is a bit of a hybrid. It’s more of a traditional British Porter insofar as it 
isn’t black, it’s a very dark red, and more caramelly than it is roasty. Taking some more modern cues 
on hop aroma and ABV, this sessionable 6.2% malt fest is a warm and cuddly snugglepuss, but can 
get a little dangerous.
A bit of advice lads. Write your descriptions before, not after, drinking a case of the stuff!

Alex Scrivener
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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 



Beer and Skittles 
I am a pub games anorak. There we are; admittance is the first step, but I have 
no intention of looking for a cure, because I love pub games - and I love where 

they are played! 
My favourite pub game is skittles, and luckily we are in the midst of skittle country, but not every 
pub is fortunate enough to have a skittle alley. However, ‘Table skittles’ (ball on chain, etc) can 
be seen on occasions which is encouraging, but it doesn’t quite have the same appeal to your 
scribe as hurtling lumps of wood at other lumps of wood. So how could I get over this? Well, my 
playing of the game of skittles goes back well pre-internet, and a series of books by Arthur Taylor, 
particularly the latest - ‘Played at the Pub’ (from all good book sellers) has been a major influence 
in encouraging further interest. So with many evenings researching in front of the computer I soon 
discovered that popping ‘Northants skittles’, ‘Leicester skittles’ or ‘Daddlums’ in the search box on 
‘Youtube’ has enabled me to appreciate what could be done to introduce another variant of our 
‘beautiful game’ to the West Country! 

So I decided to make something to my own design...

Calling on influences of the aforementioned games, and mainly with what materials I had available, 
plus the projectiles I hope to have made from that densest of woods, lignum vitae - and try thinking 
along the lines of BabyBel cheese as to the shape.

Having an old dining room table immediately I had something to work with. The drop-leaves were 
soon removed and cut to form side and back-boards. At last, I thought, my woodwork ‘O’ level 
is going to be of use! These would reduce the chances of flying pins and cheeses damaging any 
surrounding furniture/windows, or worse, breaking ones beer glass. (see photograph) Having dug 
out some pieces of wood from the corner of the garage, I was able to make a ‘pin pit’ which I lined 
with old carpet tiles. The two pieces of lino - and even the adhesive - were scrounged from a local 
flooring supplier and cut as seen. This should make the playing surface very durable. Brass screws 
mark pin positions, and pins were sourced via the internet. 

We think that about three yards or thereabouts when lobbing the cheeses would be a good distance 
to stand from the table, and the throw would be strictly underarm, and I’m advised one should aim 
to hit the playing surface just in front of the pins.

As I write, the projectiles are still being sourced from a local skittle maker, but other options are also 
being investigated, such as thick pieces of leather, riveted together, as has sometimes been seen 
in historical versions! 

The point here is that construction is not difficult, and all the refinements such as the pin pit and the 
lino surface are not essential - anyone with a few basic woodwork skills can make one, and design 
can be that of the builder. Tables can sourced locally very cheaply - or even free off ‘Freecycle’. How 
about making one for your pub? (If you would like some assistance or advice, please email me at 
skittlealley@hotmail.com)

Now all I have to do now is explain to the wife why our dining table has disappeared... 

John Penny

N.B. We’re still looking for a name for this variant of our Great Pub Game. The best suggestion 
wins a ridiculously pathetic prize. The prize is a copy of 1001 Beers You Must Try Before You Die. 
Answers to gdeditor@camrawdorset.org.uk, please.
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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


