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New pub at Poundbury

Dorchester Beerex 2017
plus... Latest News and What’s On guide



A real community pub
Newly refurbished function room available for hire - 
weddings, birthdays, anniversaries, private parties

76 Portland Road, Wyke Regis 
Tel: 01305 760010

For more details check out facebook.com/wykesmugglers

The Wyke Smugglers

Real Ales * Fresh Food * Log Fire * Pool * Darts
Skittles * Crib * Live Music * Car Park * Beer Garden



Welcome...
Cerne Abbas Brewery have now completed their move to Cerne 
Abbas, bringing brewing back to the village for the first time since 
1883. The move happened around Octoberfest where they won 
both beer of the festival and runner-up, congratulations chaps!

Unfortunately Drift micro-bar in Weymouth has closed, though 
some level of trading will continue through next-door Il Porto 
restaurant. The Waterloo in Weymouth has been refurbished 
and now has a rotating selection of three real ales; Duchess of 
Cornwall in Poundbury is now open, we wish it every success.

The Crown, Puncknowle has Ed Watts as new licensee at the pub, 
with former licensee Blanche Alexander moving on to Palmers 
newly acquired Castle Inn at Lulworth.

Looking ahead to 2017 we have Dorchester Beerex coming up at 
the beginning of February. Until then we would like to take the 
opportunity to wish you seasons greetings. 

 James & Alex 
Editors
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DORCHESTER BEEREX 2016 
 
 

WEST DORSET CAMRA TOWN PUB OF 
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OPEN EVERY DAY 12 NOON TO 11 PM 
 
 

WE SUPPORT WEST COUNTRY 
 INDEPENDENT BREWERS 

 
 

14-16 Barrack Street, Bridport        Tel 01308 427543 
 

 

 



Get set for Beerex 2017
Legions of ale lovers will be heading for Dorchester Corn Exchange on Friday 
3rd & Saturday 4th February proudly sponsored for the third consecutive year by 
Palmers brewery of Bridport. 

This year the festival will be bigger and better than ever before with  the CAMRA stilage loaded with 
87 firkins of ale from all around the country alongside local brewers and the main sponsors Palmers 
award winning selection. A good range of ciders and perries will be available to suit all styles with 
doubles of some brands being ordered to cater for the rising demand in volumes of sell.

To cater for ticket demand and trying to avoid disappointing would be customers the organisers; 
members of West Dorset CAMRA and Dorchester Round Table are pleased to announce extra 
tickets for the 4 sessions will be available from our ticket outlets early next year. On top of this  extra 
seating  will be available as we have use of the upstairs Town Hall for all sessions; this will help ease 
congestion in the main hall and most importantly for us the organisers hopefully make your visit 
more relaxing.

The main benefactor from monies raised at the 2017 event will be local charity Mosaic, who 
specialise in bereavement support for children, young people and their families. They also work 
with young people facing the death of a family member.

As a CAMRA member working alongside like-minded organisers of Beerex it makes me immensely 
proud that we can promote the booming UK brewing scene while still giving back to our local 
community. 

If you would like to help out by sponsoring a barrel please contact our barrel sponsor co-ordinator 
Dave on 07977 918130 or for more information on ticket vendors please go to www.beerex.co.uk or 
keep an eye out for future media announcements. Tickets will be available from January 1st. 

Rich Gabe
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Nigel & Chrissy welcome you to the 
West Dorset CAMRA branch pub of the year 2014 & 2016

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

World Bottled Beers Menu.
CAMRA member discount scheme supported.

Listed in the CAMRA Good Beer Guide 2014 to 2016 
Wessex CAMRA Regional Pub of the Year

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



West Dorset pub wins  
prestigious award
The Bottle Inn in Marshwood 
has been named Regional Pub 
of the Year by the Campaign 
for Real Ale.

The pub had already won the title of 
Pub of the Year for the West Dorset 
branch, and they have now added the 
regional award to their tally.

This means that they have been 
selected as the number one pub in 
the Wessex region, which consists of 
11 local CAMRA branches in Dorset, 
Wiltshire, Hampshire, Wiltshire, the 
Isle of Wight, Jersey and Guernsey.

Landlord Nigel Blake said: “I am still 
in shock and over the moon at being 
presented with this award. I would like 
to thank CAMRA for their support, 
the breweries for supplying us with such a great 
product, and most of all our customers for being 
here, for having the same enjoyment of beer as 
I do, and for making this possible.”

CAMRA spokesperson Rich Gabe, who 
presented Nigel and his wife Chrissy with the 
award, said: “The Wessex region feels that the 
Bottle Inn at Marshwood is a superb example 
of a local’s public house, free of tie, that can still 
offer an outstanding range of innovative and 
imaginative local and national beers. I am sure I 
will join other members of West Dorset CAMRA 
in wishing Nigel and Chrissy Blake all the best 
for progression into the next round of the Pub 
of the Year competition.”

The Bottle Inn is now one of only sixteen pubs 
in the country to be considered for the overall 
CAMRA National Pub of the Year title. The next 
stage of the process sees the number of pubs 
reduced to a shortlist of four.

Elaine Milton
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Stout Heaven Poole Beer Festival Comes of Age
On Friday 28th October I headed off for East Dorset CAMRA’s 18th Poole Beer Festival 
with Elaine and Andrew Milton. First stop – a surprisingly good breakfast at the 
William Henry Wetherspoons followed by a leisurely train journey to Branksome. 
We discovered some more West Dorset reprobates on the Branksome platform – 
Dave Harris (The Elder) leading members astray in pursuit of good beer.

An early good find once inside the Festival was Electric Bear’s Spilt Milk Stout. Smooth and lovely - 
Elaine picked a good one there (so good, it had sold out by Friday night). I’d started on the current 
Champion Beer of Britain, Bingham’s Vanilla Stout. Disappointing – a distinct lack of vanilla. How is 
this the best beer in Britain? It’s OK but nothing to write home about. Andrew picked Siren Liquid 
Mistress - “burnt raisins and crackers” according to the description. Interesting; I wouldn’t drink a 
whole one.

Two beers in, and we have discovered our Brewery of the Festival and my Beer of the Festival. Vibrant 
Forest, based in Lymington, New Forest, have supplied the only cask of the rum aged Oat and 
Coffee Stout they’ve brewed to date. (Techno-savvy Elaine is on the iPod thing to their Marketing 
Manager – also called Andrew - as we drink, so we are provided with totally live information). This 
beer is amazing, smooth, good quality and tastes of coffee and rum. What’s not to like? Andrew the 
Marketing Manager tells us that this beer is normally called Kick-Start – cue the music to the kids’ 
motorbike programme of the 80s.... Again – what’s not to like?

Vibrant Forest’s other offering is Salted Liquorice Stout. This does what is says on the tin – a lovely 
smooth stout at first mouthful followed by the taste of liquorice on the swallow. “How have they done 
this?” exclaims Elaine. I agree that “It’s magic beer”. Elaine decides that this could be marketed by 
the strapline “If Enid Blyton did beer”. (“One day, at the top of the Secret Faraway Tree....”)

We quickly decide that a future West Dorset CAMRA trip to Vibrant Forest is needed. Taking 
artistic licence from the acronym for CAMRA in the Area (CITA), I have invented CISEA – CAMRA 
in Someone Else’s Area. An hour later, we have a date sorted with the Brewery (and our Chairman). 
The power of social media! A provisional date of 14th January 2017, the visit is likely to be by train 
rather than minibus - watch this space for updates!

We felt we had to try the strongest beer at the festival – 9% Downton Roman Imperial Stout. We 
decided sensibly to share a half pint between the three of us – meaning we needed a spare glass 
– effectively on “Share and Return”. Hats off to Dawn Christopher of East Dorset behind the Token 
Stand who lent us her pint glass. We decided that we expected better from an Imperial Stout – it 
had strength but not the depth of either flavour or quality. Shame.

We touched base with East Dorset’s Chairman, Darren Lilleker about the National CAMRA AGM 
who encouraged us to apply for bar duty (see page 18). If you’re interested , as long as you’re a 
CAMRA member, you’re very welcome to attend and help out. This is your chance to share your 
views on CAMRA as an organisation (obligatory contractual plug done!).

Other beers of note included Atom’s Critical Temperature, Hopcraft’s Damned Deaf IPA, Rat 
Brewery’s Rye Rats of the Caribbean, Magic Rock’s Villainous, Moore’s Return of the Empire and 
Eight Arch’s Pumpkin Ale (Eight Arch had a well-attended stall of their own).

Disappointments included Brunswick Black Sabbath (6% - it’s all about the strength, good quality 
but lacking a good taste), Brass Castle’s Hazelnut Mild (no nutty taste!) and Downton’s Chocolate 
Orange Stout (great smell of oranges but no taste of them – there’s a theme here!).

The staff at the bottle bar had a good knowledge of the beers they were serving, with set us up 



 The Giant Dongle 9 Issue 28 : Winter 2016/17

nicely for the train journey home. 

Thank you also to the friendly ‘East Dorset Crew’ (John Evans and co) who looked after our table 
(and therefore coats, bags and money) while we were in the bar area, and who also have amazing 
organisational skills in the food department (they came armed with cheese board, cheese knife and 
mustard! Properly posh!).

The charity this year is Poole Hospital. The strength of Poole Hospital – like any organisation – lies in 
the knowledge, abilities and interpersonal skills of its staff, and they are second to none. (However, 
Dear Poole Hospital, please move your ICU to somewhere that isn’t opposite the Cemetery!). At the 
time of writing, East Dorset are still counting how much they have raised for the Hospital (the spare 
tokens are worst to count apparently – how are there spare tokens?!); they hope to sort the cheque 
for one of their January meetings. 

The festival served its purpose – I have an article, influenced by amazing beers I hadn’t previously 
heard of, Elaine was repeatedly “quite drunk” and Andrew felt the need to check East Dorset’s 
RSPCA credentials (no penguins were harmed in the arranging of this beer festival). At the risk of 
repeating myself – what’s not to like?

Seriously though, our experience overall was of high quality beers – nothing weak and watery, so 
congratulations to whoever sourced them and well done all involved. This is likely to be the last 
year that the festival takes place in St Aldhelms as sadly the new vicar doesn’t like alcohol and has 
refused to book it again next year. Our experience as West Dorset is that our forced move to the 
Pavilion 6 years ago has been the best thing to happen to our festival and we hope that next year’s 
location will take East Dorset’s festival from strength to strength.

To next year! Kylie Stroud

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 



Return of the Native By Roger Protz

The story behind the welcome revival of a much-loved but long-lost brew that 
epitomised a beer style is a long one full of hubris and calamity and worthy of 
the author that gave it its name.
Thomas Hardy’s Ale is back and that’s cause for no little celebration. In common with mild and 
bitter, barley wine is a quintessentially English beer style and we lost an important part of our 
brewing heritage when Hardy’s Ale disappeared back in 2009.

Its revival at first seems odd. I had to go to Milan for the official launch, which is a long way from 
what Hardy would call its “natal borough” in Dorset. But the Baladin Bar in Italy’s second city was 
packed for the event with beer lovers and print, radio and TV journalists in attendance. It is a very 
famous beer.

It’s now owned by Interbrau, an Italian company that imports and exports beer, run by the brothers 
Sandro and Michele Vecchiato. 

When news of their ownership first surfaced, doubts were raised: how could English strong ale be 
brewed in a country best known for wine, not beer?

I can put the doubts to rest: Thomas Hardy’s Ale is brewed in England, at Meantime brewery in 
London and in the hands of master brewer Alastair Hook. Alastair trained at both Heriot-Watt and 
Munich brewing schools. He loves traditional brewing styles, both ale and lager, and is experienced 
at producing bottle-conditioned beers. In short, he’s a safe pair of hands.

But how did this revered beer end up owned by Italians? Like a Thomas Hardy novel, it’s a long 
story. Hardy was born, lived and died in the Dorchester area, at the heart of his ever-expanding, 
semi-fictional region of Wessex. He loved the area, its people and its beer. In The Trumpet Major 
he famously wrote of Dorchester ale: “It was of the most beautiful colour that the eye of an artist in 
beer could desire; full in body, yet brisk as a volcano.”

In 1968, the Dorchester brewer Eldridge Pope produced a beer for a literary festival that celebrated 
the writer’s life and marked the 40th anniversary of his death. The beer was a mighty 12 per cent 
alcohol and aged in sherry casks for nine months before it was bottled. It was meant to be a one-off 
brew but it aroused such interest that it became an annual vintage.

Waiting for the new edition each year aroused as much interest among beer lovers as the annual 
Bordeaux vintage does for wine connoisseurs. 

I recall an amazing tasting of Thomas Hardy vintages conducted by chairman of the brewery 
Christopher Pope. Some bottles had driven corks, others crown caps. The size and shape of bottles 
varied and the tasters found fascinating variations in aroma and palate from one year to the next, 
but all with a solid backbone of vinous fruit, toasted grain and peppery hops.

Eldridge Pope made the calamitous decision to divide brewing from retailing in the 1990s. Its pubs 
were gobbled up by predators and the brewery finally closed in 2004, with the last vintage of Hardy’s 
Ale produced in 1999. The loss of the beer caused enormous distress not only to beer lovers in 
Britain but also to George Saxon, an American who had successfully imported the beer to the US 
for several years.

His company is called, fittingly, Phoenix Imports, and he rescued Hardy’s Ale by buying the brand 
and getting O’Hanlon’s brewery in Devon to brew it. The beer reappeared in 2003 and was met 
with acclamation, underscored when it won the Supreme Champion Award in the 2006 International 
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In memory of Denis Holliday (1917 – 2016) 
the creator of Thomas Hardy’s Ale, who would have 

celebrated his 100th birthday on 4 January 2017.

Beer Challenge held in London.

But once again – and very Hardyesque – hubris was followed by nemesis. O’Hanlon’s said it took so 
long to make a batch of Hardy’s Ale that it held up its mainstream beers and it stopped production 
in 2009.

Another rescue bid followed, with the Vecchiato brothers buying Thomas Hardy’s from George 
Saxon. It’s being brewed once more and the first vintage I tasted last month was superb: smoky, 
fruity, with rich grain and peppery hops. And it will improve with age. Interbrau plans to launch 
the beer in London early next year. It should, perhaps, best be sipped and savoured while reading 
Hardy’s novel The Return of the Native

With thanks to Roger Protz and CAMRA HQ for their kind permission 
to reproduce this article from the October 2016 Edition of What’s Brewing 
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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!
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The new Reading Station Bridge

Training and Training
One Saturday in October found me getting out of bed early and getting myself 
onto the 7.20 train at Weymouth station. The plan was for me as chairman to 
meet up with our treasurer and we were going to a half-day course in Reading 
to learn about CAMRAs new branch accounting system.

Al met up with me on the train at Dorchester and we travelled to Bournemouth where we had to 
change onto a Cross Country train for Reading with its final destination being Manchester Piccadilly. 
So far so good. We were approaching Brockenhurst when the first messages from the train staff 
began to reveal possible delays to our journey. We were told that a broken down freight train was 
blocking the line just this side of Reading. Our journey continued, but ever more slowly, with more 
announcements. Eventually our train came to a final halt at Basingstoke (about 15 miles from where 
we wanted to go).

As we got off the train at Basingstoke there were lots of people milling around. Helpful station staff 
suggest Woking - Guildford - Reading as a route for those of us going to Reading. Although this 
is over 60 miles travelling, this solution worked well with all connections just taking a few minutes - 
just about 1.5 hrs to our destination in Reading - about 30 mins late for our course. This was at Zero 
Degrees, a brewery / bar serving mainly pizza based pub food. We were located on the upper floor 
surrounded by a clinical array of stainless steel brewing vessels and this probably gets my award for 
“most unusual course venue”.

The training course itself was much as expected - shortly after we got into the detail it was time for 
lunch (pizza) and, as a bonus, free (cold) beer. I had a half of Mango followed by a half of Pale Ale - 
all too cold for my taste really. By mid-afternoon the course was finished and it was time to go. Some 
Berkshire CAMRA members offered to take us to visit a couple of good pubs, not quite in the town 
centre, on our way towards the station. Needless to say we agreed enthusiastically!

Although I lived in Reading for many years a long time ago I wasn’t familiar with these pubs so it 
was good to have a guide. We first headed out west to the Castle Tap pub - this is only couple 
of hundred yards from the Registry Office where I was married several decades ago but the pub 
has changed out of all recognition since then (it used to be the Horse & Jockey). Obviously now 
cherished by its locals and free of tie, it proudly displays a sign celebrating that its local community 
has succeeded in getting it listed as an Asset of Community Value. After getting served Beer Street 
(London Brewing Company), we sat with the Berkshire members and chatted for a while, then 
decided we had to move on.

Through the back streets of Reading now to 
somewhere not far from where I used to share 
a house and into a pub I would never have 
dared going to at that time - the Nags Head. 
Ten handpumps greet us with a great range of 
beer styles - I chose the recommended Maggs 
Magnificent Mild (West Berkshire Brewery) 
served from a pump next to a Gyle 59s Take 
it Easy!! The pub was very busy with nearly 
every seat occupied and a terrific atmosphere 
so we were tempted to a second - a pint of 
Tillingbourne A-O-N-B.



Now it was time to find our way back to the 
railway station. With the help of our guides we 
quickly made it across the town centre and to 
the station. Double checking the departure time 
we realised we still had over half an hour to spare 
so we went down to the Biscuit Tin (Named as 
an homage to Huntley & Palmers presence in 
the town for over 100 years). This is a temporary 
bar in a container tastefully displayed across the 
station forecourt from the brand new station 
bridge (pic). The only real ale on display was not 
available so I was tempted by a half of a chilled 
West Coast Pale Ale (West Berkshire Brewery) 
from a font, but Al bravely decided to stand this 
one out! Just a short walk across the plaza and 
into the station for a return journey. This turned 
out to be the exact opposite of the earlier 
experience by running close to time all the way 
back to Bournemouth but just late enough to 
miss our earliest train back to Weymouth and 
have to wait for the next one. All in all a good 
day and something achieved by the end of it.

Dave Harris
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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 

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



Royal Pub for Poundbury
The opening of Hall & Woodhouse’s new Duchess of Cornwall Inn at Dorchester 
was performed by the Duchess herself, drawing a pint of Duchess Ale for her 
husband, HRH the Duke of Cornwall. 

The royal couple were in Poundbury to help The Queen and the Duke of Edinburgh unveil a new 
statue of the late Queen Mother. The statue stands in the aptly named Queen Mother Square, 
opposite the newly built pub and hotel.

“Their Royal Highnesses stayed for two hours,” says Chairman Mark Woodhouse,“and both much 
enjoyed the Duchess Ale we brewed specially for the occasion - this looks like becoming a regular 
beer on our pumps now.”

The Duchess of Cornwall Inn is a joint venture between Hall & Woodhouse and the Duchy of 
Cornwall, which owns the land on which the model village of Poundbury was built, a project close to 
Prince Charles’ heart. Founded in 1777, Hall & Woodhouse are a large independent family brewery, 
owned and run by the seventh generation of the Woodhouse family. They own 200 public houses 
throughout Southern England, all of which serve real ale. The Badger trademark dates from 1875, 
one of the oldest in the world.

The layout of the Duchess of Cornwall Inn evokes the atmosphere of a country house. The ground 
floor is the informal Pantry and bar, while the Dining Room on the second floor focuses on simple 
English cuisine. Over the top three floors are 20 bedrooms.

I do commend the enterprise of the Woodhouse 
family and their commitment to real ale. Having 
built a new modern brewery at Blandford, their 
pubs are solidly traditional, but with a touch of 
style. I wish the new Duchess of Cornwall Inn 
every success and thank the Woodhouse family 
for upholding such high standards, in their pubs 
and in brewing real ale.

Michel Hooper-Immins 
CAMRA Brewery Liaison Officer

 The Giant Dongle 14 Issue 28 : Winter 2016/17

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



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 
Kelvin Nicholson 
01305 821 899 
kelvin.dawn@talktalk.net

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

CAMRA Trips
Our Social Secretary (Rich) organises bus 
trips such as brewery tours, beer scoring 
sessions, presentations of certificates etc. to 
pubs or breweries, and even a mystery tour. 
Anyone who has been on one of his trips will 
tell you that they are very good, and as a result 
are extremely popular.

Of course we are limited by the size of the bus we get, firstly due 
to finance, and secondly because of the remote/rural locations of 
where we go. Therefore nearly always it’s limited to 16-17 people.

Sadly due to their popularity someone nearly always misses out, 
because so many people want to go. Rich allocates the places on 
a first come, first served basis. Personally I think this is the only 
way it can be done.

I myself have been too late to register an interest on a couple of 
occasions, but accept that this process is the fairest way to do 
it. My advice to everyone is to keep an eye on your e-mails from 
West Dorset CAMRA and get in quick!!

Simon House 
West Dorset CAMRA branch member

CAMRA in the Area 
As mentioned in the last issue of the GD, CAMRA in the Area 
or “CITA“are events that cost the branch no money but give 
CAMRA members the opportunity to get together and share a 
beer or two. 

Take a look through the Events page for the CITA events starting  
from January.

Please contact Rich Gabe via Richard@rgabe.orangehome.co.uk 
or call 07771 903868 for on the day details of where exactly we’ll 
be!

mailto:dave@camrawdorset.org.uk
mailto:tony@camrawdorset.org.uk
mailto:rich@camrawdorset.org.uk
mailto:rich@camrawdorset.org.uk
mailto:pr@camrawdorset.org.uk
www.camrawdorset.org.uk
Facebook.com
www.adviceguide.org.uk


What’s On? Festivals, Events & Meetings
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December
Wed 14th, Branch Meeting. 8pm at The Globe, 
Weymouth (Xmas plod no business). CAMRA 
members welcome.

January
Wed 4th, CITA. Raise a glass to Denis Holiday 
on what would have been his 100th birthday, 
former E.P brewer and creator of Royal Oak and 
Hardy Ale. Meet 19.30 Bakers Arms then onto 
Brewhouse & Kitchen plus more former E.P 
pubs.

Wed 11th, Branch Meeting. 8pm at Bakers 
Arms, Dorchester (Good Beer Guide Selection 
Meeting). CAMRA members welcome. 

Fri 13th & Sat 14th, 
Festival of Winter Ales.                                                                               
Exeter City football club

The Ropemakers in Bridport 
are organising a trip to this 
event on the Friday. Travel 
by coach, picking up from 
Dorchester, Bridport & 
Axminster. The cost of the 
coach will be £12. Payment to be made latest by 
Monday 1st January with a booking form filled in. 
Contact John Baker at johnthecelt1@gmail.com   

February 
Fri 3rd & Sat 4th, Dorchester Beerex. (See 
page 4 ). Tickets on sale January 1st. Further 
information at www.beerex.co.uk

Wed 8th, Branch Meeting. 8pm at The George, 
Chideock (Good Beer Guide voting meeting) 

CAMRA members welcome.

Wed 22nd - Sat 25th, CAMRA’s National Winter 
Ales Festival. St Andrew’s & Blackfriars Hall, 
Norwich. Visit www.nwaf.org.uk for details. 

Thur 23rd, CITA. Harry Walton’s “Down your 
pint”. Four of Harry’s favourite Weymouth pubs. 
Meet 19.30 The Boot then onto Red Lion.

March
Wed 8th, Branch Meeting. 8pm at The Sailors 
Return, East Chaldon (Good Beer Guide voting 
meeting) CAMRA members welcome.

Fri 10th, CITA. Greyhound Inn; Sydling St 
Nicholas. Have a beer or two with the village 
with possibly the most CAMRA members in 
West Dorset. Meet 20.00

Fri 10th & Sat 11th, Weymouth Sailing Club 
will be following last year’s successful event with 
another beer and cider festival at the clubhouse 
on Nothe Parade. Expect to have around a 
dozen ales mainly from the West Country with 
welcome returns from Sixpenny, Small Pauls and 
Cerne Abbas. Rugby to be shown on the big 
screen. Tickets and more information available 
on the website www.weybaybeer.uk

April
Sat 1st, CITA. Re-run of the infamous West Dorset 
vs. East Dorset skittles match in Dorchester. Ally 
to be confirmed. Male or female, pro or novice 
all welcome. An email will be sent out nearer the 
time requesting names.

Wed 8th, Branch Meeting. 8pm at The Turks 
Head, Chickerell. CAMRA members welcome.

 
CITA (CAMRA in the area) Please contact Rich Gabe via Richard@rgabe.orangehome.co.uk or 
call 07771 903868 for on the day details of where exactly we be!

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



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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Every year a group of us make use of SW Trains Summer Offer to go on a pub 
crawl of London. The wide choice of pubs and bars in the capital makes it in 
effect a mini beer festival. So on a sunny day in August, CAMRA members 
Simon House, Bruce Mead, Alan Cottee and Alan Fowler set off for London. 
We would meet up with Richard Bates later in the day. This year the trip had no 
particular theme, just a mixture of iconic pubs and pubs we like. 
We started at the Royal Oak in Borough, which was Harvey’s first tied house in London. The pub is 
split into two halves by the bar and an off-sales hatch. We received an amazingly friendly welcome 
and Frank Taylor the landlord even had us behind the bar pulling pints!! He inspected our itinerary 
and approved of most of our stops. He was certainly the font of all knowledge and seemed to know 
most people who ran the pubs on our list. We sampled Harvey’s XX Mild, Tom Paine and Sussex 
Pale Ale, all of which were excellent. A great start to the day, and we all agreed that it was the sort 
of pub that if we lived nearby we would all drink in regularly.

We walked around the corner to the George which is owned by the National Trust. The pub is one 
of only two coaching inns to survive in Greater London, and is the only galleried example. It was 
frequented by Charles Dickens who refers to it in Little Dorrit. We drank Southwark Harvard APA, 
G2 Vela, Timothy Taylor Landlord and a house beer (brewed by Morlands) on the first floor balcony 
with views of the Shard. Sadly the beers did not quite match the history or the view, but it’s worth a 
visit if you have never been.

Next it was onto the famous Market Porter situated opposite the cosmopolitan Borough Market. 
From the wide selection we chose Wooden Hand Cornish IPA, Talwar Reunion Ales, Welton’s 
Topper Mild and Pridenjoy. The latter was interesting because it was only 2.8% ABV but was very 
good. Perhaps this is the Craft Beer phenomenon having a positive impact on the cask sector, with 
brewers now producing low gravity beers with lots of flavour – surely a good thing??

We made our way to the tube and onto London Bridge where we entered the Draft House 
Seething, a modern bar near the Tower of London. It appeared that the Craft Beer side of their 
business had increased at the expense of their cask ales as there was a choice of two real ales. The 
Sambrook’s Wandle was fine, but the Whitbread Pale Ale was off. They did change the beer when 

Continued on page 20

“Beer Trip” to London

West Dorset CAMRA members in the Royal Oak. Photos by Bruce Mead



we returned it, but incredibly carried on selling it. Not the standards you would expect from a pub 
in the 2016 and 2017 Good Beer Guide’s.

Next stop was the Black Friar where we met up with Richard and also had lunch. The owners 
Nicholson’s describe the Friar as “a historic Art Nouveau Grade II masterpiece of a pub was built in 
1905 on the site of a Dominican friary. The building was designed by architect H. Fuller-Clark and 
artist Henry Poole, both committed to the free-thinking of the Arts and Crafts Movement. Jolly 
friars appear everywhere in the pub in sculptures, mosaics and reliefs.” Could not have put it better 
myself!! From another good range of handpumps we tasted Trumans Runner, Nicholsons Pale Ale, 
Harveys Sussex Best and Glamorgan West Coast Red. It’s a quirky pub that you should all try one 
day.

We made our way to the Temple Brew House the home of the Essex Street microbrewery. We tried 
a variety of their beers - Battle of the Bar, Barristout, Pale Ale, Amber and Antipodes. Frankly all 
were disappointing. Perhaps this is another pub which seems to have switched more of its focus to 
Craft keg beers rather than real ale?

So we moved swiftly on to the Seven Stars near the Royal Courts of Justice. The narrow space by 
the bar was busy, so we took our beers outside to drink in the sunshine. As you would expect from 
a pub in the Good Beer Guide, the beer quality was back to a much better standard. We tried 
Redemption Trinity, Adnams Southwold and Harvey’s IPA.

A slight change in our original itinerary saw us miss out the Princess Louise and instead go by 
taxi to the Holborn Whippet, where they proudly proclaim that they serve “beer from the brick”. 
The nozzles serving the beer come out of the brickwork. Apparently the pub uses a flow-jet to 
pump the beer up to the pumps. Our group got bigger for a couple of pubs as we were joined 
by Alan’s daughter (Jo) and his sister. Jo deserves a special mention because the Citymapper App 
she recommended has been excellent in planning/navigating our way around London. From the 
selection of Cask and Craft beers written on the blackboard we sampled Bristol Beer Factory Milk 
Stout and Junga, Moor Beer Nor’ Hop (Bruce’s beer of the day) and Adnams Lighthouse.

We walked to the Lamb in Lamb’s Conduit 
Street. The pub is a Grade II listed building with 
a regionally important historic interior. I love the 
etched glass snob-screens above the bar, that 
can be turned so that a conversation can remain 
private from the bar staff. It’s an ex-Youngs tied 
house now owned by Charles Wells. We drank 
Youngs Bitter and London Gold. Good beers in 
an amazing pub.

At the tube station we said our good-bye’s to 
Alan’s daughter and sister and moved onto 
King’s Cross. The Parcel Yard is a huge pub 
situated up a flight of stairs at the rear of the 
station concourse. As the name implies, it’s 
been converted from the former station parcel 
office. It has a large bar area, and a series of 
smaller rooms connected by a wide corridor. 
It’s one of those Fuller’s owned pubs that 
serve guest beers, from which we had Lacons 
Legacy, Windsor & Eton Windsor Knot and 
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Alan C had Castle Rock Harvest Pale (he’s from 
Nottingham). If you need to kill time at Kings 
Cross here’s where we all recommend you go.

We then made our way along Euston Road to 
Euston station. The Euston Tap is a tiny Grade-
II listed Portland stone lodge at the entrance 
to the station offering 8 ales. This is our third 
year in a row that we have been here and every 
year we have drank outside. Today there must 
have been 100+ people doing the same. We 
had Ghost Wraith, Southwark LPA, Bristol Beer 
Factory Seven and Hawkshead Stout.
Just round the corner from the Tap, we once 
again made a visit to the Bree Louise, a one 
bar corner pub that always serves an impressive 
array of beers. On the day we went they had 15 
real ales, served using a mixture of handpump 
and gravity dispense. There were also a large 
selection of ciders and craft beers. We tried 
Wantsum Black Pig Porter (Simon’s beer of the 
day), Dark Star American Pale Ale, Redemption 
Blonde, Tring Brock and Brains Rev James.

Back on the tube we moved to another pub 
that has featured in all 3 beer trips, the Harp at 
Charing Cross. As you would expect on a Friday after work, the bar was absolutely packed, so 
we moved to the alley at the back of the pub. A shame we had to go outside, because it’s really 
interesting reading the vast array of pump clips that are on every available space. At the Harp most 
people tried the Red Squirrel Mr Squirrel and Alan had the Harvey’s Sussex Bitter. To be honest at 
this stage of the evening one or two can’t remember what they had!! What we do know is that the 
beer has been top drawer every time we have been to the Harp.

Time was beginning to be a factor now, so we made a short walk to the Porterhouse for something 
of a flying visit. The outside seating was completely full so we went down into the dimly lit lower bar 
area. Here we had Moorhouse’s White Witch which was OK. We probably need to go back to make 
a proper decision on this pub, because after returning home I found out that the pub actually has 
12 different levels and also brews its own Irish beer.

Back to Waterloo now, and our final destination, the newly opened Waterloo Tap. The bar is a 
converted railway arch situated between the station and the South Bank. It has 6 cask beers, 20 
keg beers and a huge number of what they call “train beers” (bottles to take-away). It’s a mixture 
of modern furnishings and the old brickwork from the arch. A bit of a marmite destination, some 
will love it, some will hate it. Here we tried Marble Pint, Hawkshead Windemere and Allendale 
Fermata.

We made our way back to the station via the “fishcotheque” chip shop. While eating our chips on 
the train we unanimously agreed that the best pub of our day was the Royal Oak in Borough. Good 
beer is important, but in addition to that it’s people that make good pubs. I’ll never forget our visit 
to the Royal Oak, the friendly welcome, and pulling my first pint.          

Simon House
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The Black Friar
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“London calling to a faraway town..”; quite an apt lyric from the famous Clash 
song. I wonder if, when written by Joe Strummer and Mick Jones, they had 
a premonition of this year’s Weymouth Octoberfest theme of beers from the 
Smoke? 

Alongside our Dorset beers were over 50 London beers, all brewed within the M25; and what a 
plethora of styles and strengths were on exhibition, all waiting to be sampled. I got the idea of 
a London themed festival around last December when I was working and staying in London. The 
Kings Arms; Waterloo, was my local and what a pub it is; well worth a visit; usually 8 beers on pump 
with 1 or 2 always from London. It dawned on me there were breweries I’d never tried or heard of 
with new beers frequently coming on tap. As Weymouth Octoberfest alternates between West 
Country and a region, London this year was a no–brainer.

When selecting the beers I wanted to reflect London’s brewing heritage, particularly those whose 
ales mirror its long past, as at one time London was the brewing capital of Europe. Around the 
early 20th century London had around 190 breweries which, by the 1950s, had fallen to no more 
than a couple of dozen. Of course, apart from closures, there were many mergers, with brewers like 
Watneys, Charrington, Ind Coope, Whitbread and Trumans becoming London giants. Londoners’ 
taste has changed through-out the years as porter was the main beer diet for many. By the year 
1780 the capitals brewing scene was dominated by breweries brewing porter, with London’s semi-
hard water perfect for dark ales. Also strong, yet pale, IPA’s (India Pale Ale) were exported to the 
homesick employees of the East India Company in places like Madras and Bombay; however, by 
1815 mild was the main London tipple. Stouts, milds and bitters dominated through-out the war 
years and into the 1960s until the keg revolution. When I started drinking in the late 80s London had 
but a handful of breweries, Fullers and Youngs being the two traditional family brewers with the 
latter now part of Charles Wells in Bedfordshire and the Wandsworth brew house being converted 
to flats (A criminal loss – Ed). Whitbread owned four brew pubs:- the Greyhound, Streatham; the 
Yorkshire Grey, Holborn; the Warrior, Brixton; and my favourite, the Orange brewery, Pimlico, 
which was partly responsible for my love of porters. The only other breweries were the Firkin chain 
group which were very comparable to the Brewhouse and Kitchen chain of today. The in-between 
days of the 90s and millennium saw a few microbreweries open and close in a relatively short space 
of time:- Bishops, Market Porter and Grand Union to name a few, yet it is within the past 10 years 
that there has been a booming renaissance in London brewing heritage and, perhaps, a change in 
the ways breweries market their wares at point of sale, be it cask, keg/can or bottling. Many of these 
breweries choose to open their doors to the public creating their own tap rooms.

The only London brewery at Octoberfest this year that was in existence when I started drinking was 
Fullers so, with that in mind, it would have been ridiculous not to have London Pride - and I have 
to say it was stunning on gravity. There’s a vast and growing trend for the new wave of brewers to 
not use isinglass finings or filter their beers like Howling Hops, London Beer Factory or Moncada 

TO A FARAWAY TOWN
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to name a few; yet still consistently produce good beer. This new generation are rekindling long 
lost recipes and names, like Hammertons with its Pentonville Oyster stout. In 1938 the original 
Hammertons brewery was the first to use oysters in the boil. Or Anspatch and Hobday (Jack Hobday 
went to school with my son – Ed) are recreating their own tribute Smoked Brown a nod to the times 
when malted barley was kilned over wood fires, giving the malt a smoke character. Many reflect on 
local names like Brixton brewery with their Amber ale called Effra - the name of the river that flows 
deep below Brixton - or Wimbledon brewery’s Common Pale ale, no doubt downed by many a 
Womble! The Trumans namesake has been resurrected also, not brewed in Brick Lane, but only a 
stone’s throw away in Hackney. 

London also has a history of pale or light ales, hoppy session bitters that today are making a come-
back utilising ‘New World’ hops for extra citrus hop bite, like the Cronx brewery’s Kotchin - an 
intensely grapefruit flavoured bitter taken from the slang term “to Kotchin” (to chill and do nothing) 
or the By the Horns brewery with their Stiff Upper Lip - a straw coloured session bitter.

All of these beers were available at Octoberfest and, judging by the comments on the feedback 
forms, were savoured and enjoyed. Will London ever restore its former brewing glory? Who knows 
but, with near on 70 breweries listed within the Greater London region of the 2017 Good Beer 
Guide, today’s London drinkers have never had it so good.

Rich Gabe

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



Fares “Please”
An appreciation of the 2016 Isle of 
Wight Buses, Beer and walks weekend.
I must admit that having visited the IOW back in 
the summer for the round the island yacht race 
and found neither a decent pub and much less 
so a decent pint I was a little apprehensive about 
this venture. My worries were compounded when I 
got off the Ferry in Yarmouth and popped into the 
Wheatsheaf for a quick one before my bus arrived. To be fair, they had not been open long but it 
was a cold unwelcoming place and my pint of Greene King London Glory tasted like flat Tizer that 
had been in the pipes all night and at £3.90 a pint it was “déjà vu all over again”. Things could only 
get better.

The weekend is basically a beer festival spread over more than 60 pubs including the steam railway 
platform at Havenstreet. They are linked together by eleven routes of regular scheduled services of 
vintage buses and coaches and more than 20 different walking options. Add to this the possibility of 
using service buses and the railway, both of which offer discounts for the weekend, the permutations 
are endless.

Travel on the vintage buses is free all weekend on purchase of a £6, 64 page brochure which lists all 
the pubs, routes and timetables

Beers, were sourced from more breweries than I could count including some from as far away 
as Scotland, my personal favourite being Cairngorm Black Gold. I was told that there were 150 
different beers but that might have been stretching it a bit far. The three participating pubs in 
Yarmouth each had six beers without duplicating each other.

Many pubs offered special deals such as a pint and steak and kidney pudding for £8, or real ale for 
as little as £2.75 a pint. The odd pub did try it on a bit with the prices, given a captive audience but 
I am sure our CAMRA colleagues in the IOW are onto that.

After my disappointment on my arrival in Yarmouth I drank in 14 pubs over the weekend and each 
one was vibrant, friendly and a pleasure to be in. My particular favourite was The Castle in Sandown. 
At the rear of the town you are unlikely to know it was there but what a find. The ultra friendly 
landlord talked me through his 16 beers including 10 strong and many dark ales straight from the 
cask and brought in to support his Halloween “Fear Fest”. Our local DBC Clockwork Orange went 
down particularly well whilst watching a witch being burned at the stake.

One pub that had to be visited, but which was not on the Beer and Buses trail was The Corner 
Bank, also in Sandown – a pub converted from an HSBC bank – now that’s a novelty – but alas no 
real ale!

I met up with several groups of CAMRA members from other parts of the country and I am sure 
that I was not the only West Dorset member to go so how about an organised group trip next year?

Finally, in raising a glass to IOW CAMRA for such a splendid event and hoping its popularity is not 
its death knell like the Minehead steam railway beer fest, I might just throw this hot potato into 
the air. If a central aim of CAMRA is to support pubs then why have large impersonal beer festivals 
which take drinkers way from pubs – is it not better to emulate the IOW and support multiple outlets 
for a beer festival thus bringing people into the very places we are supposed to be championing?

John Parker
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National Cider Pub of the Year
The Unicorn at Bayford, outside Wincanton, was named the National Cider Pub 
of the Year, a great accolade, as it is chosen from cider pubs put forward from 
nearly every branch. While not in Dorset, it is in the Heart of Wessex region 
which was formed with parts of north Dorset, Somerset and Wiltshire.  

Richard, the landlord, has three beers on, plus 
any number of ciders and perries; I tasted some 
I didn’t know, and chose a Hecks perry for 
Octoberfest from trying both their perries out 
of a very impressive list.  The unicorn also does 
good food – we had a lovely buffet – and is a 
great locals pub.  If you are passing Wincanton, 
take the short detour onto the old A303 and 
drop in.

Photo of Sarah and Andrea, cider organisers 
from CAMRA HQ, and Richard the landlord of 
the Unicorn. 

Alex Bardswell
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Sarah and Andrea, cider organisers from CAMRA 
HQ, and Richard the landlord of the Unicorn.

 
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 & 2017

www.theglobeweymouth.co.uk


Coming to a Marston’s pub near 
you…?
This novel hand pump was 
spotted in the Famous Old Spa in 
Weymouth back in September. 

Normally, the beer engine (the device for 
pumping beer from a cask in a pub’s cellar) 
is hidden below the bar and all you can 
see is the hand pump itself together with 
a pump clip advertising the brewery/beer. 
When a pint is pulled, this beer engine can 
be seen in action! The mechanism holds a 
certain amount of beer, visible through the 
chilled perspex case.

This is part of Marston’s plan to promote 
cask ale under the “Masters of Cask” 
banner which, according to their website, 
is “A renewed focus on cask ale within 
suitable pubs, driving awareness amongst 
consumers of Marston’s 180 years of 
brewing experience in producing great 
tasting cask ales”. On this occasion, 
Ringwood’s Razorback (formerly known as 
Ringwood Best) was on the pump and we 
were told that sales had increased since the 
new pump had been installed, which must 
be a good thing for cask ale in general.

Controversially, the beer was being served 
through a sparkler - a tight nozzle attached 
to the beer engine, a bit like a shower head, 
giving the beer a thick creamy head. It also 
removes much of the natural carbonation 
from the body of the beer, and drives much of the hop bitterness into the head of the pint. Such 
dispense is traditional in some parts of the North, and beers are brewed there with this in mind. 
Used on other beers it leads to a different flavour balance to that intended by the brewer - the 
beer may become blander than the brewer wanted. Having lived in Leeds for a number of years, I 
personally like beers served through a sparkler (even if they’re not supposed to be, like Ringwood 
beers), but you can always ask for your pint to be served without a sparkler if you prefer.

The Razorback served through this hand pump was excellent. Why not pay a visit to the Famous Old 
Spa and make up your own mind?! 

Adrian Patterson
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Tasting of noble beverages 
from the Finn Microbrewery

Friday 2nd September - we tested seven varieties of the brewery’s excellent-tasting beers There is 
now one additional “Winter Special” that I will come to later. We had the best environment in the 
small village of Kode some miles north of Gothenburg as the sun went down over the Marstrand 
Castle and Skagerrak. 

Brewhouse Finn is one of the “major” microbreweries in south Sweden and is situated in the city of 
Landskrona. The story began at Lund Institute of Technology when the founders, during a course 
in business administration, were given the task of writing a business plan for a fictitious company. 
The plan became a reality and became the start of the Finn Brewery that in 2014 delivered its first 
production. 

We were a mixed bunch of friends, ranging from those of us who have “tasted” beer before to those 
who just like a good beer. Protocol was made up and here I make a summary of our impressions. 
The alcohol contents range from 4.4% to 6.2%. 

We tasted the following seven 
varieties: 
1. Session Ale (ecological) 

2. Wheat Blanc (ecological) 
3. American Pale Ale 
4. California Lager (ecological) 

5. Brown Ale 
6. India Pale Ale 
7. Organic Porter (ecological)

We followed the tradition of going from lighter to heavier. A beer tasting, as you know, does not 
differ much from a wine tasting. However, there is one important difference; you must swallow the 
beer to get all the flavours! This is not needed in wine tasting (says, you – Ed). The reason is that the 
taste buds that respond to the two beverages are differently situated. A doctor specialised in  ear, 
nose and throat could possibly explain further. 

Characteristics of the entire range are, in short, lots of good taste. The lighter have a significant taste 
of hops with some bitterness and citrus. The darker had a roasted malt taste with slight sweetness. 
India Pale Ale has also an exciting exotic fruitiness.  

Wheat Blanc is quite special and extra interesting. It is a wheat beer, but not like the ones you might 
be used to. By the addition of yeast used in a well-known sparkling wine from a district in Northern 
France, it has a fresh nuanced acidity. 

All can be enjoyed in good company with light 
dishes for the lighter ones and spicier and 
richer casseroles for the darker beer. This said, 
I have met people who recommend the darker 
beers to be enjoyed with oysters.

Finally, I would like to mention the Winter 
Special. It has a malty taste close to perfection 
with roasted tones, pleasant sweetness and 
chocolate. Suits great for cosy evenings when 
it’s cold and damp outdoors.

Feel free to contact me and I will tell you more. 
Please write to Bo.Caperman@gmail.com.

Bo Caperman your Foreign Correspondent
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Winter Puzzle Drink up! The A1(across); A8; B7 will help you with this.
If it helps, the yellow boxes have nothing to do with A1; A8; B7, but their seven initial letters form an 
anagram of two substances, one of which is an antidote to the other. To win the prize, simply (!) tell 
me what those two substances are. by WASALE

1 2 3 4 5 6 7 8 9 10 11 12 13 14 15

A

B

C

D

E

F

G

H

I

J

K

L

M

N

O

Across: A1; A8; B7. Go to Ecuador bride’s game, 
perhaps, for this best seller.(6,4,4,5)
A8. See A1 across
C1. Fownes offering from A1; A8; B7 (5,6)
C13. Congleton’s peppery finish isn’t bad, really. (3)
E1. South American avian used instead of butter. (7)
E9. AA mixes with grain for postal system. (7)
G1. Box lacks vision in A1; A8; B7 (6)
G8. In the main, Britain used to go this far. (3,4)
I2. A1; A8; B7’S common spot in London - also 
Bedfordshire & N Yorkshire (7)
I10. Some hebrew Eric finds anywhere in A1; A8; B7 (6)
K1. Where tractor boys find sustenance in A1; A8; B7 
(7)
K9. Does he get his new clothes from James Street in 
A1; A8, B7? (7)
M1. Monty’s initially found in A1; A8; B7.(3)
M5. Might nude spurn ad  for kicks? Eddie Waring 
did. (2,3,6)
O1. Was this Poe’s pub in Aquae Sulis? (3,5)
O10. If you’re on the shed, stick this in the garden. (6)

Down: A1. Wainwright’s is offered at two-
for-one, I’m told, here in A1; A8; B7 (8) 
A3. Karma often conceals author of little red book. (3)

A5. Tindall’s is unsurpassed in A1; A8; B7 (7
A9. Springhead isn’t legal in A1; A8; B7 (8)
A11. Brown lettuce comes from Caythorpe in A1; A8; 
B7 (4,3)
A13. The senior river in Chapel Street, according to 
A1; A8; B7. (11)
A15. Black Dog’s offering in A1; A8; B7 sounds really 
drunk! (6)
B7. See A1 across
E3. Three Blind Mice had more company than this 
poor soul, according to A1; A8; B7. (6,5)
H7. Upset the bag at James Young’s home in A1; A8; 
B7 (8)
H15. Pipe describes thirsty bloke getting out of bed. 
(3,5)
I5. Dad surrounds Rhode Island tailless mule in 
bloom. (7)
I11. Deryshire’s native Polynesians found in A1; A8; 
B7 (4,3)
J1. Long Dog’s fate based on Borodin’s Tony winner 
in A1; A8; B7. (6) 
J9. Erstwhile home to Countdown now houses 
Whippet and Northern Monk. (5)
M13. Initially elephant snores because Fullers make 
it. (3)



Standing at three yards/nine feet/three metres on a carpet tile, 
the block of hardwood, referred to as a ‘cheese’ is first balanced 
on the fingers.  It is lobbed underarm, to land in front of the pins 
with the object of demolishing as many as possible.  Pins and 
cheeses that bounce off the rear and strike other pins down do 
not count and are reset.  If the pins are hit full toss then there must 
be a cry of ‘FOUL!’ and that persons’ hand is over.  These rules are 
my own as it is a unique game of my making, and as you can see 
the basis comes from an old dining table, with the leaves forming 
the rear and side boards.  

However, it is inspired, but not copied, by the skittle games played 
in Northamptonshire, Leicestershire and in parts of Derbyshire, 
where it is simply called ‘Skittles’. It is also influenced by a Kentish 
game called ‘Daddlums’

Google the counties mentioned earlier and check out Youtube 
for some video of the action as they play it.  

Perhaps you would like to make some suggestions for the name 
of the version you see here!

John Penny
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Beer and Skittles 
Table Skittles - or is it?



palmersbrewery.com



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


