
No. 29

Spring 
2017

The FREE magazine from the West Dorset branch of CAMRA

GIANT
DONGLE

New pub at Poundbury

• CAMRA National AGM comes to Bournemouth • West Dorset Micropubs• Score your Beer • plus all the Latest News and What’s On guide

West Dorset CAMRA
Pub of the Year 2017

Saxon Arms at Stratton



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...
There has been a change in ownership of the Rest & Welcome 
at Melbury Osmond, which has undergone extensive renovation 
work, and will be relaunched this spring. The new owners are a 
consortium including Yeovil Ales, the pub will stock a range of 
their ales plus guest beers.

The Tiger Inn in Bridport has started brewing its own beer. The 
Stripey Cat Craft Brewery is situated in the former restaurant 
kitchen at the pub.

The Rock Hotel in Weymouth has undergone another change 
to a Smokehouse & Sports Bar with owners Victoria Inn’s, who 
originally restored the pub back in 2007, taking back management 
of the pub. The beerlines have been replaced and real ales 
include: The Rock (House Ale), Sharps Doombar, St. Austell 
Proper Job plus Thatchers Heritage. 

The White Hart at Yetminster has been taken on by Blanche 
Alexander who was formerly licensee of The Crown in Puncknowle. 
The free house will reopen 19th March and will be specialising in 
local ciders and craft ales.

This April will see CAMRA members from across the country 
heading to Bournemouth for this years Members Weekend & 
AGM. Hopefully we’ll see you there!

 Alex & James 
Editors

Correction: Last issue we reported that Palmers had acquired 
the Castle Inn at Lulworth. While a deal was on the cards, it didn’t 
go through and the pub remains a freehouse.
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West Dorset Pub of the Year 2017
We are pleased to announce that this year’s West Dorset CAMRA “Pub of the 
year” is herby awarded to the Saxon Arms, Stratton; near Dorchester. Licence’s 
Rod and Janette Lamont have run the Saxon for the past 11 years and are totally 
committed to running a well run finely balanced clean pub.

On hearing the news landlord Rod Lamont said ”Given the tough criteria to be recognised for this 
award we are absolutely delighted to receive this from such a highly respected organisation which 
makes our training to standards and commitment to the business worthwhile. Huge thank you to 
our staff in helping us achieve this, were all chuffed to bits“

Though only built and opened in 2001 the Saxon’s architecture is idyllic; externally made from 
Flintstone and thatched complemented inside by a large open plan relaxing drinking area with 
wooden beams and comfy seating, with a separate dining area to the rear. Four cask ales plus a 
traditional cider greet you as soon as you enter with an excellent gin menu on the bar.

The pub is family and dog friendly and has a welcoming atmosphere to it be you a local or perhaps 
someone who has travelled for their renowned food menu. A regular in the CAMRA “Good Beer 
Guide” which reflects the pubs high beer quality control.

West Dorset CAMRA Chairman Dave Harris said “Many of our CAMRA members provide feedback 
on the quality of the beers they drink in our pubs here in West Dorset. This year we have received 
over 5000 such “beer scores”. We are delighted to be able to present our Pub of the Year award 
to the Saxon Arms which has not only consistently delivered good beer but excellent service and 
atmosphere during the year.”

Rich Gabe 
West Dorset CAMRA press officer

Saxon Arms landlord Rod Lamont (left) and manager Richard 
Hadley (right) being presented with the award by Rich Gabe. 

Photo credit: Adrian Patterson



A Traditional Dorset Pub!
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The business end in 2017 could be 
momentous. Many members are 
asking: is this the end of CAMRA? Any 
cursory reading of What’s Brewing, or 
even Facebook, might lead someone 
to stumble across reference to the 
‘revitalisation project’. A survey has 
gone out to all members and there 
are consultation meetings taking 
place across the country (do come 
along to the event in Poole on the 
afternoon of 29th August – but please 
register via the CAMRA website). 
The results will be fed into debate 
to decide if CAMRA stays true to the 
objectives of 1973 and just promotes 
cask conditioned ale, or if it broadens 
what it does and focuses more on 
protecting the way of life around pubs 
and pub going. Debates may well be 
heated and it might take a few beers to calm the frazzled nerves of newcomers and veterans alike.

That’s all well and good but what to expect. It is a gathering of the clans, members from across 
the UK attend. There is a members’ bar offering up to 70 different real ales from the host region. 
There are guest speakers and you might just have the opportunity to collar one of the National 
Executive and tell them they are wonderful, or that they generally suck – whatever your opinion it’s 
an opportunity to share.

You could also help out with organisation and the running of the event. The local branch have to 
supply around 70 staff members to cover serving, providing advice on public transport, or even 
counting and recording the votes at the AGM itself. Guides are needed for the trips out to local 
breweries and pubs, and of course all of that requires a little organisation.

If you would like to get involved please email me chairman@eastdorsetcamra.org.uk, if you would 
like to come along as a member you will be able to register at the main website or by post in the 
next six months.

Hold the dates 7th, 8th and 9th April 2017, in your diary. Hope to see you there. 
Darren Lilleker 

East Dorset CAMRA Chairman
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CAMRA comes to Bournemouth
The CAMRA AGM and Members’ Weekend is in reality part pub crawl part 
business meeting, with each member attending choosing what proportion of 
time her/he spends pursuing each. The pub crawl bit is simply taken care of. Even 
without basic directions a CAMRA member can soon sniff out a good real ale 
pub, even those for whom satnav, Google and smartphones are all a bit Star Trek. 
But we’ll be providing a map anyway, just to help them out.
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I have been attending the CAMRA Members’ Weekend for almost 30 years, well before I was active 
nationally, never mind National Chairman. Those of you who were in Norwich in 2013 may remember 
that I still have my glass from my first AGM weekend, as they were then called, in Norwich in 1990. 
Even prior to becoming Chairman, I always made an effort to travel to whichever corner of the 
country the weekend was held and have only missed one since then - and was even organiser in 
Edinburgh in 1998. It has always been, and still is, an opportunity to meet with old friends, make new 
acquaintances and socialise with other CAMRA members from across the country.

Most importantly, the Members’ Weekend is a fantastic opportunity for any member across the 
organisation – whether you have just joined, been a member for 20+ years, active or inactive – to 
shape the future direction and purpose of CAMRA.

As Chairman, I now have the great responsibility of making sure that the AGM and Conference 
part of the Members’ Weekend is run successfully and open to every single one of our 185,000 
members. This year, that responsibility is even greater than ever before.

Following 50 consultation meetings across the UK and three national surveys, we have now seen 
the proposals that were put forward by the Revitalisation Project Steering Committee on CAMRA’s 
future. Whether you agree or disagree with the proposals, took part in the consultation events or 
stayed at home, the Members’ Weekend will be the opportunity to discuss them inside and out 
ahead of a decision next year.

Over the weekend, members will be able to consider the Revitalisation Project and proposals on 
the future of CAMRA in a series of discussion groups. It will be your chance to have a say on the 
Revitalisation Project’s findings and represent your views in the debate. A final decision on the 
proposals will then be taken at the Members’ Weekend in 2018.

I am proud to chair an organisation that is a true democracy – where every member has the 
opportunity to feed into our policies, direction and future. I never forget that without our huge 
membership base and dedicated volunteers; there simply would not be a CAMRA.

I hope you will consider joining us in Bournemouth this year. The closing date for registration is 
Friday 17th March 2017. 

For more information simply visit camraagm.org.uk.

Colin Valentine 
CAMRA National Chairman

Why I’m looking forward 
to Bournemouth 2017
This April, I will be joining CAMRA members from across the UK 
in the seaside resort of Bournemouth for CAMRA’s Members’ 
Weekend, which includes our National AGM and Conference.



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. 

Cars, Coffee and Cake Day
Bank Holiday Monday 1st May 11-5pm, 
join us and bring/see a range of Classic, 
Modern and Vintage Cars. 
BBQ also available.  

•	2	AA	Rosettes	Restaurant
•	5*	AA	Inn	Accommodation
•	Breakfast	7.30-9.30am,	Lunch	12-3pm,		
Dinner	6-9pm

•	3rd	of	a	pint	available	on	all	beers	

 
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
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The freehouse, serves 6 ever changing real ales, 
7 traditional ciders and 16 wines. They also have 
a small range of local spirits, single malt whiskys 
and over 40 of the best bottled and canned craft 
beers from the UK…and a few from Belgium 
too. If you’re peckish they offer local pork pies 
and beer snacks.

The friendly and passionate staff are more than 
happy to talk about beer and cider until the 
cows come home so engage with them and 
they’ll give you a taste before you buy. CAMRA 
members receive 10p off a pint of real ale or 
cider/perry.

Landlord Alasdair McNab, Al to his friends and 
family, is from Huddersfield West Yorkshire and 
moved to the South West in 2014 in order to live 
by the sea and go fishing at the weekends! He 
loves real ale so much that he opened a micro 
pub in the eclectic market town of Bridport in 
December 2016 in an attractive high street retail 
shop.

In the six weeks since opening Al has put on almost 70 cask ales with his favourites including:

Devon: Moonchild Brewing Smoked Oatmeal Stout 5.9% Rich and nutty with serious depth in 
flavour and the only Stout to sell out within 3 hours of going on (Opening night).

Yorkshire: Bad Seed Brewery Session IPA 4% A complete pale ale, all the flavour of Thornbridge 
Jaipur but at 4%...which means you can drink more of it!

Dorset: The Brew Shack, 8 Grain Porter 5% and 5 A Day IPA 5.5%

A true gem of Dorset brewing, Adam at The Brew Shack is passionate about producing naturally 
hazy and unfined beers which pack a punch. The Pursuit will aim to showcase all of this brewery’s 
ales, as and when they come out.

Opening times: Monday CLOSED, Tues-Thursday 1200-2300, Friday 1200-Midnight, Saturday 1100 
-Midnight, Sunday 1700-2200
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In the Pursuit of Hoppiness
Bridport’s first micro pub, The Pursuit of Hoppiness, is located in a characterful 
shop front which previously housed a hairdresser, a tobacconist and various 
mobile phone shops. The emphasis is on quality real ale in a warm and friendly 
environment, serving a mix of styles, strengths and origins, buying from micro 
breweries only.



Since opening on 30th November last year visitors are quickly realising this pub is ‘doing what is says 
on the tin’, that is, providing a place for friendly, lively conversation, whilst enjoying ever-changing 
range ales from around the country.

Nigel & Nicky made the big step by moving from London to a rural Dorset and chose Dorchester 
for their micropub as they felt it would fit in well with the traditional pubs in the town. Nigel said: 
“Nicky and I have spent time the ‘right’ side of the bar, and the move to Dorset is an escape to the 
country and a move to the ‘wrong’ side of the bar.”

It’s not the first time the new landlord has dabbled in the real ale business. An enthusiasm for ale 
brewed by British brewers led Nigel to start a 
mail order business selling bottled-conditioned 
beers. 

“As well as real ale I am passionate about pubs 
as they are a key part of the fabric of British 
culture. Along with a love of British brewed ales 
we are always supportive of small, artisan food 
and drink producers, and Dorset has a wealth of 
them.” 

Making the move, Nigel and Nicky decided on 
a micropub venture because of its stripped back 
approach and emphasis on the buzz of human 
interactions.

“It’s the cosy simplicity that appeals to us 
with a focus on serving ales straight from the 
‘wood’. There will be an ever-changing range 
of about 6 cask ales from breweries around 
the country. Brewing right now is exciting and 
innovative so we want to provide a place where 
beer enthusiasts can enjoy all these interesting 
recipes.

“The fantastic breadth of ale available these 
days means there’s one for every occasion - 
seasonal, food matched, party time, sipping by 
a log fire etc etc.

The vision for the micropub is to create the most convivial little place in Dorchester for ale and chat. 

“We would love to put this micropub on the Dorchester/Dorset map as a ‘go to’ pub for the 
welcoming, sociable ambience with a great range of drinks, especially ales.

In the great traditions of pub hospitality there are simple bar snacks, mainly locally produced, to go 
with your drink, such as, pork pies, pork scratchings, crisps and peanuts.

Convivial Rabbit is open Wednesday to Saturdays from 12pm to 10pm for beer and banter 
just off the beaten track down an alleyway off Trinity Street.
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The Convivial Rabbit
Dorset’s county town of Dorchester now has a new cosy venue for customers to 
enjoy cask ales from passionate micro and independent breweries, as well as fine 
Dorset food and drink products including gin, wine, cider and even tea. 



Campaign for Real Ale Limited is a not for profit company and a private company limited by guarantee registered in England and Wales with number 01270286 having its registered office at 230 Hatfield Road, St Albans, Hertfordshire, AL1 4LW

...tastes  
better with 

friends...

Real 
Ale...

...tastes  
better 

together.

5% 

discount 
in the 

CAMRA shop

And that’s  
the truth of it 

 Visit camra.org.uk/mgm  
to refer a friend today

Chance to 
WIN a case 
of beer!

So why not show your friends how much you care and invite them to join CAMRA today? 
As you already know there are a whole host of benefits to being a member of CAMRA, from 
discounts in thousands of pubs across the UK to having the chance to connect with over 
180,000 like-minded members. 

CAMRA membership boasts so many benefits it’s far too long to list here but why not refer 
them today and as a reward for them joining we will give you both a 5% discount in the CAMRA 
shop and each month we will choose 2 lucky winners at random to give away a case of free 
beer! It could be both you and one of your friends. 



Score your beer
We’re often asked the question “How do you select the pubs listed in the Good 
Beer Guide?” or “Why isn’t my pub in the Good Beer Guide?”, the answer comes 
down to the beer scores submitted by CAMRA members from across the country. 

You are probably aware of the ‘Good Beer Guide’, National CAMRA’s flagship publication which 
lists the best pubs in the UK. But what you may not know is how those pubs are selected to appear 
in the Guide. The answer is that it is largely via beer scores submitted by CAMRA members from 
all over the country. So if you are a CAMRA member you can send in beer scores, If you’ve ever 
wondered why your favourite pub isn’t in the Guide, this may well be because you, and others, 
haven’t entered scores rating the quality of beer there. By beer scoring, you can contribute to the 
selection process of pubs that go in the Good Beer Guide.

So how do I score the quality of the beer? You don’t have to be an ‘expert’ to begin scoring your 
beer. However, it is not about your personal favourite beer receiving the highest scores! You may 
try a beer that isn’t to your normal taste but what you need to consider is the quality of that beer, 
how well the pub has kept it and served it, and score it according to the general guide below. It is 
a simple 0 to 5 point system, with half points being used if your opinion of the beer falls between 
two categories. 

What do the scores mean?
0. No cask ale available
1. Poor, beer that is anything from barely drinkable to drinkable with considerable resentment.
2. Average, competently kept, drinkable pint but doesn’t inspire in any way, not worth moving to 

another pub but you drink the beer without really noticing.
3. Good, good beer in good form. You may cancel plans to move to the next pub. You want to 

stay for another pint and may seek out the beer again.
4. Very Good, excellent beer in excellent condition
5. Perfect, probably the best you are ever likely to find. A seasoned drinker will award this score 

very rarely.

To start scoring login to the What Pub website using your CAMRA membership number and 
password. Search and click on the pub you have visited, then using the panel to the right hand side 
enter your score. The website keeps a record of your scores which you can then refer back to see.

If you think your ‘local’ should be in the guide then let us have your scores!
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Thousands of pubs at your fingertips!

whatpub.com
Featuring over 
35,000 real ale pubs

Information updated 
by thousands of 

CAMRA volunteers

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 & 
Publicity Officer 
Rich Gabe  
07771 903 868 
rich@camrawdorset.org.uk

Pubs Officer 
Andy Redding  
07795 297 297 
pubsofficer@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

Dorset Star cider
Dan Green has been making cider for a couple of 
years near the village of Chalmington. The cider 
orchard is about 25 years old and has many different 
varieties of apple. 

Dan has called his cider Dorset Star as the orchard is star shaped, 
easily spotted on an OS map. In his big barn he has the cider 
equipment, a bar - and a yurt! The yurt was for living in as he 
wanted to have a way of staying at the orchard, but it will now be 
used for cider parties! 

He makes three single variety ciders from Yarlington, Dabinett 
and Michelin, and three mixed ciders; he also has some bottles 
of sparkling cider and can provide it on pressure. 

The attractive labels and pump clips feature a star in various 
colours, names from the dry First Press, through Stargazer, Sunset 
and sparkling Supernova.

Call 07974416526 or email dan@teamtga.co.uk
Alex Bardswell
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Fair dealon beertax now!

Instruction to your Bank or
Building Society to pay by Direct Debit

Please fill in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd. 230 Hatfield Road, St.Albans, Herts AL1 4LW
Name and full postal address of your Bank or Building Society
To yteicoS gnidliuB ro knaBreganaM eht

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

Service User Number

FOR CAMPAIGN FOR REAL ALE LTD OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name

Postcode

Instructions to your Bank or Building Society
Please pay Campaign For Real Ale Limited Direct Debits from the account
detailed on this instruction subject to the safeguards assured by the Direct Debit
Guarantee. I understand that this instruction may remain with Campaign For Real
Ale Limited and, if so will be passed electronically to my Bank/Building Society.

Signature(s)

Date

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

This Guarantee is offered by all banks and building 
societies that accept instructions to pay by Direct 
Debits.

If there are any changes to the amount, date or 
frequency of your Direct Debit The Campaign for 
Real Ale Ltd will notify you 10 working days in advance 
of your account being debited or as otherwise agreed.
If you request The Campaign for Real Ale Ltd to collect 
a payment, confirmation of the amount and date will 
be given to you at the time of the request

If an error is made in the payment of your Direct 
Debit by The Campaign for Real Ale Ltd or your bank 
or building society, you are entitled to a full and 
immediate refund of the amount paid from your bank 
or building society

- If you receive a refund you are not entitled to, you 
must pay it back when The Campaign For Real Ale Ltd 
asks you to

You can cancel a Direct Debit at any time by simply 
contacting your bank or building society.Written 
confirmation may be required. Please also notify us.

9 2 6 1 2 9

Join CAMRA Today
Complete the Direct Debit form and you will receive 15 months membership
for the price of 12 and a fantastic discount on your membership subscription.
Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit
www.camra.org.uk/joinus or call 01727 867201. All forms should be addressed to the:
 Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details
Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

  Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

  Direct Debit    Non DD

Single Membership £24             £26
(UK & EU) 

Joint Membership £29.50       £31.50
(Partner at the same address)

For Young Member and other concessionary 
rates please visit www.camra.org.uk or call
01727 867201.

I wish to join the Campaign for Real Ale, 
and agree to abide by the Memorandum and 
Articles of Association

I enclose a cheque for

Signed          Date

Applications will be processed within 21 days 

01/15

Campaigning for Pub Goers
& Beer Drinkers

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

Enjoying Real Ale
& Pubs

Email address (if different from main member)

A CampaignA Campaign of Two Halvesof Two Halves
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All of the financial figures presented are what this publican has had to pay and apply to this particular 
pub; but, remember, all businesses are different but the standard code of business seems universal 
with pub cos. This article has no bearing on any family owned brewery pubs like Palmers or Hall & 
Woodhouse and, sadly, the publican has now left the trade.

When a tenant goes into partnership with a pub co they are effectively buying into a business or, 
some would say, doing a deal with the devil. Initially and, in this case, there was a large sum of 
money to be invested as part of the start-up plan. So, to pay up front, before trading, could start 
cost £15,000 for fixtures and fittings and, basically, anything on the pub inventory. All drinks and 
glassware in stock £1,500.;a deposit of credit for beer £6,000; and a month’s rent in advance £2,000.
So, as you can see, in this case the publican had spent over 24K before trading! This does not 
include VAT!

But this is only the start as it is mandatory to take out insurance on the pub; of course it has to all 
go through the pub co’s affiliated insurer with, quite often, a £1,000 excess charge. Quite often this 
is only for structural damage. So, for instance, if your roof tiles blow off in a storm the insurance will 
not pay out; however, if your roof caves in due to the rafters rotting you have a chance. Alas, the pub 
co will always point the finger of blame to the tenant.

Once the pub is open for trade the monthly invoices start to appear. This publican’s typical invoice 
was £2,500. This included the rent, accommodation, compliance testing, insurance and cellar 
cooling. On top of all of this the publican was tied on all drink products. As this pub did well for 
food you would assume that, even though margins on drink are poor, the food would compensate, 
as that was 100% profit to the publican. However, every 5 years there is a rent review and rent is 
based on all turnover and profits. The pub co’s own auditors carry out the review. 

As I stated, this pub was tied so, if you’re 
wondering why your pint seems a little on the 
steep side, I was provided with some buying-in 
listed costs – you might want to take a slurp of 
beer here!

The most disappointing prices are from the SIBA (Society of Independent Brewers Association) 
accredited brewers, who are probably forced to sell cheaply or have to pay to be listed to the 
relevant pub co. Then their products are sold at a highly inflated price to tenants. Clearly the SIBA 
direct delivery scheme is failing the pub co tenants. A scheme which, as a CAMRA member, I thought 
was designed to promote micro-breweries. A pub’s cellar is regularly checked for non-listed or stray 
casks and, if an item is discovered that should not be there from a non-listed pub co supplier, the 
tenant is heavily fined or, as it’s referred to in the trade, an asked to pay an administration fee! The 
pub co will employ its own compliance team who have targets to meet, so it’s in their interest to 
find wrongs. A major pit fall here is under- ordering. This particular system works in that you order 
on a Wednesday; your stock is delivered on a Friday. However, if the delivery is short, there is no 
magic rush redelivery. If you borrow a cask or keg from another pub you risk a big administration 
cost. Typically, the initial cost of the barrel, its projected profit and an extra £100 admin fee - unless 

PubCo Price Cash & Carry

Carlsberg (11 Gallons) £159 £79

Ringwood Best (9 Gallons) £110 £55

Peroni lager (11 Gallons) £230!

A Publican’s True Story 
What follows is a true story of a publican who, after the best part of 5 years, had 
had enough of the tenanted pub trade and dealing with one of the UK’s top pub 
companies. The ex-publican contacted me with hard factual evidence and sets of 
accounts. Neither the pub nor publican needs to be named; however, I will say it’s 
a Dorset pub and the publican has a partner and children.
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its run by the same pub co.

Points of failure are:- you go bust or do a runner - if this happens you lose all of your deposit and 
the pub co will still charge you rent for the outstanding contract time or charge you a surrender fee 
equivalent to three months rent

So, in effect, your business is never more than two weeks away from failure due to any slight mistake 
or trend in sales resulting in a lack of cash flow.

The publican showed me a copy of this pub co’s shareholder presentation for investors 2016. 
A caption states ”BUSINESS FAILURE CREATES OPPORTUNITY” This is obscene, as the only 
opportunists are the shareholders. Every time a new tenant goes into a pub they face all of the 
start-up costs for fixtures and fittings etc. When they‘re already paid for - talk about selling second-
hand furniture!

There has recently been a Government drawn-up “Pub Code” which is supposed to protect tenants, 
ensuring a fairer deal. Yet, even now, pub cos are looking to exploit legalities in their favour by 
excluding leases.

After three and a half years this publican tried to purchase the said pub but the pub co rejected the 
current market value. A second attempt was made, this time with an open cheque book. The pub 
co still refused to sell. In the original, self-regulating, pub conduct code it states that “the tenant 
has the right to buy their pub via reasonable offers” You cannot get more reasonable than an open 
cheque!

The final insult to injury is dilapidation of the building... you are expected to ‘put and keep’ the 
pub in an ‘as new’ condition. So, if you leave prematurely or, even, at the end of the term, the 
building must be restored to an ‘as new’ condition. The pub-co carry out the survey and charge for 
all wear and tear, REGARDLESS of the original condition in which you acquired the pub... unless 
you put right all issues. Technically, you have to 
redecorate the whole pub to a standard higher 
than when you took it over.

To summarise, I feel a tenant with a pub-co will 
never make money as it seems all the pub-co 
is interested in is pleasing the shareholders and 
creating a vicious money circle while treating 
publicans as canon fodder! 

I would like to thank this ex- publican for being 
so honest with me and I wish him and his family 
a happier future. 

...And, finally, a word from the ex-publican 
“Obviously anyone reading all this may wonder 
why anyone would ever take on a pub in the 
first place and I assure you it is not the intent to 
put anyone off taking on their dream pub, and 
where would CAMRA be without our fabulous 
British pubs and Publicans? 

The point of this is just to instil a small amount 
of ‘Caveat Emptor’ (Buyer Beware) into anyone 
thinking of taking over their dream pub from 
one of the big pub companies. It can be done; 
you may succeed; but, ultimately, make sure at 
the start you do it on your terms... not theirs.

Rich Gabe

v
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Pub Walks : Burton Bradstock to West Bay
The walk between Burton Bradstock and West Bay is only about 2 miles, but this 
section of coast path is not for the faint hearted! For the less adventurous both 
villages are well served by the X53 Jurassic Coast bus.

1. Start in Burton Bradstock at the Three Horseshoes which is convenienty by the bus stop. This 
cosy Palmers pub stocks the full range of the breweries ales including Tally Ho. 

• Leaving here take a right on to the main road for about 150 yards, use caution on the slight 
bend as there is no footpath.

2. You will then arrive at the recently refurbished Anchor Inn, which has a restaurant at one end 
and the Stable Bar at the other. They serve a varied range of real ales. 

• From here turn right out of the pub and carry on along the main road, just past the bend on 
the outskirts off the village cross the road and take the South West Coast Path. 

• Head south to the River Bride and follow it along to Freshwater Beach. Carry on along the 
beach past the holiday camp until you reach the cliffs.

• This is the hard part, with care, take the steep cliff path for approimately 1 mile until you 
reach West Bay. 

3. Turn right at the bottom of the cliff path and the West Bay Hotel will be straight infront of you. 
This 18th Century Inn is another Palmers pub with 4 ales on. 

• Go right out the pub and turn right on to West Bay Road for about 50 yards, cross with road 
to your final destination.

4. The Quarterdeck is a cosy bar within the Durbeyfield guest house, it can be easy to miss as it is 
set back away from the main road. They usually have 2 ales on including St. Austell Tribute.

There are another 2 pubs you can visit while in West Bay if time permits, the George and the 
Bridport Arms, both of which are by the picturesque harbour.

James Bennett
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For further information visit: 
X53 Bus  www.firstgroup.com 
Coast Paths www.dorsetforyou.gov.uk/rightsofway 



What’s On? Festivals, Events & Meetings
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All dates correct at time of going to print. 

March
Wed 8th, Branch Meeting. 8pm at Sailors Return 
in East Chaldon. CAMRA members welcome.

Fri 10th, Branch Social (CITA). 8pm at The 
Greyhound in Sydling St Nicholas. Have a beer 
or two at the village with possibly the most 
CAMRA members in West Dorset.

Fri 10th & Sat 11th, Weymouth Sailing Club. 
Beer and cider festival at the clubhouse on 
Nothe Parade. Around a dozen ales mainly from 
the West Country. 6 Nations Rugby on the big 
screen. Tickets available at www.weybaybeer.uk

Fri 17th & Sat 18th, Winchester Real Ale & 
Cider Festival. Guildhall. 70 real ales/ciders/
perries/bottled beers + food

Thu 23rd - Sat 25th, 20th Annual Bristol Beer 
Festival. Brunel’s Old Station, Temple Meads, 
Bristol, BS1 6QH

April
Sat 1st, Branch Social (CITA). Bulls Head, 
Dorchester. Re-run of the infamous West Dorset 
vs. East Dorset skittles match. Male or female, 
pro or novice all welcome. An email will be sent 
out nearer the time requesting names.

Fri 7th - Sun 9th April, National CAMRA 2017 
AGM & Members Weekend. Bournemouth 
International Centre. For further information on 
the weekend visit www.camraagm.org.uk.

Wed 12th, Branch Meeting. 8pm at The Turks 
Head, Chickerell. CAMRA members welcome.

Fri 14th & Sat 15th, Lyme Regis Beer Festival. 
Marine Theatre. Bringing you the perfect 
combination of small-batch craft beers, local 
farmhouse ciders and great live music.

Fri 14th & Sat 15th, Wareham Easter Beerex 
2017. Wareham Masonic Hall. 11am-3pm, 7pm-
11pm. Fine real ales from across the country. 

Fri 14th – Sun 16th, The 8th Annual Big 
Bournemouth Beer Festival 17. Purbeck Hall, 
Bournemouth International Centre

Sat 29th, Branch Trip to Maltings Festival, 
Newton Abbot. Around 280 beers from SIBA 
members in the South West

May
5th - 7th May, Diesel Gala & Beer Festival 2017. 
Swanage Railway.

Wed 10th 8pm, Branch Meeting. 8pm at the 
Rose and Crown in Long Burton.

Fri 19th 6pm, Branch Social (CITA). Firkin Shed, 
Bournemouth. Train departs Weymouth 1803

26rd - 29th Beer and Cider Festival at The 
Clock, Chideock. 16 Real Ales & eight local 
Ciders. 

June
Wed 14th, Branch Meeting. 8pm at the Coach 
and Horses in Winterbourne Abbas.

Fri 16th & Sat 17th, Bridport Round Table Beer 
Festival. Offering over 80 real ales and ciders, at 
Bridport Food Festival, Asker Meadow. CAMRA 
meet-up at noon on the Saturday.

Sat 17th Branch Social (CITA). 12 noon onwards 
at Bridport Food & Drink Festival. Meet outside 
the Beer Tent. Fun for all the family young & old.

 July
Sat 7th Branch Social (CITA). Portland (Bottom 
of Hill tour) Meet around  12pm in the New Star 
Inn then onwards to the Royal Portland Arms, 
Britannia, Legion and finish in the Little Ship.

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!

Holding a beer festival? Let us know and we will add it here in the next issue, email details to 
gdeditor@camrawdorset.org.uk
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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 Ed Boutique Beer Challenge 
This event took place at the Edinburgh Hotel in Adelaide on a beautiful February 
afternoon. We sat in a very nice beer garden and sampled (drinks were dispatched 
in approximately 100ml servings) a range of about 50 beers from 15 Australian 
Brewers. All Brewers served their own beers and offered hand-out notes or 
explained the beers to us. A nice touch.

I mostly erred on the side of caution, with the 
exception of two of the red beers and Little 
Bang’s Galactopus. One brave soul started out 
on Galactopus and decided to stick with it for 
3 hours, at which point he and the beer he’d 
consumed parted company!

It has to be remembered that this was Australia 
and we’d had three consecutive days at, or 
above, 40c - so everything was canned or 
bottled and kept in ice buckets or even an old 
bath tub of ice. 

My selection was as follows - I won’t provide 
tasting notes as they would be difficult to 
compare with anything you’d get at home, but 
some of them were very tasty indeed:-

•	Modus Operandi Session Pale 5.2% ABV

•	4 Pines Brewing Pale Ale 5.1% ABV

•	Swell Amber Ale 4.7% ABV

•	Rover Session IPA 4% ABV

•	River Session Pale Ale 4% ABV

•	Nail Brewery Red Ale 4.7% ABV

•	Fox Hat Brewing Red Pelt 7.8% ABV

•	Modus Operandi Former Tenant Red IPA 7.8% 

•	Little Bang Galactopus Barley Wine 10.1% ABV

•	Modus Operandi Session IPA 4.1% ABV

•	Cavalier Pale 5% ABV

 

Alex Scrivener
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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



Can I rekindle my passion for the 
pub in 2017?
Everybody seems to have a reason to remember 2016: the deaths of a clutch of 
creative people, including Victoria Wood and Ronnie Corbett, Brexit (for good 
or bad), the end of the siege of Aleppo, the surreal U.S. election. The list could 
be much longer. For me, 2016 was the year I fell out of love with the pub.
My long love affair with the pub began over fifty years ago. As a callow youth I removed my school 
cap and ventured into the Barley Mow in Truro. Affecting sophistication I ordered a Brown and 
Bitter and fell in love. At first all was excitement as I experienced forbidden delights including a 
Barley Wine named Devenish Crabber’s Nip. As the weeks passed ecstasy followed with a range of 
pubs and beers and the occasional rum and blackcurrant (I did say I was a callow youth).

Over time the excitement faded but the pub and I settled into a steady relationship. Girls came 
and went, but I always went back to the pub. Then I got married and there were three of us in the 
relationship (as Princess Diana notoriously told the media). We had our ups and downs, particularly 
when my wife effectively stopped drinking, although she did take on the role of “designated driver”. 

As I grew older the pub changed. Following fashion, it sometimes concentrated on food, neglecting 
its beers; affected a “theme”; or followed some other fad – fake log fires, strippers, gaming 
machines, video screens, karaoke, “family friendly”, “dog friendly”, even drug dealing in some 
cases – you name it, the pub has tried it. In recent years the beer generally seems to have improved 
in both variety and quality, and the pub and I seemed to be in tune. My involvement with CAMRA 
added “a certain something” to the relationship.

Then in January 2016 this relationship suffered a shock from which it has not yet recovered. I visited 
a Dorset pub (I shan’t mention the name), which turned out to be dilapidated, damp, dirty, dingy 
and doggie. The locals froze us out both metaphorically and literally – blocking all access to the 
sole source of heat. The beer was actually good but I couldn’t stay to finish it. This was the worst 
pub experience of my life and cost me an expensive lunch at a nearby restaurant as compensation 
for the designated driver (after we had found somewhere to wash).

With my confidence in my relationship with the pub severely knocked, I began to look elsewhere. 
I found myself attracted to the sociability of coffee shops in a way I would never have thought 
possible. I also flirted with café bars in France and Spain, where some of the beers were far better 
than expected (not to mention some excellent wines).

In the early summer I decided I must take myself in hand and concentrate on my relationship with 
the pub. A few visits just for a pint or two to old Weymouth favourites the Globe and the Royal Oak 
went well. Maybe the pub and I still had something.

Then came a second shock when, on a Friday evening, I ventured into a generally friendly local pub 
with an enthusiastic landlord and excellent beer. Initially all went well. A darts tournament was taking 
place and the pub was packed, but I got served ok and found a spot to sit. Then when making my 
way back from the “Gents”, I skirted the scrum at the bar to be confronted by five foot nothing of 
barely restrained aggression (think Nicola Sturgeon without the redeeming features) “Playing darts 
mate. F*** off.” she snarled. Taken aback, I hesitated a second or two. The snarl was repeated in 
abbreviated form, omitting “Playing” and “mate”. So off I duly f***ed and haven’t been back.
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This may seem a bit unfair on the landlord. The incident was hardly his fault and repetition was 
unlikely – I had never seen “Miss Foul Mouth 2016” there before. I simply could not be bothered, 
preferring to drink the bottle conditioned version of the same beer at half the price in company 
of my own choosing either at home or in the garden without the risk of further abuse – verbal or 
otherwise.

As autumn turned to winter I began to miss the pub and again returned to the Royal Oak and the 
Globe, as well as JDW’s Royal Oak in Dorchester (usually for coffee and a bacon roll rather than a 
beer) and a superb Sunday Lunch at the Stocks near Wimborne – well worth a visit if you are that 
way, but you will need to book. I spent Christmas in France and caught a cold on the flight back so 
missed the frenetic New Year festivities entirely – probably a good thing. 

So here I am. Its mid-January – what to do? Nothing ventured; nothing gained. I’m going to Bridport 
tomorrow to try the Pursuit of Hoppiness. I see on t’internet that it holds only twenty eight people 
– I hope I can get in. If not “What Pub” indicates that there are several pubs within an easy walk. I 
have invested most of my life in this relationship and do not intend to give up now. “A new start for 
a new year”, I’ll drink to that (hopefully in the pub). 

Epilogue
The Pursuit of Hoppiness was well worth the effort – six interesting ales. I couldn’t try them all, 
so settled for a hoppy blond 3.8% (forgot the name) followed by a half of Thornbridge Cocoa 
Wonderland chocolate porter (6.8%). To keep a relationship alive and fresh you have to try new 
things, take a risk, so it’s the Convivial Rabbit in Dorchester next.

Kevin Launder

Local beers, local charity!
The Brew Shack, Wimborne’s newest brewery is making a name for producing 
quality beers using 100% natural ingredients.

The Brew Shack’s Head Brewer & owner, Adam Bascombe says, “As well as producing fresh, new 
beers, I want to ensure the brewery becomes a positive part of the local community. That’s why I 
approached Leaf, a local charity supporting people suffering from blood cancers such as Leukaemia 
& Lymphoma. I have worked with Natasha, Leaf’s Founder, to produce “LEAF Pale Ale”. It will be 
on sale here at the brewery, local pubs and beer festivals. For each pint sold, 10p will be donated to 
Leaf, and I plan for the famous Leaf “piggy banks” to be prominent on every bar. I’m hoping local 
people will be pleased to support such a worthwhile cause”.

Natasha Hunt, founder of Leaf, and herself on remission from Leukaemia, said, “It was brilliant to be 
approached by Adam who is looking to make a positive contribution to the community. 

LEAF Pale Ale 4% is a bright, hoppy session ale brewed using low colour Maris Otter barley and 
fresh whole leaf English hops bright, hoppy session ale brewed using low colour Maris Otter barley 
and fresh whole leaf English hops. It is available at a number of local pubs and of course at The Brew 
Shack, which is open 2-7 every Friday.

Contact: The Brew Shack, Unit 3, Old Manor Farm Buildings, 187 Leigh Road, Wimborne, Dorset, 
BH21 2BT. www.thebrewshack.co.uk, info@thebrewshack.co.uk, Twitter @The_Brew_Shack

Contact: Leaf. Unit 1, Pamphill Dairy, Pamphill, Wimborne, Dorset, BH21 4ED. www.leafcharity.com
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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 2017 
Wessex CAMRA Regional Pub of the Year

Live music, real log fire, & every Friday is curry 
night with the Albion Curry Bus.
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Spring Puzzle  by WASALE
These might describe where the limbs and the tree trunk meet. (6,8) 

Solve the clues; add the unclued words as indicated; solve the anagram of the highlighted letters 
(note, one letter is unclued and has been provided). Send your 2 word answer to the editor by May 7th. 

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

1
2
3
4
5
6

7
8
9
10
11
12
13
14
15
16
17
18
19

1. Stare weirdly at backward sport, your majesty. (9)
2. See clue 3
3. We’ve painted it orange, partially. (6)
4. Can any member remember anything, initially? (5)
5. See clue 6
6. He’s at either end of a sedan. (8)
7. See clue 18
8. We are the worsted set, unfortunately. (4,6)
9. See clue 17
10. Legs perhaps - and what’s at the top of one of 

them. (10)
11. See clue 16
12. See clue 3
13. See clue 1
14. Friendly and dry artery perhaps. (6,9)
15. See clue 14
16. Park with unusually brief focus. (4,7)
17. He might find trees racy. (9)
18. Rubbish! One cubic tory. Piffle! (9,7)
19. See clue 10

Giant Dongle Issue 28 – Crossword Solution
For those of you who care about these things, the majority of the answers to the clues for this puzzle came 
from CAMRA’S GOOD BEER GUIDE. The seven words that did not come from this source were:- OILBIRD; 
ANGARIA; SEA MILE; UP AND UNDERS; MAO; DRY RISER; and PRIMULA. The anagram of the seven initial 
letters gave the two words required for the answer, “MUD” & “SOAP”.
The winner was Richard Sutherland from Formby, Merseyside and he will be getting a copy of “CAMRA’s 101 
Days Out” by Tim Hampson. Although all was fair and above board with this competition, I do feel the need to 
let you know that Richard is an old friend of mine from my time in London and it was he who, over 40 years ago, 
taught me how to do cryptic crosswords. You can blame him!



Beerex 2017
More than 1,200 thirsty real ale and cider drinkers 
packed into Dorchester Corn exchange over the 
weekend of Friday 3rd & Saturday 4th February helping 
to make this year’s 29th Dorchester Beerex another 
roaring success.
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The annual event organised 
by West Dorset CAMRA 
(the Campaign for real ale) 
and Dorchester Roundtable 
expects to raise in excess of 
£10K which in turn brings our 
total to date raised for good 
local cause’s to top £150K.

The Beerex committee would 
like to send out their sincere 
gratitude to all of the barrel 
sponsors and raffle prize 
donators along with the 
festivals main sponsor Palmers 
brewery of Bridport who help 
make these amazing figures 
possible.

This year’s Beerex chairman 
Adrian Patterson added “Early 
indications are that we’ve 
raised in excess of £10,000 for local good causes and our main charity, Mosaic, will receive the lion’s 
share of this. My thanks go to Palmers Brewery for supporting us for the third year running and to all 
the staff and committee members who gave up their time for free to make the event such a success. 
We’re always looking to make improvements, and the additional seating upstairs has been a hit. 
Next year’s 30th Dorchester Beerex will be bigger and better than ever”.

The local Cerne Abbas brewery won beer of the festival for their 7.6% Gurt Coconuts Rum Stout the 
second time this beer has won at a local CAMRA festival. Brewer Vic Irvine said ”We are honoured 
to win this prestigious award especially as it is done by public vote; having won at Weymouth 
Octoberfest last year we never dreamed of doing the double. This was originally an experimental 
brew which we will be brewing again soon and looking into can conditioning it” The beer was 
voted best out of 87. West Dorset CAMRA spokesman Rich Gabe said “This dark rich complex ale 
is packed with deep flavours; reminiscing of a Bounty bar, a worthy winner”

Another local Dorset brewery Gyle 59 took silver with Brad’s Coffee Stout.

For further information on this year’s sponsors and next year’s festival date see www.beerex.co.uk 

Rich Gabe 
West Dorset CAMRA press officer



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


