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Welcome...
so, after a busy summer of festivals 
and brewery visits, we have some news 
on a few changes at pubs in the area. 

Pubs that have reopened include 
The Bottle in Marshwood now serving  
Ringwood Razorback, Wychwood 
Hobgoblin and 1 changing beer. The Little 
Ship on Portland’s Victoria square under new 
management serving Sharps Doom Bar and Butcombe 
Original. And the Rest and Welcome at Melbury osmond 
has also reopened.

The Woodman Inn, Bridport, is under new management 
and has four beers on draught Bath Ales Gem, Dark Star 
Hophead, Gyle 59/Waen and Timothy Taylor Landlord. 

The George, Dorchester, is now called Hardy’s Tavern and 
is serving Wadworth 6X. While in Weymouth The Dorothy 
in now serves Sharps Doom Bar. 

Finally a reminder that Weymouth octoberfest tickets are 
on sale now (see page 5 for details), see you there!

 Alex & James 
Editors

Deadline for next issue: 
8th November 2017
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Weymouth Octoberfest 2017
Weymouth’s annual beer festival returns this year to the Ocean Rooms 
in Weymouth Pavilion complex on Friday the 6th and Saturday the 7th 
of October for the seventh consecutive year running, organised by the 
West Dorset branch of the Campaign for Real Ale (CAMRA).

This year the beer theme will be “Beers from 
the West Country & Dorset” a celebration of 
some of the best breweries from Bristol to 
Penzance with around 70 beers available to 
try and a selection of 12 ciders and perries.

Tickets are on sell now from the 
following outlets: 
Weymouth: The Boot, The Globe, Chalbury 
Food & Wine, Weymouth Pavilion Box 
office 
Wyke Regis: The Wyke smugglers 
Dorchester: The Blue Raddle 
Online sales:   
camrawdorset.org.uk 01305 788939 
weymouthpavilion.com 01305 783225

Sessions are: 
 lunch evening  
 11.00-15.30 18.00- 23.30 
Friday £4.50 £5.50 

Saturday £5.50 £5.50

All sessions include a souvenir glass.

This year beer will be served in measures of 
3rds up to a pint. CAMRA bar manager Rich 
Gabe explained “The idea of 3rd measures 
and multiples is to give customers the 
chance to sample a greater variety of beer 
styles and flavours from breweries they 
may not have heard of, while also keeping 
cost down”

local brewery and previous beer of 
the festival winner at Weymouth and 
Dorchester; the Cerne Abbas brewery, will 
be making a welcome return with their 
festival bar.

Brewer and part owner Vic Irvine said 
“Myself and Jodie are really excited to be 

returning back for a second year, we will 
have old favourites and some interesting 
new beers to try”

Customers can expect a wide diverse style of 
beer from breweries near and afar. As usual 
we hope to bring you some old favourites 
plus premiere some new breweries never 
seen in Weymouth before to complement 
the cider and perry selection. 

To keep up to date with the latest news 
and be the first to see the primary beer list 
please visit www.camrawdorset.org.uk

Rich Gabe
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Beer Scoring in Lyme Regis
On Saturday July 22nd a mini bus full of West Dorset CAMRA members 
descended on the picturesque sea-side town of Lyme Regis to gather 
vital information on the standard and condition of the beers on offer in 
all of the town’s eleven pubs. 

The information collected goes into the CAMRA data base of “Whatpub?” and is collated 
through-out the calendar year to help select pubs to be considered for inclusion in the 
following year’s “Good Beer Guide”. As per CAMRA policy, we individually give the beer a 
mark on a scale from 0 (which equates to no real ale available) to 5 (which is the perfect 
pint and, sadly,is rarely awarded). We are also allowed to use half marks.

unfortunately the weather on this day was horrendous, with torrential random down-
pours between a few rays of sunshine. I always enjoy going to lyme Regis as it’s such a 
great place to be whatever the weather and, for a beer drinker, has quite a good selection 
of ales to offer for such a small town. 

We were provided a score sheet by our Good Beer Guide coordinator, Adrian Patterson, 
with three random pubs in bold text that were our individual “Must Visit Targets”. For me 
this was irrelevant as I intended to have a half in each pub - which I succeeded in doing.

We were all dropped off at the top of the hill in the Nags Head, which is a stone’s throw 
from the Devon border, where we all formed into small groups and went our various ways. 
I had Dave Harris (the younger), Russ Ware and Robert Moss in my group so sensibly 
priced rounds were on the cards. We sampled Exmoor Fox, Otter Ale and Bitter (sark 
lark) and Brains Reverend James, all of which were in average condition. It was downhill 
from here to the Volunteer where, amongst others, St Austell Tribute was on offer and 
looked excellent against my poor, tired Branscombe Vale Donegal, which is brewed 
especially for this pub. I suspect that, as it’s on gravity and served low down behind the 
counter, it possibly gets over-looked - or I was just unlucky. It was in this pub where we 
met an Irish bar maid who was full of wit and charm - worth going back just for the banter!

We then opted for a walk through the in-bloom gardens down to the Cobb area where 
Rob decided to eat his pasty he had brought along. Just as he went to take a bite a 
greedy seagull swiped it out of his hands I found this hilarious, though I don’t think Rob 
was “feeling the love” towards the bird!

In the Cobb most of us sampled Palmers 200, which I thought was excellent, then a choice 
of St Austell Tribute, Otter Bitter and Ale in the Harbour Inn which all seemed average 
to good. Next door again and we were in the Royal Standard, another Palmers pub, with 
a great range on though I was disappointed that there was no Tally Ho! nor the new 
Colmers seasonal beer. I went for the IPA, which was in reasonable condition. I had hoped 
to eat in one of these three pubs but they were packed to the rafters! on leaving the pub 
and walking along the Parade it rained the hardest of the day and we were soaked! 

on entering the Royal Lion Hotel we had a choice of Lyme Regis Cobb, Gold, Otter 
Bitter and Ale. We all had different beers. I liked this pub a lot and can recommend the 
hand dryer in the gents for drying clothes! I have had better lyme Gold’s in this pub and 
thought it was decidedly average on this visit. More or less next door is Gyle 59’s excellent 
flagship pub Cellar 59, which specialises in unfined/filtered beers and keg with a bottled 
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beer shop at the rear. I shared a Driftwood Spars Forest Blond and a Gyle 59 Red Jack 
IPA with Dave. Both were very flavoursome and presented well.

We then paid a visit to the Lyme Regis brewery tap and shop in the Town Mill complex. 
We all agreed the Revenge was excellent and in tip-top condition. By this time we were 
all hungry so, opposite the Palmers pub the ship, we had a quick portion of chips etc,. 
Myself and Russ both thought the Pea Fritter was amazing; which compensated my poor 
Palmers Copper in the Ship - which was a shame as, over the past couple of years, the 
beer in this pub has been amazing. It was here that I made friends with Alfie, the pubs 
giant Tom cat, sprawled out on a table (The cat not you I assume. Ed); there’s even a 
painting of him on one of the windows. still no Colmers though!

Around the corner and our penultimate lyme pub the Pilot Boat. At last Palmers Colmers 
was on offer and I have to say to Darren Batten, Palmers Head Brewer, is excellent this 
year. The Citra hop shines through. Needless to say four people left the pub happy!

And to finish - the Rock Point, where we had the choice of Otter beers, Doom bar and 
Tolchards (Red Rock Brewery) Devon Coast, which I thoroughly enjoyed. It was here that 
I met landlady Gail who was charming and told me she had had the pub since 1983, i.e. 
for 34 years. surely one of West Dorset’s longest serving publicans? The sun had finally 
come out and we were leaving to go home, so what better way to end the day than a 
visit to Wyke Smugglers “Wyke Fest” where a superb range of beers and ciders were on 
offer. Goodnight!

Rich Gabe

 
One of Weymouth’s few remaining traditional pubs

Mike Carter    Tel: 01305 786061
24 East Street, Weymouth www.theglobeweymouth.co.uk
Dorset. DT4 8BN

Good Beer Guide listed 2012, 2013, 2014, 2015, 2016 & 2017



So I suppose a Mystery Tour to sample unknown beer in unknown 
locations might be something of a test of faith.

My test of faith came on June 3rd when I joined my first ever West Dorset CAMRA Mystery 
Tour to the Piddle Valley and all points.

It began in amusing style when myself and two other tourers were picked up outside 
Weymouth’s new Fire station, a handy fall-back position if beer heaven turned into hell 
and we needed to put out a few “flames”!

our initial pilot was ex-dray driver Rich Gabe, but we made it safely to pick up white-faced 
chairman Dave Harris outside the sealife Centre, a few others in Preston and a few more 
including our main driver in Dorchester.

By the time we threaded our way out to the Thimble under menacing skies everyone on 
board was pretty thirsty.

My first drink was a Dorset Orchards First Press pint, the only cider I had all night which 
was just as well since chatting with pub staff backed up my own view that here was a pint 
which slipped down far too easily, always a dangerous – if attractive – quality.

everyone else lost no time in slaking their personal thirsts while listening to Rich’s 
seemingly endless stream of beer tales, ales and fails. The master at work.

It was raining as we dashed back to the minibus for the short journey to our next pub, 
the Poachers at Piddletrenthide, where I decided a little caution was needed. I only had 
a half of Old Speckled Hen which was just as well as it was nothing to write home about.
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Mystery Tour
BEER is proof that God loves us  
and wants us to be happy.



I fared much, much better when we hacked 
our way over to the Brace of Pheasants 
at Plush where I had a lovely pint of Flack 
Manor from the Flack Manor brewery at 
Romsey, my first contact with this beer and 
hopefully not my last.

By now the ice was well and truly broken, 
beer had oiled laughter and conversation 
and we scarcely noticed more heavy rain 
which stopped just before we reached 
our next pub, the White Hart at Bishops 
Caundle.

We reached this haven under an incredible sky which had sunlit crops at ground level, 
horrible black clouds overhead and a sort of gray hazy half-light in between. It must be 
an english summer!

Inside there was another treat in store for me, a pint of Seafarers from Gales Brewery.

At 3.8% ABV, I wouldn’t normally look at something that weak, but taking the risk paid off 
richly and I was rewarded with a lovely pint which many of my far more qualified peers 
also said was very good. score one for the White Hart.

There was a chance to thank God for a lovely night out on the beer when we dropped into 
our next pub, the Rose and Crown at longburton which is right next to the Church of our 
lady of the Worthless Miracle the Church of saint James the Great!

Rich swiftly showed his “hustler” instincts by setting up a game of pool, claiming opponents 
were “falling into my trap”! 

I fell into a pint of Hammer Time from the Apex Brewery at Corton Denham in Wiltshire 
and very nice it was too, watching the winners of the pool game pot the black.....and the 
cue ball as well to much merriment!
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The Rose and Crown at longburton

Brace of Pheasants. If the Devil could cast his net!
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The shades of night were falling fast when 
we pulled in at the White Hart in Yetminster, 
a pub which offers “horse parking” and 
where Rich made a new friend, a rescue 
dog which rolled over for him to scratch its 
stomach.

My weapon of choice here was Slipstream 
from the Dorset Brewing Company which 
I also enjoyed before we all ambled out to 
the minibus for a drive to our final pub of 
the night, the Saxon Arms at stratton.

This was a fitting finale to the night as the 
saxon is our 2017 Pub of the Year.

My final pint of a very enjoyable night – 
what I remember of it – was Timothy Taylor 
which slipped down a treat.

All in all, everyone had a great night and I 
couldn’t have wished for better memories 
of my first Mystery Tour which definitely 
won’t be my last.

A big thank-you to organiser, Rich, all 
who sailed in him and all the pubs who 
welcomed us during the night.

Harry Walton

 It’s a dog’s life at the White Hart, Yetminster.

saxon Arms, stratton





Pub Garden of the Year 2017
West Dorset Campaign for Real Ale ( CAMRA) are pleased to announce 
a new award for West Dorset branch area pubs which make a continued 
and outstanding commitment to their gardens and subsequent up-keep; 
the “Pub Garden of the Year award”

This year we are pleased to award it to the Spyway Inn, in the village of Askerswell,  
between Dorchester and Bridport just off the A35. The garden consist of an open-plan 
area with hedges removed to give a view of cattle or sheep grazing in the opposite field 
with hillside views boarderd by a small stream. The centre piece of the garden is a child 
friendly pond with an otter water fountain surronded by hanging baskets, shrubs and tubs 
with a pergola over-looking 
the pond. Plenty of 
benched seating with sun 
umbrellas leads to a child’s 
play area with swing, slide 
and climbing frame.

The garden is maintained 
by Vivien and Kevin Wilkes 
who are licencees along 
with son Tim who runs the 
pub.

landlady Vivien said ”Were 
delighted to receive this 
award and thrilled that 
people come to the pub 
and enjoy the garden. We 
have had comments from 
customers in the past on 
how lovely the garden is and 
customers are surprised on 
the high standard of our 
garden”. When the Wilkes 
took over the pub they made a commitment to get the garden sorted out and with hard 
work the fruits of their labour can be enjoyed. Vivien also added she was very pleased 
with and proud of her Acer and Rose bushes.

West Dorset CAMRA spokesperson Rich Gabe said “As a branch we felt it important to 
high-light the hard work done that makes a pub garden appealing to customers, these 
areas of a pub are often overlooked yet appreciated by many. It’s high time CAMRA 
started to acknowledge the work put in to a pub garden, what could be better than sitting 
in a tranquil garden sipping a cool pint of ale”.  

Rich Gabe

Front row left to right; Vivien Wilkes landlady and owner receiving the award 
from Rich Gabe while West Dorset CAMRA branch chairman Dave Harris 
congratulates Tim Wilkes, son and front of house. Photo credit Marjorie Tait.
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Monday to Saturday: 8am to 11pm (food served 8-10am, 12-3pm and 6-10pm) 
Sunday: 8am to 10.30pm (food served 8-10am, 12-3pm and 6-9pm)

Visit Santa at The Queens on 
Sunday 15th December, enjoy a 
2 course meal, all children up to 
12 years of  age receive a present 

from Santa.

Book a Christmas Party at  
The Queens between 6th 

December - 20th December 
enjoy a 3 course meal, Christmas 
crackers, party poppers and DJ. 

If  you dont want to cook 
on Christmas Day then take 
advantage of  our 6 course 

meal on Christmas. 
Rooms still available to stay at  
The Queens over Christmas.

Enjoy a Wild West Party on New 
Year’s Eve, bookings of  4 will 

receive a FREE taxi home within 
an 8 mile radius. £70 pp for meal 

and party. 
Fancy dress desirable. 

Christmas at The Queens
Christmas Party Menu – 1st -23rd December
Christmas Day – six-course lunch 12noon-3pm

New Years Eve – Magical Themed Party 7.30-1.30am

Bookings now being taken, deposit required at time of 
booking  

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

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

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

v

TRIBUTEALE.CO.
UK
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Asturian Cider
Some of you may know about the passion for cider in northern Spain, 
but I had no idea until I went on a cycling holiday there in June. Asturias 
is a province along the Bay of Biscay, west of Bilbao, through which 
some of the pilgrim trail goes to Santiago de Compostella. 

It is a narrow region between the Atlantic and the Picos 
de europa, and it is beautiful with sandy coves, pretty 
villages, small fields of honey coloured cattle with their 
calves, sheep on the hillsides, all with bells on, old wooden 
granaries set on stilts to keep the rats out - and orchards 
around every corner. 

No vines grow there, but 600 hectares of apples trees 
thrive; many old orchards, but also new ones are being 
planted. It was incongruous to see lemon trees covered 
in fruit growing alongside the apples. The old town of 
Villaviciosa is called the cider capital, and we cycled 
past what looked like a huge cider making and storage 
warehouse outside the town. We didn’t see cider making 
equipment anywhere else, although as it was June, there 
would be nothing going on. 

The best part is that every bar sells real cider, so I didn’t have to resort to rather indifferent 
spanish lager! The cider is served in about litre size green bottles with corks, and it’s 
always dry. It tastes much the same but the labels all have a different producer on them. 
The method of serving is the unique part; the barman holds the glass at below waist 
height and the bottle above shoulder height, then pours. Inevitably some misses and 
goes into a bucket or a specially constructed drainage ditch by the bar, but the purpose 
is to add some air bubbles to the cider which apparently enhances the flavour. You are 
supposed to drink a small amount in one go, and wait for the next measure to be poured. 
Apparently you should leave a little bit in the bottom of the glass to throw on the ground 
and give something back to the tree spirits. I’m afraid we didn’t appease the spirits, but 
as some sidra was already spilt, we felt that would do. If the bottle is left on the table for 
us to help ourselves, it is often in a contraption with a lever to pump it up, or has a sort 
of soda syphon gadget on the top to provide the bubbles. The food is pretty good too; a 
fabada (bean and sausage stew) goes brilliantly with sidra. This is all part of the sidreria 
experience.

In Gijon there is a cider monument, which is a big sculpture of green cider bottles, lit up 
at night, so proud are they of their local drink. Also in Gijon we sought out a shop which 
sold some bottles of decent beer, including local brews which didn’t seem to be available 
in most bars. It also sold other ciders, and I spotted bottles from Burrow Hill, somerset; 
Julian Temperley has even infiltrated this area!

Asturias is an area worth visiting for friendly locals, picturesque beaches, good food, and 
especially if you like a sidra or dos. 

Alex Bardswell
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Chairman 
Dave Harris  
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dave@camrawdorset.org.uk
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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 
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West Dorset Branch

campaign for real ale

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 contact the Citizens Advice Consumer service visit 
www.adviceguide.org.uk or phone 03454 040506.
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I was one of the lucky ones. This year my two sons clubbed 
together to get me a couple of “enhanced experience 
Package” tickets for the GBBF – at a cool £40 a pop!

ok – it got me and Bob, an old friend from my previous 
life in epsom – into olympia without having to queue with 
the great unwashed; it got us a free beer glass each; most 
importantly, it got us £20 worth of beer tokens each; it got 
us the opportunity to attend a beer tasting event (surely, 
that was what the whole thing was about); and, last – 
and, to be frank, least - it got us access into the splendid 
comfort of the VIP area. 

This VIP area turned out to be a section of the balcony 
that had been portioned off to separate us from the 
aforementioned great unwashed. The downside was that it 
was nowhere near the beer or the toilets, so it very quickly 
lost its appeal. Bob and I had more fun sitting with our own 
West Dorset element of the great unwashed – pictured 
above. 

Champion beer was Goat’s Milk by Church End brewery 
in Warwickshire – to whom we send our congratulations. I 
didn’t sample it myself as I was too busy randomly selecting 
other beers, but if I had been doing the awards I would have 
introduced one for the best named beer of the festival – 
actually, probably the best named beer of all time. I now 
find myself wishing I owned a t-shirt emblazoned with the 
legend “Froth Blowers Piffle Snonker” from Birmingham....
and, in case you’re wondering, I didn’t try any in case it 
didn’t live up to its name! I’m guessing it’s what the BFG 

would have had at the GBBF. Alex Scrivener

Great British Beer Festival 2017





Cider making - Ensuring the 
product is well looked after

October can be a lovely sunny month, season of mellowness and Cider 
making is often an outdoor activity, whether in a farm yard, barn or back 
garden, in my case my local allotments in SE London or out the front of 
my house in the car parking place. 

For the last 10 years I have been running public apple pressing afternoons, what juice is 
not consumed by the avid attendees is fermented, demijohns slowly bubbling away in my 
garden shed, then disturbed to a number of festivals and returns the following year at the 
pressing afternoons.

It has to be seriously considered that this is a food product and that attention must be 
paid to cleanliness, cider that is fermenting can spoil with unwanted bacteria causing a 
number of issues. Cleaning all parts of the equipment with brewing steriliser will avoid 
that issue. some spoilages will give a slightly different flavour to the cider but it is still 
drinkable, however some will mean all that hard work has to be discarded.

Apples should be rinsed before processing, to remove anything on their skins especially 
if they are windfalls. of course Apple juice is acidic so only plastic, glass or wood should 
come in contact, metal to be avoided although stainless steel is ok. There was the case 
in the 17th Century of using lead to line the press and over the following years chronic 
mental sickness occurred!

After the apples are pressed, some cider makers add a campden table to reduce the 
effectiveness of spoilage yeasts and bacteria, then use a commercial yeast to ferment 
the juice. other cider makers will just leave the juice as it is and let the wild yeasts work 
the fermentation. Both are acceptable, commercial yeasts will give a more consentient 
product, while wild yeasts will develop a range of flavours some may be more palatable 
than others!

Keeping air out of the juice during fermentation, storage and retail is very important, like 
with beer, contact with the air can spoil the cider, air locks that let the Co2 gas out and 
stop air getting in are used during fermentation and storage. These days’ bag in box is 
excellent in excluding air during retail and can help retain the cider quality whilst it is in the 
pub. In fact, myself and others have had bag in box ciders that have lasted many months 
when they have been kept in the right conditions. If using the 5 gallon 40 pint tubs, ensure 
the lid is closed during non serving hours and only slightly turned not taken off! of course, 
yet again, these containers need to be clean and sterile before filling.

A bit of preparation can make the difference between a good cider and one that may be 
a bit odd. There is a saying anyone can make cider, but takes practice (and attention to 
detail) to make good cider. Do go to a local apple pressing event and see what happens, 
you may even roll yours sleeves up and get stuck in!

Ian White
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What’s On? 
Festivals, Socials & Meetings

All dates correct at time of going to print. 

September ........................................

Wed 13th, Branch Meeting. 8pm at The 
Corner House, Portland.

Sat 16th, Branch Social (CITA), a few beers 
in Bridport. Meet in the Tiger 12 noon.

Sat 23rd, Evening DT8 Beer Scoring. 

Fri 29th & Sat 30th, 8th Woolston Beer 
Festival. Pear Tree Church Hall, 80 
Peartree Rd, southampton, so19 7GZ 
www.shantscamra.org.uk

October .............................................

Fri 6th & Sat 7th, Weymouth Octoberfest 
ocean Room, Weymouth Pavilion. We’re 
looking forward to another great event!!

Wed 11th, Branch Meeting. 8pm at The 
Crown, sherborne.

Fri 20th, Post Octoberfest evening (CITA). 
Curry and a Pint, 8pm at Weymouth Balti 
House. An email will be sent for booking in 
advance.

Fri 27th & Sat 28th, 19th Poole Beer Festival. 
st. Aldhelms Centre, Poole Rd. BH12 1AD. 
www.eastdorsetcamra.org.uk

November ........................................

Wed 8th, Branch Meeting. 8pm at Cellar 59, 
lyme Regis. (Pub of the Year Meeting)

Friday 17th, Wareham Walkabout (CITA). 
Train 18.20 off Weymouth.

Fri 24th & Sat 25th, Bath CAMRA 2nd 
Winter Ales Festival. Featuring up to 30 
cask beers and half a dozen ciders and 
perries. www.bathandborderscamra.org.uk

December .........................................

Wed 6th, Branch Meeting. 8pm at The 
Acorn, evershot. (GBG selection)

Wed 13th, Branch Social. 8pm at The 
Brewhouse & Kitchen, Dorchester. (Xmas 
plod no business) 

CITA (CAMRA in the area). Please contact 
Rich Gabe via rich@camrawdorset.org.uk 
or call 07771 903 868 for on the day details 
of where exactly we will 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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Hop Gardening
The mighty Hop plant (Humulus lupulus) is a member of the 
Cannabinaceae family which produce flowers, or cones, that are dried 
and used as a bittering agent in beer around the globe. 

These hardy perennials produce annual 
vines from a permanent root stock. Vines 
may grow up to 25 feet in a single season 
but will die back to the crown in the autumn. 
In addition to the true roots and aerial vine, 
the crown also produces underground 
stems called rhizomes.

Rhizomes resemble roots but possess 
numerous buds and are used for vegetative 
propagation. Thus propagated, all plants 
of a given variety are genetically identical. 
Hops are dioecious, which means they 
have separate male and female plants. only 
the female produces the flowers that are 
used for brewing or medicinal purposes. 
Male plants have no commercial value, but 
are used to pollinate females. Although 
pollination stimulates higher yields by 
increasing cone size and seed set, males are 
generally only grown with otherwise poor 
yielding female varieties - mainly because 
brewers prefer seedless hops. Hop seed 
from a pollinated female is only planted 
when a cross between the male and female 
is desired to obtain a new variety.

Hops are native to the temperate zones 
of the northern hemisphere. They are 
found wild in europe, Asia and certain 
parts of North America. Commercial hops 
are generally grown between 30 and 50 
degrees north or south of the equator and 
at various altitudes. under good conditions, 
hops are a prolific vine, and will produce 
from 1lb to 2lbs (200g – 1kg) of dried 
flowers per plant. 

My first attempt at growing failed as my 
dog dug the roots up! A word of warning 
regarding dogs, which is that the flowering 
cones from hop plants are poisonous to 
dogs and can be fatal if ingested.

James Bennett

If you would like to try growing your own hop 
plants contact Willingham Nurseries.

Email: sales@willingham-nurseries.co.uk 

www.willingham-nurseries.co.uk





Good Beer Guide 2018
The 45th edition of the best-selling Good 
Beer Guide will be published on 14th 
september.

Thanks to the dedication of thousands of 
CAMRA volunteers, the guide has been 
fully revised and updated with details of 
4,500 of the uK’s best realale pubs.

sponsored by Cask Marque, the book 
details every brewery producing real 
ale in the uK, and 
their beers. edited 
by Roger Protz, it 
includes tasting 
notes for thousands 
of beers, compiled 
by CAMRA-trained 
teams.

Members will be 
able to buy the 
guide online for just 
£10 plus p&p at the 
CAMRA shop (RRP 
£15.99). 

Taste of the West Awards
Dorset Brewing Company have won Gold 
at the Taste of the West 2017 awards for 
both their Jurassic & Jurassic Dark. other 
Dorset winners were Palmers Brewery 
with a silver for Dorset Gold and Highly 
Commended for Tally Ho!, Southbourne 
Ales won a Gold for Sunbather and silver 
for Beach Comber and Sixpenny Brewery 
IPA received a silver.

Brewery Word Search
For those of you who had a go at the word 
search in the last issue of the Dongle (Issue 
30, summer 2017) the missing brewery was 
Southbourne.

There may well have been other Dorset 
breweries missing from the puzzle – but 
none of them appeared on the www.
camrawdorset.org.uk/dorsetbreweries  
web page.

Local Malt for Local Brew
A 130 year-old tradition has been revived in 
Cerne Abbas. For the first time in all those 
years, Cerne Abbas brewery ale is now 
being brewed with malt from barley grown 
in the local valley. 

CAMRA Wessex Region
The Wessex & Channel Islands Regional  
Club of the Year 2017 has been awarded to 
Poole Ex-Servicemens Club. West Dorset’s 
Pub of the Year, the Saxon Arms, were 
runners-up for the region’s Pub of the Year.

Champion Beer of Britain 
CAMRA members are encouraged to vote 
for their Champion Beer of Britain. 

The selection process starts during 
september and october, when members 
can vote for their favourite beers in each of 
CAMRA’s style categories. 
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Information 
updated by 
thousands 
of CAMRA 
volunteers

Thousands of pubs at your fingertips!

whatpub.com 
Featuring over 35,000 real ale pubs

Over 96% 
of Britain’s 

real ale pubs 
featured

Created by  
CAMRA who 
produce the 

UK’s best beer 
& pub guide
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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 
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Cider Winners 
Nick Poole of West Milton cider won 
supreme Champion Cider of the West for 
his lancome Rising at the Bath and West 
show. He was also given a Gold lifetime 
award for his contribution to cider making 
industry in Dorset.

Dan Green of Dorset Star cider, Chalmington 
also won 1st prize in two classes at the Bath 
and West.



The history of  
South West Dorset CAMRA

In issue 30 of the Giant Dongle (Summer 2017) I tried to give you a potted 
version of the history of CAMRA at a national level, from its inception 
back in March 1971 through to the announcement at the beginning of this 
year that membership numbers had now reached an amazing 185,000!

As a footnote to that article I mentioned that, largely thanks to material provided by Alex 
Bardswell and Tony egerton, I would attempt to follow this up with some of the history 
of our own branch. Rather than throw all the material collected so far into a single article 
I thought it best to drip-feed it to you a bit at a time – we do have future Giant Dongles 
to fill.

so, quite simply, here is a rewrite of the agenda for the inaugural meeting of the south 
West Dorset CAMRA Group – and please note that the area covered at the time did not 
include our share of North Dorset now included within our current West Dorset group. It 
all starts back in 1976….

These were very early days in our history, so please note that the area covered was South 
West Dorset and a localised system of subscriptions was put in place (although it is not 
explained whether this in place of or in addition to a national subscription). Sadly we have 
minutes of the discussions held during this meeting other than a very healthy list of social 
events planned for the following few weeks.
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Agenda for the Inaugural Meeting of the  
South West Dorset CAMRA Group

1. Minutes of two steering Committee Meetings
2. Introduce steering Committee
3. Form Register of Members
4. Talk by steering Committee Chairman on “Aims of CAMRA” and “Real 

Ale”
5. election of officials:

•	Chairman – Nick Winnington
•	secretary – Peter Cairns
•	Treasurer – Tony Walker
•	social secretary – Peter Jaggard
•	other Members – Bev Newman; Bob Gibbons; Charles Fox; Richard 

Raphael; Dee Gibbons; Peter leyland
6. Determination of subscriptions
7. Appointment of Auditors
8. Adoption of Constitution
9. Any other Business



Talk about hitting the ground running! That’s 14 pubs visited in the first 6 weeks of the 
group’s existence as well as a party and a trip to the AGM in Brighton. A fine effort.

None of these names are familiar to me – I’m a new boy in the area, having only been here 
10 years – but it would be good to know if any of this original cast are still treading the 
boards. 

A lot of the documentation I now have is incomplete and not easy to translate into readable 
articles but in the next issue (Giant Dongle 32) I will jump forward a few years to 1985 and 
bring you a simple list of pubs in some of West Dorset’s larger locations – a very sad read 
when you consider how many of these pubs are still trading.

In the meantime, if any of our readers have any material that they think might add to this 
overall story, I should be very pleased to hear from them.

Alex Scrivener
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South West Dorset CAMRA Group

social Programme Jan/Feb 1976

Tuesday 20th January Inaugural Meeting

Tuesday 27th January Weymouth Walkabout (organiser Peter Jaggard)
 Depart Winston’s Bar  7.30pm
 Arrive Park estate 8.00pm
 Arrive The Dolphin 8.30pm
 Arrive Duke of Cornwall 9.00pm
 Arrive Portland Railway 9.30pm
 Arrive Duke of Albany 10.00 pm

Tuesday 10th February Dorchester Walkabout (organiser Nick Winnington)
 Depart Royal oak 7.30pm
 Arrive Victoria 8.00pm
 Arrive Cornwall 8.30pm
 Arrive New Inn 9.15pm
 Arrive King’s Arms 10.00pm

Monday 16th February Visit 3 Horseshoes / spyways at Askerswell
 Meeting Bridport supporters

Tuesday 24th February Party at Royal oak (organiser Nick Winnington)

saturday 28th February
& sunday 29th February CAMRA AGM / CAMRA ltd formation
 
Friday 5th March Visit Fox Inn at Bristol
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Minister urged to keep rates
CAMRA is calling for the government to implement its manifesto promise 
to review business rates and relieve the financial burden on the pub 
sector.

The Campaign is concerned pubs are facing punitive levels, which sees the average 
licensee pay £140,000 a year in direct taxes, or 34p in every £1 taken in the till.

Now CAMRA, together with the pub trade associations has written to the secretary 
of state for communities and local government sajid Javid to demand immediate and 
thorough reform of business rates.

The Campaign is calling on government to make the pubs relief scheme permanent and 
to extend it to £5,000 per pub per year.

CAMRA is also urging government to keep the brewing and pubs sector front and centre 
in the Brexit negotiations and to freeze beer duty for the duration of the next parliament.

CAMRA’s national chairman Colin 
Valentine said: “Pubs are a force for 
good in local communities. Not only 
do they support the economy and 
provide employment, but they also bring 
communities together, help raise money 
for charities and are a major attraction for 
visitors from around the world. Despite 
this, pubs continue to face a huge tax 
bill which has recently been made even 
worse through increases to beer duty 
and business rates.

“Ultimately, it is the consumer who will 
pay the price as publicans are forced 
to put up prices, which could lead to a 
number of pub closures in a time of austerity and uncertainty. With one in fi ve MPs 
promising to back brewing and pubs, we hope those elected will come together to 
become a powerful voice for pub-goers and beer drinkers.”

The call for a review of business rates is backed by industry trade associations. sector-
specific relief for pubs and discretionary relief for those businesses hardest hit was 
promised at this year’s spring Budget, but many businesses have not yet received the 
money, says the Association of licensed Multiple Retailer (AlMR).

AlMR chief executive Kate Nicholls said: “It is vital rates relief is distributed to those 
businesses most in need as soon as possible.”

Tim Hampson
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Bring us in no brown bread, for that is made of bran, 
Nor bring us in no white bread, for therein is no grain, 
But bring us in good ale, good ale, and bring us in good ale, 
For our blessed Lady’s sake, bring us in good ale.
Bring us in no beef, for there is many bones, 
But bring us in good ale, for that go’th down at once. 
And bring, etc.
Bring us in no bacon, for that is passing fat, 
But bring us in good ale, and give us enough of that. 
And bring, etc.
Bring us in no mutton, for that is passing lean, 
Nor bring us in no tripes, for they be seldom clean. 
But bring, etc.

Bring us in no eggs, for there are many shells, 
But bring us in good ale, and give us nothing else. 
And bring, etc.
Bring us in no butter, for therein are many hairs, 
Nor bring us in no pig’s flesh for that will make us bears. 
But bring, etc.
Bring us in no puddings, for therein is all God’s good, 
Nor bring us in no venison, that is not for our blood. 
But bring, etc.
Bring us in no capon’s flesh, for that is often dear, 
Nor bring us in no duck’s flesh, for they slobber in the mere 
[mire] 
But bring, etc.

A fifteenth century manuscript of this song exists in the Bodleian library. It was in a collection 
of carols, with a note to say it was associated with twelfth night, though obviously it is 
appropriate to any time of the year. The song is likely to be even earlier than the fifteenth 
century and was probably passed down orally by minstrels before being eventually set to 
paper.

Bring Us in Good Ale is a medieval english drinking song celebrating good drink and 
honouring our lady. In medieval times, convivial drinking was an important part of life, 
and drinks were enjoyed with every meal. The english beverage of choice was ale, which 
was often a lot safer to drink in those days than water. In Bring us in Good Ale the singers 
jocularly excuse themselves from beef, eggs, pudding etc. and are steadfast in calling for 
their favourite drink. 

By refusing these sumptuous dishes, the singers indirectly give thanks for the season that 
has led to the plentiful time they are now enjoying. The picture presented is one quite the 
opposite of the supposed misery of the peasants in the Middle Ages. Proof perhaps that 
‘Merrie england’ really did exist outside of the imaginations of playwrights and poets.

Jerry Bird



A Traditional Dorset Pub!
�e Market House. Maiden Street, Weymouth

Live
Sports

Live
Music

Real
Ciders

Real
Ales

3 Real Ales
(Jail Ale, Market Best & A Guest)

10 Traditional Ciders
Dog Friendly

Live Music Every Saturday

4pm - 7pm Everyday

Happy Hour
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Travelling and beer in  
Bosnia – Herzegovina

It must be admitted that Bosnia – Herzegovina is more a wine than a beer 
country. This said, there are a very few “national” beers. If you have read 
my earlier columns you might understand what I mean.

However, before we talk about beer, a brief 
“crash course” in the politics.

The country Bosnia – Herzegovina consists 
mainly of two entities, the federation of 
Bosnia – Herzegovina (fBIH) with main 
population of Bosnians and Croats, and 
Republika srpska (Rs) with serbs in 
majority. Rs shall not be mixed up with the 
Republic of serbia which is a country of its 
own. Herzegovina is a “historical province” 
in the south of the country. Herzegovina, 
coming from Herzog, means the Duchy with 
Mostar as the most well known city.

The two entities is a result after the Dayton 
Agreement from 1995 that ended the war in 
the Region.

I have been travelling in this beautiful country in my job since 2004 but this was a purely 
private walking trip coming to places where I believe not even quite some inhabitants been 
to. Try to find umoljavi, lukomir or Protosko on a ordinary map and you understand what 
I mean. 

In Protosko is by the way they produce an excellent handcrafted slivovica, see picture.

The definite beer brand leader is sarajevsko which is produced in the sarajevo Brewery. It’s 
an old nice brewery with both a good restaurant and beer tasting. The main beer is a lager 
with pleasant taste, aroma and good foam. You can buy sarajevsko everywhere in the fBiH 
but supply is more rare in Rs. During the siege of sarajevo the brewery was one of the few 
places where people could get fresh water and people risked their lives to go there.

In Rs I spotted two brand names. Nektar which is not worth be further mentioned. The 
brand leader was Jelen which you could find everywhere in Rs but hardly in fBiH. Jelen is 
oK and is in the range of typical lager that you spot all over the world.

on the local market there were also other regional beers from mainly Croatia which are 
quite tasty. I have mentioned the Kosovo beer in my previous writings.

To conclude. Go to Bosnia – Herzegovina for the beautiful and varied country as well as the 
hospitality of the people but not for the beer!

Your foreign correspondent.

Bo Caperman
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Beer and Skittles: Richard Boston
Any of you with a long enough memory will recall an article in Issue 17 
(Spring 2014) of the Giant Dongle that borrowed material from a fine book 
entitled “Beer and Skittles” by the late Richard Boston. 

I thought I’d dip into the book again to see what else he had to say, so this excerpt is taken 
from Chapter II – 4000 B.C. and All That.

Various kinds of fruit are instant do-it-yourself wine kits, complete with their own sugar and even, in the 
bloom on the skin, their own yeast. All you have to do with grapes, for example, is crush them and they 
will ferment into a drinkable form of alcohol. Making beer is much more difficult, since the barley has 
first to be turned into malt. This is a sophisticated technique requiring considerable skill, but it was one 
that was known in the Middle East some 4,000 or more years BC. Ale was so popular that according to 
the Greeks Dionysus (Bacchus) fled from Mesopotamia in disgust at the people’s addiction to the drink. 
In Sumer nearly half the total grain yield was used in brewing, an activity that was carried out under the 
protecting eye of Ninkasi, a goddess who also looked after baking. The association of brewing and baking 
suggests a possible explanation of how the malting process was discovered. The neolithic baker used 
sprouted grains to make flour, and it was found that bread made from this flour kept better. According to 
Reay Tannahill (Food in History), in the early Egyptian period a dough was made from sprouted, dried 
grains and then partly baked. The loaves were then broken up and soaked, and after a day’s fermenting the 
liquor was strained off and ready to drink. The result must have been fairly revolting, and certainly gave 
rise to widespread complaints, as indeed beer has ever since. Graffiti discovered by archaeologists in Ur of 
the Chaldees show that the inhabitants thought that the quality of the drink had deteriorated, and the first 
legal code ever devised, that of King Hammurabi of Babylon in about 1750 BC, condemned weak and 
over-priced ale. 

The Egyptians may have been slightly more fortunate. They were taught how to brew by Osiris, and had 
a kind of beer called zythum. This is the last word in Chambers Dictionary and was highly praised by 
Diodorus.

An interesting detail about the habits of these pioneering pubmen and women is that, at least ion 
Mesopotamia, representations of beer-drinkers invariably show them drinking through straws. Some 
scholars consider that this was to prevent the hulls of malted barley getting into the drinker’s mouth. This 
is unlikely, since Mesopotamian technology could easily have come up with a strainer. It seems more 
probable that it was a sociable act, rather like passing a mug around, since most of the pictures show two 
or more Mesopotamians sucking from a single receptacle. (Philip Ziegler tells me that the Meos of South-
East Asia still drink their rice wine from a communal pot through straws.) Another explanation may simply 
be that, as children know, drinking through straws is fun. Even so, it never really caught on as a way of 
drinking and went out completely for four or five thousand years, only to be revived quite recently by a 
little old lady I observed in a public bar in Lancaster in March 1974. She was sitting quietly in a corner 
drinking a bottle of Guinness through a straw. Apparently this was her regular practice.

And the next exciting excerpt from Beer & skittles will talk about the Celts of the Iron Age 
and an ale called curmi. Watch this space.

Alex Scrivener



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


