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Welcome...
the First Weymouth Craft Beer Festival in 

march was a great success, raising £1,850 for 

Brain tumour support, so congratulations to the 

organisers.

Pub news from the last quarter; on Portland the New Inn 
has closed and the Little Ship has reopened. the Half 
Moon Inn in melplash has reopened. the Gaggle of Geese 

in Buckland newton has reopened and is serving four real 

ales. the Bottle Inn at marshwood, which was closed for a 

time earlier in the year, is now open and serving Hobgoblin 

and Courage Best.

after 5 years co-editing the “Dongle” this will be my last 

issue, I will still be active within Camra, and leave you in 

the capable hands of alex scrivener.

summers here and the events page is full so I expect to  

see you all at a beer festival soon!

James Bennett
Deadline for next issue: 

8th August 2018
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Dorset Brewing Champion
Prior to this year’s Tuckers Maltings festival in Newton Abbot, Devon, I 
had arranged to do an interview with Dorset’s longest-standing individual 
micro brewer Giles Smeath (pictured), director and owner of the Dorset 
Brewing Company (DBC), so, on hearing that DBC - Jurassic Dark had 
won supreme festival champion outright it seemed the timing was meant 
to be.

I popped over to the brewery a week 
later and had a chat over a bottle of their 
hoppy Yachtsman bitter. Giles was quite 
open and frank in the interview and quite 
happy to address all of my questions. one 
thing that I found different with Giles was 
his background. He is a trained solicitor 
in criminal and family law and had a 
practice in Fleet, Hampshire, until selling it 
in the early 1990s, when he moved to the 
Weymouth area with his wife sue. neither 
of them had a brewing background to the 
extent that Giles had never even home 
brewed. after taking a year out, with the 
possibility of opening a vineyard in France 
but realising it was just a pipe dream that 
would take the rest of his life to establish, 
by shear chance he visited the time walk 
exhibition in Hope square, Weymouth and 
saw the brewing heritage left from the 
Devenish days. He said “I quickly realised 
that there was an opportunity here. People 
where visiting an old brewery, yet there 
was no beer available to buy that was 
local, so I went on a crash brewing course 
at the Bass museum and established Quay 
brewery above the entrance lobby to the 
time Walk” .He laughed “It was supposed 
to be a semi-retirement job with my beer 
staying local. However, due to the strangle-
hold grip of the pub companies I had to 
look further afield to sell”

one of my favourite beers from the Quay days was “Old Rot” - a 5% premium ale named 
after Giles’ old rottweiler dog, both sadly no longer with us. “Weymouth Best” still survives 
in the form of “Dorset Knob” and “silent Knight” is now “Jurassic Dark”.

over the Christmas period of 2010 and into 2011 Quay brewery relocated to Cross Ways 
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outside the brewery at Crossways.

the 30 barrel plant.



and was renamed “Dorset Brewing Co” 
(DBC). they are still there today. the 
brewery is a family run business with son 
mike pitching in with sales in the Bristol/
West Country areas. the beer is widely 
available from Dorset across the south east 
and into london. the brewery has a core 
range of beers such as Jurassic, Durdle 
Door, Dorset Knob and Tom Brown’s 
Bitter, with a seasonal range including the 
lager style Pilsner Chesil and a quarterly 
range with the likes of Gas Tank IPA and 
Frosted Jack. the brewery also dispenses 
in keg and can. recently I was given a can 
of Jurassic Origin; a 4.3% session IPa, and 
I have to say it was good for tinned beer. 
Golden in colour, well balanced on a hop/malt ratio with tangerine, citrus notes – worth 
checking out. 

DBC are all for encouraging different forms of dispensing their beers and kegging gives 
the brewery a wider audience for outlets to stock where it is not feasible to have cask. “I 
think it’s great for people to embrace different forms of dispense and gives an opportunity 
to break new markets - as long as it’s good beer” said Giles.

the brewery is always upgrading, from kit coming initially from China to the new fermenters 
from england that boost the brewery’s output to a 30 barrel plant. the brewery currently 
employs 10 people on a current/part-time basis including two brewers, while Giles designs 
the up and coming recipes. 

I asked Giles if he had any plans to sell up or retire to which he replied “as a family we are 
in the industry for the long haul and I want to leave a legacy”. However Giles does have 
concerns, as do I, over the sheer number of breweries opening and the competition with 
other outlets like super-markets. He said “Beer volumes on sales are dropping; however, 
the brewing market in ratio to breweries is increasing and sooner or later it will collapse 
or implode as the larger brewing giants start to take interest”

that said, by the time you read this there will be an established “tap room” at the 
brewery to cater for locals, brewery tours and the number of holiday camps in the area. 
this will provide a new income now that DBC are no longer running tom Brown’s pub in 
Dorchester – though at present they are still supplying beer.

to finish I asked of the brewery’s future, to which Giles replied “one day we hope to do all 
canning and bottling on site and invest in more fermentation tanks”

I would like to congratulate Dorset Brewing Co for winning supreme Gold at tuckers 
maltings and wish the brewery a prosperous future.

Rich Gabe
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Giles smeath in the office.
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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



The Gaggle fly’s again
It would be fair to say that the Gaggle of Geese at Buckland Newton 
has had a chequered past. In recent years it has opened infrequently 
and for the last three years has been shut, with planning applications 
submitted for conversion. However, thanks to new owners Simon and 
Sarah Colquhoun, the villagers of the parish have a fantastic new pub, 
lovingly refurbished to a high standard.

I ventured out to the pub 
in the evening prior to 
opening to interview simon 
and I could see there were 
a lot of things still to do to 
finish off yet, by the time 
I returned the following 
Friday night I was blown 
away by the clientele and 
support; it was so busy I 
could only just find space in 
the car park.

simon and sarah had 
previously run the 
Hartington in Brighton and 
made a conscious decision 
to purchase a rural pub 
outright and restore it. 
after looking in various 
areas they fell in love with 
Buckland newton as they were looking for a village with good local community support 
and a school. 

Inside the pub is totally refurbished, with around £100K spent on it. unfortunately there 
was a lot of asbestos to remove in the kitchen and a brand new modern stainless steel 
kitchen to install, which was not cheap. If you look around the pub there’s been a lot of 
up-cycling going on, from quirky lamp shades to wooden crates on the walls for storage 
and lots of recycling of pallets. there’s a distinct bird theme going on and the walls are 
tastefully done in pastel shades. simon said “I would like to thank all of the local community 
who have given up their time to assist in the restoration of the pub, both internally and 
externally” of the many noticeable features is the addition and re-positioning of a new 
front door and porch. one thing that struck me was the vast garden space – in fact 
“paddock” would be a better way to describe it! I noticed there was a small orchard and 
simon said ”We have a proper cider press and have already had a go at making real cider. 
Hopefully we will one day be able to sell it in the pub” I don’t think you can get much more 
locally-sourced than that, sitting in the very garden the apples came from.

I can see the garden getting good use as there’s loads of room for little ones to run 
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around outside. there’s a wood fired pizza oven and even a plan to hold a movie night 
on a large screen outside. In the future there are plans for shepherd hut accommodation 
and camping. the pub also has a skittle ally with doors opening into the garden. other 
planned events are cheese nights, BBQs, meet-the-brewer nights and live music on the 
first sunday of the month. also the pub will be available for functions.

up to 4 real ales can be sampled with sharpe’s Doom Bar being the core beer and 3 
local/guest ales. on my visit they were Cerne abbas Blonde, exmoor Gold and Yeovil 
ruby. simon likes the idea of supporting local/smaller brewers but has Doom Bar because 
molson Coors assisted with cellar and dispense technology.

on my Friday visit there were a lot of people eating. all the food is good pub grub 
and homemade. simon was keen to emphasise that  this is a pub where you are just as 
welcome to drink or eat. He wants to make it a locals’ pub but with destination character 
and I think he has succeeded.

the pub is dog friendly and, on arrival, we were greeted by aggie, the pub’s own Border 
collie.

If you want to visit, the current opening hours are:- mondays – closed, apart from Bank 
Holidays then 11.30-23.00 tuesday to saturday and 12-22.30 sundays,  with food served 
daily from 12-21.00 (20.00 sunday).

Rich Gabe
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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 contact 
the Citizens advice 
Consumer service visit 
www.adviceguide.org.uk or 
phone 03454 040506.

West Dorset Branch

campaign for real ale



C.I.T.A - CAMRA in the Area
One of the various roles that I hold within the West Dorset branch of the 
Campaign for Real Ale is Social Secretary; this post enables me to run 
social trips usually by mini bus to breweries and pubs. These bus trips 
are usually filled quickly so if you ever see one advertised and you want 
a seat you have to contact me pretty quick. This is usually done replying 
to me via email or phone off the back of an email sent out by the branch 
chairman.

one of the various roles that I 
hold within the West Dorset 
branch of the Campaign for 
real ale is social secretary; 
this post enables me to run 
social trips usually by mini 
bus to breweries and pubs. 
these bus trips are usually 
filled quickly so if you ever 
see one advertised and you 
want a seat you have to 
contact me pretty quick. 
this is usually done replying 
to me via email or phone off 
the back of an email sent 
out by the branch chairman.

However not all trips have 
to be mini bus trips which unfortunately are limited due to seating, so I came up with the 
C.I.t.a idea, Camra in the area. these are based on social events which are not subsidised 
by the local branch; there is no booking or list of names – you just turn up and are made 
welcome. some of these events like Bridport food and drink are organised by others and 
we all randomly meet, this year we will aim weather permitting to be outside the beer tent 
from noon onwards on saturday 16th June. 

the great thing about a C.I.t.a event is that I publicise a start point and time have my 
mobile with me (07771 903868) and people can drop in or out at any given point. recently 
we held one on saturday may 19th on the bottom of Portland meeting lunchtime in the 
Britannia; then visiting in order the royal Portland arms , Portland social Club, the new 
star, the Cove House and finishing up in the little ship; we also stopped off at the Wyke 
smugglers on the way home. I have to say in every pub we visited the standard of beer 
was of exceptional taste and standard. there was an eclectic mix with local islanders 
turning out to Weymouth, Dorchester and even someone from West Bay. We all knew 
each other as local members and stayed together as a group, some drunk pints others 
halves – it doesn’t matter and there’s no pressure to keep up its quite layed back which is 
exactly how a C.I.t.a event should be. so keep an eye out for upcoming events and if you 
have never attended one before give it a go.

Rich Gabe
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www.YetminsterWhiteHart.pub

High Street – Yetminster – Nr Sherborne – 
Dorset -DT9 6LF - Tel: 01935 872338 

Email: Theteam@YetminsterWhiteHart.pub

Check out our opening hours, menu, forthcoming 
events and much more on our website

- B&B / HOLIDAY APARTMENT 
- OPEN 7 DAYS A WEEK  
- 6 WEST COUNTRY CIDERS 
- 3 LOCAL CRAFT ALES 
- GREAT FRESH PUB FOOD 
- BI-MONTHLY QUIZ NIGHTS 
- MONTHLY LIVE MUSIC 
- LOYALTY CARD  
- DOGS & CHILDREN WELCOME
 

   

A TRADITIONAL HISTORIC DORSET 
FREEHOUSE WITH ACCOMMODATION, 

SERVING LOCAL CRAFT ALES, WEST 
COUNTRY CIDERS AND HEARTY PUB 

FOOD

'Our ethos is to source the majority of 
our craft ales and ciders from within a 

20 mile radius of Yetminster'.

 



What’s On?
Festivals, Socials & Meetings

June ...................................................

Fri 8th & Sat 9th, Southampton Beer 
Festival. st mary’s stadium. up to 100 
beers, 30 ciders and perries. 

Wed 13th, Branch Meeting. 8pm at the 
Clock, Chideock. all members welcome.

Fri 15th & Sat 16th, Bridport Round Table 
Beer Festival. at Bridport Food Festival, 
asker meadow. over 80 real ales & ciders, 

Sat 16th, Branch Social (CITA). 12 noon at 
Bridport food and drink festival. meet 12 
noon onwards weather permitting outside 
the beer tent. Chairs are limited.

Sat 23rd, The Dorset Beer Festival at Hall & 
Woodhouse. Featuring beers from around 
Dorset, as well as their own.

July ....................................................

Sat 7th, Wessex Regional Meeting. starts  
12 noon at Cloisters, 83 Catherine st., 
salisbury. all members welcome.

Wed 11th, Branch Meeting. 8pm at the 
royal oak, Cerne abbas. all members 
welcome.

Sat 21st, Branch Social (CITA). lyme regis 
walkabout meet 12 noon in the nags Head 
then downhill all the way !

Fri 27th - Sun 29th, Wykefest. Wyke 
smugglers, Weymouth. real ale & 
traditional Cider Festival with barbecue 
and live music.

August ...............................................

Wed 8th, Branch Meeting. 8pm at the 
Black Dog at Broadmayne. all members 
welcome.

Thur 9th - Sun 12th, The Bankes Arms Beer 
Festival, studland. over 200 varieties of 
real ale and Cider.

Sat 18th, Branch Social (CITA). Dorchester 
round table Cider Festival. meet 15.00 
onwards, Dorchester Borough Gardens.

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

Sat 1st, Branch Social (CITA). train trip to 
Bradford on avon pubs. Depart Weymouth 
on the 08.53 Weymouth – Bristol service 
for some great pubs in a small rural town. 

Wed 12th, Branch Meeting. 8pm at the 
White Hart, Yetminster. all members 
welcome.

Fri 21st, Branch AGM. 8pm at the Colliton 
Club, Dorchester. all members welcome.

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

Fri 6th & Sat 7th, Weymouth Octoberfest. 
ocean room, Weymouth Pavilion. tickets 
will go on sale in august. We’re looking 
forward to another great event!!

Wed 10th, Branch Meeting. 8pm at the 
new Inn, eype. all members welcome.

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!

All dates correct at time of going to print.
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Beer and Skittles 
Richard Boston

the last time I dipped into richard Boston’s famous “Beer and skittles”, back in the 
autumn 2017 edition, I brought you the story of the early days of beer production under 
the heading “4000B.C. and All That”. as promised, in this issue he talks about the Celts 
of the Iron Age and a kind of ale called Curmi.

the Celts of the Iron age in Britain drank a kind of ale called curmi, a name which survives 
in Welsh cwrw and Irish cuirn. mead, however, was the main native-produced alcoholic 
drink, and when the romans arrived they brought quantities of wine with them. By King 
alfred’s time ale was well-established, and he listed it among the requirements of the men 
he needed to run the country – “land to live on, and gifts and weapons, and ale and food 
and clothes” (quoted by H.a. monckton in his useful A history of Ale and Beer). alehouses 
were common in anglo-saxon england, and by the time of edward the Confessor ale was 
considered good enough to be the chief drink at a banquet. 

most ale at this time would have been home-brewed, but the Domesday Book mentions 
43 brewers (cerevisiarii) and shows that the maintenance of standards by public brewers 
was, as so often throughout history, a matter of concern. In Chester the penalty for brewing 
bad ale (malam cerevisiam faciens) was punishment by ducking or a fine of four shillings.

though the ruling normans and Plantagenets were wine drinkers, english ale was thought 
of sufficiently highly for thomas a Becket to take a considerable quantity with him when 
he went to France on a diplomatic mission in 1158. two chariots were laden with barrels 
of english ale “decocted from choice fat grain, rivalling wine in colour, and surpassing it 
in savour” (quoted by H.a. monckton, op.cit.). this drink would have contained hops, but 
sweetness or bitterness could have been added by means of honey and such plants as 
(according to Geoffrey Grigson) bog myrtle, yarrow, ground ivy (hence the plant’s former 
names alehoof and tunhoof) sage and alecost.

Brewing was carried out in the home, the manor-house and in the alehouse. all large 
establishments had their own breweries. that of Queen’s College, oxford, founded in 
1340, continued brewing right up to 1939. traces of monastic breweries are still to be 
seen in the ruins of the great abbeys. at Fountains abbey the malthouse alone was 60 
feet square, and the brewery could produce 60 barrels of strong ale every ten days. If my 
calculations are correct that comes to 1,728 pints a day. at Canterbury the Brewhouse of 
the Benedictine Priory of Christchurch is as massively imposing as ever, though no longer 
put to its original use. the usual ration for the monks was at least eight pints a day – much 
of probably small (weak) beer.

Domestic brewing was also on a substantial scale. In A Description of England, 1577, 
William Harrison said that his wife and her maid-servants brewed 200 gallons a month. 
this is the equivalent of about 50 pints a day, an impressive quantity for a fairly modest 
household.

there were also professional brewers, most of them women. the word Brewster, 
incidentally, is the female form of brewer, as baxter is of baker, and spinster is of spinner. 
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of the 252 tax-paying traders in Faversham in 1327, no fewer than 84 were ale-wives. 
Perhaps Faversham was no more typical then than it is today, when that delightful small 
town has the only two breweries left in Kent, a county that quite recently had as many as 
was fitting to a hop-growing area.

With the professional brewer came the need to curb his (or her) behaviour. In 1267 Henry 
III had introduced the assize of Bread and ale to maintain the quality of these vital 
commodities: prices and quality were controlled, and to prevent short measures ale had 
to be sold on pots bearing the official stamp. this did not stop brewers continuing in 
their wicked ways, as we can see from langland’s complaints about false measures and 
adulterated beer in the fourteenth century: in Piers Plowman he lists those who “most 
harm worketh to the poor people” as being brewsters, baxters, butchers and cooks, all 
deserving punishment in the pillory.

next time I dip into richard Boston’s book it will be to introduce you to the fourteenth 
century role of the ale-conner or ale-taster, possibly england’s first attempt at consumer 
protection. 

Alex Scrivener
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 12, The Moor 
Puddletown 
Dorchester 
DT2 8TE 

01305 848228 

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

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

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

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

www.thebluevinny.co.uk 



This Guarantee should be detached  
and retained by the payer.

The Direct Debit Guarantee
l This Guarantee is offered by all banks 

and building societies that accept 
instructions to pay by Direct Debits

l 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

l 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

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

l 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.

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

To the Manager Bank or Building Society

Address

Postcode

FOR CAMRA OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name

Postcode

Signature(s)

Date

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

†Price of single membership when paying by Direct Debit. *Calls from landlines charged at local rates, cost may vary from mobile phones.
New Direct Debit members will receive a 12 month supply of vouchers in their first 15 months of membership.

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.

Name and full postal address of your Bank or Building Society

Name(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Service User Number

9 2 6 1 2 9

Join up, join in, 
join the campaign

✂

Your details:

Title ................................ Surname ...............................................................

Forename(s) ..................................................................................................

Date of Birth (dd/mm/yyyy) .....................................................................

Address ............................................................................................................

.............................................................................................................................

................................................................ Postcode ......................................

Email address ................................................................................................

Daytime Tel ....................................................................................................

Partner’s Details (if Joint Membership)

Title ................................ Surname ................................................................

Forename(s) ....................................................................................................

Date of Birth (dd/mm/yyyy) ......................................................................

   Non DD

£27

     £32

Direct Debit 
Single Membership £25 
(UK) 

Joint Membership        £30 

(Partner at the same address)

For concessionary rates please visit  
www.camra.org.uk or call 01727 798440.

I wish to join the Campaign for Real Ale, and 
agree to abide by the Memorandum and 
Articles of Association which can be found  
on our website.

Signed ........................................................................ 

Date ............................................................................  
Applications will be processed within 21 days. 

Protect the traditions of great  
British pubs and everything that 
goes with them by joining today 
at www.camra.org.uk/joinup

Or enter your details and complete the Direct Debit form below and you will receive 
15 months membership for the price of 12 and save £2 on your membership subscription

✂

From 
as little as 

£25†

a year. That’s less 
than a pint a  

month!

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form,  
visit www.camra.org.uk/joinus, or call 01727 798440.* All forms should be addressed to 
Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.
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Join up, join in,  
join the campaign

Discover  
why we joined.
camra.org.uk/

members

From  
as little as 

£25*

a year. That’s less 
than a pint a  

month!

Join the campaign today at
www.camra.org.uk/joinup

Join us, and together we can protect the traditions of great  
British pubs and everything that goes with them.

Become part of the CAMRA community today – enjoy 
discounted entry to beer festivals and exclusive member 
offers. Learn about brewing and beer and join like-minded 
people supporting our campaigns to save pubs, clubs,  
your pint and more. 

*Price for paying by Direct Debit and correct at April 2017. Concessionary rates available.  
Please visit camra.org.uk/membership-rates

CAMRA Recruitment A5 Adverts final.indd   3 18/04/2017   12:09



What a change a sunny Bank Holiday 
weekend makes! Part of mine was spent 
in the company of my older brother, 
Christopher, at a beer festival held at the 
Isle of Wight steam railway in Havenstreet.  
the festival ran from saturday 5 may to 
monday 7 may and this was not the first 
occasion we’d been able to work on the tan 
whilst working on the headache.

not the biggest of beer festivals, there were 
45 beers on offer, of which 8 came from 
the Isle of Wight (Goddards Brewery; Island 
Brewery & Yates Brewery). the others came 
from such far flung places as  salisbury, 
Harrogate, lincoln, Peterborough, truro, 
newport (Gwent), nottingham, Hartlepool 
and somewhere called Bridport. nothing 
horrendously strong – tally Ho! came in at 
5.5% - 

those who know me will be surprised to 
hear that my favourite was Crème Bearlee, 
4.1% from Beartown Brewery in Congleton, 
Cheshire. Described as “A luscious stout 
with rich vanilla and molasses” it was not 
my usual sort of tipple, tasting much like 
Cerne’s Gurt Coconut Rum Stout, but 
without the kick. I also ventured into a few 
others and even tried a few “cocktails” – mostly incorporating the Crème Bearlee. these 
were:-

Gun Dog Brewery (Daventry, Northants), Booze Hound 4.2% - a copper coloured I..P.a. 
using finest malts to create a slightly sweet taste but hopped to leave a bitter twist;

Horncastle Brewery (Lincolnshire), Blind Faith 4.0% - amber in colour complimented 
with a touch of wild english fruits;

J.W.Lees, Arkwright (Manchester), 4.1% a mahogany ale with dark fruits smell and a 
crisp moreish flavor;

Woodfordes Brewery (Norwich), Wherry 3.8% - mighty fresh and zesty, an award 
winning, rich amber ale;

York Brewery (York), Guzzler 3.6% - an easy drinking and crisp refreshing seasoned ale
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The 13th Isle of Wight  
Beer Festival



Havenstreet Steam Railway
originally opened in 1862, Havenstreet 
station fell under Dr Beeching’s axe in 1966, 
but not before I had spent five glorious 
years travelling to school by steam train.
the walk down through Havenstreet and, 
more importantly, the slog back up the hill 
at the end of the day were quite another 
matter!

shortly after the station closed a group of 
volunteers, including my brother, restored 
the track, buildings and rolling stock to 
what is now one of the Isle of Wight’s 
best known attractions. the local council, 
demonstrating their usual perverse judgment, stopped all buses to Havenstreet, leaving 
the station only accessible by car or via one of the other stations on the 5 miles of re-
opened line (Wootton, ashey or smallbrook). In fact smallbrook junction didn’t have a 
station until the local authority saw the benefit of opening one to link up with the ryde 
to sandown line, piggy-backing on the work of the volunteers who had resurrected the 
steam railway, but even this “station” doesn’t have any access from the road – passengers 
have to join the steam railway from the ryde to sandown line.

the engine operating on the day of our visit was the “royal engineer”.Built for the ministry 
of Defence in 1953, WD198 did not enter service until 1956 when it worked at the General 
stores sub-Depot at steventon. It then moved to Central ordnance Depot, Bicester in 
1958 and finally to HQ engineer resources at long marston in 1961. 

Following a long period in store she was restored to working order and given the name 
‘royal engineer’ in 1971. a further overhaul followed in 1987/88 and, when withdrawn from 
service in 1991, she was the last operational steam locomotive owned by the army.

Owls of Derisive Laughter
a recent addition to the site of the steam 
railway is the Haven Falconry Centre. 
sitting outside a beer tent with steam 
trains one side of you and birds of prey 
going through their routines directly in 
front of you is about as good as it gets. We 
watched displays by an eagle owl, buzzard, 
harris hawk and black kite, but you are just 
as likely to see a golden eagle, caracara, 
vultures, falcons, kestrels and a wide range 
of owls. 

all of this for the price of a pint - £3.80 – and no entrance fee. But remember to take your 
sun cream – the sun always shines on an english Bank Holiday!

Alex Scrivener

 GIant DonGle 19  Issue 34 : summer 2018 GIant DonGle 19  Issue 34 : summer 2018



 GIant DonGle 20  Issue 34 : summer 2018

Tucker’s Maltings in pictures

Discerning drinkers – or is it a food festival?

Dongle editor on 
a day off – looking 
smug!

So the prize for trying them all is 
a silly hat.

It’s starting to get busy
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Would you trust 
this man with your 
money?

Spot the ball

The SIBA elite with an empty glass  
– is that coffee?

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
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Petition to review failing Pubs Code
extract from uK Government Petitions “After 12 years of campaigning, the Pubs Code 
came in to practice July 2016. It was meant regulate the pubs industry and curb some 
of the unfair practices carried out by pub owning businesses that negatively affect pub 
tenants and the wider pub industry. It is not working and urgently needs reviewed.”

“The Government set a review date of July 2019 to assess the efficacy of The Pubs Code. 
The failure of the Code has been so catastrophic it is imperative that the Government 
step in early and strengthen the grey areas of the Code. The simple argument is that 
an adjudicator has no legal powers, so the cash-rich pub owning companies are simply 
taking all the significant rulings made by the Pubs Code Adjudicator to the High Court and 
having them overturned.”

the petition titled “Immediately review the Pubs Code” can be found on the government 
website at https://petition.parliament.uk/petitions/219766 the deadline is 16th november.

Headlines Rejected 
moderate drinkers shouldn’t be worried 
by recent shock media reports stating 
drinking more than five glasses of wine or 
beer a week was dangerous.

research from the university of Cambridge 
and the British Heart Foundation, which 
looked at 600,000 drinkers across the 
world, was claimed to have discovered 
anything more than five glasses of wine, 
or pints of beer, is dangerous to health, 
and could be knocking years off a person’s 
lifespan. 

It’s not so, said Drinkers’ Voice director Dr 
richard Harding, saying the headlines do 
not match the facts. Harding said: “a lot 
of research has been carried out over the 
last 40 years which is really consistent in its 
findings. It finds that moderate consumers 
of alcohol find they are protected from 
heart disease through quite a significant 
degree compared with abstainers. the 
drop in the risk is large; between 20-40 per 
cent. 

“at first sight, this study seems to be an 
outlier tothose findings but the detail of 
the results actually show that the never 
drinkers fared worse than even the heavy 
drinkers in this study. once again, this is 
another story about drinking where shock 
headlines don’t match up with the detail of 
the findings.”

New Brewery for Bath Ales
Bath ales officially opened the doors of its 
new state-of-the-art brew house on may 
15th. the Hare Brewery, in Warmley, has 
doubled the brewer’s previous brewing 
capacity and will enable them to produce 
50,000 brewers’ barrels of beer – close to 
14.5m pints a year.

sophisticated new equipment at the four-
vessel brewery will enable the team to 
produce a wider variety of beer styles to 
complement Bath ales’ existing range.

Darren James, senior brewer, who has 
been at Bath ales for over 15 years, says: 
“opening Hare Brewery – which we’ve built 
from the ground up – is a very exciting 
moment for everyone involved.

“extra capacity means more beer for Bath 
ales’ drinkers including our flagship ale 
Gem. and we’ve already started brewing 
a wider range of beer styles on the new 
equipment including sulis, our first lager.

“We’re quite literally opening the doors to 
the brewhouse in that beer fans will be able 
to see it for themselves – we’ll be holding 
regular brewery tours which means that 
people can see our new kit and visit our tap 
room to taste our beers at their freshest.”
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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

Salisbury is Open
salisbury & south Wilts branch is proving 
there is more than a silver lining to the 
cloud that descended over the city after 
the nerve agent attack on a former russian 
spy and his daughter. 

Branch members showed their support for 
the salisbury is open campaign by visiting 
pubs close to the mill pub where sergei 
skripal and his daughter Yulia were found 
following the nerve agent attack in the city.

Businesses suffered in the aftermath of the 
attack as customers stayed away. Because 
of this a salisbury is open campaign has 
been launched to counteract the loss of 
trade and Camra members were among 
the first to show their support in a practical 
way. they visited the Boathouse, Bridge 
tap, Quds and Haunch of Venison.

salisbury & south Wilts branch Chairman 
Derek Blackshaw said: “It was the largest 
group I have ever experienced on one of 

our city saunters. as a local organisation 
we feel it is important to do what we can 
to support our businesses, especially 
pubs, and demonstrate that they are most 
certainly open for business.

Concern over proposals to 
change beer duty 
small breweries fear proposals to change 
the small Breweries’ relief (sBr) sheme 
could lead to increased costs and brewery 
closures. 

sBr was introduced in 2002 and gives 
brewers producing less than 10 million pints 
a year reduced tax rates, up to a maximum 
of 50 per cent for under 880,000 pints.

a coalition of larger brewers have been 
pressuring the government with proposals 
to change the upper limit to 35 million 
pints, and the 50 per cent relief cut to 
under 176,000 pints, which would put small 
breweries in difficulty. 
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TRIBUTEALE.CO.
UK

THE BRIDGE INN
PRESTON, WEYMOUTH, DT3 6DB 

01305 833380

REAL ALES FRESH FOOD
CAR PARK BEER GARDEN

LIVE MUSIC (SAT)
QUIZ SUNDAY + OPEN THE BOX

WINTER MEAL DEALS
10p per pint OFF WITH CAMRA CARD

Anne and Victor welcome you to enjoy 
real ales, craft ciders and homemade 
food at the restored and refurbished Riv-
ers Arms. The  traditional pub food ‘with 
a twist’ can now be enjoyed outside 
on our wooden deck. We have daily 
specials on the blackboard at the bar as 
well as lighter fare. After a long cam-
paign  by the Village, Cheselbourne has 
got its pub back.

‘Good Honest food & beer at reasonable prices’  
The Dorchester Voice magazine

OPEN 11AM-11PM  EVERY DAY. FOOD  
SERVED ALL DAY

01305 236586

www.theriversarms.co.uk

The Rivers Arms, Cheselbourne,  
Dorset, DT2 7NW

The Rivers Arms 
Cheselbourne Dorset



Judge CAMRA on the actions of 
the majority
The time since CAMRA’s AGM and conference concluded can still be 
counted in days – as can my time as the organisation’s new national 
chairman.

Despite the short period of time that has elapsed since members voted to approve all but 
one of the recommendations to change our articles of association, many have already 
rushed to judge the outcome.

It would be tempting to resort to similar knee-jerk responses. It’s easy for many to 
criticise when their authority on the subject extends no further than their strongly-held 
opinion. It’s also easy to tell others what they should or could be doing, when you have 
no responsibility or accountability for actually delivering what you say needs to be done.

I believe it’s best to focus on the positive and the factual.

Camra carried out its largest ever consultation over the past two years. as well as 
consulting with tens of thousands of members, we also talked to many in the pub and 
brewery trades, as well as journalists with expertise on the subject, politicians and other 
decision makers.

the changes to our articles of association 
– Camra’s constitutional document – 
were not just what the national executive 
believed, they were a distillation of the 
views of the majority of our members.

We set ourselves a difficult challenge. 
We were determined to give all members 
the opportunity to have a final say on the 
changes, and the only way of doing this was 
by putting special resolutions to members 
at our aGm.

Despite this, we got approval for all but one 
of those special resolutions – in many cases far above the 75 per cent threshold.

regarding the single special resolution which did not achieve the 75 per cent approval 
required, of those 18,000 who voted, almost 73 per cent expressed support – in any other 
situation a clear majority.

We knew from the outset the revitalisation Project would be challenging for some of our 
members. We knew by having the debate and making the recommendations, we risked 
losing members regardless of the outcome. We did not allow those fears to stop us doing 
what needed to be done.
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new chairman Jackie Parker is optimistic about 
Camra’s future following the aGm in Coventry.



some of those we risked alienating hold equally strong views as those who sit at the other 
end of the spectrum, when it comes to different types of beer and dispense.

It’s easy to cherry pick outlandish views from both sides from the constant stream of 
opinion on social media. Whether it’s (alleged) Camra members deriding craft beer and 
those who support it, or others stereotyping all Camra members on the actions of a few, 
or claiming all real ale is brown and boring. Both extremes are misinformed, wrong and 
unrepresentative.

If you’re going to judge Camra as an organisation, judge us on the actions of the majority, 
not the actions of a selected few. Judge us on the actions of those charged with the 
responsibility for setting and delivering our strategy, not those with no accountability and 
access to a twitter feed.

Judge us on the vast majority who, during the consultation, told us how they wanted 
Camra to change; on the more than 75 per cent who voted for that change; or on the 73 
per cent who wanted to go further.

Decide what Camra stands for based on those members who approved motions at our 
conference:
•	 to improve our diversity and equality
•	 to tell those members who feel entitled to a discount that they are wrong to do so; 

and
•	 to give our festival organisers the flexibility to choose to offer other types of beer 

alongside real ale, cider and perry if they wish.

more importantly, our articles of 
association are simply a broad framework 
around which we can build strategy, policy 
and activities. Before you pass judgment on 
Camra wait and see what my colleagues 
and I on the national executive decide to 
build on the framework.

our main priority will still be to campaign 
for real ale, cider and perry, but we need to 
broaden our horizons and to listen and act 
on what our members want.

the clear message from Camra’s eventful 
weekend is that the majority of our 
members accept the need for change, 
and Camra’s leadership has taken notice 
of the majority views of our members. In 
a complex organisation of over 190,000 
people, it may take time, but we will ensure 
Camra reflects those views.
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6 NEWS WHAT’S BREWING MAY 2018

ROTHERHAM recently said 
farewell to Eric Daykin, 
former landlord of the 
Limes Hotel in the town, 
once one of the area’s top 
real ale pubs until it was 
closed and demolished 
by Marston’s, writes Paul 
Redfern.

Eric Daykin and his wife 
Carol ran real ale pubs 
in Yorkshire for some 30 
years, starting at the Scot-

tish Soldier in Beverley, 
followed by the Shepherd’s 
Arms in Horbury, near 
Wakefi eld before taking 
over the Limes. They were 
always friendly and genial 
hosts. Despite his years in 
Yorkshire, Eric never forgot 
his roots in Derbyshire and 
remained a Derby County 
supporter. Eric also helped 
at branch beer festivals 
until two years ago. 

WEST Dorset member Michel Hooper-
Immins has died at his home in Weymouth, 
aged 70. Michel was born in Weymouth and 
proud of his Dorset roots, though he had 
lived in Leicester for many years,

In addition to CAMRA he was involved 
in many local organisations, including the 
Society of Dorset Men, the Ancient Order of 
Foresters, Freemasons, and the Weymouth 
and Portland Louviers Society.

Michel was also a public governor at 
Dorset County Hospital and chaired the 

local NHS patients’ forum, the Weymouth & 
Portland Health Network.

An accountant by training, Michel wrote 
and photographed for a number of maga-
zines and newspapers, including the Dorset 
Echo, where he had a column in the early 
2000s, with a speciality in food and drink. In 
particular he loved the pubs and brewers in 
the region. He often wrote about community 
pubs threatened with closure. He was also 
judge of the Campaign’s Wessex pub and 
club of the year competitions.

ONE of the great stalwarts of 
CAMRA since its early years, 
Tony Dean, has died at home in 
Northern Ireland, writes Allan 
McLean.

He was closely associated 
with the Campaign for Real Ale 
since his years in Edinburgh 
where he was a founder of the 
city’s branch. He was also a close 
friend of the late Dan Kane, the 
CAMRA stalwart who did so 
much for the cause of ale.

Tony was the fi rst chairman 
of the Edinburgh and South 
East Scotland branch and was 
also the fi rst Scottish organiser, 
having been appointed under 
rather bizarre circumstances 
in 1976 as the then national 
chairman Chris Bruton recalls: 
“In early 1976, the Scottish 
branches were getting a little 
boisterous demanding represen-
tation on the National Executive. 
At a National Executive meeting 
in Durham, it was agreed to 
ask the Scottish branches to 
nominate someone whom the 
National Executive would co-opt 
immediately. 

“The following day Andrew 
Cunningham and I drove 
to Berwick to meet Scottish 

delegates. I explained what the 
National Executive had agreed 
which rather surprised Tony 
Dean et al. They had come to 
demand just that. This took 60 
seconds. The rest of the meeting 
was taken up with working out 
whom the nominee would be. In 
the end Tony Dean was selected 
because ‘his divorce was through: 
the others were only pending’.” 

Mark Hutchinson, who took 
over from Tony as the Northern 
Ireland branch chairman, recalls 
meeting him in a Belfast pub. 
Mark recalls: “There is a big hole 
in my life, but it will be fi lled with 
memories and recollections of the 
not-so-tall tales he would tell.”

Also from Tony’s time in 
Northern Ireland come the memo-
ries of the then regional director 
Paul Carter: “In 1987 he moved 
to Belfast and soon burst upon 
the CAMRA scene and muscled 
in on the CAMRA branch to take 
over as chairman – occasion-
ally ruffl ing a few feathers but 
injecting some renewed vigour 
into the mammoth task faced by 
local activists. 

“This was at a time when real 
ale in NI had suffered some 
serious setbacks such as the 
closure of Herald brewery in 
Coleraine. Yes, Hilden brewery 
remained a much-appreciated 
rock of stability but real ale 
outlets had dwindled to a small 
nucleus. In 1989, after many 
years of trying to persuade Bass 
Ireland to give cask beer a trial, 
Tony and I met with the brew-
ery’s management team which 
announced it had decided to offer 
Heriot 80/- to selected outlets. 
This seemed like a real break-
through but the trial was not 
judged a success, largely down 
to storage and dispense issues, 
something Tony wrote about in 
the 1991 Good Beer Guide. It did 
however lead to Bass bringing 

bottle-conditioned Worthington 
White Shield into NI – this 
proved to be a useful introduction 
to real ale for several licensees 
and their customers. Giving a 
GBG-listing to pubs that served 
bottled White Shield but no cask 
beer raised a few eyebrows in 
mainland Britain, but it was 
the right thing to do to boost the 
profi le of real ale in NI.

“Tony was not just an esteemed 
campaigner and consummate 
fount of knowledge, he was also 
great company. I have many 
memories of his boundless 
enthusiasm, impish smile and 
wonderfully witty turn of phrase. 

Roger Preece recalls: “My 
fi rst memory of Tony was at the 
meeting to test support for the 
setting up of a CAMRA branch 
for Edinburgh and South East 
Scotland in the autumn of 1975.
Tony chaired the meeting with 
what was to become his usual 
aplomb, which was not neces-
sarily an easy task, given the 
presence at the meeting of 
several Edinburgh lawyers.

“I became secretary of the 
branch and always found Tony 
a pleasure to work with. He 
had a relaxed way of chairing 

meetings, both branch and 
committee, but at the same time 
was rigorous in following the 
correct procedures. This was all 
accompanied by an easy wit and 
a slightly formal way of speaking 
at meetings which disarmed 
fractious behaviour. This was 
essential because at that time 
CAMRA was a new organisation, 
and there were almost as many 
opinions as members regarding 
how we should operate.

“Tony really came into his 
own when dealing with unex-
pected interruptions at branch 
meetings. The Black Swan was 
located in what was then Leith 
docks and one branch meeting 
was visited by a couple of ladies of 
the night looking for trade. Tony 
handled their sudden appear-
ance with such skill that they 
even thanked him as they were 
invited to immediately leave.” 

On 18 March this year, a few 
of Tony’s old friends in Scotland, 
most of whom had been unable to 
make it to Northern Ireland for 
his funeral, gathered to raise a 
glass to his memory in the pub 
where the Edinburgh branch got 
started more than 40 years ago.

Tony Dean 1943-2018.

LAWRENCE Smith, who died recently, was 
a member of CAMRA Northern Ireland from 
the early 1990s, back in the days when we 
held our meetings in the old Kitchen Bar, 
writes Paul Malley. 

As a customs offi cer he was used to 
dealing with the licensed trade. This proved 
useful when he was out campaigning, 
where he was particularly keen to promote 
CAMRA’s views on beer quality and the full 
pint. 

Lawrence also worked at many CAMRA 
beer festivals and he also spent a lot of time 
visiting other real ale festivals all around the 
UK. 

OBITUARIES

Tributes to Edinburgh CAMRA pioneer

ROTHERHAM REAL ALE CHAMPION

FESTIVAL WORKER 
MUCH MISSED

WEST DORSET BEER WRITER DIES
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Beer and Skittles - P. A. BAXTER 

CHEERS TO THE TIPPLE! thus reads a headline of an article by Dr michael mosley in a 
recent radio times magazine. He goes on to give various statistics regarding the health of 
drinkers and non-drinkers, but particularly of those who drink (up to) the recommended 
maximum amount. What is the maximum recommended maximum amount though? I’m 
not going to bore you with all that again, other than to say that virtually every country in 
the world that expresses an opinion on this have different levels. are different nationalities 
really that different in their make-up? When it comes right down to it, do people take that 
much notice of ‘experts’? I would answer in the negative, although it is interesting to note 
that alcohol consumption continues to fall year-on-year, despite what is thrown at us by 
the media that we’re all a bunch of binge-drinking alcoholics. Perhaps we can invent a 
conspiracy theory here: the nay-sayers have done their bit to smoking, and now they are 
attacking the drinker. Just my opinion of course... 

Cider has made a major come-back in the last few years. “Why has this happened?” 
you may ask. Well, there are two reasons if Camra cider commentators are to be 
believed. the Campaign for real ale has long championed the artisan producer of cider 
and perry as well as ale of course, but the main mover in this trend may have come 
in the unlikely shape of commercially-produced cider, particularly magners. sampling 
the odd pint of fizzy near-cider and its ilk could have sparked interest in the real thing. 
Perhaps the drinker sees other products about - maybe just by driving down the road 
and seeing the farm signs. Perhaps a case of when the student is looking, the mentor 
appears? I have to admit at cringing when I see the advertisements on the haunted fish-
tank extolling the virtues of high-volume cider. apart from the wrong use of expressions 
such as ‘traditional’, ‘genuine’, ‘cider-makers skill’ etc, I have it on good authority that it 
may contain as little as 30% apple juice, the rest being made of water and (dare I say it) 
chemicals. that same authority always refers to it as ‘near-cider’, understandably. there 
is even an unsubstantiated rumour that one of these ‘traditional Irish ciders’ is made from 
english apple juice, tankered to Ireland for the purpose of turning it into this fizzy stuff. 
true cider is made by pressing apples and letting the juice ferment, the yeasts that cause 
the fermentation coming from under the skins of the apples. that’s it; pure and simple 
every time.

still on the subject of cider, last month we gave a mention to ‘the Foresters arms’ at 
Holywell near West Coker and not far off the a30. since then we paid another visit to play 
skittles and enjoy their lavish supper. landlady shirley knows how to spoil us - she also 
knows how to spoil the cider drinker with up to 27 specialist and artisan ciders available. 
the menu board for same is substantial, and all the ciders are there to see. shirley is even 
planning the creation of a specialist area named ‘tom’s Cider Bar’ I believe. If you are into 
cider then this is definitely a venue to add to your itinerary - just make sure your driver 
is one who is not a drinker! amongst the beers available that evening were Charles Wells 
Bombardier which was definitely marked up by yours truly on the Camra ‘WhatPub’ site 
as top condition. Have you looked at that web-site? unbiased views of your favourite pub, 
as surveyed by members of Camra. .

I guess those of us who can be described as the mature generation have heard and 
used the expression ‘Pell Mell’, meaning ‘confused rush, disorderly, mingled confusion’ 
etc. some think it came from the london area of Pall mall, but it would appear this is 
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not the case. Pall mall itself is named after 
a 17th Century ball game. It may have been 
introduced to england by Charles II or 
possibly James I, and was already popular 
in scotland and France. similar to croquet, 
the court or ‘alley’ needed to be both long 
and narrow. Indeed, in his excellent book 
‘Played at the Pub’, arthur taylor believes 
this alley was some 1,000 yards long, and 
was played by driving a small ball with a 
wooden mallet, the object being to be the 
one to complete the distance in the least 
number of strokes, finishing by ‘lofting it up 
thorough a hoop on a pole’. Confusingly, in 
1661 samuel Pepys saw the Duke of York 
playing what he described as ‘Pelemele’ 
but by July 1665 he referred to the game 
and the area as ‘Pell mell’. maybe he had 
spent rather too much time drinking before 
making the diary entries, or had he been 
corrected by others? Whatever the game 
was about, sadly we have to condemn it to 
obscurity along with other lost games such 
as bumble puppy, tipcat, knur and spell and 
tipsy! 

as a footnote to this the word ‘mall’ came to represent a street that was long and narrow 
and as shops were added, over the centuries the word came to mean an area for shopping. 
Hence we often now use the term ‘mall’ for an out of town shopping precinct, although I 
believe we gave the word to the americans who appear to have ‘kindly’ let us have it back. 
still there are some people are wont to pronounce the word as ‘maul’, so please do feel 
free to correct them... but do it gently! 

It will not have gone unnoticed to my reader over the years that I have a bit of an interest 
in skittles. I have spates of researching to come up with interesting facts like: ‘there is 
only one skittle alley in the whole of Cheshire’, or ‘there are just two alleys in the whole 
of scotland, and they are 10-pin - but definitely skittles - and are situated in the same 
pub’. I’d like to think that these can be disproved and that there are scores of them in 
every county! recently I was sent a link to an online BBC archive for the programme 
‘nationwide’, which again, people of a certain vintage will recall with relish. effectively a 
news programme, there was main news and then, predictably, it went ‘nationwide’ to the 
regions. the link led to none other that of ‘the Bull’ at Ilchester, where the skittle team 
had been having a disastrous run of games, being regular pin-fodder for the rest of the 
league. However, turning to alternative strategies they all took to wearing fancy dress and 
their luck changed. all very amusing. some of that dress worn some 45 years on would 
now be classed as ‘offensive’, which makes me wonder if things are not regressing to the 
Victorian age, or perhaps it is because society is becoming less tolerant, and I think that’s 
a crying shame. 

John Penny
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THE DOG HOUSE
Coming soon to  

2 Great George Street, Weymouth, DT4 8NN 
(Near the library)

Real ales; real ciders; country wines; a few 
gins & other limited spirits

Our aim is to provide great, ever changing 
real ales & ciders

Facebook – thedoghouseweymouth
Instagram - @thedoghouseweymouth

Twitter - @doghouse_pub



 Beer Quiz
20 questions based on the names of beers in the Good Beer Guide

these are just for “fun” - no prize. answers at bottom of page.

Questions

1. Achilles - who killed him?

2. Alexandrina - what term precedes this in the name of an egyptian library?

3. Banquo - thane of where?

4. Barnes Wallis - what was the official name of the Dambusters raid?

5. Columbus - what was his “nationality” ?

6. Dick Turpin - what alias was he using when he was caught?

7. Friar Tuck - who played him in tV in the 1950s?

8. Gordon Bennett - what was his link with livingstone?

9. Idris - the name of the dragon in which tV programme?

10. Lord Marples introduced what to the uK in 1959?

11. Nelson’s Revenge - on the label, which eye has the patch?

12. Old Peculier - what was it’s one-time affectionate nickname?

13. Pressed Rat & Warthog - who “sang” it?

14. Samson - in which book of the Bible does his story feature?

15. Sparta - a state on the banks of which river?

16. Sugarloaf - where would you find the mountain?

17. Tom Brown - created by which author?

18. Westward Ho! - the village name comes from a novel by which author?

19. Windjammer - is a type of what?

20. (Led) Zeppelin - what was their last studio album?
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ANSWERS: 1. Paris, 2. Bibliotheca, 3. lochaber, 4. operation Chastise, 5. Genoese - Ita-
ly was formed in 1861, 6. John Palmer, 7. alexander Gauge, 8. He sent stanley to africa 
to find him, 9. Ivor the engine, 10. Post codes, 11. there isn’t one, 12. Yorkshire’s “luna-
tic’s Broth”, 13. Ginger Baker (Cream), 14. Judges (13-16), 15. eurotas, 16. rio de Janeiro, 
17. thomas Hughes, 18. Charles Kingsley, 19. sailing ship, 20. Coda (1982).



palmersbrewery.com



THE ROYAL OAK
CUSTOM HOUSE QUAY

WEYMOUTH
01305 761343

Opening Times 
Monday – Thursday 11am-
11pm
Friday & Saturday 10am-2am
Sunday 1030am – 11pm

 ϗ Cask Marque Accredited
 ϗ A wide selection of alternating 

Ales
 ϗ 12 Real Ciders on at all times
 ϗ 20% CAMRA Discount

Find us on Facebook! 
The Royal Oak


