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Welcome to this early summer edition. 
as usual a few congratulations …. to:

Palmers brewery and 8 arch Brewery for their splendid 

showing at the recent sIBa beer awards. (see separate 

article).

the Pilot Boat, lyme regis (Palmers) for winning the 

Camra award for pub refurbishment. Indeed it is 

noticeable that a number of Palmers pubs have had 

a makeover of late – my particular favourite being the 

West Bay Hotel (cover photo).

to the White Post at rimpton (just on our borders) for 

retaining their place in the estrella Damm top 50 national 

gastropub awards 2019. no mean feat as the list includes 

the likes of tom Kerridge with two michelin stars.

nice to give a welcome to three couples taking on their first 

pub. all three have experience in the hospitality industry 

but never actually run a pub full time before.

Firstly, Jamie and Clare at the Half moon melplash. this 

pub has been in the doldrums of late with a succession 

of tenants but Jamie and Clare seem to be getting things 

back on track. elliot and Jody have recently taken over the 

reigns at the new Inn, shipton Gorge. this is a community 

operative supported by Palmers Brewery, kept going by 

the villagers whilst permanent tenants were found. to the 

north of the district, Pat and andy have taken on the White 

Hart at Bishops Caundle. this is a family affair with son 

mathew, an award winning chef heading up the kitchen. 

We wish them all success and look forward to them 

eventually being nominated for Pub of the Year. – no 

pressure!

John Parker, 
editor

Deadline for next issue: 
14th August 2019
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The Best in the South West
no doubt many of you will have tried Palmers tallyHo!, a wonderful rich 
dark ruby old style strong ale that packs a punch of 5.5%. this ale is no 
stranger to awards, frequently winning local Camra beer of the festival 
awards and in the 2015/16 “Champion Winter Beer of Britain” contest, held 
at the national Winter ales festival, took silver in its “old ale & strong 
mild’s” class - a highly acclaimed award in itself.

as the Palmers brewery Camra “Brewery 
liaison officer” (Blo) I was delighted to 
receive a text message from Palmers head 
brewer Darren Batten down at the recently 
organised society of Independent Brewers 
(sIBa)“tuckers maltings” festival in newton 
abbot, Devon telling me that tallyHo! had 
won in its class of Cask British Dark Beers 
4.5-6.4% and had indeed gone on to win 
the crown of supreme Champion Beer 
of the south West. In my opinion a well 
deserved and long overdue accolade. tally-
Ho! beat 274 other beers on the day in a 
blind tasting competition.

on winning the award a rather modest 
Darren Batten said ”I am absolutely thrilled 
that with so many more cask ales and new 
breweries, a beer like tallyHo! from a 225 
year old family brewery is the best beer in 
the south west. thanks to my brewing team 
and all at Palmers for their continued hard 
work and passion for real ales”.

Currently, to my knowledge, there are two beers called tallyHo! brewed in the u.K, one by 
Palmers and a stronger one of 7.2% by the suffolk based brewer “adnams”. You may be 
wondering why and how this has come to pass....

First brewed in 1880 by thomas sargent whilst ernest adnams was at the helm in the 
southwold brewery the 7.2% dark winter ale was a much stronger namesake (but still 
brewed today) of the current Palmers version. John and Cleeves Palmer’s grandfather 
robert was learning to brew at adnams and in 1914 returned to Bridport and developed 
his version of tallyHo! which today is a more easily drinkable 5.5%aBV. the Dorset tallyHo! 
has an exclamation mark whereas the suffolk brewed one does not.

to this day, since becoming head brewer at Palmers, Darren has strived perfection by 
tweaking the recipe by removing the caramel and adding pure malt extract to assist in 
giving it that dark ruby colour. Don’t be fooled by thinking on initial appearance that it is a 
black beer; you only have to hold it up to the light to see that warm, rich ruby hue which 
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ernest adnams crouching by barrel with thomas 
sargent sat at the table. Photo provided by Darren 
Batten.



makes this such a special 
ale. some beers age well 
and a tallyHo! that is near 
the end of the barrel 3 days 
in will reward the drinker 
with fantastic rich sherry 
flavours.

as Blo I would like to 
commend the Palmer 
family for keeping this cult 
status beer alive in a time 
when pale citrus hopped 
beers tend to be the “in-
thing” and wish Darren 
every future success in his 
brewing career.

Rich Gabe

 GIant DonGle 5  Issue 38 : summer 2019 GIant DonGle 5  Issue 38 : summer 2019

West Dorset Camra members raise a glass of tallyHo! with Darren 
Batten at tuckers maltings. Photo credit Bruce mead.

We are a husband and wife 
team and embarked on the 
adventure of owning our very 
own pub which came into 
fruition the Summer of 2018. 

The quaint little village of 
Askerswell, near Bridport in 
Dorset, offered everything we 
could of hoped for and more. 
The Spyway Inn offers not 
only everything we envisaged 
in way of local Ales, ciders 
and locally sourced produce; 
But a warm and welcoming 
community and a view to 

feast our eyes upon.  We’ve made a few little changes so far which have been warmly received.

We have increased the range of well kept real ales and dogs are now welcome within the main bar 
area - We even have treats! 

During peak season we are open 7 days a week during specific lunch and evening hours. In the 
winter, we’ll be resting our weary feet on Monday lunchtimes and open as per usual come 6pm. 

We hope you enjoy your visit and we look forward to welcoming you soon Mark and Laura

GREAT BEERS * TASTY FOOD * COMFORTABLE B&B

The Spyway Inn, Askerswell, near 
Bridport, Bridport, Dorchester, 
England DT2 9EP  01308 485250



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

  
- 6 WEST COUNTRY CIDERS 
- 3 LOCAL CRAFT ALES 
- GREAT FRESH PUB FOOD
- B&B /HOLIDAY APARTMENT
- 3 ALFRESCO AREAS 

   

 

A TRADITIONAL AWARD 
WINNING HISTORIC DORSET 

FREEHOUSE WITH 
ACCOMMODATION, SERVING 

LOCAL CRAFT ALES, WEST 
COUNTRY CIDERS AND FRESH 

GOOD PUB FOOD

The majority of our craft ales and ciders are sourced 
from within a 20 mile radius of Yetminster

- QUIZ NIGHTS 
- MONTHLY LIVE MUSIC 
- LOYALTY DISCOUNTS 
- FAMILY & DOG FRIENDLY
- OPEN 7 DAYS A WEEK

 



A Voice from the Sticks
living here in rural West Dorset among the rolling green hills and not far 
from the Jurassic Coast what can be better than combining a good walk 
with a pint or two along the way. there’s a cracking network of footpaths 
around here and some lovely pubs to visit.

one of our favourite walks is a circular one along the Bride Valley and back via the coast 
path, works out around 11 miles. so with the weather set very good for this last easter Bank 
Holiday weekend we decided on walking on Good Friday. We set off from Puncknowle at 
9.30am or so and walked the lanes to Chilcombe where we turned off and headed down 
into the valley along fields and tracks to Burton Bradstock.

the sun was high and clouds were few. skylarks were up and singing, butterflies danced 
in the gentle breeze and the smell of bluebells added to the experience. Yes, things are 
good.

Good timing got us to the three Horseshoes in time for opening. the pub resplendent 
in the sun with its new thatched roof and a welcome sight inside with the full range of 
Palmers beers across the bar. my first pint was their new seasonal beer, mayfly. a decent 
thirst quencher at 4% described as a hoppy beer but I think it must have been budget day 
at the brewery as I couldn’t taste too many! still, it was nice sat out the front in the sun 
with a beer having walked here and hardly seen a soul on the way. meanwhile just to our 
right was a long line of tin cars full of red faced, sad looking people. tally Ho! next. Had to 
be, you just can’t get much better than a pint of this magnificent beer. It didn’t disappoint.

onward, back through the fields to Cogden where we picked up the coast path to West 
Bexington . Here we stopped at the manor Hotel where their cellar bar has otter’s ale 
and Bitter on offer. I settled for the Bitter and a cracking pint it was too. once again we 
sat outside in the front garden with glorious views over the sea. 

Yes, a very good day and a decision easily made to go walking again on the Bank Holiday 
monday. this time we headed to askerswell. once more the weather was good and the 
walking was brilliant. From Puncknowle we walked the fields to litton Cheney then uphill 
along the vineyards to the a35. straight across the main road and downhill into the quiet 
of the asker valley to the village. It’s become a little bit of a surprise going to the spyway 
these days to see what beers are on. I suppose the anticipation got to me a bit as I was a 
little disappointed to see 3.8% Cerne abbas ale on. For me it’s not the best one they do 
so decided to give it a miss and went for the exmoor Gold. sitting in the garden on the 
comfy chairs with glorious views down the valley what could be better?

one contender on that last question could be the Crown at Puncknowle. We ended our 
walk here. once again we sat in the garden, the sun was out, the views were just as good 
perhaps better, the pizza oven was on and the pints of Palmers Dorset Gold were spot on. 
Good walk, good beer, Happy Days!

Dave Bird,  
a rural contributor
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John Gregory Refurbishment
originally built as part of the southill; Weymouth estate’s shopping 
centre in 1980, the John Gregory pub takes its name in honour of John 
Gregory Baldwin the late husband of Hilda Baldwin who drew the first 
pint on august 1st 1980. For many years the pub served the local residents 
of southill but over the years became a tad run down with very little 
investment. the pub is owned by Heineken and in the recent state of pub 
closures over the last decade must have faced the threat of closure many 
times.

say what you like about 
pub companies and their 
alleged practices but I 
have to take my hat of to 
Heineken and its star pub 
chain for, instead of closing 
a pub that still reflected 
the early 1980s, they have 
invested £575K to bring this 
estate pub into the modern 
era, reflecting the local 
community’s current needs.

I visited on the grand 
opening night of 
Wednesday, may 1st and, to 
my astonishment, walked 
into a pub where it was so busy I could not take an internal photograph; I kid you not!

on my evening visit I was pleasantly surprised to see four hand pumps on the bar with 
sharp’s Doombar and marston’s Pedigree being served, it looked like two beers had run 
dry already - perhaps they underestimated local interest. Don’t forget, this was a pub that, 
for many years, seldom sold real ale!

I was lucky enough to get a chance to have a seat outside with the new licensee, Victor 
szkolski, a Polish man with high expectations of the products being served and standards 
of service.

Victor told me “I want to serve the community with great food, fantastically kept real ales 
and a service second to none. We want to get involved in the local community, supporting 
local community needs” one of Victor’s passions was to get a local bus route established 
again, which no doubt will strike a chord with many a reader.

He went on to tell me “We will aim to stock two permanent real ales that we can choose 
from a core range of eight, then I would like two guest beers from the current Heineken 
listed guest brewers. I am also looking to stock a traditional real cider but everything has 
to be done through Heineken”.
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externally the pub is impressively clad in pinewood ship-lap boarding with large opening 
doors off a dining area onto a patio outside drinking area. Internally there are three main 
areas:- you walk into a brand new bar that’s very atmospherically lit with leather sofas, 
comfortable dining chairs - the sort of area where you can either relax with a drink or eat 
if you wish and not feel uncomfortable. there is another area with the pool table and dart 
board along with t.V screens for sporting events and then the long dining room with the 
patio doors. even though there are three areas the pub is almost open plan.

the food menu ranges from light bite bar snacks to full on meals and desserts with 
vegetarians catered for. 

In my opinion this is a well overdue face lift that has something for everyone. It is definitely 
worth a visit and you will be surprised if you were familiar with the old John Gregory. 
However, like all pubs, this will only prove to be a success story if the residents of southill 
and nearby use it.

If you fancy a visit the pub is dog and family friendly and is open 11.30-23.00, monday to 
saturday and 12 noon till 22.00 on a sunday. 

Rich Gabe

 

2 GREAT GEORGE STREET, WEYMOUTH DT4 8NN
thedoghouseweymouth@outlook.com    !!   01305 567134

Local & National Real Ales !!  Traditional Ciders  !!  Quality Wines

Local Gins & Other Spirits !!  Meads & Liqueurs !!  Prosecco !!  Bottled Beers
Traditional Snacks and Pub Games

NO Amplified Music, NO Jukebox, NO Fruit Machines,
NO Pool,  NO Darts,  NO Alcopops

 
 





Moving With The Times
It is a generally accepted fact that beer sales in the uK have never been 
stronger. Pubs have been revitalised and a new generation of beer drinkers 
has emerged, just don’t mention it to the diehards.

What is pushing this is the explosion of the craft beer market, and by this I mean the non-
traditional, small batch produced, non-mainstream beers.

some forward looking breweries are stirring themselves to meet this demand. For 
example st austell has developed the small Batch Brewery to enable experimentation 
with new flavours and new beer styles – their current offering being Princess Celeia, a 4% 
single hop blonde ale.

shepherd neame, the Kentish brewer, realising that there is more to life than “masterbrew” 
or “Bishops Finger” etc, is also looking at a fresh approach to cask beer and its pub 
offerings. they have introduced the “Cask Club” where every month a new cask ale, 
developed in conjunction with British and worldwide brewers is introduced. most of these 
will be beers not previously brewed for casks. the next one to look out for is “new Dawn”, 
a citrus 3.5 session ale brewed in Faversham in collaboration with the Italian brewer mezzo 
Passo. other european collaborations follow before they turn their attention to the usa 
in 2020.

looking to freshen up the offering behind the pump clips I believe that they have 
previously taken part in brewery swaps with brewers “up north”. 

a more recent initiative has seen shepherd neame lease one of their pubs, the Duke of 
edinburgh, Barming near maidstone to the award winning Kentish microbrewery rockin 
robin so both breweries beers appear side by side on the bar. I thought maybe Palmers 
could lease one of their pubs to someone like Copper street Brewery – but then I woke 
up!

like it or not the pub scene is changing fast be it driven by a new generation of drinkers, 
Wetherspoons competing on price, the huge development across the country of micro 
pubs, Free Houses tapping into new markets by offering new services, events and 
products or just because drinkers are getting bored by the same old, same old offerings.

Hey Ho, just off for a pint of Copper. .

John Parker
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New Head Brewer AND new 
General Manager at Brewhouse & 

Kitchen
Following a period of change at B&K Dorchester, it’s good to know that a new head 
brewer, Ian Clark, is now in place and has big plans to review the ale range brewed on site, 
improve product consistency and put the pub back on the map as the town’s premier 
destination for the cask and craft combination. He joined the business at the beginning 
of the year and is now joined by a new General manager for the pub, Caroline Butt, who 
brings a wealth of experience managing a number of pubs for major breweries. 

Ian recognises that in recent times the pub has had mixed reviews in terms of ale quality 
and availability and a frequently changing brewing team hasn’t helped to provide the 
necessary consistency to build a strong reputation within the local ale scene. His number-
one priority will be to get this sorted very quickly and then build from there, and my 
recent visits have satisfied me that there is a noticeable improvement in beer quality and 
selection since his arrival.

Following on from the recent success of the International Women’s Day brewing project, 
and an event showcasing continental beers from Weihenstephaner Brewery, plans are 
afoot for more of the same as local interest begins to gather pace.

other events and happenings include a Camden Brewery evening (that was on may 2nd); 
brewing experience days (a brilliant and very different gift for someone special); open 
brewing sessions using a small batch brewing kit; plus the regular live music on offer every 
Friday night.

Camra members discount of 10% still applies here on all cask ales and all events are well 
publicised on social media to enable local people to keep abreast of all the interesting 
stuff coming up.

Cheers! 

Phil Livsey
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Thousands of pubs at your fingertips!

whatpub.com
Featuring over 
35,000 real ale pubs

Information updated 
by thousands of 

CAMRA volunteers

Over 96% of 
Britain’s real ale 

pubs featured

Created by CAMRA 
who produce the 

UK’s best beer 
& pub guide



International Women’s Day
to celebrate International Women’s Day Brewhouse and Kitchen (Dorchester) organised 
a Brewing experience Day for “local ladies”. the theme for this year was foraging and 
thus the decision was made to brew a foraging-inspired Dandelion & Burdock Cream 
ale.  Ian Clark, Head Brewer, was taskmaster for the day and put us 11 ladies through our 
paces. Flavouring was provided by dandelion and burdock root and the bitterness given 
by Cascade hops. the process took around 6 hours, which gave us ample opportunity to 
have lunch and sample several ales. During the last hour seaweed tablets were added to 
remove unwanted proteins and the spent grain sent for horse-feed.

Beers sampled were:-
Whitbeer (orange and Coriander)
nine stones (english Pale) 

maiden Castle (american amber)
oatmeal stout

We now needed to wait 4 weeks to see the results of our brew.

on 5th april a VIP evening was held to allow the first taste of the fruits of our labours. 
the beer was named “legs eleven” - 11 ladies had brewed the beer. the Dandelion and 
Burdock Cream ale has an aBV of 4.5% and is an amber coloured ale. It tasted a bit like 
Palmers Dorset Gold and would be great in the garden on a summer’s day.

Finally 5% from the purchase of every pint will go to Breast Cancer Charities.

a big thankyou to amy and Ian for a great day.

Linda Brunning
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PUB • DINING 
MICROBREWERY 

CHECK OUT OUR 
OTHER VENUES 
ACROSS THE UK

SERVING 70+  
CRAFT BEERS & CIDERS

ON-SITE MICROBREWERY
BEER MATCHED DINING MENU

27 WEYMOUTH AVENUE, DORCHESTER, DORSET DT1 1QY • BREWHOUSEANDKITCHEN.COM

Brewery
EXPERIENCE DAYS

Gin Tasting
MASTERCLASSES

Beer
MASTERCLASSES

MATCHING 
EXPERIENCES

&FoodBeer



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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Branch Contacts
Chairman 
Dave Harris  
01305 772 286  
dave@camrawdorset.org.uk

Secretary & Branch Contact 
tony egerton  
01305 789 906  
tony@camrawdorset.org.uk

Membership Secretary 
Kelvin nicholson 
01305 821 899 
membership@camrawdorset.org.uk

Treasurer 
alastair tillotson  
01305 269 427

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

Pubs Officer 
andy redding  
07795 297 297 
pubsofficer@camrawdorset.org.uk

Giant Dongle Editor 
alex scrivener  
07917 263 681 
gdeditor@camrawdorset.org.uk

Website 
www.camrawdorset.org.uk

Facebook.com 
/westdorsetcamra

Twitter 
@westdorsetcamra

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

The Bottle Inn, Marshwood – an update
In the past readers may recall the ongoing 
saga of the Bottle Inn, marshwood and the 
eviction of nigel and Chrissy Blake by the 
legal owners, michael and Pauline Brookes. 
at the time nigel and Chrissy occupied 
and traded from the pub but were doing 
so without a formal lease agreement from 
the Brookes, who were residing in australia.

With the court case won michael and Pauline 
moved back into the pub and started to do 
vital maintenance work with the intention 
of re-opening but, due to family issues, 
Pauline had to return to australia

In February of this year michael suffered a 
severe stroke and was admitted to exeter 
hospital where he sadly died, leaving 
Pauline with a pub to run on her own and 
having to return from australia. With a 
grandchild on the way in australia, Pauline 
naturally wants to be there for her daughter 
and to spend time with her grandchild.

on my last visit Pauline told me she is 
still planning to hold the nettle eating 

Contest on saturday July 27th but if you 
are planning to venture to the Bottle, which 
should be open evenings and summer 
lunchtimes, it is best to phone first as 
Pauline does find running the pub largely 
on her own extremely tiring. Beers recently 
available have been two from the otter and 
Cotleigh breweries.

However, with all this happening and the 
toil and strain of working the bar and being 
the pub chef Pauline has finally made 
the decision to sell the pub and retire to 
australia. there have been offers made on 
the pub, one of which she is in the process 
of accepting, though at this stage anything 
could happen. 

I personally wish Pauline a happy future 
and retirement with family in australia and 
hope that the sale of the Bottle Inn goes 
through smoothly for her, with the village 
retaining a fantastic pub.

Rich Gabe
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THE BRIDGE INN
PRESTON, WEYMOUTH, DT3 6DB 

01305 833380

REAL ALES FRESH FOOD
CAR PARK BEER GARDEN

LIVE MUSIC (SAT)
QUIZ SUNDAY + OPEN THE BOX

WINTER MEAL DEALS
10p per pint OFF WITH CAMRA CARD

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



What’s On? Festivals, Socials & Meetings

June ...................................................
Sat 1st, West Country Beer and Cider 
Festival. the George, Charmouth, 01297 
560280

Sat 8th, “Pub takeover” by Copper Street 
Brewery. spyway Inn, askerswell, 01308 
485250

Weds 12th, Branch meeting, 8pm at the Pilot 
Boat lyme regis, all members welcome.

Fri 14th-Sun 16th, Beer and Cider Fathers 
Day weekend. royal oak, Cerne abbas, 
01300 341797. up to 10 real ales from local 
brewery and Bath ales

sat 15th, nominations close for “cider pub  
of the year.

Sat 15th, Beer Day Britain (see separate 
article)

Sat 22nd, Hall & Woodhouse, Blandford. 
Beer Festival of 30+ beers. tickets available 
in advance or on gate if available. www.
hallwoodhousebeerfest.com

 

July ....................................................
Weds 10th, Branch meeting, 8pm at the 
King’s arms, Portesham, all members 
welcome.

Thur 25th, Branch Social (CITA), start at the 
Dolphin, Weymouth at 19.30 then on from 
there.

Fri 26th & Sat 27th, Poole Beer & Bluegrass. 
Victoria school, BH13 6as. a veritable 
cornucopia of ales, craft beers and 
bluegrass. meet the brewer sessions. 
Booking strongly recommended. www.
beerandbluegrass.co.uk

Fri 26th & Sat 27th, Annual beer Festival. 
Quantock Brewery, ta4 3ru

August  ..............................................
Fri 2nd-Sun 4th August, Wyke Fest, Wyke 
smugglers, Weymouth, 01305 760010.
around 25 real ales and 16 ciders. Buses 
every 10 minutes from Kings statue on 
Weymouth seafront.

Tue 6th-Sat 10th, Great British Beer Festival, 
olympia. over 1,000 beers sourced 
worldwide. Brewery bars, meet the brewer 
sessions, talks, demonstrations etc. Join 
Camra, get VIP tickets and beat the 
queues. www.gbbf.org.uk

Sat 10th, Branch Social (CITA), Train trip 
to Bristol. Pub crawl. Departure time to be 
announced.

Weds 14th, Branch meeting, 8pm at the 
royal Portland arms, Portland, all members 
welcome.

For updated information and details of 
events later in the year check out  

www.camrawdorset.org.uk

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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Fri 14th, Sat 15th, Bridport Food Festival 
www.bridportfoodfestival.co.uk

Free tours of Palmers brewery which must 
be pre-booked in advance from Bridport 
tourist office.

Beer Festival on Friday 14th and on sat-
urday 15th as part of the saturday food 
festival finale in askers meadow.  up to 75 
real ales, which based on previous experi-
ence will be in tip top condition.

CAMRA SOCIAL IN THE BEER TENT 
FROM NOON ON SATURDAY



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



8 arch brewery wins ‘tuns’ of prizes.

SIBA Beer Competitions
In early april I was lucky enough to take part in the sIBa beer judging 
opposite the maltings in newton abbot. 

sIBa, the society of Independent Brewers, 
was established in 1980 to represent 
the interests of the growing number of 
independent breweries in Britain and 
currently represents around 830 of them

sIBa also run eight regional and a 
national  independent beer award for 
cask, keg, bottled and canned beers, 
host regional meetings for the benefit of 
members as well as the uK’s biggest beer 
& brewing trade event beerXuk in liverpool 
each march.

the eight regions hold their judging from 
april to march, the south West (covering 
Cornwall up to Bournemouth) at newton 
abbot being the first.

there are 24 categories and the winner of each category in each region goes through to 
the national final.

there were 24 tables, one for each category with 5 judges per table. each category is 
judged by two sets of judges. the best scoring beers go to a semi final and then to the 
final which has two tables of ten judges. Judges are required to score on: appearance, 
aroma, Flavour (double weighted), aftertaste and saleability.

It was disappointing to see that the judges reflected what many critics observe as a 
traditional beer drinker – middle aged (and older) men – I counted just 5 women. 

the great news is that beer drinkers in our neck of the woods will be well acquainted with 
the final podium of beers:
 1st Palmers tally Ho  British Dark Beer 4.5 to 6.4%
 2nd 8 arch Brewery square logic Cask session ale up to 4.3%
 3rd otter Brewery otter amber British cask bitter up to 4.4%

8 arch Brewery (see pic) were on the podium for individual 
categories with “easy life” and “Corbel” and were arguably the 
best overall performers on the day. other local (ish) brewers 
also impressed the judges, notably Yeovil ales “night train” 
and “YPa”, Isle of Purbecks IPa, and Dorset Brewing company’s 
“smoulder Draft”. 

Good luck to all winners who now go to the national final next 
march. In the 2019 national finals, 8 arch brewing won gold for 
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their “Corbel”, Bottle/Can IPa 5.5 to 6.4%. otter Brewery, “tarka Four”, and Brewhouse 
and Kitchen Bournemouth “Yankee Hack” were also on the podium in their respective 
classes.

the overall 2019 national winner was Gloucester Brewery’s 9% “Imperial stout”.

so why is it that Dark beers and stouts often do so well in competitions including Camra 
beer of the year yet landlords tell us that they don’t sell? take this year’s regional winner, 
tally Ho – no denying it’s a nice beer (in fact it was one of the ones that I blind tasted) but 
does not feature prominently in their outlets). my own theory is that tasting is just that – a 
taste, a flavour (double weighted by sIBa) – no more, and heavier beers are bound to win 
over a 3.8 sessional beer, particularly given the profile of the judges. again, without taking 
anything away from the worthy winner, the competition started at 10.30 in a marquee 
where the beers had been overnight and where there had been a heavy frost – some of 
the session beers were so cold they were flavourless (to me at least). anyone got other 
ideas?
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MICROPUB

Rabbit
Convivial 

Weds/Thurs 12-10pm, Fri/Sat 12-11pm, Sun 3-10.30pm, Mon/Tues Closed
Trinity House, Trinity Street, Dorchester DT1 1TT

Real ale from the cask
Craft beer

Dorset wine, cider & gin

Chat. Banter. Drink. Simple.

FOLKMUSIC GROUP every Sunday from 7.30pm
All welcome.

 
 
 



Beer and Skittles: Richard Boston

Following on from the stories of the ale-conner or ale-taster, richard 
Boston then moved his attention on to the 15th and 16th centuries:-

the fifteenth and sixteenth centuries saw the most important change in the history of 
British brewing, namely the introduction of hops and the change from ale to beer. Hop-
growing in Central europe goes back to at least the reign of Charlemagne. there are 
records of ninth-century hop-growing in the Prince-Bishopric of Freising in the southern 
Hallertau district and in lower Bavaria. Hop-growing rapidly spread throughout Bavaria 
and other parts of what is now Germany and by the thirteenth century hops were well 
established throughout northern europe.

the romans brought hops to Britain for use as vegetables rather than for brewing. 
thereafter there is no mention of them for several centuries. their return is recorded in 
the rhyme,

Hops, reformation, bays and beer 
Came into england all in one year.

In other versions the first line lists “Hops and turkeys, carp and beer” and “turkeys, carps, 
hops, pickerel and beer”. all are inaccurate, since hops were both used and grown here 
well before the reformation, and pickerel were certainly know in medieval times. the 
rhyme does at least associate hops and beer, thereby implying a distinction from the un-
hopped ale. the meanings of the words ale and beer overlap considerably, and change 
at different times in history. so far as possible I shall follow the convention of using ale to 
refer to the ancient unhoped drink, and beer for the hopped one.

english soldiers could well have acquired the taste for hops while fighting in the low 
Countries in the fourteenth century, and having done so created a demand for the new 
drink on their return home. at any rate a hopped malt liquor was imported to Winchelsea 
in 1400, and shortly afterwards the hops themselves must have been imported. the 
is mention of brewers of beer (birra), as distinct from ale, in Hythe in 1419, but it was 
probably not until the early sixteenth century that the plant itself became a naturalized 
growth here, being grown in Kent by Flemish settlers.

the advantages of the hopped drink, both to the brewer and the customer, were so great 
that beer was bound to supplant ale eventually. the drinker liked the flavour, and for the 
brewer the hops had the useful property of clarifying the wort, giving the beer a good 
head and helping it to keep better. reynold scott in A Perfite Platforme for a Hoppe 
Garden, 1574, noted that

If your ale may endure a fortnight, your beer through the benefit of the hop shall 
continue a month, and what grace it yieldeth to the taste, all men may judge that have 
sense in their mouths. and of controversy be betwixt Beer and ale, which of them shall 
have the place of pre-eminence, it sufficeth for the glory and commendation of the 
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Beer that, here on our own country, ale giveth place unto it and that most part of our 
countrymen do abhor and abandon ale as a loathsome drink…

Without the preservative ingredient of hops, ale would probably not have been fully 
fermented, would therefore contain sugars that had not been turned into alcohol, and 
so would be extremely sweet. Fortunately nothing like it is brewed today – at least for 
commercial purposes; on a visit to the Brewing research Centre at lytell Hall, nutfield, 
surrey, I sampled a malt liquor which for experimental reasons had been brewed without 
hops. It didn’t taste at all nice. However, ale was doubtless spiced with other things to 
make it palatable, and there were, then as now, defenders of real ale.

next time we get on to the reigns of Henry VI and Henry VIII – and good old brimstone!
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Mike Carter    
24 East Street, Weymouth Tel: 01305 786061
Dorset. DT4 8BN www.theglobeweymouth.co.uk

Good Beer Guide listed 2012 to 2019 inclusive

10% discount 
for CAMRA 

members

One of Weymouth’s few remaining traditional pubs



Extravaganza in Höganäs  
and FINN Shareholders meeting  

in Landskrona
the past weekend was 
busy for your foreign 
correspondent. on Friday 
it was the extravaganza in 
Höganäs and on saturday it 
was the Finn shareholders 
meeting in landskrona.

extravaganza is the 
continuation of the Beer-
BBQ that I wrote about 
a year ago. some twenty 
local craft breweries were 
present, mainly from the 
scanian west coast from 
malmö to Höganäs. of 
course, both the Höganäs 
Brewery and Finn were 
present. In addition, there were five vineyards represented as well as some very local food 
producers. Kullabygden (the area around Höganäs) is the Provence of sweden with very 
good conditions for wine production - mainly white wines.

this time I concentrated my sampling on “clean” beers, i.e. without added fruit or berries. 
they all had an alcohol content of between 5% and 6%. the first one was from the Höganäs 
Brewery going by the name of Brutus. as usual it was served from the well-known Fire-
engine. I was not so very brutal, rather a nice half dark beer with a clean bitterness. 

I continued with Ödåkra IPa that was a bit darker and with a bittersweet taste. the fruitiest 
ones were the IPa from lerbergets Brewery and the Viken Brewery IPa. all three could be 
considered as very local and small craft breweries.

the final sample was better known to me. It was the two-Way street, a co-operation 
between the Finn and BrewDog Breweries. It is an excellent combo with just one problem: 
it’s too tasty to stop drinking. I now decided that was enough for the day in order to 
prepare for the Finn shareholders meeting on saturday.

the Finn shareholders meeting was held in the very same old wharf area as where the 
Brewery is situated. after registration as a PlC there are now some 800 shareholders and 
there were close to 400 people present at the shareholders’ meeting. It was a bit different 
to most shareholders’ meetings, where you mainly see men at the age 55+ in suits; here 
there were all kinds of people with one common interest: aficionados of good beer.

Finn is to be considered as one of the larger craft breweries in sweden with a goal to soon 
produce 1,000,000 litres per year. Whilst the global beer market is stagnation the craft 
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beer market is growing 
by around 15% per year in 
sweden. the Finn objective 
is to grow by more than 
that, also aiming at the 
international market. 

We are closely following 
the uK development 
with regards to BreXIt 
(aaarrrgh! ed) We do hope 
that it will not take too 
long for our British friends 
to have the opportunity to 
taste the Finn beer.

Your Foreign Correspondent 

Bo Caperman
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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 



………owes its conception to Jane Peyton 
(more about her inset) and is related to 
the magna Carta which was signed by King 
John on 15th June 1215. section 35 states 
“there should be a standard measure of 
wine, ale and corn….”. It is uncertain as to 
what a standard measure of ale was in 1215, 
the pint and quart not being written into 
law until the 17th century.

Beer Day Britain is the uK’s national beer 
day when people celebrate the national 
drink with the purpose of: 

encouraging people to celebrate beer and 
join the national party.

to raise the profile of beer as Britain’s 
national drink. 

to celebrate Britain’s amazing brewing 
scene and heritage in spreading the love 
and knowledge of beer around the world.

the focus of Beer Day Britain is the “national Cheers to Beer” at 7pm. You are invited 
to raise a glass and say ‘Cheers to Beer’, then post a social media message using the 
hashtag #CheerstoBeer. each year this hashtag trends throughout the day and evening.

If you really want to go overboard there is a song called ‘Cheers to Beer’ for people to sing 
wherever they drink beer. You can download this from www.BeerDayBritain.co.uk. then, 
after another couple, enter the contest to be the best pub singing team and perform the 
Cheers to Beer anthem, post a video of the performance on You tube and send the link 
out on social media, copying @BeerDayBritain for a chance to be crowned Pub singing 
Champions of Beer Day Britain! 

CHeers to You all
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Jane Peyton is an alcoholic drinks educator, 
broadcaster, pub expert, writer, public 
speaker, and founder of the school of 
Booze drinks consultancy and corporate 
events production company.

she has won many awards for her work and 
has also achieved several ‘firsts’ including 
being the uK’s first certified Pommelier 
(cider sommelier) and the uK’s first Beer 
sommelier of the Year.

Jane is the author of eight books including 
Beer o’ Clock, and Drink: a tippler’s 
miscellany and appears regularly on tV 
and radio. she hosts award winning tours 
of historic london pubs (nudge nudge to 
social sec.) and a fun after dinner speaker. 
(just a thought – maybe we could have an 
“after dinner” speaker at a Camra social 
or aGm)



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


