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Welcome to this autumn edition 
We usually start with a few congratulations and this edition 

follows that trend. Firstly to the Crown Inn at Puncknowle 

(DT2 9BN) for having been voted CAMRA pub garden of 

the year and on the same theme to five of the best pub 

gardens from West Dorset as voted for by readers of the 

Dorset Echo: Winyards Gap Inn, Cheddington, DT8 3HY, 

Gaggle of Geese, Buckland Newton, DT2 7BS, Spyway, 

Askerswell, DT2 9EP, Smugglers, Osmington Mills, DT3 

6HF, Nothe Tavern, Weymouth, DT4 8TZ.

What a summer it has been for beer festivals, many run by 

pubs themselves. There are too many to list here but for 

me there were a few “stand outs” in no particular order.

Firstly, the George at Charmouth. I pick this because it 

catered for everyone. It recognised that beer isn’t just for 

the men but catered for families, with children and dogs 

most welcome. It was a wonderful sunny afternoon in the 

lovely garden. 

The Bridport beer festival. Although more mainstream in 

its offering than some would have liked its cooling system 

ensured the beers were in tip top condition – again a 

packed venue with all the family having a great time.

The Clock in Chideock – All pints at £3 a pint during the 

festival reducing to £2 a pint thereafter – and it didn’t stop 

there – on the last night it was further reduced by 20p a 

pint for each goal scored in the Europa Cup final. At the 

end of the night it was £1 a pint! Congratulations to Mike 

for keeping the quality so high for so long.

The Wykefest A beer and cider festival raising money for 

local charities, Again beer at £3 a pint reducing to £2 to 

empty the barrels. A lot of effort goes into this charitable 

event and many thanks go to Anna and Rhos.

John Parker

Deadline for next issue: 
13th November 2019

GIANT
DONGLE
is published by  
the West Dorset branch of  
the Campaign for Real Ale

Editors 
Alex Scrivener 
9 Lydgate Street 
Poundbury DT1 3SJ 
07917 263 681 
gdeditor@camrawdorset.org.uk

John Parker  
07769 511700 

Design & Print  
James Bennett 
print@goDorset.com

Distribution 
2,500 copies distributed every 
quarter to over 200 West 
Dorset pubs, over 600 branch 
members, at local CAMRA Beer 
Festivals and online at 
www.camrawdorset.org.uk

Advertisement Rates 
Per issue; 1/4 page £20,  
1/2 page £35, full-page £65,  
20% discount on a series of 4. 

Supply your own artwork, or 
we can produce it for you.

Editor’s Note 
We have done our best to 
ensure that all information 
is accurate but accept no 
responsibility for any mistakes 
or omissions. Please note the 
opinions expressed within are 
those of its contributors and do 
not purport to be or necessarily 
conform to CAMRA policy. 

Campaign for Real Ale  
230 Hatfield Rd 
St Albans  
Hertfordshire  
AL1 4LW

Telephone: 01727 867201  
Email: camra@camra.org.uk  
www.camra.org.uk

© CAMRA Ltd.  
All rights reserved.



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

 



Weymouth Octoberfest 2019
Weymouth’s ever popular Octoberfest is set to make its annual return on 
Friday October 4th and Saturday the 5th in the Ocean Room; Weymouth 
Pavilion with fine seaside views. The well established event now in its 
10th year at the Pavilion is organised by West Dorset Campaign For Real 
Ale (CAMRA) and this year will feature more than 50 beers all from the 
county of Cornwall accompanied by a large selection of cider. This will be 
the largest selection of Cornish beers ever seen in Dorset.

CAMRA bar manager and committee organiser Rich Gabe said ”I have been visiting 
Cornwall for the last 10 years and have seen how the new wave of microbreweries has 
sprung up alongside old favourites and regional brewers. Selecting the beer this year will 
be quite a self indulgent process, hopefully I can bring some of my favourites to the party 
and the true taste of Cornwall to our customers”

St Austell brewery will be making a welcome return as guest brewer with their ever 
popular bar featuring their distinctive core range and some special brews.

Dave Harris, West Dorset CAMRA Chairman and committee organiser said “We are sure 
that our regular visitors will enjoy themselves again. We look forward to welcoming lots of 
people who want to try real ale or cider and sample some wonderful Cornish ales as well. 
Here’s to our tenth festival in the Ocean Room!”

Tickets are on sale now, are priced at £10 per session and include a commemorative glass, 
programme and two halves of beer or cider. (CAMRA members receive an extra pint at 
the membership stand)

There are four separate sessions with the lunchtime sessions this year extended to 1600. 
They are as follows:

Sessions are  
Friday 4th lunch 11am-16.00  
Friday 4th evening 18.00-23.30 

 
Saturday 5th lunch  11am-16.00  
Saturday 5th evening 18.30-23.30 

Customers are urged to get their tickets early to avoid disappointment from the 
following outlets: Online: camrawdorset.org.uk or by phoning 01305 788939, 
Weymouthpavilion.com or by phoning 01305 783225

Alternatively you can visit direct in Weymouth: The Globe, The Boot and The Doghouse 
pubs as well as Chalbury Food and Wine or direct from the Pavilion box office. On Portland 
the Royal Portland Arms and The George pubs and in Wyke Regis the Wyke Smugglers 
pub. The Blue Raddle and Convivial Rabbit Dorchester are also stocking our tickets.

Octoberfest is a great taste experience and gives customers the chance to seek out new 
flavours and beers that they may never have seen or heard of before. Do come along and 
give it a try!

Rich Gabe
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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



Every year I make a conscious effort to visit every pub in our branch area 
of West Dorset which, if drawn with straight lines on a map, goes from 
the Seven Stars at East Burton (near Wool) back across towards Portland 
then upwards along the Piddle valley to Pulham, across to Sherborne and 
Sandford Orcas, then any pub to the west in Dorset all the way to Lyme 
Regis. 

With pub closures and openings it’s usually around 220 pubs. Some get multiple visits 
and relationships are forged with some publicans. Over the years of doing this a variety 
of questions are frequently asked by the publicans, including “How do I get in the CAMRA 
Good Beer Guide (GBG)?”; “Why aren’t I in the GBG?”; or “Why am I no longer in the 
GBG?” Sometimes I find it difficult to answer when the beer I’m drinking in that pub is 
superb. Sadly the answer is obvious to me - it’s a lack of beer scores being submitted via 
the CAMRA pub site “WhatPub?” Ultimately this is the way we produce the West Dorset 
pages for the GBG. With this in mind we are limited to a number of pubs allocated to 
us by the confines of the book, our West Dorset geographical area and then a vote on 
postcodes to hopefully ensure a fair spread. That said, a lack of scores received does 
nothing for a pubs chances.

If you’re a publican reading this please bear in mind the fact that if you have not made 
the current GBG it does not necessarily mean you sell poor beer! It may come down to a 
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YO U R  LO C A L  N E E D S 
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combination of various reasons such as a lack of beer scores submitted, inconsistent data 
received to our coordinator, you have not been in the pub long enough to be eligible, or 
other pubs in your postcode area are receiving more visits.

Our branch, and all pubs within the GBG, rely on vital information being submitted to 
WhatPub?, which is then submitted to every CAMRA branch coordinator. Our one, Adrian 
Patterson, condenses this information over the year, producing a monthly update at our 
branch meetings and then, towards the end of the year, we start short-listing the pubs 
that have made a consistent average mark throughout the year on beer quality alone. 
All CAMRA members who attend a branch meeting get a chance to vote on the final 
selection. It is important for the reader to establish we look for beer quality and nothing 
else for the GBG. Other books may take in other pub features that we don’t. It is important 
to get a clear representation of a pub’s beer quality with a good proportionate balance 
of scores; certain town pubs fare better while certain rural pubs are virtually non-existent 
in representation.

So, you can help us fill in those gaps throughout the year by simply submitting a beer 
score which, in turn, will increase your local pub’s chances of getting in the GBG. If you 
are a publican reading this why not encourage your local CAMRA members to do so? You 
have everything to gain and nothing to lose! If you think about it, putting in a beer score is 
a bit like putting in a comment on TripAdvisor but a lot simpler - it probably takes under a 
minute per score. If you have never scored before it’s easy to do and, to be honest, if you 
visit your local 6 or 7 times a month but only put in 1 score a month that’s 12 scores for a 
potentially rural pub that could make a huge difference to that pub’s GBG qualification 
chance.

Of course your local publican should be encouraging you as a CAMRA member to submit 
scores as, once the GBG is printed, a whole new shop window is created for that publican 
and, as more people visit that pub the turnover and quality of the beer will hopefully bear 
fruit. At this point it’s easy to be biased towards your favourite pub but please try to be 
honest in your scoring as not every pint will be as good as the last. Try to be objective, 
taking into account temperature, condition and, regardless of whether or not the beer is 
to your taste, ask yourself “ If you were the brewer of that beer would I be happy with it 
and how would I rate it?”.

So how do I put in a beer score?
1. You must be a current CAMRA member. If not, you can always join CAMRA.

2. Log on to the CAMRA website “WhatPub?”

3. Enter your membership number (on your card) and password

4. Click on Beer scoring- a simple guide of how to score and how to judge will assist 
you in your decision

5. Type in the name of the pub - it will load as a page - then enter your date of visit, 
score, brewery and beer, then hit submit. Repeat the process for each beer you 
have/pub you visit and logout.

6. I write all my scores in a note book and update via my P.C at home – it’s even quicker 
if you log in via your smart phone.

7. Congratulations! You have helped your local pub and CAMRA branch!
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Competition Time
Would you like to win a case of beer for your efforts of submitting a beer score? 
Here’s what’s on offer for the next three months. From the date of this publication I 
will run a monthly draw alongside Adrian Patterson on behalf of our branch for any 
West Dorset CAMRA member who puts in a beer score. This is a free competition 
and easy to enter. I will personally deliver a case of 12 bottles to your house anywhere 
in West Dorset. Here are the rules of engagement.

1. You must be a West Dorset CAMRA member

2. As you score your membership number will tally up with your name via Adrian, 
our coordinator.

3. Putting in one beer score a month will get you in the competition - but please 
score as often as possible as the information helps us and your pub.

4. Your name will go on a raffle ticket and at the next CAMRA branch meeting an 
independent person, be it a publican or bar staff, will pull out a number.

5. I will notify you of your win and arrange a home delivery to you.

6. The winner’s names will be published in future editions of the Dongle but no 
information is passed to third parties for boring cold calling, etc… 

So, please help us by contributing to the number one best-selling pub guide and benefit 

your local pub. Get scoring now! Rich Gabe
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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 



A Voice from the Sticks
What usually happens is that an event is put on in one of the towns, I like 
the look of it and then have to make plans on how to get there and get 
back. However on one occasion the role was reversed and town came to 
the country. 

I’m talking about the Copper Street 
Brewery takeover at The Spyway Inn 
at Askerswell on Friday the 7th of June. 
A short hop across the valley found me 
alongside the bar at said public house 
drinking a splendid 871. Shield Wall was 
next, a fine drop, before finishing off 
with a splendid Saxon Gold. Good night, 
good beers and, listening in on talk in the 
bar, it appears that all went down well 
with the drinkers, many of whom had 
apparently not heard of Copper Street 
Brewery or drunk their beer.

Then, just a week later, I was sat on a 
camp chair in a big tent in a field drinking 
more beer. This time it was country goes 
to town for the annual Bridport Beer 
Festival ably run by The Round Table. 
It’s become a regular run for a crowd of 
us from Puncknowle. Get down there on 
the start, set up our little pitch and let 
the good beer flow. Sit back, relax and 
listen to the music. Good times.

Plenty of choice behind the bar. I started 
with a new local brewery, St Brides 
from the Bride Valley, and half a pint 
of Puncknowle IPA, an unfined beer at 
5%. Then, moving on through favourites 
such as Tiger Tom from Cerne Abbas 
and Corbel IPA from 8 Arch. Gyle 59 
from one end of the county was there 
and Hattie Browns from the other side. 
Mix in a few beers from the surrounding 
counties and it made it all a worthwhile 
trip indeed! Music was very good; an 
Open Mic session with assorted brave 
souls getting up and singing their hearts 
out. Just a question of “sit back, relax, have a biscuit!” (those that were there will know 
what I mean!)
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That was June but there was more to come in July. This time it was the 20th July. I had 
a lovely walk from home in the sunshine back to The Spyway for their first anniversary 
Spyfest Beer Festival. A cracking selection of beers starting off with a much needed 
thirst quencher, Perridge Pale from Flower Pots. Then Swift One from Bowmans, again 
from Hampshire. Somerset’s Exmoor Ales Stallion was a lovely beer and my choice from 
Dorset was Cerne’s Best Pale and to finish, Copper Street’s Wessex Knarr. Yes, a very 
good do. Happy Anniversary! I put a question to Mark asking him how many different 
beers he had put on over the year. He was initially stumped. He hadn’t thought about it 
but started doing rough calculations, eventually concluding that it had been 52 different 
beers from 12 breweries. Cheers to the beer.

One last thing; my local, The Crown at Puncknowle, has won the West Dorset CAMRA 
Pub Garden of the Year, (see page 25). Not a bad setting to while away time with a beer 
or two and plenty of people have done just that over the last few weeks in the glorious 
sunshine we have had.

Dave Bird 
a rural contributor
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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
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Summer day trip to Devon
Saturday 20 July saw an intrepid group of West Dorset 
CAMRA members take their lives into their hands and 

venture into the unknown world that is called Devon.

First stop on our trip was the Powder Keg Brewery which, 
according to our satnav, was disguised as a ramshackle 
barn in the middle of a field close to Topsham. In fact it was 
located on a trading estate in nearby Woodbury Salterton, 
a fact that only became apparent when we collared the 
only human being for miles around for directions. It turned 
out that we represented the very first organised (hah!) trip 
to the brewery and we were subjected to – sorry, regaled 
with – an entertaining discourse by Jack?, the poor soul 
detailed to look after us. A very entertaining couple of 
drinks later we were back on the bus and heading for our 
next stop – but not before we had been shown round the 
Powder Keg Trophy Room pictured right.

From there we headed to The Bridge Inn at Topsham, 
a predominantly 16th century building on a site that is 
thought to have been in occupation since before 1086, the 
time of the Domesday Book .It also has the distinction of 
being one of the only – if not the only – pub in the country to 
have received a formal visit from HM The Queen (although 
there’s a much newer pub on Poundbury that might have 
something to say about that!).

All things must be seen in 
context, though…!



From there we ventured on to Totnes where 
we visited   the Albert Inn; home of the 
Bridgetown Brewery,  the  Totnes Brewing 
Co Tap, the Bay Horse Inn  with a great 
selection of New Lion plus local   guest 
beers and finally the New Lion Brewery Tap.
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And, on our way home, a raging thirst led 
us to drop into The Spyway at Askerswell 
to support their beer festival.

A huge thanks to all those involved in the 
organisation of a splendid day out.



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.

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) ......................................................................

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

✂

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

From  
as little as 

£26.50†
a year. That’s less 

than a pint a  
month!

  Direct Debit    Non DD
Single Membership (UK) £26.50 £28.50

Under 26 Membership £18 £20 

Joint Membership  £31.50 £33.50
(At the same address)
Joint Under 26 Membership £23 £25

Please indicate whether you wish to receive 
What’s Brewing and BEER by email OR post:                            
What’s Brewing                 
By Email        By Post

BEER                 
By Email        By Post

Concessionary rates are available only for Under 
26 Memberships.
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. 

†Price of single membership when paying by Direct Debit. *Calls from landlines charged at standard national 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.
The data you provide will be processed in accordance with our privacy policy in accordance with the General Data Protection Regulations.



Chocolate Teapot
The latest annual report from The Pubs Code Adjudicator, which is there 
to enforce industry rules, shows that it will return almost a third of the 
£2.5 million it raised from the pub-owning businesses it oversees as a 
result of lower-than-expected staffing, legal and investigatory costs. 
Campaigners have argued that the adjudicator, Paul Newby, had failed to 
intervene enough to challenge the industry. He failed to launch a single 
investigation in the year to April 2019.

The move to refund more than £800,000 to pub-owning businesses came after the 
launch of a government consultation on the effectiveness of the adjudicator and the rules 
he enforces, The Pubs Code, which was introduced in 2016.

The legislation allows pubs to break the obligation to buy beer and other products and 
services from their landlords (The Tie) at prices which are typically well above market 
rates in return for (supposedly) lower rents. Under the Pubs Code tenants are supposed 
to be able to opt to be allowed to move to a “market rent only” deal, allowing them to buy 
their supplies, including beer, at market rates.

After twelve months of failing to commence any investigations, the regulator has just 
announced that it will investigate Heineken’s pubs and bars business over the alleged 
imposition of unfair trading terms on some of its publicans. This would represent Paul 
Newby’s first investigation in the role of adjudicator.

Now, call me old-fashioned, but the question I would ask is not why the adjudicator has 
failed to start a single investigation in all that time but, rather, how can he justify keeping 
£1.7 million of the £2.5 million gathered when his backside hasn’t left his chair?!

Anyone familiar with the term “money for old rope”?

Alex Scrivener
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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



&
85+ REAL ALES, REAL CIDERS & PERRIES,

SPECIALITY & BOTTLED BEERS

FRIDAY 1st 
SATURDAY 2nd

NOVEMBER

TICKETS ON SALE
from 01/08/2019 at:

www.eastdorset.camra.org.uk

All Hail Ale
Brewhouse

The Barking Cat
The Micro Moose

Firkin Shed
The Vine Inn



What’s On? Festivals, Socials & Meetings

September ........................................
Wed 11th, Branch meeting, 8pm at The 
Woodmans, South Street Bridport. All 
members welcome.

Sat 14th, from 12 noon EXE VALLEY 
BREWERY Charity open day supporting 
The Blue Cross. Take No 55 bus from 
Exeter, Paris St. Stop 16 to Silverton then 
free shuttlebus. A map and compass might 
be advisable.

Fri 20th, Branch AGM, 8pm at Tom Browns, 
High Street East, Dorchester, to include Pub 
of the Year (POTY) launch. All members 
welcome, don’t forget your membership 
card.

Sat 21st. If any members are in The Sailors 
Return, East Chaldon or The Countryman in 
East Knighton they may bump into CAMRA 
members from East Dorset on a jolly over 
our way.

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

DO NOT MISS

WEYMOUTH OCTOBERFEST 
50 ALES FROM CORNWALL

Friday 4th, Saturday 5th October  
11 to 4 then 6.30 to 11.30

Weymouth Pavilion - Full details on 
www.camradorset.org.uk 

Wed 9th, Branch meeting, 8pm at the Seven 
Stars, East Burton, DT2 8RL. All members 
welcome.

Sat 12th,, Exeter Oktoberfest. Exeter Castle, 
EX4 3PU. As authentic as a German beer 
night as you can get. Two pint steins, 
bratwurst and plenty of oompah!  
Details on www.oktoberfestexeter.co.uk.  
Ticket only – will sell out quick. 

Sat 12th & Sun 13th. Isle of Wight Beer & 
Buses Festival. A weekend festival like no 
other. Pubs and outlets across the island 
joining in one massive festival of countless 
cask ales, linked by historic buses. If you 
can’t make the whole weekend then a short 
hop on a day trip from Lymington could see 
you go no further than Yarmouth where the 
three main pubs will have 18 different beers 
on between them. 
Details on: www.iwbeerandbuses.co.uk.

Sat 19th Pub Of The Year nominations close

November ........................................
Fri 1st & Sat 2nd, 11am to 11pm, POOLE 
BEER FESTIVAL (see advert to left) 

Wed 13th, Branch meeting, 8pm at the 
Dolphin, Park Street, Weymouth. All 
members wecome.

Sat 16th, Afternoon Skittles Challenge vs 
East Dorset CAMRA at Tom Browns, High 
St East, Dorchester. More details nearer the 
time on www.camradorset.org.uk.

December .........................................
Look out early December for a possible 
winter ales festival at the Spyway, 
Askerswell, DT2 9EP. check them out on 
Facebook or Instagram

Wed 4th, Dorchester Plod, meet 7.15 at 
Brewhouse & Kitchen, Weymouth Avenue.

Wed 11th, Branch meeting, 8pm at the 
Acorn, Evershot, DT2 0JW. To include 
the first round of the GBG selection. All 
members welcome.

Sat 14th, CITA social Bridport meet 11.30 in 
the Tiger, Barrack Street.

Dates correct at time of going to print, for 
latest info visit 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!
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Classic wheat beer, hoppy and 
citrus, best before 981 BC

An article by Anshel Pfeffer appearing in The Times on 23 May 2019

It tasted like many modern weissbiers and, if you ignored the fact that it was being served 
in small plastic cups at a much earlier hour than most people have their first alcoholic 
drink of the day, you wouldn’t know it was brewed using 3,000-year-old yeast excavated 
from an ancient Philistine brewery.

This “new-ancient” beer, which is yet to be named, was served for the first time 
yesterday in a Jerusalem bar. It is the product of a joint venture of Israeli microbiologists, 
archaeologists and brewers, who have been trying for years to recreate the beers of the 
ancient civilizations of the Middle East.

Beer was staple in the early kingdoms of Persia, Egypt and Mesopotamia from at least six 
thousand years ago. While there have been attempts to brew beer using ancient recipes, 
there was always an essential ingredient missing. Research by two microbiologists, Ronen 
Hazan and Michael Klutstein from the Hebrew University in Jerusalem, on the longevity of 
yeast, a single-cell fungus, led them to search for the oldest yeast they could find.

With the help of archaeologists from three universities who had excavated sites in Israel 
where breweries had been found, they retrieved shards of beer jugs on which yeast was 
still living.

After isolating the yeast cells, the researchers sequenced their genomes. Some of the 
types they found are still used in traditional societies in Africa. In one site, Tell es-Safi, 
west of Jerusalem, where the Philistine city of Gath stood, similar yeast was found to 
the one used in modern brewing and, once isolated and reproduced, it was used in the 
manufacture of the modern Philistine beer.

Professor Aren Maeir, of the Bar Ilan University, said “It felt a bit like the scientists in 
Jurassic Park who were recreating dinosaurs. Only instead of being eaten by our creations, 
we could now drink it”.

Microbiological research of the ancient vessels could open new avenues of archaeology. 
Researchers plan to search for ancient rennet, used in making cheese, to try to shed light 
on how early civilisations developed dairy products.

Itai Gutman, an independent brewer in Jerusalem who prepared the first batch, is hoping 
to secure a larger supply of the yeast so he can add a new line in his “Herzl” boutique 
brewery.

Sagi Cooper, Israel’s only professional beer writer, summed it up as “sweetish, a bit hoppy, 
with notes of citrus and, despite all this talk of yeast, not doughy at all. A nice classic 
wheat beer”.

On sale at the Kosher Horses, but not at the Convivial Rabbi(t). Thanks Nigel
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Tally Ho!
The origins of Tally Ho! lie in the old vatted ales of the 19th Century. These 
were brewed until the mid 1890s, although in declining amounts as the 
Burton style beers gained ascendancy from the 1880s. These beers were 
ΨΨ, O.G. 1094; Ψ, O.G. 1088; XXXX, O.G. 1078 and BB stock, O.G. 1070. 

Generally they were brewed during the spring and vatted until sold much later. ΨΨ ceased 
to be brewed in 1894/5 while Ψ and XXXX were last brewed in 1899. Once Palmers took 
over the stocks were run down, resulting in the barrels sold being greater than barrels 
racked for a number of years. However to cope with the regular but diminishing demand 
for these beers the production of Stock BB was continued, initially about 500 barrels 
a year were racked but after 1899 this was reduced to around 150 barrels a year, which 
continued until World War 1.

After WW1 they only had two or three houses which wanted this type of beer but their 
supplies were diminishing. In 1921 to 1923 they were brewing small quantities of XXXX, 
O.G. 1047, to fulfil this demand supported from time to time by the purchase of a few 
barrels of Bass No 1. However in 1926 they ran out of the old vatted ales and asked Walter 
Pring of the City Brewery at Exeter, to whom they were related by marriage, for help 
saying that it would be some time before they would have any fit for consumption. The 
demand was eventually supplied by buying 28 barrels of old ale from Charrington and 
they asked for a repeat order in October. In 1927 they asked Bass, Ratcliffe and Gretton 
for some of their long keeping ale, the supplies of which only lasted until 1928 when Bass 
ran out of it themselves.

The first mention of Tally Ho comes in August 1929 when Palmers wrote to Saxton, 
Chatterton and Company concerning a list that had been sent of suitable names for a 
strong ale, none of which they liked. The then asked if Tally Ho had been registered as they 
were considering this for their strong ale and asked them to design a bottle label for it. A 
couple of weeks later they apparently decided against it, possibly realising that Adnams 
were already using the name. Then in October they were sent a sketch of the label, along 
the same lines as their Oatmeal Stout and Light Pale Ale labels. A fortnight later they had 
settled on the colour as dark chocolate on a white background, calling it Winter Ale.

However little seems to have come from it. The brewing records from the time show 
that no strong beer was being brewed and the only cask beer being purchased was 
Worthington E.

The next we hear is in December 1932 when they ordered bottle labels from Saxton, 
Chatterton and Company. This time the Strong Ale, as it was now called, was to be on 
green labels. The Strong Ale then sold was a blend of Bass No1 and their own XX, or 
brown ale. Production of this was about 45 barrels a year and continued until 1941, when a 
letter from the Customs and Excise brought a halt to the practice. It appears that they had 
been using small amounts of caramel to colour the blend. In their defence Palmers stated 
that the practice had ceased in 1938 as they were then able to pasteurise the bottled beer 
and make larger amounts for storage. In addition the amount concerned was minimal, 28 
lbs over 8 years.

A second charge was also laid at them that the actual act of blending beers from different 
breweries contravened an Act of 1885. In their defence of this charge they said that the 
very small demand meant that they could not brew in such low quantities, from 4 to 14 
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barrels, and that this overcame the problem. It was also explained that it was a practice of 
Henry Montgomery, the late brewer, who retired in 1937 and who had sadly recently died 
in a road accident.

Palmers were refused permission to continue this practice and were fined £20 for breach 
of regulations. All blending had ceased from January 1941, a month before the letter was 
received!

The war and the period of austerity after it meant that only low gravity beers were 
being produced and it was not until 1949 that it was decided to produce a strong ale for 
bottling. The first brews in November and December 1949 were for the Christmas market. 
The trade in this experiment exceeded all expectations such that in March Palmers were 
writing to Adnams asking their permission to use the name Tally Ho, Adnams having used 
the name in previous years. The name was actually registered in Ireland but the owners 
of the registration gave their permission to use it. Having received a positive answer from 
Adnams they set about getting J Reinhold of Topsham, Devon, to design the labels. The 
brand, now Tally Ho!, was registered in August 1950.

The beer was initially brewed at an O.G. of 1046 in 31 barrels (gyles), enough for 1500 
dozen half-pint bottles. Two or three brews were made each year, normally producing 60 
- 90 barrels, although some years saw an increased production. By the 1990s production 
was up to almost 300 barrels and saw the introduction of Tally Ho! as an occasional 
cask beer. It is thought that the strength of the beer was reduced from its initial 1052 
down to 1046 in 1976 but it has now been increased to 1055, (although John Palmer has 
subsequently confirmed that, since he started at the brewery in 1969, Tally Ho! has always 
been 1046.) Richard Sims
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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

www.theglobeweymouth.co.uk
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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

 
 

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

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

 
 
 

Pink Beer
This is another article that appeared in several national newspapers this 
year – despite the event in question being back in March 2018.

Dr Thomas Bower went into a Brewdog pub in Cardiff and tried to order a pint of their 
Pink IPA, a pink version of their Punk IPA. Not only was it pink, but it was also priced at 
20% less than the normal version to highlight the gender pay gap.

Staff refused to serve the Pink IPA, dubbed “Beer for Girls” unless he “identified as a 
woman”. In court Brewdog argued that, as Dr Bower had identified as a woman, no 
discrimination had taken place. He argued that he had been forced to lie about his sex in 
order to be served the beer at the lower price. 

Dr Bower was awarded £1,000 in damages for being made to go through this humiliation 
– he donated it to charity.

Alex Scrivener
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THE BRIDGE INN
PRESTON, WEYMOUTH, DT3 6DB 

01305 833380

REAL ALES FRESH FOOD
CAR PARK BEER GARDEN

LIVE MUSIC (SAT)
QUIZ SUNDAY + OPEN THE BOX

WINTER MEAL DEALS
10p per pint OFF WITH CAMRA CARD

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



West Dorset  
Pub Garden of the Year 2019

West Dorset Campaign for Real ale (CAMRA) are pleased to announce 
the winner of the “Pub garden of the year award 2019” goes to the Crown 
Inn at Puncknowle. The pub was nominated by a CAMRA member then a 
team of volunteer judges assessed its merits alongside other pub gardens 
in West Dorset.

Licencees Anna and James Lemon 
would like to thank all of their 
customers and families who have 
helped maintain the garden and in 
particular Dave Bird for his work 
over the years.

The garden is set out in 3 areas 
utilising the relatively small space. 
The main area is lawned with bench 
seating, surrounded by shrubs and 
dwarf walling with an apple tree 
taking centre place on a crazy 
paving patio which then leads to 
a raised area overlooking the St 
Bride’s valley. Plants featured in 
the garden include Honeysuckle 
hedging, Fuchsia, Potentilla, Night 
Scented Stock, Lavender and 
Carnations. The garden is well 
balanced to cater for bees and 
butterflies and also features a herb 
garden, the produce from which is 
used in the pub kitchen .There is 
also a wild flower border.

On warm nights a wood-fired pizza 
oven is lit and the garden illuminated 
by stringed exterior lighting.

West Dorset CAMRA Chairman 
Dave Harris said” We are always 
pleased to recognise a garden 
that enhances a pub. This year we 
are glad to be giving our award to 
the Crown, which was nominated and judged by our members to be the best in the 
competition. Well done to all at the Crown”

Rich Gabe

Rich Gabe and West Dorset CAMRA Chairman Dave 
Harris award Anna Lemon of the Crown Puncknowle  
our Pub Garden Of the Year 2019 award. Photo by Harry 
Walton. 

West Dorset CAMRA members present the Garden of 
the year award to Anna Lemon licensee of the Crown 
Inn Puncknowle. Photo by Harry Walton. 
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Finn, Friends & Family 
Beer Festival 2019

Dear friends of good beer drinking. This time my writing will be a bit 
different from my previous articles. I do hope you might appreciate the 
approach and I would also be happy for possible comments.

I´m now sitting and writing at my sailing boat in my old 
hometown of Malmoe and listening to Mark Knopfler 
singing “The Trawlers Song”. We sailed here about 40 
nautical miles yesterday from my moorings since a couple 
of years back, Höganäs.

I left Malmoe 1985 and I have been living in different 
places in Europe since then. Malmoe has changed a lot, 
like other places as well. The area where we today had our 
festival event was once the workshop for repairing heavy 
locomotives. 

On the water where I´m now sitting was once one of the 
biggest shipyards in the world with more than skilled 5,000 
workers. There is not much left of this today. The docks are 
still here but the activities are completely different. 

Now there is a University and lots of enterprise in the, 
shall we say, new economy and there are more than the 
previously mentioned 5,000 people working here today. 
This said, I believe that this new sector is important for 
the European economy, particular in the manufacturing 
sectors, both in UK and Sweden. In these “old” days beer 
in Sweden was quite boring.

Now it´s completely different and we should stop to be 
nostalgic. 

At today´s family event we had more than 600 visitors of 
all positive kinds. 

There were ten local and international breweries with a 
good variety of brew for all kinds of taste, all with high 
quality.

Families as well as tattooed beer aficionados, and all good 
people in between. It was a very “summer” event with all 
tastes of beer. There were the fine lagers and IPA:s with 
their distinguished taste and summer tastes. 

These summer tastes included both sweet and sour and 
maybe tastes in between. What would you say about a 
stout scented with raspberry and liquorice? 

By the keyboard, Bo Caperman, Foreign Correspondent
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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


