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Welcome to the fourth issue of the
Giant Dongle. It’s Spring, flowers are
coming into bloom, the birds are nest
building and where a young man’s fancy
turns I can’t remember - lager probably or
an alcopop, of which more inside.

A more mature gentleman’s fancy turns
from Porter and Stout by the fire to
Golden Ales in a Pub Garden and open
air Beer Festivals – see “Well Worth a
Visit” below & page 4.

Also inside: CAMRA’s West Dorset Pub of
the Year 2011, Reports from Dorchester
Beerex, Tales of a Tour of Cornish
Breweries and a Pub Crawl (more politely
“Ale Trail” – no I was right the first time) in
Bristol 

Our next issue is planned for July to
coincide with Wykefest 2011

Subscribe to the Giant
Dongle on line

To receive the Giant Dongle on line send
your email address to the
giantdongle@hotmail.com. Your email
address will be used for subscription only
and not disclosed to any other party. You
can unsubscribe at any time.

Straws in the Wind
On Portland Castletown’s Portland Roads
closed in late February but Victoria Lodge
(sometime Masons & Mariners) has
reopened; in  Weymouth the Star also has
reopened and the Belvedere is under new
ownership. Piddlehinton’s Thimble Inn has
been bought by Palmers Brewery.

Well Worth a Visit

Royal Standard, Upwey

Beer & Wine Festival 22- 25  April 
West Dorset’s only brew-pub - home of
DT3 & DT3 - celebrates 1 year since
reopening. Tickets ”Essential” - £3-50

George, Reforne, Portland

St George’s Day Beer Festival 
22-25 April
Popular established annual Beer Fest in
support of the local cricket club.

Clifton Hotel, Grove Road, Portland - Beer Festival 27-29 May

30-40 beers & ciders, 8 bands, Donations to RNLI & Julia’s House – 10am to close! 
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NEW! CAMRA Member Discount - Receive 20% off

With Ramada Jarvis' 41 hotels throughout
the UK, you can have a relaxing country
retreat,  or  an  exciting  city  break.  With
Sebastian  Coe  Health  Clubs  and
beauticians available at 20 of the Ramada
Jarvis  hotels  and individual  key features
such  as  executive  suites,  outdoor
activities and helipads, why go anywhere
else?

But do they have any Real Ale?

Branch diary
Business meetings are held on the second Wednesday of the month at locations around the

branch area. All members are welcome to any of these meetings.

May Wed 11th 8 pm Lyme Regis, Royal Standard + other Lyme Pubs

June Wed
 8 th 8 pm Portland. The New Inn + The Corner House

July Wed 13th 8 pm Dewlish. The Royal Oak + Others in Piddlehinton

Branch contacts
Main contact: Tony Egerton tel. 01305 789906; email agegerton@aol.com

Contact details for other branch officials can be obtained from Tony or direct from
www.camrawdorset.org.uk

Editor’s contact details: Kevin Launder, 33 Dowman Place, Weymouth DT4 9XR
giantdongle@hotmail.com

Editor’s note: Opinions expressed in the Giant Dongle are those of its contributors
and do not purport to be or necessarily conform to official CAMRA policy
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Spyway is a hamlet on the western edge of the village of Askerswell, four miles east of
Bridport. It’s name is thought to come from being where the smuggler Isaac Gulliver would
watch for the revenue men coming up the road, towards his farm further up Eggardon Hill.

Otter Bitter and Otter Ale are served at the Spyway, Real Ales direct from the casks. Brewed
near Honiton in East Devon, the two Otter ales are gaining popularity in West Dorset. Patrick
McCaig of Otter Brewery comments: "We are delighted for Tim and his family at The Spyway
winning the CAMRA West Dorset Pub of the Year. The attention that Tim has paid to the
quality of cask ale dispense is commendable and a great example to others who pride
themselves on their beer quality. Otter are delighted to have been part of that process and
wish them all the best in the Regional finals."

"The Spyway Inn is in an idyllic country location," says West Dorset CAMRA Chairman Dave
Harris. "It’s not on any main road, nor is it very close to town. Visitors are made to feel very
welcome and given clear information on which gravity dispensed ales are available. On all
our visits during the year we have been impressed with the consistent quality and condition
of the Real Ale being served."

Popular with walkers, the Spyway has attained AA four-star status for its ensuite bedrooms.
Part of the garden is a popular location for campers. Lunches and dinners are served every
day, making good use of local ingredients.

"We were overwhelmed when we heard about our winning the Pub of the Year award," said
the Wilkes family. "We always strived to win the top pub award and now need to maintain the
consistency. It’s good for our customers too, they give us tremendous support."

CAMRA is The Campaign for Real Ale

Christy Cornish with Tim & Vivien Wilkes
behind the Bar at the Spyway

Page 3



The Giant Dongle - Issue 4– Spring 2011

THE WEST DORSET PUB GUIDE IS ON SALE AT THE FOLLOWING

Ship Inn, Custom House Quay, Weymouth

The Ship, a Hall & Woodhouse pub, has recently been refurbished. The results are great. It’s 
not just the beers – Tanglefoot & Hopping Hare when we visited. The Ship serves good looking 
traditional pub food, rather than the dreaded “Gastro-pub” stuff, in a relaxed setting.- eggshell 
blue walls and pine boards, upstairs restaurant, enclosed patio and pavement tables. Free 
apples inside; free dog biscuits and water outside. Move over Honfleur, Weymouth’s coming 
through!

Confession: we had fish and chips on the sunny quayside, so I haven’t actually tried the food.

CAMRA is The Campaign for Real Ale

Bridport - Palmers Wine Shop and selected pubs

Cerne Abbas - Cerne Abbas Stores

Charmouth - Charmouth Stores

Dorchester - The Blue Raddle, 9 Church St.

Lyme Regis - Tourist Information Centre, Town Mill Brewery and 
selected pubs

Portland - Royal Portland Arms, Fortuneswell

Waytown - Hare and Hounds

Weymouth - FJ Bradbury, St Edmund St.; Londis, Westham Rd. and 
the Railway Station News Kiosk

Or Buy Mail Order from: West Dorset CAMRA, 32 Mellstock Avenue, 
Dorchester DT1 2 BQ Price £5 (inc. P&P) or £4 if quoting CAMRA 
membership number

Bottled Ales – Cerne Abbas Stores, Charmouth Stores and Londis all  
stock a good selection of Bottled Ales. Pick up a few with your Guide.

The Rendezvous & The Royal Oak, on the Quayside at Weymouth
Royal Wedding – 29 April – Giant Screen & Live Music

Quayside Music Festival – 30 April to 2 May
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Dorchester Beerex with Elderflower Ale

A Double with Weymouth Octoberfest win

North Dorset microbrewer Paul Smith is 
celebrating a unique double accolade. 
Drinkers at  Dorchester Beerex voted 
Elder Sarum, brewed by Paul Smith at his 
Small Pauls garage brewery in 
Gillingham, as CAMRA ‘Beer of the 
Festival’. This follows the equivalent 
award at Weymouth Octoberfest.

Elder Sarum ale is a fresh summery brew 
with elderflowers added. Drinkers at 
CAMRA beer festivals vote for their 
favourite beer. This is the first time in 
West Dorset that the same ale has won 
twice successively.

"We in the local CAMRA branch were 
pleased when in October last year, one of 
our own members’ beers won the public 
vote at Octoberfest," comments Dave 
Harris, CAMRA’s West Dorset Chairman. 
"We just count the votes- so it really is 

public acclaim for the brewer. Now we are 
truly delighted that four months on, Elder 
Sarum is still the public’s favourite by a 
big margin. Well done again Small Pauls 
Brewery!"

A long time CAMRA member, Paul Smith 
started brewing in his Gillingham garage 
in 2006, while still working as a highway 
engineer for Wiltshire County Council. 
Initially, he gave samples to friends and 
publicans from the half-barrel plant, which 
brews 18 gallons [144 pints] at a time. He 
received much help and advice from 
veteran brewer Chaz Hobden at the 
Wessex Brewery in Longbridge Deverill, 
just over the border in Wiltshire. Small 
Pauls ales are still hard to find, limited by 
the distance that it’s practical to deliver. 
They are currently on sale in three pubs 
around Gillingham and two further afield. 
"I like to put my beer in good pubs. They 
know how to look after it," says Paul 
Smith, who currently makes five real ales- 
Gylla’s Gold, Wyvern, Gillingham Pale, 
Challenger Two and Elder Sarum. 

"I am pleased that once again the 
discerning drinkers at two Dorset CAMRA 
beer festivals have chosen my beer as 
their favourite, particularly as they are 
unlikely to have tasted it before in a pub," 
says Paul Smith. "I was at one of the 
festival sessions and it was gratifying to 
receive direct comments from drinkers 
who were trying the beer. Although 
brewed specially for the festival, Elder 
Sarum will be more widely available from 
May through to September." 

."

CAMRA is The Campaign for Real Ale

Beer Festival at Stevens Farm, Martinstown 8-10 July in Ad of Julia’s House Hospice
Approx 20 Beers & 6 Ciders; live music; Pig Racing Sat pm; Classic Cars Sun from Noon

Free Admission (except Car Show £2)   Details: 01305-889216
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Dorchester Beerex 2011 - The Bar Manager’s View
By Rich Gabe

Over the weekend of 3-4 February West Dorset CAMRA and Dorchester Roundtable hosted
the annual Dorchester Beer Festival - AKA “Beerex” - now in its 23rd year.

The festival was phenomenally successful, both as a sell out event and financially with the best
part of £10,000 being split and divided into good causes. This year’s main charitable
beneficiaries were the Somerset and Dorset Air Ambulance.

Planning for the event starts in September with the election of a committee chairman. This
year it was a CAMRA chairman, Adrian Patterson, at the helm. All other tasks are then divided
among the committee. In my opinion the hardest task is signing up barrel sponsors. Without
the good will of local companies and organisations the festival would only make a small profit.
This year we had a record of 76 sponsors out of a possible 84. If you are one of these I thank
you on behalf of the committee. Hopefully you will continue your support in future years.

As bar manager my job is ordering the beer, which is a major task in itself, and organising
volunteers to staff the bar or help where needed. I also worked with Roundtable on the barrel
sponsorship plus other things, so pretty busy all round.

Our CAMRA stillage was delivered early on Tuesday night so my Beerex week started a day
early with the unloading of a van. Chris Harris had already taken delivery of the glasses and
painstakingly counted them. 

Wednesday is set up day and, with all but one beer delivered on schedule, it’s time to sort and
rack 83 cask of ale and 13 ciders and perries. Luckily we have just the right number of people
to do this. South Western Scaffolding had come in earlier in the day and erected their scaffold
(free of charge as always) and before long the kickboards are in place and saw dust filled the
trough. We are starting to look like a beer festival. Then on the Thursday Neil Gatehouse from
the Colliton Club comes in and taps and spiles the barrels.

Friday - The big day arrives and we all start to drift in to the Corn Exchange from 9am
onwards, labelling beers, fixing sponsor labels, setting up the glass station, making sure
everything is correct. Attention to detail ensures easy going. Before long the press appear and
the town Mayor formally opens the festival.

We open the doors and you enter, thirsty for the perfect beer, but so much to choose from. A
superb range of beer from session bitters and milds to porters, stouts and barley wines awaits
you. Surely there is something here to suit all tastes, a rainbow of beer colours and styles with
Ales from all over the U.K. Hopefully the bar staff can be of assistance if you’re unsure Let’s
not forget our local brewers as in Dorset we have some fantastic breweries, who aren’t afraid
to create unusual beers like the festival sponsor Dorset Piddle’s cloudy chocolate stout and an
export strength IPA at 7.1% ABV. Well done to Simon their brewer. Before long the raffle is
drawn and I call time. There is just enough time to retire to the Blue Raddle for our dinner/tea
before returning at 5pm for a 6 o’clock kick off.

Friday night is extremely busy with people coming in straight from work before the “night out”
crew arrive. The bar is soon in full flow. The Vinyl Monkeys from Bridport play 90’s and current
covers - they rock! I can’t drink too much, needing to keep a clear head for a live radio chat at
9am on BBC Solent next morning.
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All Praise to St Piran
By Rich Gabe

On Friday March 4th a mini-bus departed West Dorset with a bunch of Pilgrims on board bound
for Cornwall to pay homage to St Piran. We also had a load of breweries lined up to visit over
the weekend! I was upfront driving on the Friday so had to abstain from any alcoholic
substances. Fortunately there were ample supplies of wine gums and jelly babies (green ones
being my favourite).

The first stop was the Tintagel brewery located on a farm high above sea level to the west of
Tintagel. On arrival we were greeted by John Heard the owner and farmer, who gave us all a
traditional Cornish pasty- not like those poor Devon impersonations. John had a couple of
beers laid on to try: Castle Gold 3.8%, Harbour Special 4.8% and a lemonade for me. Having
tried Gull Rock and Castle Gold in Cornwall last year I can vouch for the excellent quality and
consistency of John’s brews. Castle Gold was an early beer to sell out at the recent Dorchester
Beerex. John was extremely fortunate as the family owned the land and the majority of
brewing equipment were re-conditioned dairy tanks .Before long we had to leave John had to
head off to find Penpont brewery

As far as micro-breweries go this was pretty remote. At the pub bear right, up the lane, pass a
stone and turn right by the eggs for sale that you could easily miss, then down a dirt track.
After missing the turning and overshooting we  finally met Joe, who appeared remarkably
young for a brewer- a bit of a surf dude. Penpont is again on a farm, situated in the farmyard
next to a shed with an enormous bull as its occupant. With two friendly border collies and
pleasant rural surroundings, this was an ideal environment to brew. Joe was brewing when we
arrived, but took time out to talk to us and give out samples of his beer - mostly bottles though
he did drain off some of his new ginger beer to try as well as a racked barrel of Roughtor 4.7%.
He also gave me a bottle to take-away.

Our next stop was the Blissland Inn a former national CAMRA pub of the year. I intended to
take our branch to this pub six years ago on our first away week-ender, but back then on
leaving Sharp’s the mini-bus broke down. So we made it six years late; and it was worth the
wait. Seven or eight beers available to try all from Cornish brewers, although the ceiling and
back of bar were testament to this pubs commitment to real ale judging by the array of pump
clips from guest beers from all over the U.K. Interestingly there were some Sharp’s beers
brewed exclusively for the Blissland Inn including Sharps Massive a 10% barley wine. I wonder
if these beers will still be available in the future now the global brewer Coors has bought the
Sharp’s brewery and Doombar brand name.

After lunch it was off to Grampound Road to see Chris at Wooden Hand. He apprehensively
greeted us with “I’ve been trying to get hold of you. We’ve had health and safety round and
can’t give you a tour”. However he did a most informative talk that took place within the
brewery. Ironically for a tour that shouldn’t have happened it was the most technical and in-
depth  tour of the whole weekend! Clearly by the size of the plant and Chris’s own admission
Wooden Hand brewery is no-longer a micro. Essentially catering for the supermarket bottled
beer trade, Chris showed us their bottling line that can fill, label and cap several thousand
bottles an hour. All the bottles are filtered and carbonated.  They still supply beer to local pubs
though. As we shouldn’t have been there, there was no beer on offer to try. However on
departure we were given several cases of beer to split between us and a case of yet unnamed
non-alcoholic  fruit tinged wort, which to be honest didn’t do much for me.
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Seeing as I was in a good mood and everyone was on their best behaviour, I drove to the Star
Inn at Crowlas, near Penzance, home of the Penzance brewery. Last summer I spent an
evening with the family in this pub so knew exactly what I was missing out on - probably the
best beer in Cornwall! The brewery is tiny, cramped into what looks to have been a stable in
the pub’s court yard, yet is still run as a tower brewery. The owner of the pub and brewery is
Peter Elvin formally of Cotleigh brewery, so high standards right from the start. You could have
eaten off the floor as it was spotlessly clean. This being the last port of call for the day we
stayed for what seemed a couple of hours, everybody sat chatting and trying the beer range,
Potion 9 being my favourite , a 4% citrus golden ale; still who needs it! After meeting some of
the locals Mable and Kevin, two lovable Staffie Terriers, it was time to head off to Redruth to
Tricky Dickeys a place some of us were familiar with for a wash, evening meal and at last a
beer or two for me. Perhaps this will be the last time I drink Sharp’s beers brewed in Cornwall
-watch those Coors boys!

Saturday - Happy St Piran’s day - after a hearty breakfast and a slow start for some, it was 5
minutes up the road to Keltek brewery, situated in part of a fibre-optic factory. Luckily for me I
was riding shot-gun today and Phil Livsey was driving - time to fill my boots. We were greeted
by Andrew Hawken the general manager with 4 of Keltek’s finest beers: Golden Lance 3.8%,
Magik 4.2%, King at 5.1% and a 6.5% beer that was very drinkable but sadly I can’t recall the
name.I had arranged a joint social via the breweries with Kernow CAMRA and who should turn
up but Steve Willmot formally of the now gone Dog House brewery. We all bonded really quick,
and soon were inter-branch mingling .Keltek brewery is fully auto-mated. This may sound a bit
scary and back to the ways of global giants, but the excellent beers speak for themselves.
After an hour and a half we said thanks and farewell to Andrew before a group photo outside
the brewery. I can honestly say it was the worst fibre- optic tour I have ever been on!

On the same estate just up the road was our next destination, Coastal brewery with Steve
Willmot cuckoo brewing on site as All Saints. Again four beers were available to try. Both Steve
and Alan Hinde’s beers are very hoppy. Coastal provided Golden Sands 5.8%, Golden Hinde
4.4% and a winter brew Frosty at 4%, while All Saints gave us St Arnold at 4.6%. These beers
were fantastic - the sort of beer you want on a hot day or to clear your palate at a festival. I’m
looking forward to trying these again at Tuckers Maltings Festival in April. Before long it was
dinner time and we bid farewell to Kernow CAMRA and headed off towards the Lizard,
stopping off at the New Inn Wendron for a pint of Skinners and lunch. We should have had
some samples from the new Poldark brewery, but the brewer was in the pub celebrating St
Piran’s day til 6am - so a no-show. However the landlord refilled our glass’s with some
complimentary Skinners.

The next stop was Lizard Ales on the Lizard peninsular. Now I’ve been to a lot of breweries in
my time, some hard to find, some  boutique, some picturesque, but I have never been to such
a bizarre place as Lizard Ales. Housed within metre thick re-enforced concrete walls, a former
nuclear radar early warning station; the place was eyrie. It was a real eye-opener as to how
serious the government was in the 50/60’s and up to the end of the cold war that we faced a
nuclear attack. Today the building is put to a much friendlier use! There was no beer racked to
drink as Mark predominantly bottles his beers. However some bottles were cracked open and
before you knew it we were packing and labelling our own beers to purchase. I bought Kernow
Gold 3.7%, Frenchman’s Creek 4.8% and An Gof 5.2%.

Having survived the 4 minute warning it was off to the finale of the day - the one and only Blue
Anchor brew pub in Helston. Well it would be rude to come to Cornwall and not visit one of my
favourite institutions! This pub was one of only 4 brew pubs still brewing in 1971 when CAMRA
was founded, and it too is still going strong. I love the Spingo Middle at 5.1%. It’s so drinkable.
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They opened the brewery up and we were free to wander in at our leisure.
(Editor’s Note: When I lived in Helston the landlord’s son claimed they brewed it in the bath!).

Well fortified, we braved a night out in Redruth, loud music, Brains Dark and a curry - life in the
fast lane. Well that’s where it all ends, Sunday morning and back to normality. Phil was happy
to drive home as I felt a little delicate! Thanks to all the Cornish brewers for entertaining us and
the great Saturday social with Kernow CAMRA, and to Phil for doing his share of the driving so
I could have a drink. I wonder where we will go next year?

*****

Campaign for Real Alcopops Denounces ‘Beerification’ of
British Pubs

CAMRAP, the pressure group dedicated to the preservation and promotion of Britain’s
traditional sugary alcopops, has publicly hit out against what it sees as the increasing
‘beerification’ of the nation’s pubs and bars.

The Basildon-based consumer organisation claims that the growing trend of cask ales,
comfortable chairs and low-volume jukeboxes loaded with album-orientated rock is killing the
traditional loud, neon day-glo ambience of the average local. CAMRAP also singles out the
rising number of avuncular landlords for displacing the nation’s surly, pimpled barmen,
traditional vendors of bright orange and mauve alcoholic drinks.

‘All you can buy is this horrible brown sludge – Speckled this, Old Peculier that – have you
tried it? Look behind a bar nowadays and you’ll see very little in the way of lurid-coloured
liquors with the appearance, and indeed taste, of antifreeze that we’ve all been brought up on.’
complained CAMRAP chairman Gary Andrews, 15.

CAMRAP have also blasted the shift in the pub-going demographic, blaming the unruly
‘plague’ of drinkers over thirty for intimidating legitimate customers into pestering local off-
licence staff instead of brazening their way into pubs and drinking illegally in large groups. ‘It’s
becoming increasingly difficult to get absolutely wasted and start a fight over someone else’s
girlfriend, what with all these folk evenings and quiz nights. Who cares what month the battle of
Agincourt was, or who sang Chirpy Chirpy Cheep Cheep? People don’t go to pubs to be
educated you know – that’s why we’re s’posed to go to school.’

Andrews also singles out off-licences for the demise in alcopops. ‘Offies must also share the
blame: me and my mates went to buy some bottles of Fireball XL5 Vodka Shotz the other day,
only to be told that they’d only sell it to a responsible adult! Well it’s a sad day for traditional
British drinkers if they have to ask their dad to buy their alcohol for them – especially if their
dad happens to be playing bar billiards at the Rose & Crown and has turned his non-touch-
screen mobile off - luddite bastard.’

Editor’s Note: Just in case anybody has had too much Old thumper, the above article is a
spoof. You cannot join CAMRAP. It does not exist! We would love to credit the author, but we
don’t know who it is. Our friend Simon found it on a website called “newsbiscuit”.
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Saturday lunch is the best session at any CAMRA festival. Members travel from all parts of the 
country. There’s no music just laughter and banter. Traditionally our West Dorset CAMRA Pub 
of the Year Award takes place on the stage at 1pm. This year it is won by the Wilkes family for 
their excellent free-house the Spyway Inn (see separate report). 

All good things come to an end and it’s back to the Raddle for Tea, before the Saturday 
evening onslaught. By now my legs are aching and I’m tired so I don’t do much work, but I do 
drink! The music is from a last minute stand in band called Vending Machine Repair Men, great 
name; lots of female fronted covers.

On the Saturday night the beers of the festival are announced. Small Pauls Elder Sarum takes 
gold, with Dorset Piddle’s Leg Warmer ginger beer taking silver. Both breweries are extremely 
pleased with the public vote, particularly Small Pauls as Elder Sarum had also won gold at 
Weymouth Octoberfest. As time ticks on the beers are starting to run out, but by the end of the 
night there is still a choice of over 30.

Sunday morning is a reality check. It’s time to clear up. Lady luck smiles and favours me as I 
don’t have a hang-over - no wine gums required all weekend! We have to be out of the Corn 
Exchange by midday, so it’s all hands to the pumps.

Well that’s it til next September when no-doubt us suckers will do it all again. Thanks again to 
all the volunteers and committee members, a big well done to Adrian for co-ordinating the most 
successful Beerex ever and to our membership secretary Andy for signing up 44 new CAMRA 
members.

If you couldn’t get a ticket this year remember they go on sale early December. Look out for 
details in the Christmas issue of the Giant Dongle.  Before that it’s our Weymouth 
Octoberfest ,in a new venue, Weymouth Pavilion. See you there for a beer Rich. 

*****
“Dear Dongle”: We really do want to hear from you, members of CAMRA or not. Tell us which 
beers and pubs make you happy, and what bugs you. We’d also like a bit of rumour and gossip 
(as long as it’s printable). Email: giantdongle@hotmail.com

Neil (in Poole not on Portland, but a regular visitor to West Dorset) would like to see more dark 
and sweeter beers in our pubs. Recently he has found Purbeck Solar at the Royal Portland 
Arms and Doombar in the Sailors Return, Weymouth. I am not aware that we are doing 
anything locally about “Mild in May”, but if anybody has any knowledge of more dark sweet 
beers in the area please let us know and we’ll tell Neil.

Neil also raised the question of branch meetings rarely being accessible by public transport. 
Our meetings programme has a Missionary style, taking the CAMRA Gospel to the furthest 
parts of Dorset. While this is a good thing in itself, maybe we should consider bringing more of 
the meetings closer to where the majority of members live. I’ll let that thought hang for now

CAMRA is The Campaign for Real Ale

All Praise to St Piran - An Apology the Photographers
After asking for photos of your trip, I couldn’t find space to put any in. Sorry guys, I 
really tried – honest! - compensation for you blocking my in-box for hours maybe.

To see these photos visit www.camrawdorset.org.uk
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Forty Minute Beer Fest

CAMRA sensibly promotes quality of Ale over quantity on offer. It is far better for a pub to keep
and sell one Real Ale in good (or better again: superb) condition than to have four Ales on,
which cannot be sold before they deteriorate resulting in disgruntled customers.

However, there are pubs which have built a reputation and clientele for Real Ale sufficient to
support several pumps on the bar. Locally these include free houses like the Blue Raddle in
Dorchester and Sherborne’s Digby Tap, Ringwood Brewery’s Boot in Weymouth, several
Palmers pubs and pubs in the Wetherspoon (JDW) chain.

Forty Minute Beer Fest is intended to be a series of features celebrating such pubs and an
opportunity for your Editor to sample four halves of beers he does not normally drink.

Despite the good relationship between JDW and CAMRA at National level, locally we tend to
neglect Wetherspoons. So, for a change, I’ll start with the William Henry in Weymouth – a few
yards (or metres for the younger drinker) from the Esplanade.

Forty Minute Beer Fest Number 1: The William Henry, 1 Frederick Place, Weymouth

On a visit in mid-March the William Henry had 6 Real Ales on offer: 4 well known regulars -
Abbot Ale, Ruddles Best, Courage Directors and Ringwood Old Thumper (the closest thing to
a LocAle available); plus 2 guests – Burton Bridge Golden Delicious (a lively hoppy and
refreshing 3.8% ABV golden ale) & Arundel Trident IPA (at 5% everything an IPA should be).

I started gently with the appropriately named Golden Delicious and followed with Trident. Both
were happily scored at 3.5 on the Richter Scale (CAMRA National Beer Scoring Scheme).
Next came Old Thumper at 5.6% ABV, an old favourite I now generally avoid simply because
of its strength, but a half went down exceedingly well – 3.5 again. This left me in a bit of a
quandary. I am familiar with the remaining three beers and not over fond of any of them.
Eventually I plumped for the Directors  and was pleasantly surprised. In a good frame of mind
by now, I gave it a slightly generous 3.

The William Henry is not my ideal pub - TV screens, a quiz machine and children, but it is
clean and comfortable. The beer is good and it is one of the better managed JDW pubs I have
visited (as is the Swan at the other end of town).

I don’t get out much, so please send your own Forty Minute Beer Fest reports to the Giant
Dongle and we will gladly publish them. And, of course, don’t forget your beer scores!

Well worth a visit: Gaggle of Geese, Buckland Newton
Goose Auction 29 May

A different day out at this friendly country pub - St Austell & Ringwood beers last time there
Poultry Auction 10am, Furred, Boxed Livestock and Caged Sale run in parallel from 12 Noon

BBQ & Hog Roast all day.
Plus Farmers’ Market and Car Boot Sale - Call Mark or Emily on 01300-345249 to join in

ADVANCE NOTICE: WYKEFEST 2011 – 22-23 July
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West Dorset Pub Guide

Fully Revised Third Edition – Published October 2010

64 Pages, Information on 273 Pubs and Bars plus 7
Breweries, Maps showing locations of pubs

Articles of interest

Buy from local outlets RRP £3.99
(See panel opposite)

Researched and Published by Pub Users for Pub Users
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CAMRA’s West Dorset Pub of the Year 2011

Spyway Inn, Askerswell

Popular Askerswell free house the Spyway Inn has been named as CAMRA’s West Dorset
Pub of the Year, chosen by local real ale drinkers as the best among more than 260 public
houses in the area. The Spyway is one of very few pubs in Dorset to serve real ale by gravity -
direct from the cask.

The West Dorset 2011 Pub of the Year certificate was presented by CAMRA’s Rich Gabe at
the Dorchester Beer Festival to licensees Kevin, Vivien and Tim Wilkes, who have developed
the family-run inn since 2003. 

The Spyway now goes into the Wessex Regional Pub of the Year competition, against ten
other pubs from East Dorset, Hampshire, Wiltshire, the Isle of Wight and the Channel Islands.

Vivien and Kevin Wilkes did briefly run a pub in Worcestershire, but son Tim was a newspaper
advertisement designer. Looking for a new career and a move south, they saw an advert for
The Spyway and at once fell in love with the country inn. "We love living here, the Dorset
people are great and it’s a splendid place to live," says Tim Wilkes.

The building dates from at least 1705, when it was a house with a blacksmith’s shop next door.
It became a pub in 1845. When the forge closed in 1905, that was incorporated into the public
house. Some original flagstones are still in the entrance lobby and behind the bar.
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All Ship Faced and Bristol Fashion.
By Rich Gabe

Perhaps a convenient typo has occurred in the heading of this piece!

A dull Saturday in January and me old mate Andy Patterson’s birthday, no more excuse
needed  to visit some of Bristol’s finest tourist attractions, and I’m not talking zoo or Clifton
suspension bridge.

The day got off to a rather slow start. The train was 30 minutes late due to a lorry hitting
Bincombe Bridge, which resulted in us arriving at our first pub a full 5 minutes after opening
time. This was the Barley Mow, a former Wadworth pub now run by the Bristol Beer Factory, a
5 minute walk from the Station.

The pub takes the format of a comfy public bar - all wooden tables and settles plus bare floor
boards. A pint of Bristol Stout to line the stomach was the order of the day. Another 5 minute
walk along the river to The Bridge Inn, a Bath Ales pub, where my pint of SPA was a little
disappointing. Still the pub had lots of charm, a small corner-house with loads of record covers
and memorabilia on display.

An even shorter walk and I was back in time right next to one of the original Bruce’s firkin pubs
- The Fleece and Firkin, where I have seen many a punk band play. Anyway no time to
reminisce as we were there for the Seven Stars next door - the local CAMRA pub of the year, a
real friendly clientele and a superb range of ales on the bar. Ironically they’d just had a festival
of Dorset and Sussex beer. I passed on the Art and Palmers TallyHo, and went for a pint of
Dark Star bitter and a half of Prescott Grand Prix; while gallantly losing on the pool table – at
least we weren’t playing for money. If you go to this pub make sure you show your CAMRA
card for discount prices.

A brisk stroll and we were in The Kings Head - a National Inventory listed pub. Everything was
polished wood with a partition swing gate into a lounge style drinking are. After a lovely pint of
Sharp’s Cornish Coaster it was time for the first Taxi of the day to our most northerly pub -
Hillgrove Porter Stores - a Dawkins tavern pub that had 7 beers on the bar. It was down to
drinking half’s, 4 to be precise, all from the Dawkins range. By this time we were pretty hungry
and the pub didn’t do food Saturday lunch times. Fortunately the landlady took pity and cooked
us some hand cooked cheesy chips

After some drunken map reading we negotiated our way to The Highbury Vaults - originally the
Smiles brewery tap, yet now a Young’s pub. My bitter was rather bland, though perhaps I was
unlucky in my choice. Andy wasn’t impressed either. However our next pub was another
superb Dawkins pub- The Green Man, with once again a good selection of about 5 ales to
choose from. Our last pub of the day the Bank is a really popular pub tucked away right in the
centre of town, a marvellous piece of orienteering to find it in our condition. I have absolutely
no idea of what we drank, but the beer was superb and from the selection we had two pints
each. This pub was clearly the hub of real ale Bristol night life, but by now it was time for a fast
taxi back to Temple Meads for the last train home to Dorchester.
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