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Congratulations
By picking up this magazine, 
presumably in the pub, you have 
made a big step into the “new 
normal” whatever that is. 

the last couple of years has seen 
major shifts not only in the range and 
style of beers on offer but also in the pub 
demographics.  the two go hand in hand 
however with the traditional real ale drinker being 
a little hesitant in returning to the pub whilst the younger 
generation who are championing craft beers and ciders 
being a little more gung ho.

One thing remains the same and that 
is the challenge to keep our pubs open 
and viable. So it is perhaps fitting that on 
the day that I write this that CAMrA has 
published its good beer guide for 2022.

this guide lists those pubs that have 
consistently provided the highest quality 
real ale over a twelve month period – there 
will be at least one near you.

If a pub isn’t listed it doesn’t mean that the beer is of poor 
quality, it just means that after a rigorous process and 
constrained by space it didn’t quite make it.

In a future edition of this magazine I hope to showcase 
some of them. John Parker
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the organisers of Dorchester Beerex, West Dorset Campaign for real Ale (CAMrA) and 
charity partner Dorchester Casterbridge rotary club are delighted to announce that the 
33rd Dorchester Beerex held in the Corn exchange will be taking place next February. 
the popular event which attracts beer connoisseurs from near and far along with local 
customers returns with lunchtime and evening sessions.

Organisers are in the early stages of planning the event and are looking to provide 
entertainment in the evening sessions and the popular raffle at all sessions. Palmer’s 
brewery of Bridport is once again being the main festival sponsor and past barrel sponsors 
will be contacted in the near future for their continues generous support.

the festivals main principle charity will be the Dorchester Youth & Community Centre 
(DYCC) situated on Kings rd; Dorchester.

since the event started in 1988 the festival has raised in excess of £200K for good local 
causes. Beerex spokes person rich Gabe said “We are really looking forward to providing 
our customers with a great selection of beers and ciders, we missed the event in 2021 
due to Covid and we look forward to welcoming regular and new customers to Beerex, 
promoting the u.K brewing scene while also raising funds for worthwhile causes”.

• up to  80 real ales  
from Dorset and borders

• 21 ciders/perries 

• Seating for 100

• Hot & cold food

• Live music Fri & Sat eve

4th & 5th February 2022
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Since this plague struck us almost 18 months ago we have all missed 
different things about our visits to the pub. Whilst I was able to meet 
up with small groups of friends from time to time, what I really missed 
was the chance to have a conversation with a complete stranger – the 
essence of the old-fashioned public house. 

In July of this year my wife and I had meant to be going to Greece, but our holiday was 
cancelled at the last minute, just as it had been last year. eager to have some sort of 
holiday, we invited our friends (Bob & Claire) to come stay with us for the fortnight but, 
just before they were due to come, Claire was kindly offered use of a colleague’s holiday 
home in Mylor Bridge, not far from Falmouth in Cornwall.

I’ll skip the holiday – it was great – and fast forward to thursday 1 July, when Bob and I 
were deposited in Helston to reacquaint ourselves with the Blue Anchor, home of spingo 
Ales.

I’ll also skip the detailed description of the 
beers – but for those of you who have given 
them a taste they were serving spingo 
Flora Daze (4%) – described as a smooth, 
hoppy ale with a delicate, dry finish and a 
citrus/floral smell; Spingo Middle (5%) – 
smooth, strong, dark reddish in colour with 
a smell of rich fruit cake; spingo special 
(6.6%) – reddish, malty, lightly hopped with 
a fruit bouquet.

We gave the special a miss – it was mid-
afternoon – but enjoyed both of the other 
offerings.

This is What I Missed
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However, the highlight of our visit was 
the opportunity to talk to said “complete 
stranger”, who was the only other person 
in the pub.

We spent two wonderful hours in the 
company of a gentleman by the name of 
Mike, joined for the last 30 minutes by his 
wife, Leslie.

A local – in as much as he was born 
next door to the Blue Anchor – Mike had 
travelled the world more than I had (and 
that’s going a bit) and we compared notes 
on beers, airlines, foreign climes and all sorts of other rubbish that constitutes a pub 
conversation. utter bliss!

Bob and I agreed that the visit had made our holiday – but don’t tell the wives that, please.

We’d love to go back and meet up again but Mike would probably be somewhere between 
Bhutan and skegness, so I suspect we shall have to savour our brief meeting for a while 
to come.

Who said this pandemic would see the end of the good old British pub?
Alex Scrivener

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.

 
 
 



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

Live
Sports

Live
Music

Real
Ciders

Real
Ales

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

10 Traditional Ciders
Dog Friendly

Live Music Every Saturday

4pm - 7pm Everyday

Happy Hour
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Over the last hundred or so years Dorset has not been considered one 
of the cider counties like Devon, Somerset and Hereford, but there is 
a legend that it was the first county to start cider making before the 
Norman conquest, when French monks brought the apples and technique 
to Loders, close to Bridport. The Dorset soil isn’t all suitable for fruit 
growing, so orchards tended to be small local enterprises; despite that, 
it became a cider county for centuries, and is becoming so again with at 
least twenty cider makers. There are no national cider brands in Dorset as 
in Somerset and Herefordshire, but Taunton Cider planted large orchards 
near Bridport run by Rupert Best. 

In 2007 one of the mainstays, Nick Poole, started on a mission to find as many lost Dorset 
apples as he could, and teamed up with the expert Liz Copas, former Long Ashton research 
station scientist, and pomology advisor to the national Cider Makers Association. Before 
the war P.t.H Pickford was the Cider Orcharding Advisor at Long Ashton and wrote an 
article on the Dorset cider industry in 1938, so nick and Liz researched Pickford’s article 
on the orchards’ whereabouts at the time, as well as reading some thomas Hardy books 
showing there were many orchards in the Blackmore Vale. they also perused Dorchester’s 
History Centre maps indicating almost every village had orchards around it. sadly, most of 
these were lost in the 60s due to grants for building on ‘surplus’ land, therefore destroying 
many old apple trees, leaving only road names like tombstones such as Old Orchard Way 
and Apple tree Close. 

The travels turned up a few Dorset apples in the first year, mostly sharp or bittersharp, 
such as Warrior and Ironside, pointing to the old Dorset taste buds preferring more acidic 
thin cider. some varieties found south and west in the county were Golden Ball, Golden 
Bittersweet and Cadbury, all yellow, but with distinctive and less bitter flavours. Plus a 

Dorset Cider Apple Project

Cider selection for tasters

...continued on page 10
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bittersweet called Loders – possibly one of the first apples? All 
the apples found were sent for DnA testing and most of them 
were pure Dorset varieties, meaning there are at least thirty 
eight unique Dorset cider apples. A fantastic number when 
you consider that most large cider makers usually use about 
four varieties! nick and Liz also took parts from any worthy 
trees for propagating, the ‘fruits’ of which are distributed 
throughout the county to small orchards and enthusiasts.

nick and Liz chose twenty two apples which they considered 
the best for single variety ciders. nick spent some months 
collecting the apples and making them into small batches of 
cider, which were ready to taste by spring 2020.

I was delighted to be asked to join the cider elite at the tasting. 
Of course, the first date had to be cancelled due to COVID 
restrictions, but another was arranged at the end of september. Around twenty people, 
ranging from Liz to local cider makers to writers, to purveyors of cider, and myself, 
gathered in a barn in rupert Best’s orchards which also contain many old Dorset trees. 
We sat at big tables, on which were pens and comment sheets, plus six glasses of cider, 
with a sign saying ‘Do not drink’! I took my book by Alan stone ‘In search of Cider’ which 
covers local cider makers in the southwest, and had pieces on the makers who came to 
the tasting, as well as many of the varieties nick and Liz found. When we were allowed 
to drink the ciders we were asked to score them out of ten, and I was surprised how 
good these single varieties tasted, many lost for years in forgotten orchards. We were 
told the apple names and the village or area where they had been found: such as Hains 
Late sweet from Marnhull, Gollyknapp from Puncknowle, Golden Ball from netherbury, 
Maiden’s Blush appropriately from Maiden newton, and Marlpit Late which nick grows at 
West Milton. Many varieties have lovely evocative names like Fillbarrel, Cap of Liberty, Pig 
snout and slack-ma-Girdle. 

We were very impressed by the ciders, many of which are light and fruity and not too 
high in tannins, which is the sort of taste and flavour that drinkers prefer these days. The 
general consensus from our scores was that Winter stubbard from around nettlecombe 
and Tom Legg from Marnhull were the most flavoursome. Winter Stubbard is a late fruiter 
as the name implies and is a very old apple found on west country farms. tom Legg is a 
mid season sweet apple with the attached comment ‘could be a useful variety’. 

Nick sorting out the ciders

The cider tasters

...continued from page 9
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After a ploughman’s, a few of us tried other ciders from the 
end of the barn and found them to be nearly as good, apart 
perhaps from rough and ready! the local cider makers were 
keen to grow some Dorset trees; as they are young they 
should see the trees produce enough crop for some cider, 
and could mix them with other apples. Most ciders are made 
of a mixture of apples, although some such as Kingston Black 
and Dabinett are often single variety drinks. 

It was a fascinating afternoon and good to see the enthusiastic 
locals wanting to rejuvenate Dorset cider apples. that and 
the update of her booklet on lost Dorset cider apples that Liz 
is writing, leads nick and all concerned to hope that Dorset 
will become a great cider county again. 

Alex Bardswell

You may recognize this article. We had planned to publish it in the Summer 2020 Giant 
Dongle, but I’ll let you guess what happened next! We were beaten to the punch by 
CAMRA HQ in the Summer 2021 edition of “Beer”. 

Congratulations to Alex for hitting the big time. Always good to have articles on beer’s 

poorer cousin. A nice bit of local history is now out there at the National level. Ed

Liz & Nick recounting  
their search
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I suppose it all began in the mid-60’s with BODDInGtOns BItter. richard Boston waxed 
lyrical about it in his beer articles for the Guardian. For 10 years it was tHe beer as a youth 
in Lancashire. It was a sad day when Whitbread bought Boddington’s.

next up is ADnAMs BItter from the mid-70’s. By now I lived in essex and with a friend 
I spent years searching out this complex, malty bitter through the lanes of east Anglia. 
On one occasion, as we entered the last pub on a cold December night, a chap at the bar 
asked me if I played football. When I said yes, he asked if I could play for his team in the 
morning. By the time we left it had been snowing, so the match was called off. But I ended 
up playing for that team for 12 years!

Around the same time I came across tIMOtHY tAYLOr LAnDLOrD, an impressive 4x 
champion beer of Britain, combining sweetness with a long bitter finish.

By the 1980’s, new breweries were springing up and developing new styles of beer. One 
that I voted several times for as champion beer was HOP BACK suMMer LIGHtnInG – a 
golden strong bitter, and still going strong!

A sussex beer became another to add to my list, discovered on numerous family outings 
to Kent and sussex. roger Protz described it as “one of the most delectable beers known 
to person kind”– none other than HArVeY’s susseX Best BItter. nowadays, if I’m ever 
in London I head to the royal Oak in Borough to sample this delicious full-bodied brown 
bitter.

As the 1990’s developed, great changes were happening to beer brewing in the uK. 
American hops and stronger beer styles became fashionable and hundreds of new small 
breweries emerged. three of them stood out for me. First to make a mark was OAKHAM 
and I love several of their brews, but the first to make the breakthrough was BISHOP’S 
FAreWeLL. At a Chappel beer festival, one of the best in the uK, I simply drank this citrus 
beauty all night.

the new millennium continued to bring new and exciting beers, none more so than 
tHOrnBrIDGe JAIPur, a fruity and complex IPA. I remember a long discussion with a 
forlorn landlord in Hertfordshire, who bemoaned having to increase the price for a pint to 
£3 (12 years ago), whilst the 16 of us on the minibus drank the barrel dry.

Meanwhile, deep in the south, DArK stAr was developing some beautiful beers in the 
Brighton area, and HOPHeAD is a refreshing golden session bitter.

so there you have it. It all depends on where you have lived, your taste buds and your 
access to the thousands of wonderful beers out there. the amazing thing is that none of 
my beers featured in rich’s eight!

Bernie Brindle

A Life With Beer 
A while ago, rich Gabe wrote an article about his favourite beers throughout his 
life – his Desert Island Beers. It made me think of my long association with beer. 
Like many of you who have drunk thousands of different beers, which ones stood 
out as exceptional? there will be some that you sampled at a beer festival, or a 
favourite free house, and never saw again. some you will have drunk frequently 
for a spell and then you moved on, or the brewery folded. I have concentrated 
on the beers that made a big impression on me over a number of years, not the 
one-off wonders.



For those of you are not already members – maybe you have just picked up the Giant 
Dongle for the silly title or because it’s something to read while having a quiet pint – this 
article takes us back over the last (first) 50 years of CAMRA’s existence and will introduce 
you to what quickly (and rather ironically) became one of the most successful pressure 
groups ever to be formed in this country. enjoy your read – and your pint – and, if you 
like what we have done and are still doing for the beer industries in the uK, why not join 
CAMRA and benefit from being part of our proud movement. See page 16 

An idea
CAMrA was formed in March 1971 by Michael Hardman, Jim Makin, Bill Mellor and Graham 
Lees on a trip to Ireland. At the time, the ‘Big six’ brewers (Allied, Bass, Courage, scottish 
& newcastle, Watneys and Whitbread) had monopolies on entire regions of the country, 
owning hundreds of pubs that could only sell their brews. they were pushing tasteless 
kegged beer onto consumers because it was easier to produce, store and serve, and as 
a result quality real ale was incredibly hard to find. In fact, there were just five bottle-
conditioned beers in existence in the world.

Spreading the word
the early years were marked by the recruitment of members and setting up what would 
soon be europe’s largest consumer organisation. In 1972 What’s Brewing newspaper was 
founded, followed shortly by the first edition of the Good Beer Guide in 1974 – originally a 
short pamphlet compared to the ‘bible’ produced 48-years later. these were some of the 
first beer/ pub centric publications produced in the UK.

Making an impact
It wasn’t very long until CAMrA started to get noticed. the ‘Big six’ started to respond 
to the calls for cask ale, and in 1976 Allied Brewing introduced Burton Ale, it’s first real 
ale ever produced. Whatneys soon followed with a cask conditioned beer, and truman’s 
came out with Truman’s Tap – the first cask conditioned brew in many years.

Fighting for ABVs
That same year, CAMRA took on the fight for beer strengths to be properly labelled at 
the point of dispense. It’s hard to imagine, but at the time ABVs were fiercely guarded 
secrets. CAMrA members collected beer samples from pubs around the country to test 
the original gravity of the beer, then publishing the findings in What’s Brewing and the 
Good Beer Guide. this move forced brewers’ hands to start sharing information on ABVs 
for the very first time.

Supporting breweries
Other CAMRA activity had significant impacts on brewers as well. In 1986, Bateman’s 
Brewery was under threat of sale, and was saved as a brewery thanks to daily letters 

50 Years of CAMRA
Most of you reading this locally produced magazine are already 
members of CAMRA and will know about its genesis, aims and history. 
You will also have seen this material in Issue 51 of “Beer” – the Spring 
2021 publication from CAMRA.
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written by members. When their iconic XXXB bitter won the Champion Beer of Britain 
competition, investors came back on board to help save the brewery from closure.

The Government gets involved...
It wasn’t long before CAMrA drew the Government’s attention to the business of beer 
– highlighting the annual price increases from the Big six and putting the monopoly 
situation firmly on their agenda. In the late 70s the Government recommended ‘pub 
swapping’ to encourage regional brewers to showcase other types of beers in their pubs.

1989 Beer Orders
In 1989 the Beer Orders was introduced. these wide-reaching reforms broke up the 
brewing cartel by restricting the number of pubs a brewer could own to just 200 pubs, 
resulting in the Big six selling or freeing from tie over 11,000 pubs.

the legislation also forced brewers to stock at least one competitor beer in their pubs, 
and thanks to CAMrA, that guest beer had to be a cask-conditioned beer. this enabled 
lessees to stock real ale from whomever they wished, resulting in an explosion of new 
breweries.

CAMRA expands
the huge success in CAMrA’s campaigns to break up the brewing cartel led to it being 
taken on in different areas. In 1988 CAMrA took on the mantle of campaigning for real 
cider and perry under it’s “APPLe” Committee. this also marked the beginning of the 
National Cider and Perry Championship competition to find the very best cider and perry 
in the UK, placing real cider and perry firmly on the side of real ale for the Campaign.

Good news spread
Further afield, the European Beer Consumer Union (EBCU) was created by CAMRA with 
similar national beer consumer groups from the netherlands and Belgium to represent 
beer consumers across continental europe. the move came at a time when the european 
Commission was attempting to ban the guest beer provision in the 1989 Beer Order. 
CAMrA not only managed to thwart the activity, but successfully lobbied for a bottle 
conditioned beer to be added to national brewers’ lessees as well.

CAMRA today
By now, CAMrA is a well-established as a 
powerful campaigning force within the beer 
and pub sector. Over the following three 
decades, it influenced a number of pieces of 
legislation aimed at supporting and improving 
the beer drinkers and pub-goers experience. 
Over 200+ branches spring up across the 
country, each of which run local beer festivals 
and awards to celebrate the industry. CAMrA 
Books publishes hundreds of titles about 
beer and pub campaigning, and our national 
awards and Great British Beer Festival draw 
the attention of the national media.
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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
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this is what We know about, if you have or you know of an event coming up then PLeAse 
let us know. We have included postcodes to enable the nominated driver to find events 
but many events are possible by public transport – check out the “traveline” website.

It is advisable to check that an event is still going ahead before setting out.

Wednesday 8th December, Branch 
meeting, 8pm at the Fox and Hounds, 
Cattistock.

Saturday 11th December, Bridport Xmas 
plod. CAMRA in the area event (CITA). 
Meet 11.30am in the Woodman then 
onwards to the tiger, ropemakers and 
Pursuit of Hoppiness.

Friday 17th December, Dorchester Xmas 
plod. CAMRA in the area event (CITA). 
Meet 18.30 in Copper st Brewery tap then 
onwards to tom Browns, Blue raddle and 
Convivial rabbit. 

Friday 21st & Saturday 22nd January, 
Exeter & East Devon - 32nd Festival of 
Winter Ales. exeter City Football Club.

 
 
 
 
 

 
Dates correct at time of going to print,  

for latest info visit  
www.camrawdorset.org.uk

What’s On? Festivals, Socials & Meetings

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!

Friday 4th & Saturday 
5th February 2022, 
Dorchester Beerex  
see page 5 for details
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With Henry VIII’s dissolution of the monasteries the monastic breweries, which had been 
the biggest in the country, mostly went too. some managed to continue operations 
independently: Joule’s brewery in stone, for example, founded by monks in the twelfth 
century, survived right up to 1974 when it was killed off by Henry VIII’s spiritual descendant, 
Bass Charrington.

until the seventeenth century home-brewing still dominated in country areas but was 
going out of fashion in towns, where beer was increasingly made by innkeepers. the 
professional brewer made his appearance too, and on a big scale. Greene had spoken of 
brewers worth £40,000, and in the seventeenth century professional brewers became 
men of considerable substance and social standing. John Bide, for example, was sheriff of 
London in 1647. He was a brewer of quality, if samuel Pepys’s connoisseurship is anything 
to go by. Pepys repeatedly sought out Bide’s ale. He notes in his diary for 17 August 1667: 
“thence home and went as far as Mile end with sir W. Pen, whose coach took him up 
there for his country house; and after having drunk there, at the rise and Crowne, a good 
house for Alderman Bide’s ale, we parted…” A few days later, 24 August, was the day of 
“the peace between us and the states of the united Provinces, and also of the King of 
France and Denmarke”, an event which Pepys celebrated by going with his wife to Mile 
end, “and there drank Bide’s ale, and so home.” On 30 september he is again “drinking (as 
usual) at Mile end of Byde’s ale”.

Bide was not the only brewer to achieve wealth and position. several became Members 
of Parliament, and those knighted included Felix Feast, John Parsons, John Lade, John 
Friend, Charles Cox and George Meggott. John taylor, the self-styled “Water-Poet” (1580-
1653) testifies in characteristically feeble verse to the growing prosperity of the brewers:

 Thus Water boils, parboils, and mundifies, 
 Clears, cleanses, clarifies and purifies. 
 But as it purgeth us from filth and stink, 
 We must remember that it makes us drink, 
 Metheglin, Bragget, Beer and headstrong Ale, 
 (that can put colour in a visage pale) 
 By which means many Brewers are grown rich, 
 And in estates may soar a lofty pitch. 
 Men of good rank and place, and much command, 
 Who have (by sodden Water) purchased land.

Beer and Skittles - Richard Boston
These extracts are taken from Richard Boston’s wonderful book “Beer and 
Skittles”, first published by William Collins Sons & Co. Ltd Glasgow back 
in 1976. Although sadly now out of print it can occasionally be found on-
line or in some good book shops (and probably some rubbish ones too). 
The copies I have bought recently set me back less than £1 a go – rather 
less than the postage charged to get them delivered! We now move on 
to the little-known link between Henry VIII and Bass Charrington!
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taylor was last-ditch defender of ale. In his memorably titled Ale Ale-vated into Ale-
titude (1651) he condemns beer as “a Dutch boorish liquor… a saucy intruder in this Land,” 
whereas ale “makes the footman’s head and heels so light that he seems to fly as he runs; 
it is the warmest lining of a naked man’s coat; it stiates and assuageth hunger and cold”.
He adds that it is a specific against melancholy, Tremor cordis, maladies of the spleen, 
gripings of the guts, and stone in the bladder or kidneys; it relieves the agonies of gout, 
sciatica, fever, agues and rheums, and provokes urine wonderfully.

By the end of the century the distinction between ale and beer was becoming blurred. 
From James Lightbody’s Every Man his Own Gauger, 1695, it appears that ale too was 
hopped at this period, though more lightly than beer. In his instructions for brewing he 
says that “the quantity of hops you are to use for Ale is 3 Pound to 8 Bushels of Malt; if it 
is Beer, you put 6 pound to 8 bush.” Lighbody’s book is of some importance in the history 
of brewing because of its mention of isinglass as a fining agent: “Take the whites of 10 
eggs and mix with wheat Flower and add thereto, a spoonful of the Jelly of Isinglass, and 
a small quantity of niter, and it will preserve, clear and feed the Beer to Administration.” 
Histories of brewing all give credit for the earliest mention of isinglass in brewing to 
Michael Combrune in the middle of the eighteenth century. Lightbody’s book is proof 
that it was in use at least half a century before that.

next time from Beer and skittles : “Drunk for a penny, dead drunk for two-pence..”
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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 



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 
Rivers 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 
campaign 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
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CAMRA defines heritage pubs as those that are wholly or mostly unchanged or retain 
important historic rooms or features from before 1970. since then, huge numbers of pubs 
have been expertly refurbished and many have been established in buildings previously 
used for other purposes. And, contrary to popular belief, a lot of new pubs in both urban 
and rural locations are really good. they deserve to be recognised and applauded.

We have therefore begun a project to identify, preserve and protect pubs that are 
Outstanding Conversions and Restorations (OCR). these are the best examples of pub 
owners taking care to present a pub for modern times whilst respecting the origins of the 
building in which it is located. Or, they have taken care to refashion a pub so that it has a 
genuinely historical feel and/or has design to admire. All pubs included have that essential 
quality of, well, pubbiness.

Why is CAMrA doing this? 
1. to raise awareness of examples of outstanding pub conversions and restorations, 

thus stimulating interest in visiting and enjoying them.
2. to inspire pub owners and others to pursue excellence when converting or restoring 

buildings for pub use.
3. thereby to establish yardsticks against which future pub conversions and restorations 

can be judged.
4. To help protect identified pubs from unsympathetic changes.
5. to contribute to CAMrA’s wider objective of generating enthusiasm for pub-going.

In our Branch area just one pub has so far been identified as worthy of listing – the Pilot 
Boat at Lyme regis. 

A subtle and imaginative refit of a smallish pub in which nothing has been preserved from 
the original pub, save the Grade II-listed exterior. Palmers has created a new establishment 
which offers both traditional drinking and a restaurant style. It has been tastefully 
renovated to provide a large main bar opening out to a courtyard and overlooked by a 
roof terrace. There are good quality materials and finishes, such as lovely tiles. The bar 
counter is especially striking. A choice of meals and real ales and there is accommodation.

You can find out more about the project and see the full national listing by going to the 
CAMrA website and clicking on https://ocrpubs.camra.org.uk/ Go and enjoy as many as 
you can. this is a live project so if you know other pubs that you think should be included 
as outstanding conversions or restorations, please let us know at: info@ocrpubs.camra.
org.uk. enjoy!!

Outstanding Pub Conversions 
and Restorations
CAMRA is dedicated to supporting pubs, as well as promoting best-
quality beers and ciders. In particular, we are widely regarded for our 
work on identifying and helping to protect the UK’s most important 
heritage pubs through the compilation of our inventories of pubs with 
historic interiors – the most precious survivors.
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Well, that was different!
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Beer made from crickets has drinkers feeling chirpy

A Japanese brewery has created a craft ale made out of crickets.

Part of a trend for insect-based cuisine, Cricket Dark Ale is described as having a 
chocolate and coffee aroma with a savoury and bitter taste balanced with undertones of 
caramel. It is made by adding roasted crickets to the wort, the fluid extracted from the 
mashing process at the start of brewing. the insects had previously been fed on brewing 
sediments.

“this is a glass you will want to drink slowly at the end of the working day,” the beer’s 
creator, tono Brewing, claimed. “the fragrant aroma and bitterness of beer go well with 
bitter chocolate, coffee, nuts and dried fruits. In addition, it is outstandingly compatible 
with dishes containing smoked jalapeno.”

the beer was devised in collaboration with Yuta shinohara, 25, a chef who has created 
cricket soy sauce and cricket ramen. At 1,400 yen (£10.75) for half a pint, it is not cheap, 
however.

Mr shinohara told the Mainichi newspaper: “I hope that even those who have never eaten 
a cricket will have no hesitation in trying our beer.”

the city of Yokohama already has a restaurant, Chinjuya – meaning strange Beast shop 
– that serves grilled rhinoceros beetles. A tokyo establishment, rice And Circus, offers 
boiled grasshoppers, silkworm egg custard, scorpion with onion and ant egg omelette.

(The following “punctuation” can be added wherever you wish :-

 !!!!; ***; what the..; how much?!; you’re telling me; says who?; easy stomach. Ed)

It’s Cricket Season
A Times article by Richard Lloyd Parry, Tokyo

Thousands of pubs at your fingertips!

whatpub.com
Featuring over 
35,000 real ale pubs

Information updated 
by thousands of 

CAMRA volunteers

Over 96% of 
Britain’s real ale 

pubs featured

Created by CAMRA 
who produce the 

UK’s best beer 
& pub guide
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Monty Python star terry Jones, who died in January, had a love affair with beer – and 
he helped make it as well as drink it. In 1977 he founded with Peter Austin the Penrhos 
Brewery in Herefordshire, writes roger Protz

It was one of the early micro-breweries and it encouraged Austin – known as the father 
of micro-brewing – to go on and build plants in many parts of Britain and then the united 
states, europe and even China. His best-known British brewery is ringwood in Hampshire.

I recall going to Penhros on a bitterly cold saturday in the depths of winter and sampling 
a delicious beer called Jones’s First Brew. That same year Terry officially opened the Great 
British Beer Festival at Alexandra Palace in north London. He was hilarious. He said while 
wine tasters like to sniff, sample and spit, for beer drinkers it all depended on how the 
drink hit your boots.

to prove the point, he proceeded to pour several pints of beer over his head. When he’d 
finished, he was drying himself and changing his shirt when two photographers from 
national newspapers, carrying cumbersome plate cameras, came over and one said to 
terry: “ ‘ere, tel, we didn’t catch that – would you mind doing it again?” the great trooper 
that he was, he then doused himself in beer for a second time.

terry said that while the Penrhos brewery didn’t survive for long it did inspire others to 
follow in its tracks. Among them was David Bruce who launched his chain of Firkin brew 
pubs complete with terrible puns as well as cask ale. even terry must have winced at the 
slogan of the Phoenix & Firkin in Denmark Hill near to his home in south London: “If he 
nicks my beer, I’ll firkin punch him!”

In 2003 Terry contributed a fine piece for the 30th edition of the Good Beer Guide called 
“My Love Affair with Beer”. “Beer, for me, is more than something I like drinking. It’s a 
litmus of civilisation. If the society is making good beer, then it’s a healthy society.”

In 2014, when the Pythons reformed for a short run of stage sketches in London, I contacted 
terry and told him a small brewery in Yorkshire, Little Valley, brewed a beer called Python 
IPA. He was delighted and said he would order a crate for the dressing room.

As he said in his GBG piece: “real ale is a civilised drink. Keg beer is a dead parrot.”

He’s Not  
The Messiah,  
He’s A Very 

Naughty Boy

Posted by Tim Hampson | Feb 6, 
2020 | Obituary | First published in 

CAMRA’s What’s Brewing March 2020
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Germany has been experiencing some problems with the river spree about 100 miles 
upriver from Berlin. the pumps used to keep the brown coal mines dry fell into disuse 
after the collapse of the former east Germany 30 years ago and the river has become 
progressively more contaminated with seepage from the mines into the groundwater. the 
(mainly) iron compounds have turned the river into a brown soup so thick that fish can 
no longer swim in it. 

“What’s this got to do with beer?” I hear you ask. After trying a number of possible 
solutions to the problem, scientists have now discovered that, if they combine some of 
the waste products from the brewing industry (including spent grains and yeast) with 
something called chitosan (a chemical from the shells of crustaceans – what else?) they 
can filter the offending iron particles out of the water.

so next time the wife complains about you going to the pub just tell her you’re doing your 
bit for the environment, albeit Germany’s environment.

How You Can Clean  
Up A Dirty River

Based on an article in The Times on 15 June 2020

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



A taste of  
beer in Brittany

Apart from the Cotentin peninsula (the part of normandy that sticks out of the top of 
France with Cherbourg on the end), Brittany is the closest part of continental europe 
to us here in Dorset. sarah and I discovered the region’s charms on our travels a few 
years ago and now spend most of our holidays there. In many respects, when driving 
through rural Morbihan Département with its rolling green hills, stone houses, prehistoric 
earthworks and standing stones it is easy to think we are still in Dorset. At least that’s my 
excuse when I forget I’m supposed to be driving on the right… Finisterre, in the extreme 
west, even has a version of table skittles, called birinic, which is very similar to the Dorset 
pub game.

Brittany is quite different to most of France in that it has a Celtic background and has 
its own language akin to Cornish and Welsh. Cider, rather than wine, is the dominant 
traditional local tipple, customarily drunk from a china bolée, akin to a large teacup. the 
local cidre is predominantly made by small producers and is generally a bit more like 
english cider than the normandy variety which, to my mind, has a pleasant but rather soft 
taste, akin to stewed apples.

Anyway, this is supposed to be a piece about beer. As in Britain, the French brewing 
industry went through a post-war period of consolidation and mergers leaving a handful 
of large producers largely turning out mass-produced lagers. Whereas the Brits fought 
back and enjoyed a resurgence of real ales thanks to CAMrA, in France regional brewing 
basically faded away. the resurgence of interest in artisanal beers began in Brittany 
in 1985 with the establishment of Brasserie Coreff in Morlaix, north Finisterre by two 
friends, Jean-Francois Malgorn and Christian Blanchard. the pair regularly travelled to 
Britain to run in marathons, and quite naturally developed a taste for traditional ales when 
quenching their thirst in the pub afterwards. the brewery has grown over the years, but 
remains artisanal, still only employing 30 staff. their range includes a biére blonde (lager), 
blanche (wheat beer), ambrée (pale ale), rousse (red beer), IPA and stout. 

Another pioneer of Breton brewing, Brasserie Lancelot, was founded by Bernard Lancelot 
in 1989 in the Brocéliande forest, an area locally associated with the Arthurian legends. 
their beers are proudly Breton and colourfully named, such as Blanche Hermine (after the 
white ermines on the Breton flag), Duchesse Anne (the last ruler of Brittany before the 
duchy came under the French crown) and Bonnets Rouge (a reference to the red hats 
worn by 17th century Breton rebels). 

two other Lancelot beers are particularly worth a mention. Telenn Du (Breton for “Black 
harp”), is a 4.5% abv black lager made with a mixture of barley and the local staple 
buckwheat which is also used to make Breton savoury pancakes, or galettes. Bottles 
originally sported a black harp logo, but a certain Irish brewer kicked up a fuss and it 
was changed to a white celtic triskelion motif. the impressive seasonal beer XI.I is a dark 
barley wine named after the Samhain, (the first of November) as well as being a reference 
to its strength – 11.1% ABV. this is traditionally brewed after sunset on Halloween and 
consumed on or after the winter solstice. 
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A more recent and still quite small 
addition to the Breton brewing scene is 
the Microbrasserie Barque! in Malestroit, 
Morbihan. this was established in 2018 
by erwan Audo and roland Vergilino. the 
brewery is in a building once used as an 
abattoir, and all their beers have Latin 
names referring to rather angry animals - 
Gallus rebellio is an Oatmeal Pale Ale of 
6%, Lepus mordax a Blonde Ale of 5.5%, 
Bos bellicus triple Brown weighing in at 
8.5% and Anser succubus, a Hopfenweizen 
German-style wheat beer of 5%. All are unfined and available mainly in bottle although 
some bars in the area now serve them on “pression”. OK, pression is French for keg and 
I shouldn’t really be promoting keg beer in a CAMrA newsletter, but handpumps are 
almost unknown in France, and these beers stand head and shoulders over most of the 
other options – well worth a try, even for the most ardent CAMrA folk.

In recent years Kerav’ale at Morlaix have produced a series of beers commemorating the 
“Onion Johnnies” who once sailed to england and cycled around selling their roscoff 
onions, giving rise to the caricature english view of a stereotypical Frenchman. I think 
these beers are available during Bridport’s “Onion Jack” festival every other October – if 
not they should be! 

these are just a few of an increasing number of Breton artisanal breweries. there are too 
many independents in Brittany for me to list here, but the website www.bieresbretonnes.
fr details over 130 breweries, many of which are open for visits. 

Now, where to find these beers. There is no guarantee that 
every bar and café you walk into will stock a local product. 
the usual big brands like Kronenbourg and imported 
German and Belgian beers are still predominant, although 
this is changing. since we have been going to Malestroit, 
both of the bars in the town square have started regularly 
stocking at least one Breton beer on pression, and a 
new micropub has opened up selling the whole Barque! 
range in bottles. to sample a wider range, supermarkets 
and caves are a good source, and even the big wine 
warehouses around the channel ferry ports usually stock a 
good selection. “red bus” outside roscoff (you can’t miss 
it, it has a big red London bus parked outside) stocks an 
excellent range as well as many of Brittany’s other regional 
products.

this isn’t the whole story. normandy, Corsica and north-eastern France all have a resurgence 
of interest in brewing, and Brittany produces other alcoholic drinks such as Chouchen (a 
kind of mead, normally about 14% abv), Fine Bretagne and Lambig (apple brandies) and 
several whiskies including the award winning eddu Gold, made from buckwheat. so, if you 
are visiting Brittany for business or pleasure, or just passing through on the way to sunnier 
parts of France, it is well worth seeking out the local tipple.

Yec’hed mat! 

Steve Williams
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Slowly we are all going back to a new normal, that feels good! 

this time we had a special beer sampling in my new incubator, please read Orangerie, at 
my home in Höganäs - sweden. the climate in my incubator is very stable considering 
most varying outdoor weather conditions. the construction comes by the way from uK.

the sampling team consisted of four distinguished gentlemen, three of us from the Malmö 
diaspora and one additional friend. All with different international experiences.

In order to set the standard for comparison we started with a German Premium Beer, 
naturally brewed according to the German purity law with ingredients of only water, 
barley malt and hops.

the following three, and the real subjects for the sampling, come from the Craft Brewery 
Finn and are all considered as sour Ales. Personally, I do not like the expression “sour” in 
this context. none of the three ales sampled could be considered as sour in taste. After 
20 years in Belgium sour beer is for me Lambic and Gueuze. By this reservation, let’s go 
ahead with the challenge.

The first one is the “Berry Crush Sour”, an ale brewed with raspberry and passionfruit, 
alcohol 5,6%. this ale is the result of good cooperation between Friends Company and 
Craft Brewery Finn.

the second one out is “raspberry Yuzu sour”. there is also some orange in this fresh 
explosion, alcohol only 3,5%.

Finally, we have the “tropical squeeze”. A tasty mix of squeezed fruits including the Asian 
citrus fruit Yuzu.

the “Berry Crush sour” is a good mix between sweet berries and tangy passionfruit, with 
a bitterness by the end. If one would have done a blind test with eyes blindfolded, the 
taste sensation would have been first a sort of a nice fruit drink followed by an aftertaste 
of ale. A fine ruby colour. 

Ale and fruity sensation  
in a true love story
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“raspberry Yuzu sour” is lower in alcohol. 
the Yuzu gives a clear bittersweet sensation 
with an orange tart twist. the aftertaste is 
not as significant as in the previous Berry 
Crush. Colour is a bit clouded ruby.

the last one to taste was the “tropical 
squeeze”, is like the name of it. 

It is a broad mix of tropical fruits, including 
pineapple. the colour is cloudy yellow, the 
taste was by far the fruitiest of the three. 

With some differences between the four of 
us tasting, we scored all the ales between 
three and four out of a scale up to five. Best comes these ales in good company a hot day 
on a tropical beach (or Orangerie). 

We ended the evening with some very small glasses of grappa and Danish aquavit, but 
that’s a completely different story.

By the keyboard,  
your Foreign Correspondent 

Bo Caperman

 

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

 
 

www.weymouthmicropub.co.uk
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My main role is to distribute branch and HQ material to pubs in my area – especially the 
quarterly “Giant Dongle” magazine. It keeps me in touch with the changing nature of the 
pubs in my area, and there have been many in the 5 years I have been doing it. several 
have closed or been re-invented as a restaurant. Apart from pubs, I also deliver to the 
local Tourist Information office and even a fish and chip shop!

Another facet of the role is one of acting as the branch’s liaison/contact, whereby I 
feedback any information to the “pub news” section, e.g. about new beers, new landlords, 
etc. sometimes, I’ll conduct a simple survey for the branch or HQ - e.g. comparing the 
price of a half-pint to a full pint; does the pub offer a discount for CAMrA members? 
Whilst visiting the pubs I’ll occasionally sample the quality of a beer and score it on 
WhatPub.

An enjoyable task is visiting pubs that have been shortlisted 
for the Good Beer Guide (GBG) . I have to carefully check 
a large list of criteria about them to be used if they are 
successful. It’s a real pleasure to deliver the Licensee pack 
containing publicity material to the successful landlords in 
september. I’ve seen tears and even had a free pint from 
some generous and delighted landlords! It can be very 
emotional. One landlord told me it had been his dream for 
years to be in the GBG. You can build up a good rapport 
with a landlord ( if they survive long enough!). One even 
emails me whenever a certain beer is about to be served.

I’ve enjoyed the role, and despite living at the “wrong end” of Dorset, being a long way 
from the populated centres of Weymouth and Dorchester, I have felt very involved with 
what’s going on, thanks to the marvellous communication system. regular emails from the 
chairman Dave Harris inform me of current developments, whilst rich Gabe amazes with 
his regular social outings. I feel so much better informed about what’s happening in the 
beer world. Other committee members work tirelessly behind the scenes to help produce 
the Giant Dongle, or to decide on which pubs get into the GBG, or to prepare and run a 
beer festival. Go along to a committee meeting (advertised in “What’s Brewing”) and you 
will meet all these committed and sociable beer lovers. 

Bernie Brindle

A Publinker’s Life
I’m a West Dorset CAMRA Publinker for Sherborne North and Sherborne 
South. Why did I become one? Well, after many years of CAMRA 
membership and enjoyment of large and local beer festivals, brewery 
trips and pub crawls, I thought it was time to put a little bit back into the 
world of beer. I had recently retired to Dorset too. So when I attended a 
branch meeting and there was a request for Publinkers I didn’t hesitate. 
So what do I do?





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


