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Hello again
Welcome to the early spring edition 
of the Giant Dongle and, just as nature 
intended, pubs and real ale events are 
getting into full swing. It is a fact that 
pubs have always been seen as a hub 
of the community and the lead article in 
this edition is devoted to the villagers of 
Broadwindsor who have come together to 
save their pub from closure.

The community aspect of pubs has never been in such sharp 
focus as as of now, acting as focal points for donations 
to assist the people of Ukraine. I cannot name those pubs 
that I know of for fear of ignoring the splendid efforts of 
those that I don’t yet know of. However I am humbled by 
the efforts of those who are not only collecting donations 
but driving them to the Ukraine and assisting refugees 
whilst there. 

John Parker
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Community pub campaigners at Broadwindsor have signed the 
tenancy agreement for the White Lion Inn and appointed a manager.

It took effect on Monday 14 February and means that the pub will 
once again be a hub at the heart of the village. Almost £50,000 has 
been raised through public donations and grant funding. It’s hoped 
the pub will be open in time for easter.

White Lion Management committee chairman David Leader said: 
‘Signing the agreement is such a significant milestone in our quest to 
open up the pub again for the community. It’s great news.’

The new manager of the White Lion will be Kate Staff, who will be supported by her 
daughters, Chloe and Louise. 

Kate, whose parents live locally is well-known in the village for the imaginatively decorated 
cakes she creates for charity, said: ‘We are very excited to be part of this great project.

‘We have family ties to Broadwindsor and have spent a considerable amount of time in 
the village over the last eight years and just love being here. ‘our vision is to make The 
White Lion the hub of Broadwindsor, where people can come and feel at home, whether it 
be for food, drink or just a chat – everyone will be welcome. ‘As manager I will be working 
alongside The White Lion Management Committee to make this a very successful venture.

Unable to find a landlord to take over when the previous tenants left, Palmers approached 
Broadwindsor Group Parish Council to see if the community would be interested in 
running it. 

David Leader, who is the council’s vice-
chairman, put together a group to explore the 
idea and then put it to the village at a public 
meeting.

A Crowdfunder appeal raised £34,760  with 
337 supporters in 28 days. Further grants 
and funding including Parish Council support 
brough this figure to close on £50,000. A pop-
up bar – The Comrades Arms – which is open 
on Tuesday, Friday and Saturday evenings in 
the village hall has so far raised nearly £6,000 
towards the appeal and is growing by the 
week. (editors note: The Comrades Arms is 
operating as a Free House and was serving 
beers from Gyle 59 when I popped in. The 
White Lion will be restricted to Palmers ales)

Pulling Together
The White Lion at Broadwindsor to open its  

doors as a Community Pub

David Leader enjoying a drink in  
the Comrades Arms.
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The money is being used to renovate the bar area, purchase kitchen equipment and 
supply working capital. The aim is to be modestly profitable but not for private profit. The 
White Lion will offer food and drink with an emphasis on local produce.  

Mr Leader said: ‘We will strive to create a warm, friendly atmosphere and want the pub to 
be a hub for the community to visit, meet in and carry out as many community activities 
as possible.’

Locals were invited to an open evening at the pub on at the end of February to look 
around the bar and hear about the refurbishment plans for the revitalised White Lion. The 
event was a great success and whilst no alcohol could be served, Kate and her family were 
on hand with tea and cake.

Mr Leader said: ‘Locals have wholeheartedly embraced the idea of a community pub. 
There is still lots of work to be done but we’re looking forward to opening the doors and 
being able to welcome people inside The White Lion once again.’

John Parker 
with copy and photo kindly supplied by Margery Hookings, White Lion Management committee

(Editors note The pub is served by Bus No.6 from Bridport to Crewkerne (Bus C3 on 
Saturdays). The opening hours are yet to be determined but it is possible to spend a good 
couple of hours in The White Lion on a Saturday afternoon before the bus back. It is also 
situated in an area with fantastic walking opportunities.)

 

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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A joint venture between Copper Street 
Brewery and Cerne Abbas Brewery has 
been in the offing ever since we set up in 
2018, as Vic and Jodie from Cerne Abbas 
have been a great support to us. over 
these years we’ve helped each other out 
many times. So, when Vic suggested 
we collaborate on a beer for Dorchester 
Beerex 2022 it was a no-brainer!

Vic and Jodie had talked for some time 
about a beer with no hops in it, and I mean 
“no hops”, zilch, zero, nowt. I must admit, as a bit of a hophead, I was apprehensive “What 
nee hops at all!!”. However, if you know these two characters, you’ll know how persuasive, 
they can be. 

So, a “Gruit” it was to be. A Gruit refers to this style of beer and is essentially an old style 
of ale that was drank before the introduction of hops to the UK in the 15th Century (hops 
then became the dominant bittering agent in beer throughout the western world.)

In old days the “Gruit” would be flavoured with anything the brewer could lay his hands 
on. However, being the professionals we are, our flavourings were selected carefully to 
compliment each other and generate a refined and deliciously balanced ale…….really, 
they were. A comprehensive list was narrowed down to Mugwort, Lemonbalm, Ginger, 
Meadowsweet and Yarrow. What the …. Is Mugwort? Technically it’s a relative of the 
Daisy…….we’re putting Daisies into beer now!!

Brew day arrived; I was excited to get to play on some big kit. It was a cold January day, 
but we soon warmed to the task. everything went well, and I did some damage to the 
Cerne Abbas Blonde on tap during the day. Starting with a massive original Gravity we 
were hoping for somewhere near 9% ABV, the yeast had different ideas and refused to go 
beyond 8% (soft southern yeast). So, 8% it was. The fermentation was nursed throughout 
by Vic and Jodie. on racking to casks, I received a sample, and it wasn’t too bad, in 
fact it was very quaffable and the high ABV was disguised nicely (or dangerously!). A 
sweet, dark liquor with some great flavours, which on further maturing is improving all 
the time. However, the real test was Dorchester Beerex and its dIscerning customers. The 
great thing about Dorchester Beerex, from a brewer’s perspective, is that it gives us an 
opportunity to try something new and get a lot of feedback in a short period of time. The 
result: A resounding success with a second-place finish and very positive comments. our 
bottle stocks are dwindling so we may need to repeat the exercise in the future.

I’m very grateful to Vic and Jodie for an opportunity to play with them for a day and 
generate a distinctive and popular brew. Bottled stock of our GRUIT is still available 
from Cerne Abbas Brewery and Copper Street Brewery. Looking forward to our next 
collaboration in 2023. Anthony Buckton  

Copper street Brewery

GRUIT:  
A Dorset Collaboration

Wizards at work, Vic, Anthony and Jodie on the brew





Dorchester Beerex 2022
The organisers of Dorchester Beerex, West Dorset 
Campaign for Real Ale (CAMRA) and charity partner 
Dorchester Casterbridge Rotary club are delighted 
to announce that profits for the 33rd Dorchester 
Beerex held in the Corn exchange; Dorchester will 
be in the region of £18K all in.

Amongst other donations a large part of profits will go to this year’s principle charity 
the Dorchester Youth & Community Centre (DYCC) who provides an essential service to 
youngsters and vulnerable people. DYCC also benefited from £2090 from the on-going 
raffles over the weekend. From the festivals inception in 1988 to date over £225K has been 
raised.

Dorchester Beerex committee Chairman ellis Ford said in response to the news and 
weekend “After a year with no Beerex we didn’t know how successful the event was 
going to be.  It’s been a tremendous success and we are very pleased with how well it’s 
gone. We are grateful for all the support from local businesses in these difficult times and 
look forward to Beerex 2023”

over 1300 customers, barrel sponsors and volunteer 
staff attended the weekend festival over the four 
sessions, sampling 80 cask ales and 21 ciders and perries 
with representatives of Palmers brewery of Bridport, 
the festivals main sponsor, in attendance. This year’s 
entertainment came from local musician Jack Daniels with 
an accompanied acoustic set Friday night while Saturday 
night saw Dorchester/Weymouth band Fluke play up-town 
funk and bass tunes alongside popular rockier numbers.

This year’s customer voted beer of the festival was won 
by Christchurch brewery’s Drop the Anchor who took the 
public vote with their rich, smooth, hazelnut chocolaty 
flavoured Breaking Glass Porter at a hefty 6%. ABV. on 
hearing the news owner and brewer of Drop the Anchor 
brewery, neil Hodgkinson, said “This is amazing news 
and really means a lot to me after the past few months. 
I’m really made up”. Following in a close second was the 
collaboration brew from Cerne Abbas & Dorchester’s 
Copper St brewery with their 8%ABV un-hopped old english ale recipe. on hearing of 
the two winners the festivals beer procurement officer, who selected the 80 beers, Rich 
Gabe said “It’s always a fantastic credit to local brewers when they win awards and in 
these changing times it’s great to see public acknowledgment to local breweries and 
small businesses”.

To keep up to date on further announcements please follow local media outlets or go to 
www.beerex.co.uk and our Facebook, Twitter, and Instagram pages.

Rich Gabe 
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Dorchester 
Beerex 

Anthony Buckton and Katie 
Jones enjoying the festival 
(photobombed by Phil Livsey)
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I suggest that a similar experience exists regarding cider. Maybe your first taste of cider 
was at Uni, swilling down cheap, strong cider out of a two litre plastic bottle, (the value of 
which was probably greater than its contents), aiming to get legless but then regretting 
it in the morning (along with other regrets perhaps). Maybe it was at the farm gate, being 
a “Jack the Lad” proving you could handle proper scrumpy with silly sounding names 
and then, later that evening, realising how their names came about. Maybe it was simply 
because the mass produced chemical tasting liquid was not to your taste.

Whatever the reason let me encourage you to try again. over the past twenty years there 
has been a cider revolution. It is estimated that there are around 500 active cider makers 
in the country and three quarters of them have started up in the last fifteen years. The 
range of carefully crafted offerings is quite mind blowing – to the point where some are 
being produced and marketed as an alternative to Champagne or Prosecco to be served 
in champagne flutes. Grape treading I can enjoy but apple treading – no thanks.

over the past few years cider makers have been 
experimenting with different apples, yeasts, 
fermentation and time on the lees (champagne has 
to spend 3 years on the lees) to produce unique 
vintages that only a real cider can give. Incidentally, 
a cider must contain 35% juice but the basis of 
real cider as championed by CAMRA requires 
100% pressed apple juice as a starting point to 
fermentation. 

In the meantime, next time you are looking for a 
wine as a food accompaniment look no further than 
a cider, (after all, some say that a cider is a wine 
but this is hotly contested by cider makers) - a nice 
sweet, fresh and dry offering with smoked salmon, 
a sweet and crisp number to go with dessert and 
a bold and fruity statement with the cheeseboard.

You may also wish to pay a visit to one of several pubs in West Dorset that are 
recommended by Alex Bardswell the Branch Cider representative, as purveyors of Real 
Cider – The Woodman in Bridport (where this bottle of Artistraw Cider was purchased), 
The Convivial Rabbit in Dorchester, The Doghouse in Weymouth, The Rose and Crown in 
Longburton or The Squirrel in Laymore.

now that I have bitten off more than I can chew I am handing the follow up to this article 
to a real cider maker to delve into the core of cider production.

John Parker 

A Cider Renaissance? 
Hands up those who don’t like cider. A while ago a Scottish friend told me that 
the reason that the english didn’t like whisky was because at a young age they 
had only ever tasted the cheap and nasty blended offering, possibly as a “whisky 
chaser” which had put them off for life and thus missing out on the joys of a 
single malt.

enjoying cider in the manner of a sparkling 
wine, a taste of things to come?
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When I first moved to the lovely west Dorset market town of Bridport in September 2017, I 
was already aware of how many pubs, bars and other drinking establishments there were.

What I hadn’t realised though were just how many hostelries the folk who lived in this small 
town had enjoyed in the past. It seemed that around every corner there was a potential 
candidate for a closed pub. A little bit of research later and I found that Bridport had at 
one time or another boasted in excess of ninety such venues, albeit not at the same time.

So…lets go on a little wander around the town and see if we 
can find some of these lost watering holes!

What better place to start than at the Palmers Brewery where 
beer has been brewed since 1794. If you were stood opposite 
what is now the Palmers wine store in West Bay Road and it 
was before the second world war then you’d have seen a small 
ale house called the Five Courts Inn, which was at number 10 
West Bay Road. There is a small low wall next to number 12 
and its very tempting to think that this could be a remnant of 
the passageway between the buildings.

Passing the brewery and heading north into South 
Street there is a fine Victorian building with a green 
and yellow façade which was the Bridport Gas 
Works. Stand here and on the opposite side of the 
road is a soon to be developed building site upon 
which stood the Fisherman’s Arms.

I believe it closed in 1998 but had a brief new life as 
a day centre before being demolished in January 
2020.

So far all we have seen are sites where a pub might have stood so let’s see an actual 
building, old photographs seem to show that either number 144 or 146 South Street used 
to be the original Fisherman’s Arms which was replaced by the above after the second 
world war.

number 135 was the Sailors Home Inn originally owned by the 
old Bridport Brewery and for a while was leased by the Devenish 
brewery, it now houses the Kingdom Hall of Jehovah’s witnesses.

Another premises that closed during the War years was the 
Neptune which was at number 109 and had been lost by 1940.

Further along on the same side of the road, number 99 used to be 
the New Inn. The Five Bells Inn at number 85 was rebuilt in 1912 
and still has the look of a public house with its lovely tiled pub sign 
still in evidence. 

The Lost Pubs of Bridport
Part One, South Street.
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number 61 has the honour of being our first pub that still is a pub, The Woodman Inn. A 
free house and my own favourite town watering hole.

number 53 was the Volunteer. There is still a pub sign bracket on the building as a small 
reminder of its previous life.

Again, as far as I can ascertain from old photographs The Castle was at number 42.

The Ship was at number 37, it’s said this was the first pub in the town to have a skittle alley 
and the patrons of the electric Palace cinema next door could hear the sound of the balls 
returning down the chute if they were sat on the right-hand side during the films.

number 13 still has the crossed keys pub sign that gave the 
pub its name, The Cross Keys.

This was a popular farmers haunt on market days where they 
would congregate in the public bar, it being the 1930’s though 
their wives had to make do with a sherry served in the back 
parlour by Mrs Sprake the landlord’s wife. Along with the 
Ship it also had a slaughterhouse out the back, although this 
closed in the 1840’s.

Moving into Bucky-Doo square the attractive double fronted building at number 5 was the 
Bells Inn, whilst opposite at number 4, The George Hotel is still a Palmers pub although 
untenanted at the moment.

There were a few that eluded my research into their locations such as the Antelope, 
possibly on the corner of Church Street, The Balaclava Inn which could be associated 
with Balaclava Court [?] and the Buck and Doe which is seductive to think could be the 
origin of Bucky Doo Square.

Add to these the Avenue which closed around 1903, the Anchor and Cutlers, Devonshire 
Arms, Garibaldi Inn, Hit or Miss Inn, Shipwrights Arms, Shoeing Smiths Arms and the 
Victoria Inn.

This concludes our tour of South Street and you can see why it was called the ‘Street of 
Pubs and Inns’. It was said that there were over twenty pubs and ale houses in the half 
mile length at one time and that every other house was one, it was a popular pastime 
to take the South Street challenge to have a drink in them all. A street of pubs and inns 
indeed.

It’s a sad sign of the times that today there are only two left and one of those is currently 
closed.

Steve Crimp
Parts 2 and 3 will appear in later editions of the Dongle.

{All information was gathered from the public domain; the photographs are my own}

(Editors note: Steve is now turning his attention to the whole of West Dorset if anyone has 
any photographs or memorabilia then I am sure he’d love to see them.)
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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 



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
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I first became aware of the Apex Brewery at Corton Denham 
when I delivered the Good Beer Guide information pack to 
The Mitre in Sandford orcas. I happened to drop in at the 
pub when they had just taken a delivery from Apex via Alex 
Ferris’s husband who told me about the brewery and advised 
I contacted Alex. So I contacted Alex who told me all about 
the brewery and that they hadn’t received any real contact 
from Somerset CAMRA even though Corton Denham is in 
Somerset but near to the border and with a Dorset post code. 
So I contacted Tony egerton and made him aware of Apex. The 
brewery itself is relatively small and has 8 regular recipes and 
has been brewing since 2015.

Ellis Ford
Editors Note: I too stumbled over this brewery when beer scoring at The Mitre – worth the 
Journey from West Bay

Small is Beautiful
Apex Brewery 
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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.

March 31st – April 3rd, Ale-Pril Fool, beer festival, Thatched House, exeter eX4 2BQ. 15 
minutes walk from exeter St David station.

April 13th, Branch Meeting, Anchor Inn, Burton Bradstock, DT6 4QF. 8 pm start. open to 
all CAMRA members. no public transport at this hour.

April 15th – 16th, Wareham Easter Beerex, Masonic Hall, BH20 4HU. 10 – 12 minute walk 
from Station (call in at The Kings Arms).

April 15th – 16th, Tatworth beer festival, Tatworth playing fields, TA20 2QW. Bus no. 30 
Axminster - Chard route.

April 21st – 23rd, “Maltingsfest” Real Ale Festival, newton Abbot, TQ1 4AA. 15 mins walk 
from station.

April 29th – May 1st, Frampton Arms Ale and Cider Festival, DT2 8BB. Adjacent Moreton 
Railway station.

April 30th – May 1st, Copper Street Brewery beer festival DT1 1GH. (opposite Dorchester 
South Station).

May 6th – 8th, Diesel Gala and beer festival, Swanage Heritage Railway, BH19 1HB. Bus 
no. 40 from Wareham station.

May 11th, Branch Meeting, Rose and Crown, Longburton, DT6 5PD 8 pm start. open to all 
CAMRA members. no public transport at this hour.

June 8th, Branch Meeting, Squirrel, Laymore, TA20 4nT, 8pm start. open to all CAMRA 
members. no public transport at this hour.

June 18th, Bridport Food and beer festival, Askers Meadow, adjacent to Morrisons, X51 
and X53 bus from Dorchester and Weymouth.

June 25th, Hall and Woodhouse Dorset Beer Fest, Blandford St. Mary, DT11 9LS. X12 bus 
from Weymouth and Dorchester stops outside but check frequency.

August 5th – 7th, Wimborne Beer Festival, Wimborne Showground BH21 3DQ. For the 
intrepid! Train and bus no 3 from Poole gets you close!

August 19th – 20th. Lyme Regis big beer and music festival, Marine Theatre, DT7 3QB. 
X51 and X53 bus from Dorchester or Weymouth via Bridport.

Dates correct at time of going to print, for latest info visit www.camrawdorset.org.uk

See You There?



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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As pubs struggle to extract themselves from the straightjacket of CoVID there is no 
better time to pay them a visit, helping support their bid for survival and at the same time 
scoring the quality of their beers for the CAMRA Good Beer Guide. Log onto the CAMRA 
website (camra.org.uk) to find out how to become a member which will enable you to 
partake in beer scoring). every score helps people like you to seek out those pubs which 
have consistently, over a twelve month period provided the best quality real ale according 
to CAMRA members.

I calculate that there are just under 300 pubs and clubs in the DT postcode areas, the vast 
majority of which come under the umbrella of West Dorset CAMRA.

now 300 premises is a tall order to get around, although there are people who set out to 
achieve a visit to every Red Lion (more than 500) or Wetherspoons (more than 800) in 
the country! Indeed I believe that there are a couple of staunch devotees who visit every 
pub in the West Dorset CAMRA branch at least once a year, purely on a voluntary fact 
finding mission you understand.

In days of old one used to embark on pub crawls – in my case quite aimlessly but over the 
years these have morphed into more structured Ale Trails, or half marathons, often with 
a purpose. It could be a geographical group of pubs promoting a weekend beer festival, 
Brewery takeovers, steam train (Rail Trails), historic buses or just promoting local tourism 
as in Dawlish, Devon.

Real Ale trails can be found all over the 
country, locally east Dorset CAMRA 
has produced 7 geographically based 
ale trails and, although not a trail as 
such, our local branch has published 
a superb guide to pubs of Dorchester 
available on their website (camradorset.
org.uk). organised ones that I have 
enjoyed include The Bermondsey Mile, 
The Hope Valley Rail Ale trail, the Trans 
Pennine route, the Great Central Railway 
Leicester (all ale consumed on the train) 
and The Isle of Wight Beer and buses. A 
note here to mourn the passing of this 
event which started in 2014 with 3,000 
visitors and 40 historic buses and grew to 20,000 visitors and 
105 buses in 2019, bringing an estimated half a million pounds 
into the local economy. It was, quite literally a victim of its own 
success as it became too big to manage on a voluntary basis. 
Just back from the Burton-on-Trent ale trail 13 pubs, 160+ 
beers, 80+ breweries

Pub Crawls, Ale Trails 
and Half Marathons

would something 
like this work on the 
Wessex Line?
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of course you can design your own trail, I recently walked the Darent Valley Way in Kent 
– just a short walk of about 18 miles with almost as many superb Kentish pubs en route.

Unfortunately, public transport in West Dorset does not lend itself to trails as such but they 
do visit some places with pubs that really are worth visiting. The X51 and X53 routes from 
Dorchester and Weymouth to Axminster via Chickerell, Portesham, Abbotsbury, Burton 
Bradstock, Bridport, Chideock, Charmouth and Lyme Regis literally go right by a number 
of “go to pubs” and, with a bit of planning and walking, offer countless opportunities to 
visit those rural pubs that really do need your support.

Let me give you an example: take the X51 from Weymouth or Dorchester and ask the 
driver for Chilcombe Lane, Walk downhill to The Spyway, continue downhill and along the 
Valley to The Crown at Uploders, carry on to The Loders Arms before crossing the A3066 
to The Pymore Inn and finally down into Bridport where the world is your oyster, before 
catching the bus back. of course you need to confirm opening times.

other bus routes reach out to Sherborne, 
Poole and Blandford. Then there is the 
Wessex railway line via Bradford on 
Avon, Bath and Bristol offers splendid 
opportunities for a “Jolly Boys weekend” 
All that is missing is a bit of imagination 
and organisation and I would be interested 
to hear from anyone who has their own ale 
trail that they would like to share or take 
someone on.

Travelling around as I do I am linked into many sites relating to pubs and real ales but sadly 
very little in West Dorset. The exception being the excellent Weymouth Pub Appreciation 
Group which boasts eleven hundred followers, nearly twice as many as CAMRA members 
in the whole of West Dorset and is a superb source of events in pubs in the town. (Food 
for thought?) 

on a miserable afternoon in Mid-February and prior to a visit by a group of friends, I 
visited 35 pubs in Weymouth to check out the range of beers that they might encounter 
- I recorded 51 different real ales. There probably wasn’t one pub I wouldn’t want to go 
back to for a beer or two and I was taken by the friendliness I encountered everywhere I 
went. Unfortunately, almost without exception, a few more customers wouldn’t have gone 
amiss. This got me thinking, isn’t Weymouth an all year round beer festival under our nose 
and shouldn’t it be promoted and marketed as a “go to” Real Ale destination? For shorter 
visits groups of 13 pubs could be linked in a loop from the railway station for a half pint 
half marathon.

All ideas and offers of help in any initiative such as trips and outings or weekly/monthly 
meet ups to get people back into pubs would be welcomed - many CAMRA branches 
have a Thirsty Thursday once a month and often a well developed programme of events 
throughout the year.

In the meantime I may see you when I try out my first Weymouth Half Marathon. Good 
Health.

John Parker 

Bridport

Pymore

Loders
Uploaders

Askerswell

Spyway
A35
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The seventeenth century was one of song; the eighteenth was one of drink. People of all 
ages and social classes, men and women alike, were drunk most of the time, Those who 
could afford it inebriated themselves with port and claret; for the poor the means was gin.

Apothecaries in Salerno had discovered the art of distilling some time around the year 
1100, but its application spread only very slowly, and rarely for use in the making of 
drinks. Hieronymus Braunschweig’s The Vertuose Boke of Distyllacion was published in an 
english translation in 1527, and it is known that spirits were consumed as prophylactics in 
the plague year of 1593.

In 1689 William of orange was accompanied to england by a Dutch distilled drink which 
was flavoured with juniper – Dutch genever, hence gin. Acts of Parliament of 1690 and 
1703 deprived the Distillers’ Company of its monopoly and made it legal for anyone to 
distil spirits from english corn and sell them without even a licence. The idea was to 
reduce the import of brandy as part of the economic war against France. In the event it 
was not the French but the english who suffered. 

Whereas the sale of beer had been restricted for centuries, that of the new drink was 
not, and since the duty was only twopence a gallon, and was not often evaded anyway, 
gin was absurdly cheap. Production of spirits went up from half a million gallons a year in 
1684 to 2 million in 1700, over 5 million in 1735 and around 20 million at the height of the 
epidemic in 1740-42. 

This was the time of “Drunk for a penny, dead drunk for two-pence, clean straw for 
nothing”. In London there were twice as many burials as baptisms, and in some parts of 
the city as many as one house in four was a gin-shop. The squalor was unspeakable, and it 
is no exaggeration to say the sprits-drinking in the middle of the eighteenth century very 
nearly destroyed the entire structure of society. In An Enquiry into the Cause of the late 
Increase of Robbers, 1751, Fielding refers to the drunkenness caused by: 

“The poison called gin: which I have great reason to think, is the principal sustenance 
(if it may be so called) of more than a hundred thousand people of this metropolis. 
Many of these wretches there are who swallow pints of this poison within the twenty-
four hours: the dreadful effects of which I have the misfortune every day to see, and 
to smell too”.

To call it poison was perfectly accurate. The late Sir Jack Drummond in his fascinating book 
The Englishman’s Food quotes a recipe for the kind of thing sold by the less reputable gin-
shops; it includes oil of vitriol (sulphuric acid), oil of almonds, oil of turpentine, spirits of 
wine, lump sugar, lime water, rose water, alum and salt of tartar. (Today it would be banned 
because of the sugar content. Ed).

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! 
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A pamphlet of 1736 describes a place near east Smithfield which had a large empty room 
at the back into which the customers, as they became intoxicated, were ‘laid together in 
heaps promiscuously, men, women, and children, till they recover their senses, when they 
proceed to drink on, or, having spent all they had, go out to find wherewithal to return 
to the same drunken pursuit; and how they acquire more money the sessions paper too 
often acquaints us.’

The best known, and most vivid, account of the squalor of the gin epidemic is Hogarth’s 
‘Gin Lane’. In this scene of degraded urban filth there are people gnawing at bones, dying 
of hunger. We see through a window into a house where a man has hanged himself. 
Another corpse is being lifted into a coffin in the street. The central figure is a half-naked 
woman with terrible sores on her legs, smiling drunkenly as her baby falls unheeded 
over a parapet. even the houses seem to be inebriated, as they totter, reel and collapse 
in disrepair. The only houses in good condition are those of the pawnbroker and the 
undertaker. A rhyme beneath the engraving denounces the cause:

Gin! Curs’d fiend with fury fraught. 
Makes human race a prey, 
It enters by a deadly draught, 
And steals our life away.

And that’s enough light-hearted fun for this issue. next time from Beer and Skittles we 
take a look at Hogarth’s ‘Beer Street’, starting with the words ‘..by contrast..’

Alex Scrivener
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not content with drinking indoors I found that I needed somewhere to escape to and 
where better than to a mancave or shed bar – so I erected one and much to my surprise I 
discovered that two of my drinking companions had independently done the same.

My own bar “Harrys” has been designed with a 1930s/40s 
Mediterranean theme (The price I had to pay in order to 
raid our bank account). However fear not it is stacked out 
with real ales and we will never run out. every so often It 
is stocked with beers from a certain County or, over Xmas, 
with winter ales. The bar has its own built in speaker system, 
great for musical evenings.

Dons pub, “The Greenhouse” is housed in 
a reconditioned summer house and uses 
recycled bedroom furniture and timber. 
It is decorated with memorabilia from his 
international career including license plates, 
odd bits of oil and gas equipment, hardware 
and hard hats. nautical flotsam and jetsam, 
fossils, rocks as well as inherited brass 
ornaments, tools and accumulated junk that 
his wife won’t have in the house make the 
place a true nostalgic retreat.

Steves pub “Crimpnharpur” is also a summerhouse 
purchased specifically for purpose. Being an ardent 
supporter of Chelsea it is no surprise to see it decked out 
along those lines. It is the only one of the three that has a 
working handpump. He also has a rather impressive bar top 
that he built himself using bottle tops set in resin.

Calling All Sheddies
What did you do for a beer during lockdown? Wasn’t it a splendid 
opportunity to sample some ales from far and wide – and I must admit to 
a warped sense of pleasure watching the delivery drivers struggle up my 
garden path with the latest caseload. The good thing about this is even 
though the pubs have re-opened most breweries continue to offer such 
delivery services.
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I am sure that there are lots 
of others in West Dorset and 
It would be good to receive 
pictures of yours for publication 
in a later edition of this magazine.

However we will all have to go 
some to match the winner of The 
Pub Shed of the year –“ Weeties 
Bar”(pictured below), set up 
by a chap by the name of Iain 
Weetman from Weymouth. 

Pubshedoftheyear.co.uk was set 
up during the first lockdown by 
“Twofatblokes” Ashley and Matt. 

Both having just been made redundant they were sitting in their shed bar, The Burma Star, 
drinking a few pints of Peaky Blinder when they decided to set up a company based on 
their personas (which some of us may relate to), - two large guys who love ale and pubs. 

Twofb.com was thus conceived with the notion of designing and manufacturing pub signs 
for the pub shed community. With no experience of how to set up a company, how to 
create a website and, with no customers and no ideas of how to get them it was to be 
a steep learning curve. A couple of years on they have over 450 pub sign designs and 
export worldwide.

It was just a small step to Pubshedoftheyear.co.uk which is a free competition for all UK 
Pub Sheddies to enter their home bars for the converted title of Pub shed of the year. In 
2021 they had 472 entries whittled down to three by the judges from Twofatblokes.co.uk 
and Pubshedradio.uk. The three finalists went out for public votes with more than 1000 
votes for the final winner Weetie’s Bar in Weymouth. Keep your eyes and ears open as 
they will running Pub Shed of The Year 2022 again in August.

Interested? Then let me recommend “Garden Sheds, Pubs and nightclubs uk”.FB page. It 
boasts almost 300,000 members and is a vibrant community with creations ranging from 
a simple table in a shed to nightclubs complete with strobes and a dance floor!.

John Parker 
 (Pictures reproduced with permission from Pubshedoftheyear.co.uk)

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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Some brief history of Malmö, that I left in 
1985. In the 20th Century. Malmö developed 
into the main industrial centre in the South 
of Sweden. one of the main drivers was the 
shipyard which was one of the biggest in 
the world. By the end of the Century the 
industry declined as well as the shipyard. 
In the area now there is a university and 
entrepreneurial knowledge industry with 
more people employed at present than in 
the old days.

Malmö was founded in the late 1200. The 
power of Malmö laid between Sweden and 
Denmark. In 1437, King erik of Pomerania, 
a Danish king, gave the city a coat of arms 
as its official symbol; the coat of arms still 
represents Malmö today.

now to the sampling, as I wrote in the intro, 
this time I go more traditional. I went for 
three nice draught beers, Belgian Duvel - 
6.6%, Swedish/Gothenburg Poppel London 
Lager – 5%, and American Samuel Adams 
Boston Lager – 4.9%.

I selected the Duvel for sentimental and curious reasons. After having lived in Brussels for 
around 20 years Duvel was one of the standards for a good beer. This 6.6% is different 
in alcohol compared with the original brew (8.5%). This didn’t change the taste. With the 
new 6.6% you can drink two bottles before getting too drowsy. The colour is rather blond, 
and it has a fresh perfume. Taste is a good mix of citrus, hay, and honey. The aftertaste is 
nice. I prefer it in good company, but it is well suited for heavy food.

Poppels is one of the most well-known craft breweries in Sweden (Gothenburg). London 
Lager is one of their standards in a sort of mix of tradition and modernity. The colour is 
dark ruby and heavier than the Duvel with a bittersweet long taste of roasted barley and 
caramel as well as fresh fruitiness. In my opinion best for good company.

Finally, Samuel Adams Boston Lager. This beer aims to lead the American Beer Revolution 
reviving the passion for full-flavoured brews. I think that they succeed even if I have the 
feeling that not all my english readers would agree. In any case, they do not face very 

Bo Takes a peep at ‘The Bishops Arms’ 
My wife Theresa and I often go to my old hometown Malmö for pleasure. We 
normally stay at the historical four-star Hotel Savoy situated in old city centre 
just by the surrounding canal of old Malmö. We last did so in February when 
I took the opportunity to sample some more traditional beer at the pub “the 
Bishops Arms”. This exercise goes to the opposite of the sampling I reported of 
on the previous issue of The Giant Dongle.
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much competition in the States. It is darker 
than the London Lager, the perfume is 
“woodish”. The taste is a good balance 
of spicy hops and roasted malts, in short 
–“bittersweet”. This is also a beer with good 
company and maybe a hamburger!?

It’s been an interesting investigation of 
different beer traditions and I will not 
consider this to be a competition between 
the three. All of them are well suited for 
good talks over a beer or two. All three are 
of very good quality and it’s more about 
each one’s taste. 

Photos are taken by me and my wife Theresa.

If you go visit Malmö, take the opportunity to have a beer at the Bishops Arms. It’s only 
30 minutes by train from Copenhagen.

Your foreign correspondent 

Bo Caperman

Mike Carter    
24 East Street, Weymouth Tel: 01305 786061
Dorset. DT4 8BN www.theglobeweymouth.co.uk

Good Beer Guide listed 2012 to 2022 inclusive

One of Weymouth’s few remaining traditional pubs
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The pub is a superb example of a friendly, all-ages pub. All 
are made welcome and there is a real community feel as 
soon as you walk through the door. Various groups, clubs 
and activities take place in the Ropemakers from dog 
walking clubs, cheese nights, quiz nights and live music 
from a broad range of musicians and groups on the circuit.

The layout of the pub’s interior is very deceptive as it is 
divided into numerous themed areas and stretches quite a 
distance back from the high street (West Street) to Rope 
Walks, with a rear, partially covered courtyard, entrance. 
The bar has a long bulkhead with cast iron columns taken 
from the old eldridge Pope brewery of Dorchester. The 
full selection of Palmers beers are served alongside any 
Palmers seasonal specials. The interior is atmospherically 
lit and the walls adorned with bric-a-brac that includes 
tilley lamps, fishing knots and crabbing pots, historical 
pictures of Bridport and old adverts of local businesses 
alongside Palmers memorabilia. A diverse menu is served 
that caters for all tastes.

on hearing of winning the award, which was presented on the stage at the recent 
Dorchester Beerex by CAMRA press & publicity officer Rich Gabe, John and Geraldine 
said “We are delighted to have been chosen as West Dorset CAMRA Pub of the Year for 
2022. This is a wonderful reward for us and our fantastic staff and loyal customers. We 
have just completed 14 years at The Ropemakers and still love it! We see the Ropemakers 
as very much a community pub, catering for coffee drinkers, diners, quizzers, and music 
lovers and of course Real Ale drinkers and have been pleased to be in the Good Beer 
Guide for the last 8 years.  

Speaking on behalf of West Dorset CAMRA Rich Gabe said “John and Geraldine 
thoroughly deserve this award; they are passionate about Real Ale, the pub and take a 
genuine interest in their customers and staff, who they regard as friends. This is the first 
time that a Palmers pub has won this award and long overdue for the Ropemakers.” 

The pub was independently judged by a group of West Dorset CAMRA volunteer judges 
and beat off stiff competition from various other nominated pubs. The pub will now go 
forward into the CAMRA Wessex regional finals. Well done John & Geraldine and good 
luck going forward.

Richard Gabe

Ropemakers have the rest  
Tied Up In Knots
West Dorset Campaign for Real Ale (CAMRA) are proud to announce that “The 
Ropemakers“ in Bridport is the winner of this year’s West Dorset CAMRA Pub 
Of The Year Award. The pub is run by Palmers licencees John & Geraldine Baker 
who are now in their 15th year of running the town centre high street pub.

Rich Gabe (centre) presenting 
the award to John and Geraldine. 
Photo by Rich Bates.





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


