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VISIT THE WINDING POWNS
WITH RINGWOOD BREWERY

- | | We take two things seriously at Ringwood Brewery, our beer and
= Leisure time. (llong with creating qaa)/;‘g craft ales,we are also
k[ﬁﬁ | relaxation enthusiasts. Our wotto is " Vit the Wmdmg Downs"

: - a place to enjoy some Quality time with friends.

Today the brewery Ls able to produce cirea
40,000 barvels of its renowned and distinctive beers.
tn addition to our old favourites; Razor Back,
Fortyniner, and Old Thumper, we now brew the
blonde Boondoggle all year round.

f You would Love to come and see our brewerg ohrop n to our store which
is open 9.30am-5pm Mowdag satu_rdag or why wot take a towr
(booking essential) of our brewery? Give us a call on 01425 471177
or Visit us online at www.ringwoodbrewery.co.uk.

* WWW.RINGWOODBREWERY.CO.UK
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Welcome to the Autumn edition of the West Dorset
CAMRA branch magazine. Our cover picture was taken
recently at The Bottle Inn in Marshwood where members
of the Branch were warmly greeted by the new owners
even though it was not yet open and still undergoing
extensive renovations. At the time of writing the new
roof was imminent and a soft opening towards the end
of September still the aim. If the picture looks a bit blurry
it was taken at the end of a lengthy mystery tour (see P
12). A big thank you to Tessa and Julian for making us so
welcome.

Back under the dark days of ‘“lockdown”, CAMRA
promoted the ethos of “pulling together” where brewers,
pubs, clubs and the man in the street all did their bit for
the common good. With the number of small (and not so
small) breweries in trouble or closing down completely |
would argue that “pulling together” is as necessary now
as it was back then especially given the effects of the new
draught beer duty rules. So its hats off to Copper Street
Brewery who have started serving cask ales from other
small brewers alongside their own.

It's that time of the year when beer festivals abound
boosted by the recent Great British Beer Festival (GBBF),
a plethora of Octoberfests and the sight of cider apples
falling off the trees. Check our events P24, our and our
neighbouring CAMRA branch websites for more details.
The GBBF sources its beers on a regional basis, (we are in
the Wessex and the Channel Islands region) and aims for
a range of styles and strengths. It has not gone unnoticed
that only one beer from Dorset was present at the festival.
This situation needs addressing so that in 2024 we can
showcase some of the many fine ales brewed in the county..

John Parker

In this issue
5 Weymouth Octoberfest Returns, lechyd Dal!
7 Pub Crawls, Ale Trails & Half Marathons
11 Cider Week Orchard Visit
12 Mystery Tour 2023
14 Pub Garden of the Year 2023
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25 Big Dig - a new nano-brewery
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Members of the 2023 Weymouth Octoberfest Committee
(L-R). Kylie Stroud, Rich Gabe, Alex Bardswell, Adrian Carey & Dave Harris.

Weymouth Octoberfest, organised by members of West Dorset Campaign for Real Ale
(CAMRA) makes a welcome return to Weymouth Pavilion on Friday & Saturday October
6th & 7th, and this year sees an all Welsh beer and cider theme. The festival is held in the
Pavilion Ocean Room and has spectacular views of Weymouth bay attracting beer and
cider drinkers from near and far.

Committee member and CAMRA bar manager Rich Gabe said “Weymouth Octoberfest
gives us a chance to bring something different to Weymouth every year. Over the years
we have covered the full length of the British Isles from beers from Cornwall to Scotland
and this year it’s the turn to highlight Wales”

The festival hopes to have around 60 Welsh beers and at least a dozen ciders all from
Wales and the Marches area. For the first time at a West Dorset CAMRA event we will
have a Welsh guest brewer who will also be showing some interesting new style craft
beers from the Vale of Glamorgan brewery. This is by far the largest selection of Welsh
beers to be showcased ever in Dorset.

Entry is by advance ticket only and costs £11 per session which includes a free pint of beer
or cider, souvenir glass and programme. Sessions run on both days between 11.00-16.00 &
18.30-23.30 with entertainment in the evening sessions.

Tickets went on sale August 1st and are available from the following outlets:
Weymouth. The Globe & the Dog House Micro pub.

Chalbury Food & Wine.

Portland. The Royal Portland Arms pub.

Dorchester. Convivial Rabbit Micro pulb.

On line. www. camrawdorset.org.uk

Weymouth Pavilion Box Office. Tickets bought from the Pavilion cost £13 each.

Rich Gabe
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GRADE IT LISTED 16TH CENTURY
FREEHOUSE LOCATED IN A
HISTORIC VILLAGE ON THE RIVER

WRIGGLE

A NEW TEAM HAS TAKEN OVER TO
MAINTAIN A TRUE COMMUNITY-
BASED TRADITIONAL AWARD

WINNING HISTORIC PUB

e UNDER NEW & ENTHUSIASTIC MANAGEMENT LARGE CAR PARK

e BACK TO WHAT A REAL PUB IS ALL ABOUT

QUIZ NIGHT

e REAL ALES & CIDER

LADIES NIGHT

e FAMILY & DOG FRIENDLY

MORNING CRECHE

WWW.WHITEHARTYETMINSTER.CO.UK

THE WHITE HART, HIGH STREET, YETMINSTER, NR SHERBORNE,
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Pub Crawls, Ale Trails & Half

Marathons (continued)

In this edition | take the bus out West from Bridport to Lyme Regis via Chideock and
Charmouth. Unusually for me it includes two pubs in the Palmers portfolio. Living no more
than a couple of hundred yards from three pubs owned by Palmers | like to try different
beers when | hit the road and unfortunately Palmers do not allow guest beers.

Buses run hourly along the route, so it makes sense to start the trip close to the bus
station. | chose the Hope and Anchor tucked away by Rope Walks car park. In my opinion
this pub does not get the recognition it deserves but a better pint of 6X would be hard
to find.

The Hope and Anchor pub goes back
to the early to mid- 18th century when a
combination of the Beer Act 1930 and small
tradespeople looking for a second income
resulted in a large growth of licensed
premises in Bridport. The original owner
is reported to be a certain Mark Powell, a
twine spinner next door in Hope Terrace,
whose wife ran the pub during the day.
In 1881 it was acquired by John Groves of
Weymouth (who bought The Tiger at the
same time). John Groves brewery was later
purchased by Devenish. It is reputed to be
the first pub with a sign painted by George
Biles** when he was starting out as an apprentice. | chose their house beer, 6X for £4.30,
in preference over a Doom Bar.

Today it is still a Free House and, because it has less passing trade (or appears to) than
the main street pubs, retains a character all of its own. It is currently on the market for a
tad under £450k.

First stop, some 10 minutes from leaving Bridport is
Chideock where The Clock and The George await your
company. Depending on your time constraints and pub
opening times you can either do the trip as a linear excursion
or call in on one on the way back. The Clock Inn was a
private house up to 1940 and unfortunately burnt down in
2015 whilst the owners were out. A “pop up” pub was set
up by the regulars and, following public subscriptions to
meet a shortfall in the insurance payout, reopened in 2016
as The Clock.

It has a large “L” shaped bar with one part mainly a dining area and regularly serves two
real ales, often more. On the day of visit | had the choice of Reverend James or Otter
Bitter. | chose the former at £4.30 a pint.

continued on page 8
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The George, further down the hill is a Grade Il listed thatched e
building with rendered stone walls and serves a selection from
the Palmers range of real ales. It has pumps set up for the
entire range and on the day of my visit, IPA, Gold and 200
were available. | chose the IPA at £4.70 a pint.

Panic ensued in January 2020 when the smell of smoke meant
fire appliances from as far away as Yeovil (because of the
thatched roof) rushed to the scene and for a time there was
fear of another major pub fire in the village. However all was well and the source of the
smell soon dealt with.

The George has been slowly building a reputation
for its food menu (some 85% of over a thousand
reviewers scoring it Very Good or Excellent on Trip
Advisor) so may be the place to end up in for a
meal on the return trip.

Chideock has the unfortunate tag of having one
of the most polluted stretches of A Road in the
country and care needs to be taken walking to the
pubs especially entering or, more likely, leaving The
Clock. Villagers have lobbied for a by-pass for many years.

A further 15 minutes of so on the bus brings you to Charmouth to sample the delights of
The George and the Royal Oak.

Charmouth was for years a staging post on the London to Exeter stage coach route.
Jane Austen stayed at one such pub, The Coach and Horses, and depicted Charmouth
in glowing terms in her novel “Persuasion”. Sadly the pub is now a block of flats but still
retains its name as Flats 1—7 Coach and Horses. The pub was relatively unusual as the pub
sign was double sided showing a welcoming landlord on one side and departing coach on
the other. This was a style adopted by George Biles **.

The George is the first to come into view, a free house with a large bustling bar. To the rear
is a large garden, with seating for 150, and a covered section. To the rear of the garden
there is a large area for children and an enclosure for goats. On the day of my visit | had
the choice of Otter Bitter, Otter Amber or Tribute. | chose the Bitter at £4.40 a pint. Before
lockdown the pub often ran a superb mini real ale fest which packed out the garden (hint
dropped). The George was also an important coaching inn during the 18th century. And
travellers could stand under its portico to see the oncoming coaches.

Further up the hill you will stumble across (probably
through lack of oxygen) The Royal Oak. This is a
comparatively new pub dating back to two thirds of the
way through the 19th century although the building itself
is much, much older and possibly owned by the monks
of Forde Abbey. Prior to it becoming a pub it was one
part a butchers and one part a residence of a draper so
maybe, as with The Hope and Anchor the occupier was
seeking to diversify. By 1911 it was owned by Job Legg
brewery of Bridport at which time it was purchased by Palmers. | caught it on a quiet day
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but, noticing they had four Palmers ales on (exception being Tally Ho), it must get very
busy. | had an IPA at £4.80 a pint and noticed that one could purchase a flight of three
one third pints for £6.

Luckily just 50 yards down the hill is the
bus stop to take us into Lyme where,
upon arrival, the Rock Point was my
pub of choice. This is a large Georgian
building built towards the end of the
18th Century. It has been put to a
number of uses in its lifetime including
a fish shop, confectioners, boot makers,
corn merchants, brokers and cafes. The
first references to it being a hostelry
were in the early to mid 20th century.

It was purchased by St Austell Brewery in 2018 and has undergone a £2.8m refurbishment
to offer 9 bedrooms (rack rate £180+!) and picturesque views over the bay.

St Austell Brewery is a welcome addition to West Dorset particularly as it has become
a regular outlet for its “Small Batch” brews through its “Cask Club” range of unique and
innovative beers. “Tribute” started out this way. | had the choice of Gem, Proper Job or
Tribute and went for Gem at £4.65 a pint. Whilst there, lazily supping and looking over the
shimmering Lyme Bay the latest Cask Club, Hop Art was tapped - a bonus buy!

This isn’'t a trek that will produce a huge variety of beers but nonetheless the pubs are
very pleasant to visit and beer in all of them scored quite well. When | came to entering
the scores on “What Pub”, my favourite was the 6X but the first pint always goes down
well!

Bus times are at these times past the hour - BUT check

out return
Bridport bus station > 45 <20

Chideock > 55 <08
Charmouth > 08 <54
Lyme Regis > 22 < 38

** George Biles was a celebrated signwriter and pictorial artist based in East Street
Bridport. For many years he painted the pub signs for Palmers and a celebration of his
work is planned for 2024 supported by a lottery grant and Palmers brewery.

John Parker
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During cider week in April many cider makers were
welcoming people to their orchards to see how the nectar
is grown and made. | went to Cranborne Chase Cider at
Myncen Farm, Minchington, owned by the Meaden family.

ANDFORD !
FORUM T4
“SEALISBURY IS g

Cranborne Chase is a chalk plateau between Blandford
and Salisbury, an AONB named after the Saxon village
of Cranborne with Chase meaning a hunting area from
medieval times. It has many interesting archaeological
sites, some of which are on the Meaden farm. There is a
museum in a shepherd’s hut showing some of the finds
from prehistoric, through Roman and medieval times. In
2004 Tony Robinson and his Time Team worked on an area on the farm, finding a circular
enclosure ditch from the Bronze Age, Iron Age pottery and burials and a Roman villa. A
Roman road runs through the Chase from Dorchester to Winchester.

We started our tour next to a beautiful field of cowslips, indicating how environmentally
and wildlife friendly the farm is. In the cider barn we got the lowdown on the apples used,
mostly Browns sharp blended with Sweet Coppin and Sweet Alford; often the cider is
topped up with Dabinett, Harry Masters and Yarlington Mill.

When collecting the apples the trees are not shaken as it is better to leave apples until
they are ripe enough to fall, when a mini apple collector is pushed around the orchards,
but for fresh apple juice the apples are collected by hand to keep them clean. The cider
apples get taken to the barn and put in a riddler to remove leaves and unwanted protein
such as slugs! They are then jet washed and go into the all-singing all-dancing stainless
steel machine which does the rest of the work. No huge wooden cider press stacked with
straw or blankets here! The scratter in the machine chops up the apples and the pulp
goes into the press where the juice is separated and goes into a tank where wild yeasts
do their work.

The main orchard, planted in 1985, is in Higher Minchington on the Rushmore estate, a
short walk down tracks from Meaden’s farm. There are two new orchards: a heritage one
planted in 2018, and one even younger. The 5 year old orchard is producing some apples,
but needs another couple of years to be useful. Here Bill Meaden is growing Somerset
Red Streak, Three Counties, Red Falstaff, Browns, Yarlington Mill, Dabinett and a variety
found to be only from Dorset, Golden Ball. The heritage orchard also has Golden Ball, plus
Tickled Pink and Winter Stubbard. There are also a few perry pear trees, but Bill says they
are for the next generation - perry pears take many years to become productive!

Some of the cider is put into whisky barrels, which becomes the vintage, and some is only
80% fermented which goes into bottles for the sparkling called Dorsecco - not a name
to forget! And after our tour we were treated to tasters of all the types of cider produced
from the orchards, plus a delicious ploughman’s.

The Meadens have lived here for 102 years, have holiday places in shepherds huts, and run
events such as the Cider Frolic - a half marathon fuelled by cider - and the Cursus Festival
of camping and music. They are the latest in a long line of people who have managed and
worked the landscape for thousands of years.

Alex Bardswell
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West Dorset CAMRA
"Mystery - Tour 2023

On a cold and rainy day earlier this year, | was sat in front of the computer and Facebook
suggested The Etsome Arms in Somerton as somewhere | might be interested in (their
algorithm clearly knows me far too well!). Rich, our social secretary, is always looking
for suggestions for trips. Having worked in Somerset for a while | knew of a couple of
other great pubs and half an hour later | had the bare bones of a trip put together. Rich
worked his magic on getting one pub to open earlier and another to open even though it’s
currently closed, and the West Dorset CAMRA Mystery Tour 2023 was born!

Our first stop was the aforementioned Etsome
Arms. Opening in 2019 it made an immediate
impression, finishing as runner-up in the
Somerset CAMRA branch pub of the year
competition. With six beers served on gravity
and a suntrap garden we could have stayed
all day, but it was time to move on. Before we
left some of us went two doors down to The
Etsome Offy. This sells a fantastic selection
of beers and ciders from near and far and is
definitely worth a visit.

Weighed down with a few take outs, we headed to our
next stop, a former CAMRA national pub of the year, and
current Somerset CAMRA pub of the year. The Halfway
House at Pitney has just celebrated 30 consecutive
years in The Good Beer Guide. There were 8 real ales on
offer the day we visited and all those we tried were in
excellent condition. Once again we had to tear ourselves
away, but our next stop is one of my favourite pubs in
the whole country.

The Rose & Crown, at Huish Episcopi, is better known as Eli’s after
the former owner Eli Scott who took over the pub in 1920. The
pub is still in the same family today. The hub of the pub is the rare
counterless flagstoned taproom (one of only six left in the UK)
which leads out to four cosy parlours. The dispensers include a
rare beer engine manufactured by Dalex with levers shaped like a
knife handle and blade jutting horizontally out of the beer engine
casing. It is one of only two still in use, and probably dates from
between the world wars. A must visit pub if you are in the area.
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Time to move on and the great pubs just kept on coming!
Our next stop was The Brewers Arms in South Petherton, a
seventeenth century, family run, free house. It has appeared
in 25 consecutive editions of the Guide. During this time
around 3,000 different ales have been served and those on
offer the day we visited didn’t disappoint. I'd walked past it
a few times on the way to gigs at the nearby David Hall - a

mistake | won’t make again!

Our next stop was The Volunteer Inn at Seavington
St Michael, the home of The Windy Brewery. Rich had
persuaded them to open early for us, and we were treated
to an informative talk on hops, an impromptu brewery
tour, plus some excellent piano playing from Nigel Smith.

When | was putting the list of pubs together for the trip | wanted a good balance of pulbs,
from micros, to iconic, to classic English country pubs, and that’s where the Dinnington
Docks at Hinton St George came in. As soon as we walked through the door, | knew it was
a good choice; we were immediately made to feel welcome as if we always drank there.
The back story of how the current owners took over the pub is too long to repeat here,
but it's a great read and can be found on their website at www.dinningtondocks.com

Originally the next pub was going to be the last stop of the day. Bar 5 in Crewkerne was
previously a delicatessen. This micro bar serves cask ales from local breweries, local ciders
and handmade pizzas. We got chatting to the locals, and when we told them where we
headed next, they were very jealous.

The recent history of The
Bottle Inn at Marshwood has
been a chequered one, with
the building left to decay.
Fortunately, the pub is now
in the safe hands of Tessa
and Julian Bundy, who are
working hard to bring the
pub back to life. They had
got in some beer especially
for us and it flowed freely.
We can’t wait to return later
in the year when they open
to the public.

All in all, a great day out.
| can’'t wait to see what
Rich comes up with for
next year’s Mystery Tour. If
you have any suggestions
for a trip, please email
them to Rich at social@
camrawdorset.org.uk

Bruce Mead
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‘West Dorset CAMRA ._
Pub Garden of the Year :

T g

West Dorset Campaign for Real Ale (CAMRA) are delighted to announce that the winner
of the 2023 "Pub Garden of the Year” award has been won by the highly coveted White
Lion at Bourton in the far north of the county near Gillingham.

The pub scored top marks in an independent judging survey by all West Dorset CAMRA
members beating off stiff competition including previous winners.

The garden is a fine example of a traditional English garden with fine examples of roses
including “The Princess Trust” & “Darcey Bussell” varieties which always catch the eye.
Taking centre stage in the garden is a large pagoda style shelter which is dripping with
“"Harley Quinn” Wisteria which when in bloom is breath taking. The shelter also offers a
stage for operas, plays and their “White stock” music festival. If you are misbehaved in the
garden there is even a set of stocks.

The garden is set on a hillside but terraced and has something for everyone from the patio
with water feature, to the fine mowed lawns, a chicken and duck run for children to see
and excellent disabled access from the car park with a disabled toilet at the front of the
pub.

Publicans Stuart Knowles and William Smith who own The White Lion Inn, Bourton can
always be found in the outside spaces of the pub. In November 2014 the Inn became a
free house and marked the beginning of the transformation of the grounds, with new
additions from the petangue piste in the front garden to the corkscrew shaped bay tree
in the rear.

Stuart Knowles said “Our vision was to run a country village pub with our own style, where
our guests can relax in the garden with a cool drink and quite literally smell the roses. Over
the years we have set ourselves summer challenges to add to our interest in our outside
rooms, this year we added a rose covered arch, always with advice from our locals”.

William Smith said “Life in the pub trade is stressful; our answer is to come outside into
the garden and for a brief moment escape”. He went on to say “Our pot like our beer
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is frothing over, with colour
and fragrances all year
round. We also grow herbs
which we use in our food”.

West Dorset CAMRA
members ran a mini bus trip
to present the award and
branch  Chairman Bruce
Mead spoke highly of the
care and attention to detail
in the garden saying “The
White Lion was a clear
winner in our pub garden of
the year competition, with
all of the judges having it
in first place. It was great
to see the broad smiles on
Stuart and William'’s faces as they accepted the award, which is thoroughly deserved for
all the hard work they have put into creating such a fantastic garden”.

Rich Gabe

Minibus Plea

As social secretary | am looking for anyone that can give me contact details of a person
who is a self employed minibus driver with a 17 seater bus or knows of an organisation
that would cross hire to us. In the past we have been let down or | have had to self hire
from a local vehicle hire company.

The driver would be looking at around 6 outings a year with a fair wage paid. If you can
help please email rich@camrawdorset.org.uk thank you.

Rich Gabe

Over 96% of
Britain’s real ale
pubs featured
CAMPAIGN
Rl WHAT

7 Information updated
| by thousands of
! CAMRA volunteers

WHAT

5. Created by CAMRA

Thousands of pubs at your fingertips i

/" who produce the
~. UK’s best beer
& pub guide
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Be part of the
CAMRA story

Real ale is just the start...

To thank you for being a hero
in our story, you receive great
membership benefits, such as
£30 of beer vouchers, quarterly
BEER magazine, access to the
online news platform What's
Brewing, partner benefits and
discounts... just a few perks

of joining us.

Real stories, real



Competition Time

On a recent trip to the White Lion, Bourton | was finally put in my place. So with that in
mind there’s a mixed case of Cerne Abbas beer being delivered by me (providing you
live in Dorset) for the wittiest caption to be judged by me. Please email your caption to
rich@camrawdorset.org.uk by November 1st.

0 Membership Secretary o
\D\VP‘\GN ol REA[4 Kelvin Nicholson Tradlng
‘e 01305 821 899

Standards

If you have a dispute
Social Secretary & with a pub such as failing
Publicity Officer to serve full measures,

membership@camrawdorset.org.uk

4, S Rich Gabe .
&rDORSET B‘\P“\c 07771 903 868 beer strengths, spirit
rich@camrawdorset.org.uk substitution or food
descriptions and you are
Branch Contacts Giant Dongle Editor unable to resolve this
Alex Scrivener informally on the spot,
Chairman 07917 263 681
Bruce Mead gdeditor@camrawdorset.org.uk CAMRA e.ncouragde.s you
chairman@camrawdorset.org.uk to report it to Tra Ing
Standards.
Secretary & Branch Contact To get advice about a
T¢ Egert ; :
o(;% 725333 Website dispute with a pub and
secretary@camrawdorset.org.uk W CaIaWAlOSE oG K to report it to Trading
Standards please contact
Treasurer Facebook.com/westdorsetcamra the Citizens Adylce -
Rich Bates Ty com/vesicorseicsia Consumer Service visit
07597 375 305 www.adviceguide.org.uk
treasurer@camrawdorset.org.uk Instagram.com/westdorsetcamra or phone 03454 0405086.
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One of Weymouth’s few
remaining traditional pubs

IO% dl.SC()th for

CAMRA memberg

Real Ales a Speciality

Selina Richardson

24 East Street Tel: 01305 786061
Weymouth Email: relinc@hotmail.co.uk
DT4 8BN www.theglobeweymouth.co.uk

GOOD BEER GUIDE LISTED
2012 TO 2023 INCLUSIVE

“Convivial

Rabbit

MICROPUB

Chat. Banter. Drink. Simple.

Real ale from the cask
Craft beer
Dorset wine, cider & gin

Weds/Thurs |2-10pm, FrifSac 12-11pm, Sun 3-10.30pm, Man/Tues Closed

n n Trinity House, Trinity Street, Dorchester DT ITT




Where's Willy?

On 2 June this year the BBC reported that a cheese company has been criticised
for its use of a 180ft naked chalk figure - with an important omission.

The Oxford Cheese Company printed the Cerne Abbas Giant on a label for one of its
products, but without its penis.

Cerne Abbas Brewery, which also uses the giant’s image, said the company had “exploited”
the popular attraction.

The cheese company said it also uses the uncensored image, but created a logo with
“trousers” at the request of a major supermarket chain.

The firm advertises the new product on its website as Cerne Abbas Waxed Cheddar from
Britain.

But in a Facebook post the brewery said it had misused the image by removing the giant’s
historic symbol of fertility.

It said: “The Oxford Cheese Company you are a disgrace! We are strongly proud of
our heritage and to deface a national monument to sell some smelly old cheese is a
disgrace.” Head brewer Vic Irvine said he was “absolutely disgusted” with the company.
“First of all they’re not in Dorset
and second they’'ve emasculated
him. I'm incandescent with rage,”
he added.

But cheese company founder
Robert Pouget said it had used
the full image of the giant for
15 years, and only made the
alternative label after a complaint
from a supermarket.

He said: “A member of their
staff objected to his prominent
feature and said it was sexist.
The supermarket said please
give him trousers.”

d

Vic Irvine & Danny England from Cerne Abbas Brewery

Asked whether he thought the cheese manufacturer
should apologise over the “cock-up”, Vic said “I just want
them to stop doing it - and for God sake | hope they
don’t send us any cheese because we won'’t eat it”.

Mareied
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drinkaware.co.uk
for the facts

THE

SUPERIOR

PALE ALE

THE BRIDGE INN

PRESTON, WEYMOUTH, DT3 6DB
01305 833380

REAL ALES FRESH FOOD
CAR PARK BEER GARDEN

WINE WEDNESDAY- £12.90 per Bottle
LIVE MUSIC (SAT)
QUIZ SUNDAY + OPEN THE BOX
WINTER MEAL DEALS
10p per pint OFF WITH CAMRA CARD

A TS

The Rivers Arms
Cheselbourne Dorset

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
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Brewery spotlight #6. Palmers

As the CAMRA brewery liaison officer for Palmers brewery for around 15 years now and
author of other interviews in this series | thought it about time to have a chat with Palmers
Head Brewer Darren Batten. Palmers brewery is located in Bridport dating from 1794 and
produces 7000 brewers barrels a year.

RG: Darren please give the reader an insight into how long you have worked for Palmers
and what positions you have held prior to Head brewer.

DB: | joined Palmers in 1993 as a Biology Graduate, having spent a year working for
Shell Research in Kent and drinking Shepherd Neame beers whilst living in Faversham. |
was COSHH and H&S trained and took a job stacking pallets and observing production
processes. My main task was to write some operating instructions for bottling and
brewing. | later became Production Manager and ran all bottling operations for 10 years
before becoming Head Brewer.

RG: have you always worked in the brewing/pub industry?

DB: | grew up working in a local pub from the age of about 11. | bottled up, collected
glasses, washed dishes and served beers until | was in my mid 20s.

RG: Do you have a chemistry background or a degree in brewing such as Brew-Lab or
Herriot-Watt?

DB: | have a BSc (Hons) in Applied Biological Sciences and then a Management Diploma,
a WSET Higher Certificate (wine trade qualification) and a post graduate IBD Diploma in
Brewing.

RG: You are now a Director at Palmers brewery how did this come about; does this
position give you a financial stake in the brewery or just a voice in the board room?

DB: Palmers is owned by John and Cleeves Palmer, so becoming a Director is an honour
and | guess a thanks for my commitment to their family business. | have always had a
voice in the Boardroom as we are a small team and communicate well.

RG: How many staff do Palmers directly employ and how many do you have in the
Brewhouse?

DB: As a company we employ 50 people. In the Brewing Team | have 3 in the Brewhouse
and 3 in the Cellar.

RG: Tell the reader about a typical day in your brewing life.

DB: My day usually starts with a glance at industry news and social media over breakfast.
On brewing days | get in to mash at 7am with one of my brewing team. Once we have
mashed in, | catch up with my Ops Manager over coffee to discuss staffing, logistics and
any daily issues. The rest of the day revolves around me checking progress on the brew,
making sure the cellar/cask racking goes well, looking after any issues that arise on site
with goods movements and grabbing as much time at my desk to deal with paperwork
and correspondence!

RG: The summer beer you produced - Bouncing Bomb was like nothing | have ever tasted
from Palmers. Was this your recipe, what feedback did you get from your customer base/
publicans. Will it return next year?

continued on page 22
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DB: Bouncing Bomb was my recipe and we wanted
something a little different from our core range of cask
ales. It has been well received and appealed to a lot of
ale drinkers. Like all new things, some people didn’t like
it whilst others loved it. There are no plans for it to make
a return next year as it was brewed to commemorate 80
years of Barnes Wallis testing the bouncing bomb on the
Fleet at Abbotsbury.

RG: Do you have any other seasonal beers planned for the
future; if so are you in a position to name them and who
does decide the name?

DB: We have an autumn seasonal planned called ‘Old
Brid PORTER’ and the name says it all. Names are usually
suggested by all the brewery teams and then we check to
see if its suitable, legal and available to use.

Darren Batten. Image Stock.

RG: How many different beers do Palmers constantly brew
be they cask or keg. Do Palmers still distil their own spirits in Bridport?

DB: Palmers brew 5 cask ales and 1 keg ale. We have not distilled in Bridport, but did age,
blend and bottle Golden Cap Whisky for over 100 years. This was recently stopped due
to the use of the name Scotch Whisky and production of the new GC225 has moved to
Broxburn in Scotland.

RG: | know some larger breweries buy in their hops and malt up to a year in advance or
on a fixed rate; do you and has the Ukraine conflict affected your prices or availability?

We have seen some of the biggest increases in raw material prices since | started brewing
over the last couple of years. The world grain market, along with massive utility costs and
uncertainty due to Ukraine has created the perfect storm. We do contract ahead for malt
and hops and agree prices and quantities up to two years in advance. This hopefully gives
the growers and farmers some confidence and the reassurance that they can grow their
crops.

RG: Palmers also have First Press Cider in their range; you're a brewery not a cider
producer. Who makes it, a local producer or a national. | assume as its constantly available
it has to be as consistent in taste and clarity as your beers. What happened to Taunton
Traditional, is it even still made?

DB: We set up Dorset Orchards Cider Company a couple of years ago to ensure we had
quality keg and still ciders to supply our pubs. We source apples in Dorset and they go
to 6th generation cider makers, David Sheppy who crafts our ciders for us. Palmers and
Sheppys are both very proud of their family heritage and hence they are two perfect
partners to work with on our cider brands.

RG: | get a bit annoyed when | hear the odd person badmouthing Palmers as a company
and try to put them right. Please explain to the reader about how each pub is effectively
that publican’s own business model.

DB: All of our publicans are tenants and run their own business. Palmers own and maintain
the properties, but do not run pubs. We supply all drinks to the pulbs and take a proportion
of their turnover as a rent. This means a pub can trade and grow its business sustainably,
rather than having a massive mortgage and upfront costs from their first day of trading.
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It is in our interests to work with our licensees and support them as much as we can to
make their business a success.

RG: Sadly every week we are hearing of brewery closures and pubs having to shut their
door for the final time. From Palmers’ perspective how do you see the future of Palmers
pubs and the hospitality service from your own point of view?

DB: We continually invest in property and pub improvements. Be it a new external paint
job or a cellar refurbishment, we want our pubs to be the best. Going to a pub has to be
better than staying at home. Be it popping to your local for a few pints, or out for a family
meal, a pub has to be inviting, warm, friendly and good quality. We are lucky to have some
amazing properties and great licensees, so it is much less likely for us to close a pub than
a lot of average free trade pubs that have years of less investment.

RG: Every year as a branch we visit Tuckers Maltings beer festival in Newton Abbot where
you seem to be a key committee member. What is your role in the Society of Independent
Brewers (SIBA) and are Palmers members of other brewing organisations, do you feel
they carry clout with government?

DB: | am a South West Regional Director of SIBA and sit on the Board. | also sit on
the National Competitions Committee that run beer competitions. I'm passionate about
helping all brewers to brew great beers, be proud of them and have a chance to win awards
at a regional and national level. We need choice and quality and SIBA has a lot of political
clout in ensuring Beer Duty is fair to all breweries and that Government understand the
importance of the great British pub!

RG: For years within CAMRA ranks there was strong debate on the use of cask breathers,
| have no problem with them and | know some Palmers pubs use them. Please explain
how they work.

DB: Cask Breathers just replace the head space in a cask with CO2 rather than air from the
cellar as you pull the pints. This means the beer has less oxygen contact and lasts a little
longer once the cask is open. Cask Breathers offer an opportunity to give a little more
choice to drinkers as a pub as the ales stay fresher for a couple of days longer.

RG: Palmers have a superb wine store which also stocks spirits and your beer. Do you
have any favourite recommendations for the reader that you like to drink?

DB: | like to drink ale in pubs and rarely drink bottled beers at home. | do however like a
good quality white wine at times with supper. | am currently drinking a bit of Portuguese
Vinho Verde as its light and refreshing.

RG: Thank you Darren for answering the questions as honestly and precisely as you can,
is there anything else you wish to add?

DB: | just want to add that | am passionate about brewing, pubs and, above all, our
customers. | realise that times are hard at present and thank you all for your continued
support of Palmers. | hope you continue to visit your local pubs as much as you can and
drink a local real ale. Thank you.

Rich Gabe

Ed'’s note. “at the time of going to Press, Cleeves Palmer announced his retirement from
the Company. All of us here at West Dorset CAMRA wish him well for the future”
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See You There?

Regular events:

Monthly Branch meetings are normally held at 8pm on the second Wednesday of the
month across the district. All members and prospective members welcome - an ideal
chance to meet others like yourself, form new friendships, to find out how CAMRA
functions in West Dorset and, most importantly of all, to enrol as a member if you like
what you see.

Sept 13th Rock Point, Lyme Regis, DT7 3QD

AGM Sept 23rd Conference room, Palmers Brewery, DT6 4JA Card carrying members
only.

Oct 1th Green Man, Kings Stag, DT10 2AY

Nov 8th White Hart, Yetminster, DT9 3LF

Dec 13th Kings Arms, Portesham, DT3 4ET

Thirsty Thursday, first Thursday of the month.

Organised by our friends in East Dorset. From 12.30 in the Hour Glass adjacent to New
Milton station. CAMRA members from several branches are often in evidence which makes
for stimulating conversation.

Wet Wednesday, third Wednesday of the month

From Tom at The Woodmans, South Street, Bridport and sometimes joined by friends
from South Somerset Branch. It is often where small group trips are organised both
locally and further afield. Plans for future trips are bubbling away so pop along and say
hello. If you are coming for the first time check with JP 07769 511700 just in case we are
on a trip that day.

ONE TO CLEAR YOUR DIARIES FOR:

Weymouth Octoberfest: Weymouth Pavilion 6th and 7th October. This eagerly await-
ed annual event is showcasing Beers from Wales and The Marches - see separate
article. (Ed'’s note: The guest brewery is the Vale of Glamorgan Brewery. Earlier this

year | was a lead judge at the Wales and West SIBA beer festival where they scooped

a hatful of awards, including the top prize and the third for their cask ales)
TICKETS ALREADY GOING FASTER THAN EVER

How about a trip to: f;-"“--m
October 20th/21st Copper Street Brewery Octoberfest (detail being i ‘ k\
finalised at time of going to press) CASK ALE
October 27th/28th Poole Beer Festival, St Adhelms. 5 minutes from s WEEK-
Branksome station, buses M1 and M2 stop outside. “No boring or “I'/
common beers here” is their boast... bold claim guys! _21_‘,‘“;'5_&1“_1_

Sat 2nd Dec, “Bridport Xmas Plod” from Tlam in The Woodmans then the world is truly
your oyster with so many great pubs and up to 30 real ales on at any one time.

Sat 9th Dec, “Dorchester Xmas Plod” meeting at 11.30am at The Bakers Arms,
Monmouth Rd, DT1 2DH then on from there.

** For further details of events contact Rich@camradorset.org.uk

GIANT DONGLE (24) ISSUE 49 : AUTUMN 2023



Big Dig — a new nano-brewery

A new nano-brewery has been established
on the site of the former Sunny Republic
brewery in Winterborne Kingston. They
served their first beer, a NEIPA named
Duropolis Rising, at the Durotriges Project
Big Dig Open Day at the beginning of July.

We managed to have a chat with Andy and
Mandy about their new venture. The brewery
is a partnership of seven individuals, some
of which have previous brewing experience.
They received their licence to brew in June.

At present they are only producing cask
on site for serving in their taproom which
will only open on a sporadic basis until they
are fully up and running. Future plans are to
serve the local free trade and bottle their
beers.

We wish them success in their new venture.

John Brunning

f'_j 12, The Moor
T HE ' Puddletown
1.V

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




UNDER NEW OWNERSHIP
The Spyway

Inn

FAMILY RUN REAL ALES HOME COOKED FOOD

B&B CAR PARK BEER GARDEN DOG FRIENDLY bt
MONDAY —CLOSED

BAR MONTHLY QUIZ & CURRY NIGHT ik Y

01308 485250 12:00T0:15:00 & 18:00T0.23:90

SUNDAY 1.2:00 TO 20:00

That's the Spirit!

Dorset's Haunted Pubs

I'm sure we've all sat in a pub at some time and spotted something or someone that
looks like it belongs in @ Hammer Horror film - but that’s just what some people look
like. Nothing out of the ordinary there, I'm afraid. Ghosts, on the other hand (severed or
otherwise) are another kettle of fish.

Believe it or not (and I'm in the 'not’ brigade) quite a few pubs on our patch claim to be
haunted. In some cases these stories go back generations - in other cases the ghost is a
relatively new invention to drum up custom. I'll let you make up your own mind on that
one.

Starting in Dorchester, we have the Blue Raddle. It's hardly surprising there would be
stories of ghosts here as the pub adjoins a grave yard but I've never seen any spirits
myself - possibly something to do with Rick’s prices! However, there used to be a path to
the graveyard that crossed what is now the back of the pub. Whilst Rick and Chris haven’t
seen anything, their black Labrador, the much lamented Bud, was known to become
agitated by something. But I'm told that if you happen to be near the Raddle in the wee
small hours of any night you will hear the ghostly sound of hoovering!
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Up the road from the Raddle is The Old Ship Inn, which dates back to 1619. Some say their
ghost is a woman from the Tudor period or Martha Brown - the last woman to be hanged
from the gibbet that stood nearby. Alternatively, you may prefer the sounds of ragtime
music from the Second World War. The Ship was used regularly by none other than Russ
Conway, who was stationed in the Royal Navy barracks nearby and still plays the piano
there - but there have never been any reports of anyone finding half a finger in their pint,
sO maybe not.

If you fancy looking straight though an old man and his dog take a trip to The London
Bars in Bond Street, Weymouth - now called Bar 2012. Here a builder (who also happened
to be a medium) reported that he was working in the empty pub when he realised he was
being watched by an old man and his dog. He reported it to the landlord who was very
relieved to know he was not the only one to see the apparition.

Also in Weymouth is The Spice Ship, where it is thought that the ghost of a Portuguese
sailor likes to play tricks on people, such as pushing the landlord out of bed during the night
(and, let’s face it, who hasn’t been pushed out of bed during the night by a Portuguese
sailor?!) or turning on the beer taps for fun. It is rumoured that the sailor drowned off the
coast 200 years ago and still searches for his shipmates, who were all lost at sea.

Heading south onto Portland you’ll come across the Eight Kings, where there have been
reports of phantom customers when nobody was there, phantom men behind the bar
and dogs being spooked by phantom noises. All of these appearances occurred after the
landlords had carried out refurbishment work.

Eastwards to Osmington Mills and The Smugglers Inn. Dating back to the 13th century,
the pub gained notoriety during the 17th century when pirates and other ne’er-do-wells
(probably Arsenal supporters!) used the pub as a base for smuggling and other ne’er-do-
wellery. The most famous of these was a Frenchman named Pierre Latour (no, me neither)
who was eventually caught and executed.

And last on the list is The Bull Hotel in Bridport. The 16th century pub claims that it is
haunted by ‘unnerving’ paranormal activity. And there was me thinking it was my stomach
rumbling.

| bet you 50p there’s a lot more stories out there. Anyone fancy letting our readers know
about them?

Alex Scrivener

Jolly Boys

Outing

The July jaunt of the Wet
Wednesday Group was to
Wareham where we bumped into
CAMRA members from Purbeck
in the Horse and Groom, winner
of the Daily Echo Dorset pub of
the year 2023.
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In a way back to the roots, now Albania. You do not travel to Albania for the beer! That
said, you go to Albania for the country itself and the people. Go there before the crowd
comes in! Then you can have a refreshing and decent beer or two.

The first time | was in Albania was 2004; since then | have travelled there for both work
and pleasure a couple of times each year. There has been lots of positive development
and the self-esteem for domestic products has increased.

In my preparations for this trip, | investigated the Albanian beer industry and found it
fairly developed. Regrettably this was not the case with regards to the real supply. Both
in bars as well as the shops there were mainly three lager beers, all decent but not a top
range.

The first oneis also from the oldest brewery in Albania, Korca Birra 1928, 4,1%. A traditional
clear blond with a light and nice bitterness.

Next one is Birra Elbar, 4,1%. No big difference compared to the first one, maybe some
more bitterness which was positive.

By now | needed some change. So, what to do? | took the ferry to Corfu, Greece. It's a
nice one-hour trip in the interface between the Adriatic Sea in the north and the lonian
Sea in the south.

There, in a small bar close to the harbour, | came across the Corfu Beer Special Red, 5,0%.
Quite a difference from the Albanian Beer. It was unfiltered but still clear with a dark
amber colour. The taste was undoubtedly bittersweet.

Back to Saranda in Albania, a pleasant summer resort with the beach enclosed in a bay
area.
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My final sample was also the first Albania
Beer | had back in 2004. At that time the
Albanians only drank International brands
of beer. It was odd in the sense that Tirana
Birra had received international recognition
in different competitions. Now, the
Albanians drink Albanian beer. Tirana Birra,
4,0% is a classic Albanian beer. It’s light and
clear with a fruity aroma. As with the other
Albanian beers they are good for drinking
with friends and with the low alcohol
content you can have more than one.

At present I'm preparing for another trip to
a European island. | have never been there
so it will be exciting to see what there is to
offer.

Your foreign correspondent
Bo Caperman

2 GREAT GEORGE STREET, WEYMOUTH DT4 8NN
® 01305567134
Local & National Real Ales ® Traditional Ciders ® Quality Wines
Local Gins & Other Spirits ® Meads & Liqueurs ® Prosecco ® Bottled Beers
u Traditional Snacks and Pub Games

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

FO———,

|__LOTS OF OLD FASHI(
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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 | have bought recently set me back less than £1 a go
- rather less than the postage charged to get them delivered!

The Summer 2023 issue of the Giant Dongle saw the start of Chapter Ill of “Beer and
Skittles” - entitled “What's Brewing”. Moving on from “The national drink” we now look
“The ingredients”.

Yeast. The essential difference between traditional British beer and lager is in the kind
of yeast used. British beer is top-fermented, lager is bottom-fermented. This means that
the yeast operates at the top and bottom respectively, British beer being fermented by
a yeast called Saccharomyces cerevisiae, lager by Saccharomyces carlsbergensis (named
after the Carlsberg Brewery in Denmark where it was isolated by E.C.Hansen in the
nineteenth century). There are still a few top-fermented beers to be found in Holland,
Belgium (especially those brewed by Trappist monks), Germany (notably Dusseldorf
Alt beer, and Cologne’s Kolsch) and Australia, where an excellent top-fermented beer is
brewed by Cooper and Sons’ Upper Kensington Brewery, Adelaide.

Yeast, a living micro-organism, is the fermenting agent which converts sugar into equal
guantities of carbon dioxide and alcohol. During this process it reproduces so prolifically
that at the end of fermentation the brewer is left with five to ten times as much yeast as
he started with. What is not needed for the next brew is sold off, mostly to manufacturers
of yeast extracts, notably Marmite.

The operation of yeast was long a mystery, as is suggested by one of its ancient names,
goddisgoode. Only in 1680 did Leeuwenhoek, with the aid of a microscope, manage to
draw and describe the cells of yeast, but their exact role in fermentation was still not
understood. Further discoveries about yeast and fermentation were made by Lavoisier
and Gay-Lussac, but it was not until the middle of the nineteenth century that Pasteur
finally established that the process of turning sugar into carbon dioxide and alcohol only
took place in the presence of living cells of yeast.

Malt. Malt is not, as many people mistakenly suppose, the thick brown substance sold by
chemists under such trade names as Virol and Radio Malt. These are extracts of malt. True
malt, as used by the brewer, looks almost indistinguishable from barley. A barleycorn is
rather like an egg: it has a hard exterior which contains an embryo and the food on which
the seed will live until it has established itself in the soil and found independent sources
of nourishment. When a corn is planted in the soil, the dampness and warmth cause it to
germinate, and enzymes change the insoluble starch in the corn into soluble starch. The
maltster reproduces this process in a speeded-up version. He steeps the barley in water,
then heaps it on the floor. As soon as germination begins, he spreads the barley out on
the malting floor. When he judges the process to have gone far enough he stops it by
lightly cooking it in a kiln. When the rootlets have been removed the malt (as it now is)
looks just like the barleycorn it started out as: however, if you put a grain between your
teeth you will find that whereas the barleycorn is stone-hard, the malt is crunchy and
tasted like Horlicks. The soluble starch in the malt is later converted into sugar by the
mashing process, and the sugar is in turn changed by fermentation into carbon dioxide
and alcohol.

The next excerpts from Beer & Skittles will talk about Hops, Water and “Other ingredients”.
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THE ROYAL OAK
CUSTOM HOUSE QUAY
WEYMOUTH

01305 761343

» Cask Marque Accredited

PEINE « A wide selection of alternating
Mond Thursday 11am- Ales

11pm
Friday & Saturday 10am-2am  « 12 Real Ciders on at all times

Sunday 1030am - 11 ]
unday 1030am - 1lpm ¢ 20% CAMRA Discount

Find us on Facebook!
The Royal Oak



