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Editor's Comments by Kylie Stroud

Thank you to those of you who got in touch to highlight that the obituary for Vic Irvine in the 
last edition was not printed in full. This sort of error is not the start I’d want as the new editor, 
and definitely not on such a poignant article. Apologies to Maddie and family. To rectify this, 
we published Vic’s obtituary in full on the West Dorset CAMRA website as soon as we were 
aware of the error, and it is reprinted in full further in this edition.

The branch has been busy since the last edition, and this edition is a good demonstration 
of the range of activities which members can get involved in. We also have articles covering 
the history of both the Devenish Brewery and Weymouth pubs – a nice lead-in to our 
planning for the branch’s 50th Anniversary in January 2026.

Beer scoring continues to be a focus for the branch and you will see references to it 
throughout this edition.  At the AGM in September we learned that we have entered the 
most scores for our branch ever at 7971 over the last year.  This is a 12% increase on the 
previous year.  These were entered into the database by 259 CAMRA members, 74 from 
West Dorset. Thank you all. The challenge now is to get to 10,000 scores over the next year. 
Challenge accepted!  To help us get there, watch out for laminated posters coming to a pub 
near you. These will have a QR code taking you direct to the scoring page of the CAMRA 
website, if you zap it with your mobile phone's QR code reader, (downloadable from Google 
Play/Apple App Store) it will make scoring much easier.

Thank you to those members who have contributed articles for this edition – we are always 
on the lookout for more – please send your submissions and photos to 
giantspint@camrawdorset.org.uk.  I hope you enjoy this edition.

I look forward to hearing from you via e-mail or meeting you in person.

#beerscoreblitz #weymouthwarmth #wherebeerlives #meetyouthere #caughtoncamra



Almost 50 years ago to the day, an advert appeared in the Dorset Evening Echo inviting 
people to attend a Campaign for Real Ale support meeting in Winston’s Bar at The 
Weatherbury Hotel in Weymouth. It asked, “if you CARE about traditional draught beer 
come along and be a founder member of your local CAMRA group.” The meeting was a 
success, and a month later the inaugural meeting of South West Dorset CAMRA (as the 
branch was originally called) was held on 20th January 1976.

As we prepare to celebrate our 50th anniversary, the passion for real ale that led to the 
formation of the branch is as relevant today, as it was then. Alongside that, the fight to save 
our pubs and clubs, and other venues that serve real ale is, in my opinion, the biggest 
challenge facing CAMRA today.

We had hoped to start our 50th anniversary celebrations in the place where the branch 
was founded, but as many of you will know, The Weatherbury Hotel is currently shut, and its 
future is uncertain. Undeterred, we will be gathering outside The Weatherbury on the 
evening of 20th January 2026, to show our support for the pub and the many others that 
are under threat of closure. In a similar fashion to the question that was asked 50 years ago, 
if you CARE about real ale and the venues that serve it, please come along and join us to 
support our pubs and the people who work in them. You’ll find full details and timings on the 
events page, and I would love to see as many of you there as possible.

Cheers

From the chair 
by Bruce Mead, Chair, West Dorset CAMRA
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All roads lead to Beerex
by Rich Gabe

Organisers West Dorset Campaign for Real Ale (CAMRA) 
and charity partners Dorchester Casterbridge Rotary Club 
are delighted to announce that the 37th Dorchester Beerex 
held in Dorchester’s Corn Exchange will take place on Friday 
and Saturday, February 6th & 7th respectively.

Cerne Abbas Brewery will be continuing their support for the event by being the main 
festival sponsor and will have a selection of their beers including some one-off specials 
alongside the total of 84 cask ales from around the UK with a large selection of traditional 
ciders and perries.

The festival has always raised money for good local causes and the 2026 festival’s main 
charity beneficiary will be People First Dorset. The charity aims to assist people with 
learning disabilities through friendship clubs, helping to connect with local communities via 
skill sets such as communication skills and reducing social isolation and to promote 
independence and wellbeing.

To date the festival has raised just over £300k for good local causes, this is all possible 
through the generosity of local companies and breweries through barrel sponsorship and 
raffle prize donations. Money from the raffle will once again go to the Dorchester Youth and 
Community Centre in Kings Road, Dorchester which gives valuable motivation to the youth 
of Dorchester and vulnerable people.

Festival Press Spokesperson Rich Gabe said ”I look forward to Dorchester Beerex every 
year, it really does brighten up the wintertime, I would advise anybody who is thinking of 
going to get their ticket early as its a year-on-year sell out event. You may wish to sponsor 
a barrel and details of how to be part of a successful event can be found via www.beerex.
co.uk, I even sponsor a barrel myself”.

Customers can expect music in the evenings with a party atmosphere on the Saturday 
evening and beer and banter chatter on the 
lunchtime sessions. The festival attracts a wide 
variety of customers of all ages and 
backgrounds, with many visiting the town from 
afar. Upstairs there is seating for over 100 
customers.

Tickets will go on sale December 1st, priced at 
£12 which includes commemorative glass, a 
colour programme listing all beers and ciders 
with tasting notes and two free half pint drink 
tokens.

CAMRA members will receive an extra free 
pint.

Confirmed ticket outlets are:
Dorchester: Convivial Rabbit, Tom Browns and 
Copper Street Brewery.
Poundbury: Brace of Butchers.
Weymouth: The Globe.
Online via www.beerex.co.uk
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Beerex 2025 committee members with Gemma Scott; 
Chairman Centre. Photo Credit Rich Gabe.



Octoberfest Success
by Rich Gabe and Bruce Mead

West Dorset CAMRA is delighted to report on the huge success of Weymouth Octoberfest 
2025 – Real Ale and Cider Festival - held in the Ocean Room, Weymouth Pavilion, and bring 
you the dates for the 2026 festival.

Around 900 customers passed through the doors to sample 55 Real Ales and 14 Ciders 
and Perries.

Out of the 55 Real Ales on offer, Norfolk brewery’s 
Ampersand Brew Co Cowella Stout won the public vote 
for Beer of the Festival. The 4.8% stout had flavours of 
Chocolate, Hazelnut and Vanilla and was an early beer to 
run out (well-deserved, and definitely my favourite – Ed). 
It's not always possible to present our Beer of the Festival 
certificates in person, especially when the brewery is the 
other side of the country! As luck would have it, our Branch 
Chair travelled to Norfolk recently and was able to call 
into Ampersand Brew Co on the way to present them with 
their certificate 

If you missed out on trying Cowella at Weymouth 
Octoberfest, fear not, as a barrel will be making its way to 
Dorchester Beerex on 6th and 7th February 2026. Tickets 
go on sale on 1st December 2025 - save the date!

Copper Street Brewery of Dorchester brought back long-gone beers from East Anglia and 
proved a customer hit with a 6.6% Double Stout originally brewed by W+T Bagg & Co in 
1921, taking second place. Whin Hill Norfolk Cider Ltd took first place for Cider of the 
Festival with Browns Cider, a 5.4% medium dry.
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Bruce Mead, chair of West Dorset 
CAMRA, presenting the certificate to Ellie 
Folkard, Sales Manager of Ampersand 
Brew Co.

Weymouth customers celebrate Weymouth Octoberfest 2025. Photo Credit Rich Gabe



Blue Bridge, a popular duo from Dorchester played contemporary classics on Friday 
evening, while customers were entertained on Saturday night by young talent from 
Weymouth, The Undecided - Weymouth who rocked out the Pavilion. By the end of 
Saturday night there was still a good choice of over 30 beers to choose from and a large 
selection of ciders.

Speaking on behalf of the Octoberfest committee, West Dorset CAMRA spokesperson 
Rich Gabe said: "Firstly I would like to thank all the volunteers who worked and made the 
event such a fun and successful event, everybody worked really hard. We love being at the 
Pavilion: the staff there are always accommodating". He went on to say: “As a branch of 
CAMRA, next year sees us celebrate our 50th Anniversary and we cannot wait to return to 
the Pavilion with a West Country theme of beer and cider”. 

Next year's festival will take place on Friday 16th and Saturday 17th October 2026. 
Save the date!

Real Ale
CAMRA defines real ale 

as live beer:
‘beer that, when first put into its final 

container, contains at least 0.1 million 
cells of live yeast per millilitre, plus 

enough fermentable sugar to produce 
a measurable reduction in its gravity 

while in that container, whatever it 
may be’. Within this definition comes 

cask-conditioned beer, which is 
defined as ‘live beer that continues to 
mature and condition in its cask, any 

excess of carbon dioxide being 
vented such that it is served at 

atmospheric pressure’.

It should be left to settle and 
condition in the cellar, for up to ten 

days if necessary and served at cellar 
temperature, which is 11 to 14°C.
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Competitions Update
Kylie Stroud - West Dorset CAMRA Pub Promotions & Awards Co-ordinator 
and Rich Gabe – West Dorset CAMRA Publicity Officer

We have been busy this year - thank you to all the independent West Dorset CAMRA 
branch members who got involved through nominating, judging, joining the award 
presentations, or in some cases, all 3! 

Following the plea for more nominations and judges in the Summer edition as well as the 
announcement of the 2025 Pub and Cider Pub of the Year awards (the Woodman, for 
both), please see below for the outcomes of our remaining competitions for 2025.

West Dorset CAMRA Pub Garden of the Year Award 2025 
This year’s winner is The Pymore Inn at Pymore, just outside Bridport. Judges considered 
accessibility for all, and the cleanliness, tidiness and general upkeep of the garden. This is 
the second time the pub has won this competition, having previously won in 2021. The 
plants and shrubbery have blossomed and bloomed since the 2021 award, making it a very 
appealing outside space that compliments the ivy-clad pub itself.

On presenting the award West Dorset 
CAMRA Chairman Bruce Mead said: "It 
was a real pleasure to present the 
Pymore Inn with their award on a fine 
summer's evening. The garden was a 
clear winner with our judges when they 
visited, and judging by the number of 
people there on Friday night, we're not 
alone in thinking that."

The pub garden is surrounded by a Grade 
II listed red-bricked boundary wall and 
can sit up to 150 outside guests on well-
kept benched seating. There is a secure 
children’s play area, an undercover 
marquee and a large timber-clad outside 
bar near a fire pit for Autumn nights.

Landlord Alex Marshall said: ”We are 
utterly delighted at this year’s award, it’s 
very much a team effort and everyone 
appreciates its beauty, we even had a 
neighbour deadheading the standard 
roses a couple of weeks ago”. Alex went 
on to say: “It’s great to be recognised by 
CAMRA as a lot of work goes into the 
maintenance and planting every year to 
make it an enjoyable space for everyone”.
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Club of the Year 
2025 marks the first year in 
over a decade that the 
branch has undertaken 
judging for a Club of the 
Year. Our thanks go to John 
Vanderwolfe, Regional Clubs 
Co-ordinator, for his support 
in getting this competition 
off the ground with us. 
Winner is Weavers Sport 
and Social Club, Sherborne, 
which won on the basis of 
well-kept real ale, a friendly 
welcome, a good social and 
community atmosphere, to 
say nothing of the excellent 
cheese and onion rolls!

Members of West Dorset 
CAMRA visited the Club in 
the Spring to present their 
certificate. Bar Manager 
Kevin Brown and Tina 
Chester (who does all the 
hard work!) were delighted 
to win. Tina said: "This is a real achievement for us, we've never been awarded anything like 
this before". The Club serves up to 3 real ales (Otter Bitter and St Austell Tribute were 
available on our visit). Kevin said that the ale turns over quickly, especially in the winter for 
skittles matches, when all 3 handpumps are on.

A close contender for the award and judged 
as 'Highly Commended' is the Thorncombe 
Sports & Social Club near Chard which is run 
by the Harding family. Bar Manager Bev 
said "We are surprised and delighted to win 
this award". The Club is supported by a core 
group of real ale drinkers, who provide useful 
input into the selection. The Club serves two 
real ales - Otter Bitter and Exmoor Gold on 
the night we visited, with St Austell 
Breakfast Club, brewed by a member of St 
Austell's Apprentice Club, due to be on 
soon. Friday night is typically 'ale night' when 
the Club can easily get through a barrel.

Congratulations to both Clubs – it's safe to 
say that they are both up for the challenge 
of winning the award in 2026. This is a 
shameless nag for branch members to get 
involved and nominate and/or judge. The timescale for nominations is from 10 December 
2025 to 14 January 2026 (the branch meetings) and judging then takes place until early 
March. Forms can be found on the members’ corner of our branch website.
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L-R: Kevin Brown (Bar Manager), Tina Chester, Bruce Mead (West Dorset CAMRA 
Chairman)

L-R (back row) - Mike Curry, Pete Rowley, Mike Stead (Club 
Chairman), and front row Bev Harding, Chloe Harding and 
Bruce Mead (West Dorset CAMRA Chairman)

Continued on page 10



Beer Drinkers’ Award of the Year
This is the second year we have presented 
this award. It is for the pub that consistently 
serves the best-kept cask conditioned real 
ale throughout the last year, as judged by 
the scores that CAMRA members submit 
through the National scoring system via the 
CAMRA website (and previously WhatPub).

This year’s winner is the Thimble Inn, 
Piddlehinton and the presentation was 
timed to match the launch of the 2026 
Good Beer Guide and National Cask Ale 
Week, 

Thimble Inn licensee Emma-Jayne Trawicki 
said the recognition by CAMRA for the 
quality of the pub’s real ale was fantastic, 
and she praised her team for working 
tirelessly to make the pub a welcoming 
environment where everyone can come and 
enjoy a good pint. Emma-Jayne and 
husband Michal have now moved to the Bridge House Hotel in Bridport and we wish them 
the best of luck in their new venture. We look forward to visiting soon.

Branch members who attend the monthly meetings regularly will know that the overall beer 
quality in West Dorset is getting consistently better, meaning there was stiff competition for 
this award. Thank you for putting your scores in – as you can see from Emma-Jayne’s smile, 
your efforts really make a difference - please keep it up. 

And then there’s The Woodman....
Not content with just winning the Pub and Cider and 
Perry Pub of the Year Competitions, Darren Moore and 
his team at the Woodman Inn, Bridport went on to win 
both the County Cider and Perry Pub of the Year 
Award (a new layer in the awards process, beating East 
Dorset’s Silverback Ale House) and the Regional Cider 
and Perry Pub of the Year Award. 

Hurrah! Twice in two years, the Woodman has won the 
Regional Award (although this is the first year under our 
redesigned and retitled ‘South Central Region’, 
covering 11 Counties). The Woodman was up against 
pubs from the counties of Berkshire, Hampshire, 
Wiltshire and the Isle of Wight with regional judges 
considering criteria like cider style selection, staff 
knowledge, friendliness and welcome alongside the 
general ambiance of the pub. 

West Dorset CAMRA members descended en-masse 
to present the awards on 8 August, a gloriously sunny 
day. Darren said: “I couldn’t believe it, I was over the 
moon we always want the best for the Woodman and 
our customers but would never expect to get to this 
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CAMRA Pub Promotions & Awards Co-ordinator Kylie 
Stroud (left) with Thimble Inn landlady Emma-Jayne Trawicki. 
Photo credit Rich Gabe
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stage again or take anything for granted”. Darren, as 
always, thanked his loyal customers and West Dorset 
CAMRA for their continued support. Sadly, The 
Woodman didn’t progress any further in the 
competition, but the Regional Award means that it is 
one of the 17 best pubs for cider and perry in the 
country (there’s a marketing rosette for that which we 
proudly reproduce here). 

2026
And just like that, the 2025 awards year is over – but fear not, we are already in the throes 
of visiting the nominations for Pub of the Year 2026. Judging will be done by early January, 
with the winner announced at Dorchester Beerex on the weekend of 6 and 7 February. 
Nominations for Cider and Perry Pub of the Year opened on 12 November and will close on 
10 December, with judging taking place until early March. So, as always, please get your 
nominations in (the same link as for Club of the Year, further above).

We are also exploring a couple of other awards we haven’t done before for this year – 
watch this space in future editions.

And while we're at it...
Following comments that the original artwork for the 50th Anniversary looked a bit more 
like an alien than our beloved Cerne Giant, we’re offering another box of 6 beers for the best 
joke following on from this intro:

Rich Gabe, an alien and the Cerne Abbas Giant walk into a pub....

Answers on a postcard or to giantspint@camrawdorset.org.uk by Monday 19 January 
2026.

(The original plan was that the winner got one night out with Rich, the runner-up got 2 nights 
out with Rich, but we do actually want some entries...)
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Caption 
Competition

Win a box 
of 6 beers!

We thought this photo of the Wet Wednesday crew deserved its own caption 
competition – suggestions please to giantspint@camrawdorset.org.uk by Monday 19 
January 2026. The best caption wins a box of 6 beers.

Photo credit Rich Gabe



Branch Trip to Devon
by Rich Gabe

On Saturday 16 August, some of our members enjoyed a minibus trip to Devon, stopping 
off at a classic Dorset pub on the way home.

First stop of the day was The Bridge Inn, Topsham. This cosy historic 16th-century inn 
overlooking the River Clyst, has been run by five generations of the same family since 1897. 
It was visited by the late Queen Elizabeth in 1998 and is a delight for real ale fans with a 
varying range of beers dispensed by gravity direct from the cellar.

A short trip next to The Old Firestation. The Firestation in Topsham closed in 2020. It was 
about to be demolished, when a local, Dan Gould, whose family had worked there as 
firemen stepped in and bought the iconic premises. He did not really know what to do, but 
a collaboration with Exmouth's Crossed Anchors Brewery has resulted in a new Brewery 
Taphouse. The central bar has numerous keg beers, while to the side and on the bar are 
three handpumps. 

Back on the bus and off to Exmouth to visit four venues, all in the CAMRA Good Beer Guide.

The Bicton Inn is a friendly and popular backstreet local, 
offering good beer and chat. It has won the CAMRA branch 
Community pub of the year several times and has 
previously been branch pub of the year. 

The First and Last Inn is a Victorian pub near the town 
centre with a public car park opposite. A genuine 
freehouse, with three distinct areas and a courtyard patio 
with heated awnings. Checkstone Brewery started here in 
2016 and supplies the pub with changing ales from an 
increasing range.
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The Grapevine is nestled in the heart of 
Exmouth providing an oasis for local beer 
lovers. The pub’s beer is supplied almost 
entirely by their own brewery on site! 
Crossed Anchors Brewery is the pride of the 
pub. The bar is equipped with 14 Keg beer 
taps with a regularly rotating selection, at 
least 3 cask Ales on selection at any time.

The GWRSA Railway Club is a community-
focused club with superb views of the Exe 
Estuary and several small outdoor seated 
areas. This club has frequently been Branch 
Club of the Year and in 2023 was Regional 
runner-up. It has four cask ales on hand-
pump two of which are changing beers 
usually from local breweries.

It was time to head back to Dorset for the 
last stop of the day, The Bottle Inn at 
Marshwood. Beers on offer were from Otter 
Brewery, Downlands Brewery and Moor 
Beer. 

If you’re not already a member of CAMRA and would like to be part of days like this, or are 
looking for a Christmas gift option for your friends and family visit join.camra.org.uk or see 
the advert on page 16 to join.

Photos: Rich Gabe. 



The cider season starts in late September 
when the first early cider apples are ready 
to be turned into a delicious drink. This year 
has been excellent for all fruit including 
apples. Spring blossom was gorgeous with 
no gales. If you want to see an orchard in full 
bloom in May, turn off the A37 to 
Chalmington and Cattistock, where from the 
hill you have a view of Dorset Star orchard – 
stunning. The summer was rather dry so 
some apples didn’t get as large as usual, but 
did ripen well. Then September brought 
some rain so the fruit swelled a bit more. 

When collecting the apples, large producers drive a vehicle 
through the trees with an arm which attaches to the trunks and 
shakes them, making a deluge of apples! Small producers do 
not shake the trees as it is better to leave apples until they are 
ripe enough to fall or just shake the branches to get the ripe 
ones down.

Then a mini apple collector can be pushed around the orchard, 
but sometimes friends and family get buckets together.

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 often go into an all singing all 
dancing stainless steel machine which does the rest of the work. 
The scratter in the machine chops up the apples, then they are 
pressed and the juice flows out; or a separate scratter chops 
them after they have gone down a type of conveyor belt. 

Cider Season
by Alex Bardswell
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Many cider makers still use a wooden cider 
press stacked with straw or blankets and 
the pulp goes into the press in several layers 
between wooden planks where the juice is 
separated dripping out of the sides into a 
tank. Some put the juice straight into large 
barrels, often old whisky or rum barrels, or it 
is left in a tank where wild yeasts get to work.

Apples used locally are mostly Browns sharp blended with Sweet Coppin and Sweet Alford; 
often the cider is topped up with Dabinett, Harry Masters and Yarlington Mill. Other varieties 
often used are Kingston Black, Morgan Sweet and Chisel Jersey. Some apples like Kingston 
Black and Dabinett can be used in single variety ciders. 

The cider is usually ready after 6 months or so and is put into barrels or other containers. 
Some in old whisky barrels are best left longer to develop more of the flavour. 

Then it is ready to drink - wassail, cheers - 
enjoy this super local product. 
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CAMRA gift membership
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the pubs and festivals that
matter.

Set the membership to
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Gift a membership today!
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September 27th was the date for another beer festival in the Palmers Brewery and again 
scheduled to coincide with National Cask Ale Week. A few changes were made from last 
year with the bar, stage and seating areas moved to inside the old cellar with the festival 
spanning over a full day. Ticket allocation was 400 and the festival was fully sold out. The 
crowd was spread out through the old cellar into the new cellar and it created a great 
atmosphere.

The beer selection was from across the South West and all from independent breweries old 
and new. All the beers were hand-picked to showcase an incredible variety of beers both 
cask and keg, some boldly hopped, others rich and malty including NEIPA, bitters and 
stouts. 

During the day there was a varied and excellent selection of music from Tilly Jardine, Burton 
Bradstock Male Voice Choir, Old Buoys Sea Shanty Singers, all performing to high standard 
and appreciated by the enthusiastic crowd. The food was of a very high standard, provided 
by the wonderful Henshed. 

Those of you reading this article that have been involved in organising and running a beer 
festival will know how much hard work goes into an event like this and it was great to see so 
many of the brewery staff involved throughout. There were a number of sponsors that gave 
generous support and they have all been thanked plus every beer token sold goes towards 
the Palmers Community Fund benefiting/supporting organisations and charities here in 
West Dorset.

This was not a CAMRA event but membership forms were distributed throughout the 
cellars with very few being left behind. Fingers crossed this will have encouraged some new 
members. 

Of the selection of beers it was Wadsworth's 6X that sold out first, very much helped by the 
choir members choosing this as their beer of choice. Second to go was the Palmers 
seasonal Down the Thatch. My personal favourite was from Stonehenge Brewery called 
Great Bustard. All of the beers seemed to be received well and the feedback was 
overwhelmingly positive: it really was a day to feel incredibly proud to be a part of.

Here is looking forward to a repeat performance next year so keep a look out for more 
information next year!

Palmers Beer Festival a Big Success
by David Hewitt, Palmers Brewery and West Dorset CAMRA membership Secretary
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The Devenish Brewery ceased brewing in Weymouth on 12th November 1985. The Devenish 
name had a long association with brewing in Weymouth dating back to 1824, and following 
a takeover in 1960, the brewery incorporated the neighbouring Groves Brewery, that name 
dating from 1840 (it was previously the Hope Brewery). Although Devenish continued 
brewing in Redruth under the same name for a short while after closure in Weymouth, in 
1986 it became the Cornish Brewing Company. Following a redevelopment as ‘Brewers 
Quay', the main Weymouth brewery building hosted the Weymouth Museum along with 
other retail and hospitality businesses for many years until the whole building closed 
suddenly in 2011. After some false dawns, a new redevelopment of the building is well-
advanced and will lead to a largely residential complex of apartments, with the impressive 
early 20th century brewery façade essentially retained. In addition, on the ground floor of 
the redeveloped brewery building will be space for a long-awaited new Weymouth 
Museum. 

In the meantime Weymouth Museum has a small pop-up presence in the town and, as one 
of a series of themed exhibitions, the museum is planning to commemorate 40 years since 
the closure of the Devenish Brewery in Weymouth, in recognition of the importance the 
brewing industry once had in the town, and the historic significance of the Devenish name 
throughout the South-West of England. Starting on 12th November and running until the 
end of January 2026, the small pop-up museum will play host to a display of artefacts and 
pictures from the museum collection of Devenish and Groves items. In addition, the 
museum will be inviting former brewery workers to come into the museum to discuss their 
recollections of their working life, some of which will be recorded for posterity. They also 
plan to hold events featuring invited speakers and demonstrators. The programme is being 
finalised and details will be communicated on the Weymouth Museum Facebook page. 
When the new Weymouth Museum opens in a couple of years in the redeveloped brewery 
site, it is intended that it will devote some space to telling the Devenish and Groves story.

Devenish Brewery 
by Nigel Smith
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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 2025 INCLUSIVE

One of  Weymouth’s few 
remaining traditional pubs

Real Ales a Speciality

10% discount for CAMRA members
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In addition, and following their successful 
collaboration in brewing East Anglian beers for 
the recent Weymouth Octoberfest, the 
Copper Street Brewery is collaborating with 
the Dead Brewers’ Society to recreate a 
Devenish Brewery beer from the period 
immediately prior to its closure in 1985. A 
small quantity of the Devenish Wessex 
IPA is being brewed at the Copper Street 
Brewery using an interpretation of a 
recipe provided by the Dead Brewers’ 
Society. The beer will be available at the 
Copper Street Brewery Taproom at 
some point and in at least a couple of 
local pubs, probably including the 
Doghouse in Weymouth and the Lugger 
Inn at Chickerell. (Yum – can't wait – Ed)

Photograph provided courtesy of Weymouth 
Museum – One of the last team working at the 
Devenish Brewery in 1985 (the so-called A Team) 
and a photograph of a Devenish Wessex beer mat, the 
beer that Copper Street/Dead Brewers’ Society have reproduced. 



Most of us have been familiar with CAMRA for many years. But how many of you know 
about SPBW? Would you believe that SPBW preceded CAMRA by 8 years? It was founded 
on Friday 6 December 1963, when 7 disgruntled beer drinkers gathered in the Rising Sun in 
Epsom. Their concern was the growing decline in both the quality and palatability of beer in 
the UK at the time, due to the increasing use of gas pressure dispense and the introduction 
of keg beers. By promoting the sale of beer from “sealed dustbins” the big brewers were 
threatening the availability of traditional draught beer. So the 7 drinkers decided to form a 
society with the purpose of drawing attention to their plight.

In 1963 wooden casks were still regarded as being synonymous with traditional draught 
beer. By 1968, SPBW decided that its main concern was actually the beer in the cask and 
that it is served as a quality product. However, the original name was retained for the sake 
of tradition. Richard Boston, in his seminal work “Beer and Skittles” (1976) points out that 
CAMRA was originally set up in ignorance of SPBW. CAMRA originated in 1971 by 4 young 
northerners under the name of the Campaign for the Revitalization of Ale. Laura Hadland, 
in her “Fifty Years of CAMRA” (2021) suggests that SPBW was founded more as a drinking 
society than a campaigning organization and still exists in modest numbers today. The 
SPBW merrily continued to do their own thing but they weren’t intending to take the world 
by storm.

So what is the relevance of SPBW today? Well, as a member of both SPBW and CAMRA I 
can vouch that they have the same basic objectives, namely “to help and promote the best 
beers and pubs, and fully support local ale brewers”. I joined as a member of RACS (the Real 
Ale Club of Sawbridgeworth) a Hertfordshire branch of SPBW. I was interested in being kept 
informed of beer developments in the Greater London and surrounding areas, including 
social events. I joined CAMRA for similar reasons but on a national basis.

Initially, SPBW was useful for local events and its connection with the London Pub of the 
Year award (LPOTY). Each year they would whittle the hundreds of pubs in London down 
to a final 12, before announcing the winner. I planned many visits to the capital city with 
friends based on the results of LPOTY. You can see this information online, or in its quarterly 
magazine “Pint in Hand”. Yes, there’s a website, an online shop, and a Liaison Officer. 
However, it is no longer confined to the London area. A look online at their “events” section 
displays a diverse series of opportunities. For example, a Greater Manchester Branch 
Meeting, a recent “Roger’s Retirement Ramble” in Macclesfield (April ‘25), an Epsom Races 
event (June ’25), a “Bill English Memorial Breakfast” in Chester (July ’25), a buffet at the 
GBBF in Birmingham (August ’25), the SPBW weekend in Bristol (October ’25) and of course 
the SPBW Anniversary at the Rising Sun, Epsom (Sunday 7 December’25).

There are branches in many parts of the UK and even in Baltimore and Buenos Aires. 
Members are encouraged to start a branch of their own. Their quarterly magazine is sent 
free to members, keeping them in touch with past and future events, local and national, and 
includes articles by members of general beery interest. They sell a range of products 
branded with their logo.

Incidentally, wooden barrels have seen a recent revival and now there are numerous 
breweries using them. Some publicans are even beginning to specialize in wooden barrel 
dispense. The SPBW held a Beer Festival called “Woodfest Five” between 29 – 31 May 2025 
in Brentford, where 40 beers were served from wooden casks.

SPBW - The Society for the 
Protection of Beer from the Wood
by Bernie Brindle
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In conclusion, much of what the SPBW does is replicated by CAMRA. The big difference is 
that SPBW is entirely voluntary. It can be seen as a big brother of small groups like the “Wet 
Wednesday” mob in Bridport or TRAPCCOT, which I steer, in north Dorset. It is still a major 
national beer lover’s appreciation society. Long may it last. Do consult their website if you 
are ever visiting London for inspiration or consider joining them or one of their local 
branches.

What’s On? Festivals, Events & Socials

Branch Meetings
Usually held at 8pm on the second Wednesday of each month. They are held across the 
district to enable as many members and prospective members as possible to come along. 
They provide a social outlet and offer you the chance to meet like minded people in a 
convivial setting, maybe in a pub you have never visited before.

Socials 
Saturday 29th November - Dorchester Beerex Ticket Launch and Plod. Meet 11.30am 
until 12.15 at the Bakers Arms, Dorchester followed by Tom Browns around 12.30, Blue 
Raddle 13.00 then onto the Royal Oak, Convivial Rabbit and finishing at Copper Street 
BreweryTap.

Saturday 13th December - Bridport Christmas Plod. Meet 11.00am at The Greyhound, 
Bridport followed by The Lord Nelson 11.40, Tiger Inn 12.10 then onto the Woodman, 
Ropemakers and Pursuit of Hoppiness.

Tuesday 20th January - 50th Anniversary Weymouth Wander. Meet at 6:45pm outside 
the Weatherbury Hotel, Weymouth for photo at 7pm, then Park, Dolphin, Duke of Albany, 
and Duke of Cornwall (remaining pubs open from our first social 50 years ago).

Beer Festivals
15 - 17 January, Exeter Festival of Beer. Exeter Corn Exchange.

6 - 7 February - Dorchester Beerex, Corn Exchange, High East Street DT1 1HF
84 real ales, plus cider and perry. Full details and tickets available from www.beerex.co.uk

Regular Socials
Thirsty Thursday. First Thursday of the month from noon. Friends in East Dorset meet at 
12pm at the Hour Glass adjacent to New Milton Station. 
Wet Wednesday. Third Wednesday of the month, members and friends from elsewhere 
meet in the Woodman, South Street, Bridport from 1pm.

Next issue of The Giant’s Pint
11 February 2026. Deadline for articles and adverts for the Spring issue, due out in March.
Email giantspint@camrawdorset.org.uk

10 December 8pm Royal Oak, Drimpton.
14 January 8pm Tom Browns, Dorchester.  
 (GBG selection voting meeting)
11 February 8pm Tiger Inn, Bridport.
11 March 8pm The Royal Oak, Charmouth.

8 April 8pm Elm Tree, Langton Herring.
13 May 8pm Red Lion, Beaminster.
10 June 8pm Digby Tap, Sherborne.
8 July 8pm The Fox, Corscombe.
12 August 8pm The Fox Inn, Ansty.

Dates correct at time of going to print, for latest info visit www.camrawdorset.org.uk
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Let’s start with the obvious: not all hazy beer is “off.” In fact, some of the best beers I’ve 
brewed — and drunk — have been proudly unfined, unfiltered, and unapologetically cloudy.

I’ve lost count of the number of times someone has glanced at a hazy beer in the glass and 
asked, with a raised eyebrow, “Is it meant to look like that?” The short answer? Yes. The long 
answer? Pull up a bar stool.

At Apex Brewing Co, we specialise in naturally hazy, flavour-forward beer using traditional 
methods but with a top-notch modern kit. Our beers aren’t crystal clear, but they are clean, 
balanced, and brewed with serious intent. We don’t filter, and we don’t fine — which means 
nothing unnatural is added to strip things out.

It’s a conscious decision, and one rooted in both brewing integrity and a love of full-bodied 
flavour. Fining agents (like isinglass) are often used to clear beer quickly, but at the cost of 
mouthfeel, aroma, and flavour. If I were ever to use a fining agent – it’s not going to happen 
– the only one I would even consider would be Irish Sea Moss. 

For me, clarity isn’t something you can always see. It’s about knowing what’s in your glass — 
and why. It’s about trusting the brewer to focus on quality ingredients, careful fermentation, 
and a considered process that lets authentic flavour take the lead.

And when it comes to ingredients, we’re all-in on British. We’re farmers now, after all — it 
would be daft not to back our own. From the barley malted in Wiltshire to the hops grown 
on Blighty’s soils, we’re building beers with provenance. The only bit we’ve had to look 
further afield for is our bottling machine (Italian, but beautiful), and even that stung a bit.

There’s a lot of talk these days about sustainability, localism, and supporting British 
producers — and I’m all for it. But in beer, that means more than sourcing a token hop from 
the UK and calling it craft. It means building relationships with growers, maltsters, engineers, 
and the wonderful community on your doorstep. It means making decisions that aren’t 
always easy but feel right — even if they don’t tick every box for marketeers.

So, if you’re one of the few still wary of a hazy pint, I urge you to embrace the cloud. There’s 
beauty in the murk. It often means you’re getting something with more flavour, more texture, 
and more heart.

In a world of additives and shortcuts, I’ll keep championing the foggy stuff — because that 
haze? It’s hard-earned.

Apex Brewing Co. is based on a working farm (Patson Hill Farm) just outside Sherborne in 
Dorset. After years geeking out on beer and chasing bold British flavour, Alex and her ‘pit 
crew’ are building a state-of-the-art modern brewery with a local heart and a hazy future 
– due to launch this summer. 

Haze for Days
Why Apex Brewing Co. is betting on British beer, community 
roots, and a brewery with a view.
by Alex Ferris, Apex Brewing Co. (Dorset’s newest brewery)
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Weymouth Warmth – Fish and Chips, anyone?
by Kylie Stroud

Back in March, the Duke of 
Cornwall announced that it 
has teamed up with the 
Marlboro Fish and Chip 
Shop to offer food in the pub 
six days a week. Simply go to 
the pub, get a drink, order 
your food and your food will 
be delivered to your table. 
Initial feedback via 
Facebook was positive, 
including from other 
Weymouth pubs – it's great 
to see our businesses 
working together. 

It turns out that the King's 
Arms, over the bridge, has 
been doing this for some 
time – they have partnered 
with Bennett's Fish and Chip 
shop next door. Having 
taken over The Regency Fish 
and Chip Shop on 
Dorchester Road in the 
summer, Bennetts has 
extended this offering to The 
Royal Oak.

During a recent Weymouth Wander, we discovered that The Golden Lion has partnered 
with its closest Fish and Chip shop, The Old Harbour. So, plenty to choose from.

When you visit, please remember to score your beer via the CAMRA website under 'Search 
for Pubs'. There are only 2 Weymouth pubs in the 2026 Good Beer Guide; a travesty, 
considering how many pubs we have. Only pubs with the highest beer scores meet the cut 
for the initial shortlisting before the voting to determine our 30 West Dorset pubs which are 
published in the GBG. 

#scoreyourbeer #weymouthwarmth #foodinthepub #fishandchips #beerscoreblitz
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A group of CAMRA members 
and friends from the West of 
the Branch hired a minibus to 
visit the beer festival 
organised by Julian and Tess 
at The Bottle Inn, Marshwood 
over the weekend of 11/12 
October. Over the weekend I 
reckon there were about 25 
superb real ales, many being 
rare visitors to the area and a 
healthy number of real ciders. 
Add in some brilliant live folk 
music in the garden, a dash 
of sunshine and a few snacks 
it was a fantastic occasion. A huge chorus of thanks to Julian and Tess from us all.

NB - The Bottle is in the final stages of renovation and has no set opening times at present. 
Best to contact before travelling. (If you are interested in the opportunity to manage The 
Bottle, please see the advert below for more details – Ed).

The West go on the Bottle
by John Parker

Opportunity to run a traditional Country Pub
This newly refurbished, privately owned historic Free House in rural west Dorset was saved from the 
brink of dereliction and is now serving, following a soft opening. At the edge of a village and on a 
popular tourist route, the pub welcomes locals and visitors. 

• Traditional wet-trade pub with a constantly changing range of cask ales (served from the barrel) and 
draught ciders. It is simply presented and specifically not a restaurant. Food on o�er is limited to 
handheld snacks such as pasties/rolls and will remain so.

• Recently refurbished and fitted out sympathetically, to keep its historic character. The new 
temperature-controlled cellar/servery houses up to ten firkins. 

• Spacious Function Room includes a skittle alley and a stage, ideal for live music and village events. 
The beer garden is easily accessible from the function room and the three bar areas. 

• Living accommodation: Three rooms and shower/WC upstairs; another shower/WC, kitchen 
(domestic only) and o�ice/sitting room downstairs. Space behind the pub allows for a private garden.

• Unique rural setting, surrounded by stunning countryside and close to well-used tourist resorts. The 
pub has long been favoured by walkers, riders and cyclists.

• Popular: Although closed for five years, the reinstated pub has a substantial following of customers 
from near and far; much loved by many in the past.

An exciting chance for an experienced pub operator or a passionate newcomer to bring fresh energy to 
a historic pub and take it into the future.

Available for six months’ live-in salaried management period, with a view to long-term tenancy. 

If you are dedicated, enthusiastic and interested in this opportunity, we’d love to hear from you. 

Please send your details and a brief CV to pubmanagerinfo@gmail.com without delay.

 THE GIANT'S PINT 24 ISSUE 6, WINTER 2025/26



On a beautiful summer’s day in August the 5 
Pub challenge took place in West Dorset. 
This is a regular event that takes place 
every year and has since the 90s. It can be 
completed on either foot or cycle and takes 
in 5 pubs to the north and east of Bridport. 
Horses and dogs were also happy to join in. 
The challenge starts at the nearest pub 
where each person is given a map, the map 
was then stamped at each pub and on 
return to the initial pub everyone was 
presented with a certificate. Depending on 
the route taken, the distance was six to 
seven miles.

The pubs that took part were the Loders 
Arms in Loders, The Crown in Uploders, 
Spyway Inn at Askerswell, The Marquis of Lorne in Nettlecombe and The Three Horseshoes 
at Powerstock.

The event was sponsored by Palmers Brewery with an entry fee suggested at £2.50, 
additional donations were welcome and all money raised was to help maintain the 
defibrillators in the 5 villages, plus a donation was also to be made to the Eggardon and 
Colmers View magazine.

This year was slightly different as unfortunately the Crown at Uploders was closed. The 
previous licensees had recently left with the very sad news that Karin the landlady had 
recently passed. A decision was taken by Palmers to open the pub for the day to support 
the challenge and to let the villagers back into the pub, even for just a day. 

Palmers financial director Viki Jackson took on the role to run the pub for the day and 
myself and Barry (one of the draymen) volunteered to help as did Viki’s Daughter Amelia. It 
was amazing to be part of this event filled with such great team spirit. We had so much 
positive feedback from the locals, which really added to the day. Seeing David (the 
previous landlord) present was emotional, but also lovely—it meant a lot to see him back at 
the bar, even if it was on the other side. Spending the day behind the bar was just such a 
great thing to do and the total raised across the bar in wet sales was £1,856.85. David (the 
previous landlord) had the choice of charity and selected Cancer Research to receive this 
donation. This charity does incredible work in the fight against cancer, and Palmers were 
proud to donate in memory of Karin.

Throughout the day we were asked as to when the pub would reopen and were happy to 
advise that this was planned for September (which has now happened) The overall 
challenge was a fantastic occasion and everyone that I spoke to during the day and 
subsequently have said how good it was at every one of the 5 pubs.

The biggest takeaway that I took was how passionate the villagers in Uploders were about 
their pub, how devastated that they were for the loss of Karin and how much affection there 
was for David. A pub like The Crown seems to be the absolute heart of its village and I think 
this is repeated throughout the county. Good luck to the new licensees at the Crown 
Uploders - you have a great village ready to support you.

Palmers 5 Pubs Challenge
by David Hewitt, Palmers Brewery and West Dorset CAMRA membership Secretary

 THE GIANT'S PINT 25 ISSUE 6, WINTER 2025/26



Continuing our focus on Weymouth pubs, we 
turn our attention to The Rock Hotel, a 
family-run freehouse on Abbotsbury Road.

The Rock Hotel originally opened in 1881 
and was the Westham area’s first public 
house. Current licensees Mark and Lisa 
Stanley and their three children Caitlin, Jack 
and Mason took over in March 2024 and 
have been successful in bringing it back as a 
family-friendly community pub with a range 
of activities and good beer. (It was Sambo’s 
restaurant for a period of time; they have 
now moved into premises on Weymouth 
seafront).

They have built a steady stream of 
customers. People may only come in for a 
couple of pints at a time, so Mark is careful 
to order popular beers. So far, beer sales 
are going well – Jail Ale turns over regularly, 
as does Exmoor Fox. Mark gets in two pins 
of each at a time to make sure they stay 
fresh. He also has a direct line to Sharp’s for 
Sea Fury when needed (Sea Fury is a 
Special apparently, every day is a school 
day!). Doom Bar doesn’t sell so well, and 
recently about 20 pints needed to be 
thrown away. 

The last time The Rock was in the Good 
Beer Guide was 1978, and this is definitely a 
pub where more people putting beer scores in would make a difference to it being 
considered for future GBG selection as since Mark and Lisa took over, only 7 CAMRA 
members have put scores in #beerscoreblitz.

Beer is £4.00 a pint, which is cheaper than the pubs in town (with the exception of the two 
Wetherspoon pubs, which other pubs can’t compete with). Yes, it will cost you £2.50 for a 
half, but in the current financial climate, when the rates have increased from £85.00 per 
month to over £200 per month, licensees have to do all they can to keep their business 
afloat.

There are regular music and karaoke nights on Fridays and Saturdays as well as a packed 
quiz fortnightly on Mondays. There is a weekly meat raffle, and a food menu including 
Sunday roasts and Friday Steak Nights. There is also a skittle alley which can be used as a 
function room for any celebrations.

This is a welcoming, friendly and lively pub, with lots going on. It’s only 5 minutes’ walk from 
town – give it a go! #weymouthwarmth #beerscoreblitz

Weymouth Warmth 
– The Rock, Abbotsbury Road
by Kylie Stroud
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Branch 
Contacts

Chairman
Bruce Mead
chairman@camrawdorset.org.uk

Secretary & Branch Contact
Tony Egerton 
07711 752 720 
secretary@camrawdorset.org.uk

Treasurer
Rich Bates
07597 375 305
treasurer@camrawdorset.org.uk

Membership Secretary
David Hewitt
membership@camrawdorset.org.uk

Social Secretary & Publicity 
Officer
Rich Gabe
07771 903 868
rich@camrawdorset.org.uk

The Giant's Pint Editor
Kylie Stroud
giantspint@camrawdorset.org.uk

• • •

www.camrawdorset.org.uk

Facebook.com/westdorsetcamra

Twitter.com/westdorsetcamra

Instagram.com/westdorsetcamra
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WEST DORSET BRANCH

CAM
PAIGN FOR REAL ALE

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.



Have bus pass, have rail 
card - will travel
Visiting 14 of the 16 pubs shortlisted for 
the CAMRA 2026 Pub of the Year (POTY).
by John Parker

Back in the early summer my partner informed me that she was going with a friend to 
Majorca for 10 days and “would I mind?” (not that I had much choice). The good news still 
resounding in my brain I set about planning a tour of the heritage pubs of West Yorkshire. 
The first reference point was the CAMRA website and filtering those pubs with a three star 
heritage listing, the second was a number of Facebook pages covering Yorkshire pubs, 
requesting recommendations with the criteria being pubs that I could step back in time in 
and never mind the beer quality or the grumpy landlord.

Unfortunately this brought up more than 50 pubs, over a large geographical area that 
proved to be a ridiculous challenge in 10 days (that even my good friend Don would baulk 
at!)

I settled on a base in Leeds but it was at this time that CAMRA published the list of 16 pubs 
shortlisted for National POTY and I realised that I could visit several from my base. Then of 
course one thing led to another and I set out to visit as many as possible, scoring them 
against the CAMRA criteria as if I was a judge. In the end I managed 14, a family illness 
thwarting my efforts to do them all. The two I missed were Rhos yr Hafod Inn in darkest 
Wales and The Dog and Duck in Lisbellaw, Northern Ireland which would have taken public 
transport planning from West Bay to the extreme. Joking apart, I was sorry to miss out on 
them, a lady at the former was extremely pleasant when I phoned for directions and the 
latter is home to a small batch whisky distillery!

For me the welcome one receives when entering a pub sets the tone for the rest of the visit 
and on this trip, I encountered the whole range. I would pick out:

The Cricketers, St Helens. A wonderful 
pub, well-kept gardens, one of which has a 
retractable roof, an outside covered area 
for beer festivals, 14 real ales on 
handpump and a wide select of pub grub 
at cheap prices. A pint and a pie knocked 
me back £7.40. A local chap struck up a 
conversation and seeing that I wasn’t from 
those parts, went and told the landlord he 
had a visitor. 

The pub boasts its own brewery “Owzatt”, 
which is very apt for a pub called the 
Cricketers and its beers have a cricket 
theme - Sight Screen IPA, Nightwatchman 
Stout, Ball Tampering Bitter amongst 
others. Small batches of these are bottled but the landlord said he was between brews, 
however he dived into the cellar and came back with three bottles of IPA which he let me 
have for nothing. He took great pleasure in showing me around and quite rightly so, of the 
14 pubs if I could go back to only one then this would be it.
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Orange Tree, Baldock. A pub with a homely feel and I had a pleasant lunch chatting to the 
landlord, his wife who was doing the cooking and a couple of locals. Again, the landlord took 
pleasure in showing me around, the highlight being his private collection of whiskies. The 
food is locally sourced with several different types of sausages for which you pay by the 
sausage! When I left I wished him luck and said I’d call again if he made the final four to which 
he replied “Well let me know and I’ll take time off and we can have a whisky or two”.

The Hole in the Wall, Bodmin. Another very friendly pub where I met up with Mike, an ex-
West Dorset CAMRA member before he was abducted and taken to Cornwall. A smallish 
pub which suffered a bit from crowding at the bar. The landlord, Steve came over to our 
table and introduced himself and we chatted for some time. We also spoke with a single 
lady on the table adjacent who told us that she often came in as she felt safe. 

Cumberland Inn, Alston, Cumbria. Not the easiest place to get to, only one or two buses 
daily but well worth it. Lovely setting and probably the chattiest locals of my trip. The lady 
behind the bar asked if I would like the sparkler off as she could tell I was from “down South”. 
Excellent lunch and a note in my diary to stay in the hotel if ever I was that way again.

Unfortunately there were those which fell short of my expectations:

The Pelican - Gloucester. When I entered, a group at the bar looked quizzically at me. A 
young lady was serving and having trouble with a credit card with another customer. There 
was another chap who could have served me or made contact but to be fair he was leaning 
up against a door frame to stop the building from collapsing. This gave me time to peruse 
the range of nine superb real ales on offer. 

The welcome apart, this is a wonderful pub owned by Wye Valley Brewery and it has many 
references to CAMRA so one can see why it has made the last four. Secretly I am hoping 
that it goes all the way in the competition in order that a trip can be arranged (direct train 
from Weymouth, Rich!).

Staggs Inn, Musselburgh. This wins my ‘cold 
porridge’ award. I travelled a long way to get 
there. No interaction from the barman or other 
customers whatsoever and if ever I felt like a 
fish out of water then this was it. Really 
disappointing because my pint of Stewart 80/- 
really hit the mark. Again, I can see why CAMRA 
members like the place and can imagine it 
buzzing with Real Ale drinkers but for me, in no 
way does it meet the CAMRA criteria for POTY.

I left early to find more life in Rose Street, 
Edinburgh but to add insult to injury I visited 
The Kennilworth as it was a three-star heritage 
pub but was charged £7.60 for another pint of 
Stewart 80/- which was not nearly as good as 
the one in Staggs. 

I tried my luck in The Rose Street Brewery where I encountered three St Austell and two 
Timothy Taylor beers. I was asked what I wanted, to which I replied that I was looking for a 
local beer. “Ah, this one is local” he said, pointing to the Proper Job!

Beer quality was, as one would expect, good to almost perfect in all the pubs. I never scored 
any ‘5s' but I rarely do, the only one this year being Hobsons Old Prickly in the Three Fishes, 
Shrewsbury whilst on my way to the Bailey Head in Foggy Dewhurst’s old stamping ground 
of Oswestry, the current CAMRA POTY and well worth the journey.
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Stand-out beers for me were:
Cumberland Inn, Alston - Hadrian Border Best Bitter
Hole in the Wall, Bodmin - Tintagel Castle Gold
The Hope, Carshalton - Abbeydale Daily Bread
Burnt Pig, Ilkeston - Woodfordes Nag
Bell, Aldworth - Aldworth Five Giants (brewed on site)

With honourable mentions to:
Blackfriars Tavern, Great Yarmouth - Fengate Three threads smoked porter
Cumberland Inn, Alston - Hexhamshire, Shire Bitter
Staggs, Mussleburgh - Stewart 80/-
Pelican, Gloucester - Wye Valley, Hopfather, Wye Valley, Wholesome Stout, Grey Trees, 
Mosiac Pale Ale
Hole in the Wall, Bodmin - Tintagel Harbour Special, Marstons Bass
Orange Tree, Baldock, Tring - Mansion Mild
Cricketers Arms, St Helens - Small World Thunderbridge Stout
Burnt Pig, Ilkeston - Leatherbritches, Fools Gold.
Bell, Aldworth - Rebellion, Roasted Nuts

A quick round up of those pubs not mentioned so far:

Burnt Pig, Ilkeston. Never judge a book by its cover. This 
scruffy-looking, pub from the outside opens up into a Tardis 
with several small rooms crammed with artifacts. 
Knowledgeable barman serving quality beer and friendly 
banter with the locals. In addition to five or six real ales, there 
are a number of keg lines and a good selection of ciders. 
They have a fridge with local cheeses and pork pies etc.

The Hope, Carshalton. Another pub, albeit much larger that 
opens up into several different drinking areas including a 
large courtyard which itself has several areas and a 
marquee. Appears to be a favourite lunchtime haunt for 
local workers. The menu is unusual in that it includes a wide 
selection of pot meals. It is a quiet pub with no TV etc.

Station House, Durham. A small pub just down from the station. Probably punched above 
its weight to get so far but being popular with the locals; it does get very busy especially 
when they host their beer festivals! The highest-scoring beer for me (a ‘3’) was Cullercoats 
Polly Donkin Oatmeal Stout.

Bell Inn, Aldworth. An archetypal 
English Village Pub if ever there was 
one that has been in the same family 
for 250 years. Set in the centre of the 
village with a lovely garden and cricket 
pitch behind, it appears to be the hub 
of village life. A small but perfectly 
formed range of Real Ales including 
their own brew served from a very 
small bar. They do a small selection of 
rolls with hot fillings which fit nicely with 
the beer offering. A worthy winner of 
the CAMRA South Central POTY which 
our own candidate (The Woodman Inn, 
Bridport) was up against.
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Royston, Broadstairs. The fact that this micropub in an old shop has made it so far, 
particularly given that it is in an area of North Kent saturated with splendid Micros is an 
accolade in itself. Probably not worth a special trip but it caters well for the local population, 
with games and quiz nights, Flat cap Friday and ‘Firkin Friday’ with a cask of unnamed real 
ale. Four real ales on gravity in a temperature-controlled cabinet and from four different 
breweries meant I had to try all four, my highest (3.5) being reserved for Tartarus Rocky 
Road Milk Stout.

Tamworth Tap, Tamworth. I have been here several times 
but have never fallen in love with the place. It is a favourite 
among real ale drinkers and gets packed, uncomfortably 
so. Fortunately on the day I was able to escape to a rather 
nice garden at the rear. You cannot miss the fact that it is a 
CAMRA champion. The highlight for me was that it was 
selling one of my favourite beers, Sarah Hughes Dark Ruby 
Mild but it wasn’t as fresh as I have had and I scored it ‘3’. 
Scoring it objectively against the CAMRA guidelines it did 
not make my top 4. Sady, I found it particularly unfriendly to 
disabled people. 

Beer Engine, Skipton. Another pub that I have been to on 
more than one occasion, this visit did not live up to previous 
experience. It was a lovely sunny Sunday with plenty of 
people milling around the craft fair and other pubs. However 
when I entered the place was empty save for one small 
family of five. I sampled Hawkshead Bitter and Kirkstall Pale ale, scoring both ‘2.5’. 

Blackfriars Tavern (BFT), Great Yarmouth. There is one thing in Norfolk that really hits 
home and that is the fervent way that they champion their local beers. It was thus in this 
pub. I usually ask whoever is serving me to tell me what they know about the selection of 
beers on offer. The responses range from a disinterested individual who merely turns the 
pump clip around and reads what it says on the front to a full-blown description including 
breweries. It was very much the latter in this pub. This is a superb pub which is already 
National Cider POTY boasting 40 ciders. In addition to the well-kept real ales it has a keg 
selection, sometimes brewed in-house and a huge selection of bottles both British and 
Belgian. I even noticed a pump of BFT 10.4% Belgian Prieur. Throw in homemade pies and 
chips and its ‘Move over Norwich!’

So in summary and using the CAMRA criteria my top four would be. 
Blackfriars Tavern, Great Yarmouth
Bell at Aldworth
Cricketers, St Helens
Pelican Gloucester.

Pharez (pictured with the Giants Pint), the landlord at 
the Blackfriars Tavern has taken this very seriously 
and it very much looks as if he has taken the judging 
check list, addressed every single point and 
demonstrated it in his pub. I could have written an 
article about this pub on its own…. Surely must be 
recognised as overall champion. I do hope that the 
judges score objectively against their own criteria 
rather than get swept away in a wave of euphoria 
after a few beers in a drinkers pub. 

What about the heritage pubs of West Yorkshire? That’s for next time.
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The West Dorset Campaign for Real Ale branch 
of CAMRA are deeply saddened to give notice 
of the death of Victor Irvine (Vic) of Cerne 
Abbas, the co-founder of the Cerne Abbas 
Brewery, aged 54.

Vic grew up and was educated in the Ascot area 
and, like most boys, had a passion for fast cars, 
skateboarding and having fun. His parents 
owned a flooring shop and on leaving school Vic 
learnt the art of laying floors and then running 
the shop. He kept in touch with school friends in 
particular the singer/songwriter Chesney 
Hawkes who would go on to actively raise 
money and dedicate his last single to Vic. Vic 
was also a massive West Ham fan and 
appeared on stage in Prague with Chesney 
prior to them winning the UEFA Europa 
Conference league final in 2023.

In 2008 Vic and wife Maddy relocated to Dorset 
and in 2009 they bought the Old Mill House in 
Cerne Abbas and quickly integrated into village 
life. At the time Vic still had the flooring shop in 
Ascot and would commute to and from - he admitted he hated leaving Dorset and the 
drive between home and work. On leaving the flooring business, Vic ran a skateboard shop 
in Weymouth, though not a profitable venture, Vic loved the freedom to skate. He also 
started assisting on Pound Farm, Nether Cerne as a herdsman/general farm labourer for 
extra income.

Between all of this Vic started to read about the history of Cerne Abbas and in particular 
its historical association with beer; somebody said to Vic “If you enjoy what you do then you 
never work a day in your life”, to which Vic thought “What do I enjoy? Beer!”

In 2011 Vic had successfully been appointed “Head Brewer” at the nearby Piddle brewery; 
a position acquired more by luck and chance than any brewing qualification. Owners of the 
brewery Rob Martin and Paul Goldsack wanted to give Vic a chance to prove himself and 
he did. Vic was always tweaking and adjusting the brewery recipes as he was a 
perfectionist. From day one of brewing he would always maintain “clean, clean, and clean”.

Around 2013 Vic was headhunted by the former Hidden Brewery now trading as the 
Salisbury Brewery, however Vic’s employment did not last long as after his first rocky job 
appraisal Vic saw his own job being advertised on the internet! Not long after that the 
brewery closed and Vic was back to helping on the farm.

At the same time local Cerne Abbas resident Jodie Moore of the Giant Inn pub in Cerne 
Abbas and friend of Vic’s had had a domestic falling out with his partner and needed to 
work elsewhere and over a pint one night they decided to start a brewery, though at this 
point cider was the idea, it was far from the best so plans as cider makers were put on hold. 

Victor Irvine Obituary
26/6/70 – 16/1/25
by Rich Gabe
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At the same time the Artbrew Brewery was put up for sale in North Chideock and Vic and 
Jodie leapt at the chance to buy it. So in 2014 the Cerne Abbas Brewery produced its first 
beers in North Chideock. 

Vic had a passion for promoting his beer and was keen to get involved with local festivals, 
twice being Guest Brewery Bar at Weymouth Octoberfest and also becoming the main 
sponsor for Dorchester Beerex for the fourth consecutive year. CAMRA “Beer of the 
Festival” awards started to appear from day one of the brewery with winning Gold at 
Weymouth in 2014 with Cerne Ale and again in 2016 with Gurt Coconuts Rum Stout 
alongside numerous awards at other festivals including many at Dorchester Beerex, but 
what is most unusual is in 2023 taking the top three spots at Dorchester Beerex with Mrs 
Vale’s Ale, Danny’s Brew and Gurt Vanilla Stout. CAMRA national and regional awards 
followed on several occasions! One of Vic’s main objectives was getting brewing back to 
the heart of Cerne Abbas; the first move was around 2016 when the brewery relocated to 
Black Hill Barn amongst the high hills that surround Cerne Abbas. The brewery now resides 
at Chescombe Barn on Barton Meadows Farm, Cerne Abbas.

Everything was going so well for Vic and Jodie, the brewery had established a tap room, 
music festivals were being held then tragically in June 2021 Vic was diagnosed with stage 4 
lung cancer, a condition that was to be terminal. Vic being upbeat and positive didn’t want 
the disease to beat him; he was given three years to live and fought the disease for four 
years before being taken far too soon. Vic used to say: “take more chances, dance more 
dances”. He leaves a loving family, Maddy his devoted wife and children Sam, Archie and 
Mabelle. His funeral (celebration of life) took place at St Mary’s Church, Cerne Abbas on 
Saturday February 1st where an estimated 700 people packed the church, streets and 
three pubs to watch a heart wrenching service, but even then Vic had the last laugh as in 
the middle of wife Maddy’s eulogy a recording of Vic interrupted the service with a knock of 
the coffin “Hurry up its dark in here!” Humour and laughs to the last. Vic is buried in Cerne 
Abbas graveyard now at finally at peace.

The UK’s Number 
One Beer and 
Pub Guide

Recognise the best, with the CAMRA Good Beer
Guide 2026. The definitive beer drinker’s guide for
those seeking the best pints in the nation’s pubs.
Order your copy now at shop1.camra.org.uk



Inspired by David Hewitt’s trawl through 
Good Beer Guide pubs in Bridport across 
the years in issue 3 of The Giant’s Pint, I 
thought I’d do a similar article for pubs in 
Weymouth. 

As one of my favourite bands, The Alarm 
would say, “way back in ‘76” the front cover 
of the Good Beer Guide said, “it promises to 
be a very good year for beer.” But perhaps 
not in Dorset where the Guide stated, “the 
county is not well off for real ale.”

That said, two pubs in Weymouth made the 
Guide that year. The early editions of the 
Guide were short on details with the Duke of 
Cornwall being described as an “excellent 
15th-century tavern near the quay”. At that 
age it would be a contender for the much-
disputed title of the oldest pub in 
Weymouth, but it seems more likely that the 
pub has its origins in the 17th Century.

The other entry was the Portland Railway. In 
later years, the pub found notoriety when as 
part of a refurbishment it was going to be 
renamed The Oar House, but after 
objections opened as The Dog House. 
Having stood empty for some time, it is now 
being repurposed as a business hub.

1986 saw Weymouth have four entries in the 
Guide. The Albion Inn has operated under 
many names since then, most recently Bar 
Batida, and it looks set to undergo another 
change following a recent planning 
application

The Golden Eagle was described as a “lively 
1-room boozer” with music on Sundays. 
What this doesn’t tell you is that it was the 
home of the legend that is Jumpin' Jimmy 
Thunder. I could write a whole article on 
Jimmy’s time at the Eagle - one for another 
edition! Sadly, the pub closed in 1988, before 
being demolished 10 years later.

Weymouth in 
the Good Beer 
Guide
by Bruce Mead
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The Sailor’s Return made four appearances in the 
Guide in the 1980s and in this year was described as a 
“quayside pub with paintings of old Weymouth.”

The Weatherbury Hotel (Winston’s Bar) was where the 
first South West Dorset CAMRA (the original name for 
our branch) meeting was held on 20th January 1976. 
This means that next year will be our 50th Anniversary 
and we have some exciting events planned. Watch this 
space!

Back in 1996, The Red Lion in Hope Square was called 
the Dorset Brewer’s Ale House. With a name like that it 
seems very odd that that two of the beers listed in the 
Guide were Draught Bass and Courage Directors! 

The Weatherbury Hotel was in the Guide again. The pub 
had won our inaugural Pub of the Year competition in 
1990 and a sign outside the pub proclaimed this for 
several years. The original certificate is still hung up on 
the wall in the pub. Though, with the pub just having 
been sold, the future of both the certificate and the pub 
are uncertain.

By 2006, the Guide had grown considerably in size with 
descriptions to match. The Boot Inn’s description had it 
staking its claim to be the oldest pub in Weymouth. It 
was also the reigning branch Pub of the Year.

Making its first appearance in the Guide was the 
Queen’s Hotel on the corner of King Street and Park 
Street. Having been a keg-only establishment for many 
years, a change of licensee rejuvenated the beer 
offering, and it had become a main outlet for Dorset 
Brewing Company beers. The renaissance was short 
lived however, and the pub closed in 2012.

Another pub making its first appearance in the guide 
was the Wellington Arms. This Grade II listed pub 
features an attractive green faience tiled frontage 
dating from around 1850. You could expect to find Tetley 
Bitter, Burton Ale and Wadworth 6X on the bar.

Moving forward to 2016, the Boot Inn was celebrating its 
20th appearance in the Guide, whilst making its one and 
only appearance in the Guide to date was the Royal 
Oak on Custom House Quay, having won the branch Pub of the Year award in 2015.

The Globe Inn was by now a regular entry in the Guide serving up beers from the likes of 
Dartmoor and St Austell, much as it does today.

The 2026 Good Beer Guide came out in September. Just as in 1976, there are two entries 
for Weymouth this time round. The Doghouse goes from strength to strength under its new 
owners and makes its second appearance in the Guide, and The Dolphin continues to serve 
a fine range of Hop Back ales. To find out which other pubs made it into the Guide in our 
area, you can order your copy from shop1.camra.org.uk. CAMRA members receive a £2 
discount off the cover price.
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Proud producers of 
cask conditioned real ales 

for 230 years

palmersbrewery.com


