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The White Swan, Solihull
Solihull CAMRA'’s Most Improved Pub of the Year 2017-2018

Branch chairman Carl Wright presents David Cator, Manager of the White Swan, with the award for
Solihull & District CAMRA’s Most Improved Pub Of The Year 2017 —2018 (more on page 5).
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THE BULLS HEAD

Barston Lane, Barston B92 0JU Tel: 01675 442830

Brad and Joy, celebrating 30 years of award winning
hospitality, welcome you to their 15th century village inn

Opening hours: Mon—Thurs: 11am—2.30pm & 5.00pm—11pm
Friday, Saturday and Sunday: 11.00am—11.00pm.

Listed in the CAMRA Good Beer Guide for over 20
years & 7 times Solihull CAMRA Pub of the Year

Cask Marque accredited—4 real ales on at all times

Home-cooked meals available lunchtimes and evenings Mondays to
Saturdays in the comfortable pub bars or separate intimate restaurant
(Sundays: Lunch only: available from 12 noon to 3pm)

TELEPHONE RESERVATIONS WELCOME

"Twas Christmas broach'd the mightiest ale; ‘twas Christmas told
the merriest tale; a Christmas gambol oft could cheer the poor
man's heart through half the year." — Sir Walter Scott

CASK ¥
MARQUE
Sy

www. TheBullsHeadBarston.co.uk

2




Can You Help Silhill Brewery Find a New Home?

The current brewery site at Oak Farm,
Catherine De Barnes, is earmarked by
BUPA and Minton Group for the devel-
opment of a “continuing care retire-
ment community”. If the plans come to
fruition then a planning application will
be lodged with the council in Decem-
ber.

The site itself has been previously re-
viewed as part of the strategic housing
land availability assessment and is clas-
sified as part brownfield and part
greenfield, so the proposal will need to
go through the full planning process.

At this stage it isnt known when the
brewery would have to vacate if the
planning permission is granted, but, like
the other 7 businesses on site, which
currently employ over 50 people, their
rental agreement has a very short no-
tice period.

Silhill have spent around £8,000 recent-
ly on improvements to the brewery with
a new fermenter room and new test kit.
A recent purchase of a canning plant
and 7 more fermenters will take their
capacity up from 40 firkins to 200 fir-
kins a week. They have also recently
launched a new “Hop Star” beer which
has been received well, featuring at our
own beer festival at the start of Octo-
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ber, and scoring third place in the beer
of the festival. This expanding business
needs around 2000 — 3000 square feet.

A brewery with a name like Silhill
should be located within Solihull, but
the owner, Mark Gregory, may need to
look further afield to find a suitable
site, including Warwickshire.

If you are aware of any unused premis-
es that might fit the bill (unused farm
buildings are good as brewing is classi-
fied as agricultural making the planning
process easier) then please contact
Mark Gregory of Silhill Brewery
through their website or Facebook.
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Dates For Your Diary

Branch Meetings
(Branch meetings start at 8.30pm except where noted otherwise)
Greville Arms
Sharman’s Cross
(8.00pm start followed by the AGM)
Harvester, Olton
Committee Meetings
(8.30pm start, Members may attend but only participate if invited to do so by the Committee)

Winged Spur, Ullenhall

Monday 8th January
Monday 5th February

Monday 5th March

Monday 22nd January

Socials
Christmas Crawl around Kidderminster
Long weekend away to Southampton,
Winchester, and Portsmouth

Beer Festival Thank You Trip to Portsmouth

Saturday 16th December
Thursday 8th March
—Sunday 11th March
Saturday 10th March

For more details and contacts for the above, please call Secretary Allan
Duffy on 01564 200 431 or visit our website: www.solihull.camra.org.uk

Most, though not all, of our local pubs have disabled access. If you wish to come to a meeting
and require assistance to get inside, contact us beforehand and we will do our best to help.

Notice of the 2018 AGM

Notice is hereby given of the Solihull &
District CAMRA AGM, which will take
place at the Sharman’s Cross, on Mon-
day 5th February 2017, starting at
8.30pm.

If any current Committee member wish-
es to stand down, or anyone wishes to
apply to take up a Committee post (all
Committee posts are open to any Solihull
& District branch member), in both in-
stances it would be appreciated if you
could please email your intentions to
Chairman Carl Wright at carl.wright
@swisslog.com at least two weeks be-
fore the meeting.

The AGM will be preceded by a short
Branch Meeting starting at 8.00pm.

Members are reminded that they will be
eligible to vote at meetings on our

branch'’s entries in the Good Beer Guide,
and for Pub of the Year, Club of the Year
and Most Improved Pub/Club of the Year
only if they have attended at least
THREE meetings in the 12 months be-
fore the vote.

(This requirement does not extend
to nominating or seconding entries.
Exemption from this rule will be at
the Chairman’s discretion. Meetings
do not have to be consecutive to
count towards the minimum of 3.)

The criteria for qualification for these
awards are published on the Solihull
CAMRA website.

There will be the usual beery raffle to go
towards the cost of the AGM buffet, for
which beer related prize donations would
be gratefully received on the night.



Solihull CAMRA’s Most Improved Pub of the Year 2017-2018

Whrte Swar

o N RS = 32-34 Station Rd
: Solihull

West Midlands

B97 35B

0121 711 5180

FOOD HYGIENE RATING |

ofofelelo] 5 )

VERY GOOD

Opening Hours

Sunday to Thursday 07-00 - midnight
Friday & Saturday 07-00 - 07-30
Food served until 11pm each day

& cask Handpulls on at all times
including 5 quest ales from a range
of local & national breweries

Wide range of craft beers available

Most Improved Pub Of The Year 2017 - 2018

Solihull CAMRA members met up on the
15th November at the White Swan in
Solihull, which had been voted our Most
Improved Pub 2017 -2018.

Carl Wright, Solihull & District CAMRA
branch chair, presented landlord David
Cator with the award and said “Our
members visit real ale pubs frequently
and are familiar with well-kept beer.
The improvement in the beer quality
and choice over the last year — indeed,
over the last 20 months - at the White
Swan has been noticed, and we know it
is down to David and his team. It is a
pleasure to see such an improvement in
one of our town-centre locals, and we
wish the White Swan all the best for
the future.”

Unusually for this award there hasn't
been any change physically to the pub

itself, but on the night our members
were given a cellar tour which ex-
plained how this improvement had
been achieved. The addition of racking
for cask ales, with automatic gradual
tilt as the casks empty, mean the beers
are disturbed as little as possible.

David Cator is a CAMRA member him-
self, and has applied his passion for
good cask ale to his work. The im-
provements he has made, within the
constraints of quite a small cellar, have
been instrumental in the White Swan
winning this year’s award.

As well as the cellar tours, to complete
a good evening the guest beers on of-
fer were Salopian Helix, Backyard
Marynka, Grafton Apricot Jungle, Titan-
ic Chocolate and Vanilla Stout, and Slat-
ers Premium Bitter.


tel:01217115180

The Award Winning

LADY LANE WHARIF

Lady Lane « Earlswood ¢ Solihull « B94 6AH

nday Saturday
.00am — 11.00pm

mprovedPub 201" ; We may not be the biggest or the
“\@ :met of the Year»  d ; most fashionable drinking venue but
%@\\‘ we certainly know how to serve real

O breakfast from 9.30am ale and quality food.

¢ hot and cold meals served all day .
O fresh, home-cooked food to order Like us on Facebook

¢ live music every Saturday

O the finest cask ales —4 constantly changing locals and nationals
O speciality ciders
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Hail to the Ale!
Local Beer, Pub, Club & Brewery news

The Winged Spur at Ullenhall re-
opened on the 6th November after be-
ing closed for around 18 months. Go to
page 11 for more details.

The Wharf Tavern has a new manag-
er, Elysha, who took over at the end of
October. Previously managing pubs in
Chester and Shrewsbury, she seems to
have brought some of those tastes with
her. Salopian beers Shropshire Gold and
Golden Thread are promised soon. On
a recent visit Stratford Malty Pig was
on, and Warwickshire Duck Soup was
on its way.

Strawberry Fields in Shirley is now
selling real ale again. There are two
hand pumps on the bar, one of which
was in use recently dispensing Butty
Bach. St Austell’s Tribute has also been
reported as on sale.

Missoula in Solihull has two real ales
now. Doom Bar and a guest. On a re-
cent visit this was Silhill Gold.

Miller and Carter in Hockley Heath
reopened on the 9th November after
being closed for two and a half weeks
for a “mini makeover”

The Durham Ox has changed hands,
no longer owned by Greene King, so
the beer choice will potentially be wid-
er. North Cotswold Shagweaver is a
recent guest ale. There are plans to
change the layout so that the bar area
is nearer the cellar. We plan to have a
branch meeting there in the Spring or
Summer months after they have com-
pleted their renovations.

The Mason’s Arms in Solihull was be-
ing refurbished through November with

some fairly significant changes, based
on recent Facebook posts. Re-opening
was planned for the 30th November so
it should be complete by the time you
read this.

The Saddlers in Solihull is now sold
subject to contract. We don’t have any
other details at the moment.

The Ale Rooms, Knowle, celebrated
their first anniversary with a beer festi-
val from the 28th November to the 2nd
December.

The Pup and Duckling will also be
having an anniversary beer festival in
early February. Look out for more de-
tails on Facebook nearer the time.

The next Inn On The Green beer fes-
tival will probably be held in January,
but details aren't currently available.
Check the website or Facebook for de-
tails nearer the time. Meanwhile, Bren-
don Daly’s latest venture, the Hop
Garden, Harborne was due to open on
the 30th November.

The Thousand Trades Brewery
beers continue to impress at beer festi-
vals. The latest was at Birmingham
where the Hazelnut Porter sold out.

The Rock and Roll Brewhouse pub
in the Jewellery quarter is now open
between 1 and 7pm every Saturday as
well as Fridays 5pm to 9pm.

While not exactly local, in the Autumn
issue of the Drinker we reported that
the Bree Louise in London would be
closing on the 20th November. They
now have a stay of execution until the
31st January so you still have a chance
of a final visit.



Branch Social to Stafford

At a branch meeting it was decided
that that a day trip to Stafford Town
Centre would be a good idea for a so-
cial, and I volunteered to organise it.
On reviewing the Good Beer Guide
(GBG), I found 6 entries for Stafford
and at least 5 of the pubs, plus two
micropubs, were within easy walking
distance of the train station.

—

Solihull CAMRA members arrive in Stafford.

We arrived at 11am and set off to our
first port of call, the Picture House, a
Wetherspoon conversion of, as the
name would suggest, an old cinema,
but with most of the interior features
tastefully retained. There was a good

The magnificent interior of the Picture House

Using the train from New St Station, nine intrepid

choice of about 16 beers here as there
was a beer festival in progress. The
beers we sampled were Woodforde's
Wherry (3.8%), Amarillo Gold (4.7%),
The Abbots Confession (8.5%) plus
numerous others, with the majority of
the beers in good condition.

After a short walk we arrived at our
second port of call, the Sun Inn, a Ti-
tanic Brewery owned establishment re-
opened, following refurbishment, in
2011.

e~ ~ ‘ 2/ TOUNAMEN
PLUM PORTER §3:c 4 g/ "sisoe

PRESERVATION

TIRERTGY

Rep KITE £2

12 Beers were on offer including a wide
range of Titanic Beers; White Star
(4.5%), Captain Smith’s (5.2%), Ice-
berg (4.1%), Anchor (4.1%), and
Steerage (3.8%). Most of us opted for
either Iceberg or Captain Smith’s, both
of which were good (3.5 out of 5). Oth-
er beers available included Vale Brew-
ery Red Kite, Everards Tiger, Castle
Rock Preservation, Spitting Feathers
Old Wavertonian, and Titanic's award
winning Plum Porter. The pub had a
reasonably priced food menu which we
took advantage of before leaving for
our next hostelry.

The planned third stop was the Flood-
gate Ale Rooms, a micropub opened in
Nov 2015, however it was closed at the



time, so a group decision was taken
that we would try again on our way
back to the station.

A short walk took us to the Shrewsbury
Arms, a large fairly open plan pub with
a covered patio at the rear, recently
acquired and refurbished by Black
Country Ales. This was another pub
that didn't disappoint with its choice of
about 10 handpumps which offered
their own Black Country Ales plus a
good selection of others including
Banks & Taylor Dragon Slayer (4.1%),
Hydes Wollongong (4.3%), Quartz
Brewing Quartz Crystal (4.2%), Brans-
combe Vale Brewery Summa That
(4.2%), and Ran Ales Rum & Raisin
Stout (5.3%). I opted for the Wollon-
gong which is a blonde ale made using
two types of Australian hops, but found
it a bit lacking in flavour for my taste.
There were also 2 real ciders available
for the people who prefer them.

Moving on from the Shrewsbury Arms

After finishing our drinks we headed off
to the other micropub on the itinery
No.7 Market Square. This was the only
disappointing pub we visited on the
the trip, as they only had one beer on
handpump. The lady behind the bar did
apologise, explaining that she was
waiting for 2 other beers to settle. So

we made our apologies and headed
straight for the Market Vaults which
was situated just around the corner.
(Editor’s note: since we had our visit
WhatPub has been updated and now
states that real ale is not available
here, with a wide range of bottled
beers and gins being the focus.)

We were greeted very warmly by the
bar staff at the Market Vaults, a pub
with a dark interior which is a music
venue and venue as well. Two hand-
pumps were dispensing Wychwood
Hobgoblin (4.5%) and Holden’s Golden
Glow (4.4%). Most of us went for the
Holden'’s beer which was in good condi-
tion, but some of our party instead
headed straight to the Olde Rose &
Crown, a Joule’s pub about a five mi-
nute walk away.

This is a comfortable establishment
with plenty of seating and it didn't take
us long to locate our advance party as
the pub was fairly empty. It meant we
could easily find a seat as some wanted
to enjoy some of the fine bar snacks on
offer including pork pies, sausage rolls
and scotch eggs. A wide range of
Joules beers were on offer including
Slumbering Monk (4.5%), Pale Ale

* (4.1%) and Blonde (3.8%), I opted for

the Slumbering Monk, a full bodied
beer with malt & nut character.

After we polished off the bar snacks
and Lawrence had his cat nap, we set
off to the next pit stop of the day, the
Greyhound, which is a two roomed
freehouse built around 1830. The 10
minute walk past Stafford jail was
worth it, as we were greeted by 8
handpumps dispensing beers mainly
from Yorkshire breweries including Mal-
linsons Ella (3.9%), Bradfield Crucibell
(4.1%), and Bradfield Farmers Blonde
(4%).



I chose the Farmers Blonde, a nice pale
beer with a citrus kick. Some of us
stayed in the front room to watch the
rugby, whilst the rest decamped to the
lounge to enjoy fine uninterrupted views
of the walls of Stafford Jail!

Finishing off at the Floodgate Ale Rooms

After a swift getaway, we walked back
through the town centre heading for the
Floodgate Ale Rooms. We soon arrived
at the micropub, which from the outside

P

receive 10% off!

be Wharf Tavern
{Ne runary (avern o AalYSH
I

Six fantastic real ale’s - CAMRA members

A large range of craft ales!

Food served 2pm unbil' G every
afzy/ Fantastic deals every &:j!

New ' gin range all served with  your
choice of }ami:/x and fever tree fonic!

We weleome well behaved a(y,r./

“Under New Manajmm:{ B

looks small, but the interior extended
further than I thought.

We were warmly greeted by fellow
drinkers and the landlord, who served us
some excellent beers including Reunion
Ales Opening Gambit (3.8%), Slaters
Nelson (4.3%), Dancing Duck Abduction
(5.5%), Beowulf Folded Cross (4.3%) &
Blythe Brewery Johnson’s (5.2%). I opt-
ed for the Abduction, a malty beer with
a good level of hoppiness. At this point
most of the group headed back to Soli-
hull, while two of us decided to stay
longer, and I had a pint of the Opening
Gambit, a well balanced session ale.

After finishing our second pint both of us
decided it was time to start heading
back home, and agreed it had been a
good social day enjoyed by all, with a
great range and choice of beers sam-
pled.

Dave Mckowen

ror
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Winged Spur Re-opens

The Winged Spur in Ullenhall officially
re-opened on the 6th November, hav-
ing been closed since May 2016.

The new owner is Jason Peck. Helen
Bates, who was previously at the Holly
Bush, and has 38 years experience in
the trade, is the licensee and manages
the pub.

The pub itself has been completely
refurbished and transformed. Replac-
ing the former “nooks and crannies” is
a large, light and airy, open plan layout
which can cater for up to 117 diners
and drinkers. There is also a smaller,
more intimate area that can accommo-
date 10-12 people, suitable for small
private groups. The old smoking shack
has been replaced by the new main
dining area, integrated into the rest of

The new airy main dining area
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the pub. The exterior has also had a
makeover with a new colour scheme.

There is a range of food available

ranging from sandwiches, lunch menu,
and main menu.

In its first week of trading since re-
opening it has been exceptionally busy,
with a mixture of locals and visitors
from Henley and other nearby villages.

Three

beers are offered.
Sharp’s Doom Bar, Thwaites Wain-
wright, and Bank’s Bitter, with a fourth
beer as a guest.

regular

Helen spends a lot of effort getting the
cask beer just right, “treating it like a
baby”, and the Wainwright I tried was
in very good condition indeed. On the
evidence so far this pub should have a
bright future.



Ludlow Day Out

Ludlow is a pleasant market town in
Shropshire which boasts a castle and a
famous food festival. Our trip food
wise was one dimensional... breweries,
pubs and beer!

Glyn gives us the brewery tour

Our brewery trip first. Ludlow Brewery
is in the town, most convenient for our
subsequent pub crawl. Ludlow Brewery
was formed by Gary and Alison Walters
in May 2006 in Corve Street. Gary as-
sumed the role of Head Brewer, his
first beer being Gold, soon followed by
The Boiling Well, Best Black Knight and
pale ale Blonde in 2014. Since then the
range has been supplemented with
Stairway. Production outgrew the site
and in 2010 they opened the new 20
barrel brewery in an abandoned rail-
way shed. The building is large enough
both for brewing and a Tap and Visitor
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Centre, which opened in 2011. Our
tour guide was Glyn Pugh who ex-
plained the brewing process, handing
round Fuggles and Golding hops from
Tenbury Wells for us to smell, and sur-
prisingly for me told us they used Irish
Moss in the beer clearing process. Cel-
larbrite is used during the cooling of
the wort, followed by a shot of Isin-
glass in the barrel to ensure a clear
beer. We also stuck our noses in beer
at different stages of production, which
certainly got our taste buds going,
leading us to the tasting tray that Glyn
had set up. All the brewery’s beers
were available, including samples of
the malts used, and we availed our-
selves of a drink or two before retiring
to the Tap Room, waiting to regroup
before setting off for the pub crawl.

Taking over the Ludlow Brewery Tap Room.

Our first port of call was the Feathers
Hotel. A superb half-timbered Tudor
inn, it's probably one of the best
known inns in the country. The bar,
however, is thoroughly modern and
had Ludlow Best and Boiling Well, to-
gether with Hobson’s Old Prickly and
Twisted Spire. The Twisted Spire went
down a treat, and was a welcome



change from Ludlow which tends to
dominate the town. By the by, many
years ago I stayed at the Feathers and
found the rooms to be very tired look-
ing, not reflecting the historic im-
portance of the inn. Maybe it has
changed since my visit.

A short walk from the town centre
brought us to the Queens, a genuine
free house. I was however disappoint-
ed to see that Ludlow Blonde and Gold,
with Wye Valley Butty Bach, were the
only beers available, a most unimagi-
native range for a pub that boasts of
being a family run freehold pub. Ac-
commodation is also available here if
you so wish.

Moving on we poked our heads into
the Olde Bull Ring Tavern on our way
to the Rose and Crown, but decided to
give it a miss.

The Rose and Crown is a Joules pub,
well hidden in a courtyard off Church
Street. I was pleased to see Stone-
henge Sign of Spring, Arbor Smac My
Brew Up, a beautiful beer at 4.8%, and
Colchester Brewery’s Sweeney Todd.
Joules took over the pub in 2016, a
welcome addition to the pub scene in
Ludlow.

The Rose and Crown, Ludlow

Our next stop was the Church Inn, a
short stagger away. Always a favourite
with me it had Ludlow, Hobsons and
Salopian on. However I failed to make
notes as to what they were: I may
have been getting well-oiled by then.

We did pop our noses into the Wheat-
sheaf, rapidly exiting when we were
met by Marston’s Pedigree, Jennings
Cumberland and Lancaster Bomber: a
range that did not interest us at all.

The Dog Hangs Well is well hidden!

And so to our last pub, or should I say
a house with a bar in it. The Dog
Hangs Well is not easy to find. Go to
14 Corve Street and you are there.
Opening times are variable so if you
wish to visit, check first. One beer was
available, Vale Brewery's Gravitas. I do
know that it had not been available
during our previous pub crawls and
furthermore it was not to my taste,
well you can’t win them all.

That concluded our visit to Ludlow, and
hearty thanks were extended to Paul
Wigley, who arranged it and kept us in
reasonable order.

If you fancy joining us on a future trip
please check out our Diary Dates page.

Steve Dyson




The History of Solihull CAMRA - Part Two

October 2017 marked the return
of the Solihull CAMRA beer festival
as well as the 35th anniversary of
Solihull CAMRA. To commemorate
this we are re-printing the second
part of an article that first ap-
peared in Solihull Drinker 42, with
thanks to Julia Wright and her ar-
chive of Solihull Drinker maga-
zines, as well as the original au-
thor Steve Wood.

You can read more about the
branch and it’s history, as well as
the history of our local pubs on
our branch website
www.solihull.camra.org.uk

In Part One of this piece in the last Drinker
we looked at the history of Solihull CAMRA
from 1971 to May 1982 when a couple of
trial meetings were held to test support.

Although initial support was a bit thin, the
local activists of the time were not de-
terred. Local member Clive Deacon had
now been joined by Malcolm Glass and
Andy Lyndon, and their first action was to
arrange a social evening for local Branches
at the Three Tuns in Henley-in-Arden in
June 1982. As only 7 local members at-
tended, a key decision was made to be
more proactive. They hoped to gain
enough support to form an independent
CAMRA Branch, rather than continuing as
a sub-Branch of Coventry CAMRA. Armed
with an address list of 57 local members,
Clive, Malcolm and Andy decided to go
door-to-door canvassing. They were met
with a range of reactions, but the objective
of gathering together a group of active
members was successful.

This was demonstrated by the next event,
an informal social at the Saddlers Arms,
Solihull in July 1982. This was attended by
16 local members, most of whom had
been contacted via the door-knocking
campaign. Attendees included Brian &
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Dave Queenborough who were to prove
valuable additions to the cause. Another
notable feature of the evening was the
simple newsheet produced by Clive Dea-
con for the event, called The Boro Banter
(the fore-runner of The Solihull Drinker).

Edition 2 of The Banter was produced for
the next event, a social at the Red Lion,
Knowle in August. This was attended by
18 people, including future Chairman Ste-
ve Dyson and wife Jean. Confidence was
growing, so it was decided to hold a final
test meeting at the Golden Lion, Solihull
(now the Beech House). Area Organiser
Andy Beaton was invited to judge if there
was enough support to form a Branch. The
answer was a resounding yes. 18 people
attended, with enough volunteers for an
initial Committee.

So a historic moment had been reached,
Solihull was proudly declared an official
Branch of the Campaign, and the inaugural
meeting was held at the Red Lion, Knowle
on 12th October 1982. The first Committee
was elected, consisting of:

Malcolm Glass (Chairman); Clive Deacon
(Secretary); Brian Queenborough
(Treasurer); Eric Moseley (Membership);
Andy Lyndon (Socials); Richard Adkins
(Pub surveys); Alan Machin (Publicity)

The first act of this fledgling Branch was to
present local pub The Railway, Dorridge
with a certificate for appearing in the first
ten Good Beer Guides (although the
Branch demonstrated their independence
by not including it in the 11th the following
year!). The end of 1982 also saw the
opening of a local Real Ale Off-Licence,
Bernies, in Shirley, which has been a ma-
jor asset to local campaigning ever since.

Since these early pioneering days, the
Solihull Branch has gone from strength to
strength. Clive Deacon took over as Chair-
man in 1984, a local pub guide was pub-
lished in 1987, and that same year also
saw the award of the first Solihull & Dis-



THE FIELDHOUSE

10 Knightcote Drive,

Solihull B91 3JU
Tel: 0121 703 9209

www.emberinns.co.uk/the-

fieldhouse-solihull - Solihull

7 Real Ales on at all times

Ember Pale Ale, Proper job,
plus 5 regularly changing guests.

All Cask Ales £2.49 a pint on Mondays

trict Pub of the Year (won by the Naviga-
tion, Lapworth). In 1988 Steve Dyson took
over, local membership reached 100 in
1991, while 1994 saw the first Solihull area
CAMRA Beer Festival, above the Vaults in
Knowle. Brenda Duffy became the new
Chair in 1995, a new annual award for the
Most Improved Pub was instigated in
1997, the same year that saw the Branch
newsletter relaunched as The Solihull
Drinker following the 52 editions of the
original, produced between 1982 & 1995.

In 2000 new chairman Dave Hobbis saw
local membership reach the 200 mark.
Shortly before he stood down in 2002, the
Branch held the first of its many successful
Beer Festivals at the British Legion in Soli-
hull.

Fieldhouse,
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Open from 11.30am Weekdays
Close : 11.30 Sunday —Thursday
Midnight Friday —Saturday

Hot & cold meals served all week from

12.00 pm to 10.00 pm
Brunch now from 10 am weekends

Live Music
Sat 9 December - Rat Pack Sinatra Tribute
Sat 16 December - Rolling Stones Tribute
New Year's Eve - Party and Buffet
21th January - Freddie Mercury Tribute

Special Offers for CAMRA members.
(membership cards must be shown)

20p discount off a pint of Cask Ale
20% off food with a food discount card

Dave was replaced as Chair by Ray Cooke;
during his tenure the Branch created its
website and produced the first comprehen-
sive 28 page Local Pub Guide in 2003.
2005 saw the start of a regular column in
a local newspaper, entitled ‘The Beer
Hunter. Finally, in 2006 Roger Dipple be-
came the 7th Chair of the Branch, who
saw Branch membership reach the 300
mark in his first year at the helm.

So, thanks to all involved in helping make
the Branch the success it is — a lot has
been achieved in 25 years. Who knows
what the next 25 years will bring?

Steve Wood

This concludes the re-publication
of this article from 2007. We hope
you enjoyed it.



FIELDHOUSE

10 Knightcote Drive, Solihull 0121 703 9209

COLEBROOK

Haslucks Green Road, Shirley 0121 744 6871

OLTON TAVERN

Lode Lane, Solihull. 0121 742 0515

WOODMANS REST

Union Road, Solihull. 0121 745 3904

BULLS HEAD

1320 Stratford Road, Hall Green, 0121 7020931

RED LION

1672 High Street, Knowle. 01564 771522
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from the managers

John, Shiv, Adrian
Chris, Andy, Jackie
& All The Team
at
Ember Inns

JOIN US
EVERY MONDAY
EVERY CASK
£2.49 pint



Birmingham Midweek Pub Crawl

For this walk we decided to stay closer to
home, namely Birmingham. We started at
the Anchor, Bradford Street, in Digbeth.
It has recently come under new manage-
ment and the range of beers decreased.
Bearing this in mind we thought it was
worth checking it out. We were not dis-
appointed. Shiny Affinity and Disco Balls
were in beautiful condition supported by
the more commonly available Wye Valley
Bitter. The Anchor is a true street corner
Victorian local and for all that a most
comfortable place to be.

Settling down at the Anchor.
We then moved on round the corner to
the Eagle and Tun in Banbury Street.
Another tiled Victorian pub, it is very
much still in the restoration period. It
also has a large bottled beer off license
within the pub. It was a bit chilly when
we were there and unfortunately, not all
the beers were at their best. Slaters Pre-
mium had to be sent back. However Oak-
ham Citra, Green Duck Duck and Cover
and AJ's Stuck in the Mud were fine.
Food was also served here, but most of
us popped into the Woodman up the
road for a bite accompanied by 7 beers.

A long walk took us to another relative
newcomer, the Gunmakers Arms, Bath
Street. It is the home of the Two Towers
Brewery and had 4 of the brewery’s
beers on tap, Hockley Gold, Bhacker
Akhams, Chamberlain Pale Ale and Elec-
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tric Ale. The beers were in good condition
but nothing stood out for me. The pub
has since been refurbished and is well
worth a visit as it holds a comprehensive
range of events.

Another relative newcomer to the Bir-
mingham scene is Edmund’s Brewhouse
in Edmund Street. The beers are brewed
on the premises and I am afraid to say
they did not inspire us. American IPA and
Gold Hop were their beers supplemented
by Bath Gem, Caledonian Edinburgh Cas-
tle, and Theaksons Lightfoot. It's a typi-
cal city centre pub, does food, comforta-
ble and expensive!

Round the corner into Waterloo Street we
visited the Pure Craft Bar & Kitchen. It's a
modern café bar in appearance but they
do keep good quality beer. Purity Mad
Goose, UBU, and Bunny Hop were on
tap. From other breweries were Rooster
Azacca and a past CAMRA Champion
Beer Tiny Rebel’s Cwtch. The Bunny Hop
I tried was superb, with the Roosters a
little behind it.

That was to be the end of our crawl,
however one of our party, John, knew of
a new bar recently opened. So off we
went to the Indian Brewery in Livery
Street. It is close to the rear entrance to
Snow Hill tram station, housed in one of
the arches. I found it a great place, Bo-
hemian, full of character and very busy.
It does food too. As to the beers, 4 were
on tap: Indian Peacock, Bombay Honey,
Indian Summer, and IPA. The IPA was a
cracker but ran out while we were there:
definitely a must visit for any beer lover.
A good 12 of us started our crawl and all
remained to the end. Well done crew!

Please check out our website for details
of future midweek crawls, or check that
you are signed up to emails from CAMRA.

Steve Dyson



Solihull ....serving up delicious

"THE FLUTE & FLAGON] food, great drinks, &

unforgettable experiences

28-30 Station Parade

Solihull B91 3SB
Tel: 0121 711 3630

www.fluteandflagonsolihull.co.uk

H The Flute & Flagon

10% off real ales for [ 6 hand pumps with Opening Hours

card-carrying CAMRA | 5 Real Ales & =46 5, 53 00 gunwed
members * a Traditional

Cider 09.00—24.00 Thurs

(*not valid in conjunction

with any other offer) 4 Craft Beers 09.00—01.00 Fri—Sat

10.00—23.00 Sunday—Thursday | 00K Kol
10.00—02.00 Friday & Saturday

¥ MissouLA

CHRISTMAS

Beer garden

Sky Sports
Aspirational menu
Party Bookings & Cocktail Classes

Now featuring

Local and National Cask Ales on
2 hand-pumps + 2 Craft Beers

10% Discount on cask ale
with a CAMRA card

n Missoula Solihull

140 High Street
Solihull B91 3SX
0121 705 7422

For details of events & special offers, see website www.missoulabars.co.uk/solihull
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Beer Sales Falling

Sales of beer in Britain’s pubs suffered
a worrying 3.6% drop in the third
quarter of 2017, the worst perfor-
mance for five years. The news
prompted urgent calls for a halt to yet
more beer tax rises in the Budget on
22nd November.

The 3.6% drop in on-trade sales from
July to September, represents an
astonishing 35 million fewer pints sold
in Britain’s pubs, bars, and restaurants,
when compared with the same period
in 2016. Beer sales have been hit by a
substantial 3.9 per cent tax rise in the
March Budget, but the Chancellor was
planning yet another increase in his
second Budget in November.

Coupled with pressure from sky-high
business rates, the move would see
many more pubs closing, said Brigid
Simmonds, Chief Executive of the Brit-
ish Beer & Pub Association.

“When the Government was cutting or
freezing beer duty from 2013-15, sales

of British beer stabilised, after years of
steep decline. With sales down this
quarter, following the Budget tax hike,
urgent action from the Chancellor is
needed.”

“Beer has had a 39 per cent tax rise in
the past decade. With tax rates 14
times higher than in Germany, these
levels are unsustainable.”

“We need fair taxes for British beer, so
that brewers and pub operators can
invest in thriving pubs, and take ad-
vantage of new opportunities to export
more beer around the world as we
leave the EU.”

Beer sales are already under pressure
with a worldwide drop in sales of 1.8%
reported earlier this year, after peaking
in 2013. This trend is not just limited
to beer, with the market for all alcohol-
ic drinks contracting by 1.3% in 2016.

Biggest losers globally in beer sales
were China (4.2%), Brazil (5.3%), and
Russia (7.8%)

Solihull Pubs & Clubs CAMRA Member Discounts

Ember Inns (Fieldhouse, Colebrook, Woodmans Rest, Olton Tavern, Red Li-
on Knowle) - 20p/ pint except Mondays where all cask ales are £2.49

Fieldhouse additionally gives 20% off food with a discount card available from the
bar. For other offers see the advert on page 15

Flute and Flagon and Missoula give 10% off real ales (not applicable with the

£1.99/ pint offer at the Flute and Flagon)

Lady Lane Wharf 30p/pint Monday to Thursday between 5pm and 8pm
Drum and Monkey, Wharf Tavern, The Greswolde Arms give 10% off real ales
Vintage Inns (Red Lion Earlswood) 20p/ pint

Please note that any discounts given to CAMRA members are at the discretion of the
licensee, and these may be withdrawn at any time. They are a privilege given to
card carrying CAMRA members as a gesture of goodwill.




Check Out CAMRA'’s
Christmas Gift Offers

Get the "present problem"
out of the way early this
year, and share a bit of
your passion for real ale
with friends and family.
There are great offers on
CAMRA books and a won-
derful range of gifts or
stocking fillers!

BRITAINS

AINY REAL HERITAGE - PUBS
BEST REAI ]

North West

To see the full range go to

https://shop.camra.org.uk

Combined with a Gift Mem-

bership it makes an even

better deal (see page 32)
' =W

The Solihull Drinker is the quarterly newsletter of the
Solihull & District Branch of CAMRA, the Campaign for
Real Ale. Views expressed in the Drinker are not neces-
sarily those of the Branch or CAMRA.
- Contributions, comments and advertising
E‘Mm enquiries should be sent to Solihull Drinker
Editor, 2 Dunton Hall Road, Shirley, Solihull
~———/ B90 2RA; or via email to

CAMPAIGN davidcove@hotmail.co.uk
FOR Printed by Thistle Print Ltd, Leeds
REAL ALE

Solihull CAMRA 2017©

The Editor has the right to amend or shorten any items in the newsletter,
but will always honour the spirit & intention of the contribution.

THE BLUE BELL CIDER
HOUSE
Warings Green Road
Hockley Heath, Warks. B94 6BP
Tel. 01564 702328

5 real ales at all times including
beers brewed on site, plus 4
traditional & 3 sparkling ciders
Homemade food with a wide variety
of steaks now served Mon—Sat
12.00 noon - 8.30pm.
Carvery served every Sunday 1200 -

5.00pm

Quiz Wednesday. Poker Tuesday,
Thursday & Sunday.
Live music.
Large car parking area
Children & pets welcome
Large beer garden with canal views.

Keep up to date with what's on and
what’s new at our website:

http://www.bluebellciderhouse.org/

Opening hours:
Mon.—Sat: 11.30am—11.00pm

Sunday: 12.00-10.30pm

BLUE BELL

CIDER HOUSE
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Solihull CAMRA’s Most Improved Pub of the Year 2016-17

Operv Mon-Fris11.30amv
Joinw us for weekend brunch/
fromv 10.00amv Sat and Suw

Closing times
Monday- Wednesday 11pmv
Thursday - Sunday Midnight

Food served 12.00—10.00 pmv

every day

Download owr Ember app for
FREE drink and other offers

Haslucks Green Road rate us on
Haslucks Green ©XO tripadvisor
Solihull

B90 2LL

Tel : 0121 744 6871
n The Colebrook Pub Shirley

@TheColebrook

Serving between 7 and 9 casks

ades; including up to-7 guesty
Monday Cask Ale Clulr
Al cosk ales £2.49/ pint

CAMRA Members’ Weekend 2018

Start making your plans for a trip to
Coventry next April, as that’'s where the
2018 Members’ Weekend, AGM and
Conference will be held. The weekend
(20-22 April) will be based in the Uni-
versity of Warwick’s Butterworth Hall,
on the outskirts of the city.

In addition to taking part in all the con-
ference action there’s lots of things to
do in the area. As well as visiting one
or two fine pubs nearby, Coventry,
Kenilworth, Warwick and Leamington
Spa are just 10 minutes away and Rug-
by and Stratford-upon Avon less than
30 minutes by car or taxi.

Hosted by the Coventry and District
Branch, part of the West Midlands re-
gion, this is a great opportunity to get
involved in deciding the future direction

of CAMRA, and meet members from all
over the country.

Apart from the conference and taking
part in the extra-curricular activities, on
and off campus, you can also volunteer
to help.

For more details of events planned over
the weekend check out What's Brewing
or https://agm.camra.org.uk over the
coming months.

Pre-registration or signing up as a vol-
unteer is now open either using the
form on the next page, or online.

The Midlands region are looking for-
ward to seeing you there. Normally for
each AGM West Midlands CAMRA have
a T-shirt, making them distinctive and
easy to spot. Watch out for further de-
tails early next year.
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Photo credit: Mischa Photo Ltd - Visit Britain

COVENTRY 2018
N

University of Warwick
20th-22nd April 2018

Hosted by Coventry & District branch

Please register online at agm.camra.org.uk or complete the form
below and return to: CAMRA, 230 Hatfield Road, St Albans AL1 4LW.

Membership#f__ Joint Membership # ¢if applicable)
FirstName_______ First Name
Surname— Surname

Email

If you would like to volunteer, please indicate when you can help and
the staffing officer will contact you in due course. Your information
will be treated in accordance with CAMRA's Privacy policy.
www.camra.org.uk/privacy-policy

AM/PM AM/PM AM/PM AM/PM AM/PM AM/PM

Please circle if you have any specialist skills: first aider / cellarman / local knowledge / logistics /
customer service / other.
(Closing date for postal & online registration is Tuesday 3rd April 2018)




Greene King Abbot Ale &
IPA and Sharp’s Doom Bar
all day every day; plus 9
ever changing guests

JD WETHERSPOON proudly presents

The Pump House

Unit 1A, Parkgate, Stratford Road, Shirley

0121 701 5460

Open: Sun—Wed: 7.00am—12.00 midnight
& Thurs—Sat: 7.00am—1.00am

12
hand
pumps for
the best
choice of
real ales

Alcohol served from
10.00am

Food available from
7.00am to 11.00pm daily

Midlands Pub Is One Of The Best 4 In The Country

CAMRA has named the best four pubs in
the country as part of its Pub of the Year
2017 competition, one of the most respect-
ed and well-known pub awards in the UK.

One finalist is the Weavers Real Ale House
in Kidderminster, a relatively new one-room
micropub.

It is deceptively spacious inside, with bench
seating along the sides, plenty of tables
and a conversational atmosphere. Light and
airy, the walls display pictures of old Kid-
derminster and beer memorabilia. It serves
eight beers, four ciders and a perry on
handpump. Cobs are always available. Just
a short walk from the railway station, this is
a convenient stop-off for a pint and a chat
on the way into town. Public parking is a
short distance away.
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The owner Dean Cartwright said: "We took
over the running of the pub just two years
ago and are over the moon to be in the
final four! While we've slightly modernised
it and extended the beer range, we've also
retained the quirky ‘front-room' feel to the
pub. We have a small team of incredibly
enthusiastic and friendly staff who love to
talk about real ale in a welcoming and con-
versational atmosphere. It's just amazing to
be this far in the competition out of thou-
sands of pubs across the country - it means
a lot to know how much some people care
about the pub."

Gary Timmins, CAMRA Regional Director for
the West Midlands said: "The Weavers Real
Ale House was the first micropub to open in
Kidderminster and has helped spur a real
ale revival in pubs across the town. The
friendly welcome, convivial atmosphere for
a chat and consistently excellent quality
wide range of ales and ciders quickly devel-
oped a following and also made it into a
must-visit venue for visitors to the town.
Above all, the greatest credit is due to the
bar team whose friendliness, knowledge
and enthusiasm shine through whenever
anybody enters, and help to make it into an
outstanding pub. Well done to them all for
being recognised in the National Final!"

We wish the Weavers good luck in the final
judging and hope to be visiting soon to try
them out again.




An ever-changing range of exciting draught beers from
season to season—you’re welcome to try before you buy.

Now stocking a variety of Craft Ales!

year, available in bottles
or on draught.

Party barrels to order and
supplied for any
occasion.

Sale or return on sealed
goods.

1 764 2827

B E R N E S A choice of 350 beers
; ] OFF LICENCE and ciders during the

266 Cranmore Boulevard, Shirley, Solihull B90 4PX
Tel. 0121 744 2827
Opening Hours:
Mondays to Saturdays: 11.00am to 10.00pm
Sundays & Bank Holidays: 12 noon to 6.00pm

Wines, aperitifs, and other alcoholic and non-alcoholic drinks
are also available for all your get-togethers and parties—
please come in and talk to us about your requirements and we
will always be glad to help.

Now also stocking snacks and confectionery.
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Some Beer Jottings From New Zealand

A special holiday to New Zealand gave
me lots of opportunity to sample ales
that were new to me, including the
famous Speights, Monteiths, Tui and
others too numerous to detail.

While there we visited the Founders
Heritage Park (a New Zealand version
of Avoncroft) for a spot of lunch, and a
look at some of the town’s old build-
ings. One houses the Hop & Beer Mu-
seum which shares the stories of early
brewers, who started beer-making in
the town over 170 years ago.

One of these operates the Brewery &
Cafe inside the park, and the process
can be viewed through a glass wall
behind the counter. The Park Life
Brewery started life in 1854 as Found-
ers, and it is now the 6th generation of
the Duncan family that is doing the
brewing. Nelson is the main area in
New Zealand that grows commercial
hops as, lying at 41 degrees of latitude,
it has the ideal day length hours for
hop production, so I was told. I was

about to order a pint when I noticed
they did samplers for all 6 of their ales
so I was pleased to be able to try them
all.

and Pilsner (4.7%) which were a cop-
per coloured best bitter and pale yellow
lager respectively, with a slightly sweet
finish.

Our visit coincided with the Nelson Arts
fortnight so there were also 4 special
festival seasonal beers.

Better Off Red (4%) was a red/brown
ale with a crisp taste and a dry finish,
and Golden Ale (also 4%) was a thin,
easy drinking beer with a pleasing or-
ange colour. The special Art Sup Porter
(4.8%) was a lovely deep brown to
black colour, with a typical biscuity
taste. My favourite, not to my surprise,
was Showhopper (5.5%), a bronze In-
dia Pale style brewed especially for the
festival. This was not a harsh IPA and
was very quaffable.

I guessed that Citra hops had come
nowhere near the wort, and this was
confirmed by friendly head brewer Cal-
lum Duncan who told me NZ Cascade,
Nelson, Motueka, & Savon hops had
been used, the last still not exported or
available outside New Zealand.

Starting life as Founders, a family con-
cern, the brewery became tied to a
larger brewer in order to secure bot-
tling capability, but recently reverted
back to being a fully independent craft
brewer, rebranded as Park Life Brewing
Co. All it's ales go into casks (and carry
-home containers), so alas you won't
find any bottles to sample any-
where. However, you can find their
details and make contact on Facebook.
Maybe vyou'll get to taste one
of Callum's brews if he gets invited
over by Wetherspoon as an internation-
al brewer for one of their festivals.

John Edwards



One of the finest Victorian pubs

Where you can enjoy the unique combination of
award winning real ales & authentic Thai cuisine.

Book now for a ‘Taste & Tour’
See website for details & 2018 dates
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Bus Number 51, 52, 33 from the City Centre
144 High Street, Aston, Birmingham B6 4UP | 01213335988 | thebartonsarms.com

“not to be used in conjunction with any other offer, exchides Craftweorks. This offer s redeemable from The Bartons Amms only.




CAMRA Campaign on Taxation

Following a campaign by CAMRA, MPs
from all political parties spoke out in
support of fairer tax treatment for the
beer and pub industry in Parliament on
the 31st October.

However, there was no confirmation of
what measures, if any, would be pre-
sented in the Autumn budget to pro-
tect the sector.

Thousands of beer drinkers and pub-
goers had called on MPs to send the
Chancellor a message he couldn't ig-
nore, with CAMRA also urging mem-
bers to write to their MPs in advance of
the debate.

The debate highlighted the pressures
that the pub and brewing industries
face to survive in an environment of
rising beer duty and business rate in-
creases. Campaigners warned that
pubs could face closure thanks to a
"triple whammy" of taxation, rate in-
creases, and an end to rate relief un-
less politicians start supporting the
British pub industry.

MPs were asked to get behind calls to
the Chancellor to show more support
for vital community pubs, which find it
increasingly hard to remain competi-
tive.

Licensees are struggling following the
2p a pint increase on beer duty in
March's Budget and are facing a fur-
ther 2p a pint increase in November's
Budget.

Pubs faced a second blow this year
when a change in the business rates
system saw four in ten licensees facing
rates hikes. The temporary £1,000 a
pub rate relief offered by the Treasury
comes to an end in March, leaving
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pubs to absorb the full force of the
increases, which in some cases could
simply mean going out of business.

And the final part of the "triple-
whammy" for pubs will see the upper
limit on annual business rate rises for
community pubs increased from 12.5
per cent to 17.5 per cent, which could
make the difference between survival
and closure for many vital local pubs.

CAMRA is calling for a £5,000 a pub
business rate discount to be intro-
duced.

Colin Valentine, CAMRA's National
Chairman, said: "The beer and pub
sector is already overburdened by tax,
specifically business rates and beer
duty - with tax making up a third of the
price of a pint in a pub. Customers now
find the price of beer less affordable,
which means decreased sales and the
likelihood of more boarded up pubs.

"Pubs deliver benefits to individuals,
providing responsible and social envi-
ronments to enjoy a drink. They bene-
fit local economies with local employ-
ment and they provide a large amount
of revenue for the Treasury. Failure to
support pubs will see all these benefits
reduced. We'll see more people drink-
ing at home, less local employment
and reduced Government revenue.

Beer sales have shown a worrying drop
since the budget (see page 20 for
more details), and the number of pubs
has slumped from 67,800 in 1982 to
fewer than 52,000 now.

If you value your local pub and want to
support the CAMRA campaigns, please
join up, join in, join the campaign at
www.camra.org.uk/joinup



Solihull CAMRA Beer Festival 2017

After a year off caused by venue ar-
rangements falling through at a late
stage, the Solihull Beer Festival made a
welcome return in 2017. In addition, we
returned to the Royal British Legion’s
Broomfield Hall, venue for a dozen previ-
ous festivals, and it was good to be back.

Open on Friday and Saturday, from noon
both days, we catered to a steady stream
of real ale fans eager to sample the 45
casks of beer, plus 6 ciders and perries,
we had on offer.

As ever, there was a fine selection to
choose from. We had the current Cham-
pion Beer of Britain, Goat's Milk from the
local Church End brewery, plus a previ-
ous champion, 1872 Porter, from Elland
brewery. They were among the first to
run out, along with Arts of Teleforce from
Thousand Trades brewing, run by one of
our own members, Paul Scrivens.

Another feather in Paul’s cap is that Arts
of Teleforce was runner-up in our Beer of
the Festival vote. Victory was claimed by
the 1872 Porter, while two beers tied for
third place: Hop Star from our very own
Silhill brewery, and Abbeydale’s Salvation
#5 Coffee and Doughnut Stout.

Feedback on the festival was overwhelm-
ingly positive. Once again we had two
separate bars, one covering the stronger
beers (4.5% and up) plus ciders and per-
ries, and one for the remaining beers.
This helped keep traffic in the main bar
area flowing, even when people were
standing near the stage listening to the
guitar and fiddle duo who entertained us
on Saturday night. It never felt too
crowded.

Many thanks to all our sponsors. The
overall sponsor was the Pup and Duck-
ling micro-pub, while fellow micro-pub
the Ale Rooms sponsored the bars. Silhill
brewery sponsored the colourful festival

glasses, and Thousand Trades sponsored
the home brew competition. This was
definitely appropriate, as Paul won the
home brew competition in 2015, shortly
before going commercial.

On the organisational side the expanded
festival committee did a great job of en-
suring all the various elements came to-
gether over the weekend. As always, we
had numerous volunteers doing every-
thing from constructing the racking and
loading the beer, through to serving be-
hind the bar, on the membership stand,
and at the door. If you enjoyed the festi-
val, please do come along to one of our
branch meetings or socials, and consider
volunteering for next year’s festival. All
volunteers are entitled to buy discounted
beer, and are also invited on a “Thank
You Trip” after the festival.

Martin Buck (Beer Festival Organiser)

THE WHITE LION

High Street, Hampton in Arden, Solihull B92 0AA

Tel: 01675 442833 www.thewhitelioninn.com

Mon—Wed: 12.00—11.00pm; Thurs—Sat: 12.00—12.00
Sunday 12.00—10.30pm

6 real ales on at all times
(currently Proper Job, Brew XI, Doom Bar, Castle Rock
Harvest Pale, Hobson’s Best & Golden Glow)
Restaurant - A la Carte menu; Sunday roasts from
£11.50
Accommodation from £85
All en-suite; 2 miles from the NEC, Birmingham
airport and Birmingham International station

A proper pub with a bit of je ne sais quoi!




ROWINGTON
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A Friendly Membe?is!s{q{L
inithe heart of the |
Warwickshire Countryside

New Members Welcome!

Real Ales and guest beers always available.
Featured in CAMRA’s Good Beer Guide and winner of

Club of the Year 3 years running!

Enjoy imaginative events throught the year or why not
come along and enjoy a drink while watching the cricket
on Rowington Green.

Facilities include:

* 2 Full size SnookerTables « Pool Table

» Darts Board * Dominoes

* Sky Sports * Large Car Park

Parties, Events, Pig Roasts, BBQ's and Live Music can be
organised by arrangement.

Opening hours: Mon - Thurs 3pm - | lpm (Fri 2pm- [ lpm )
Sat - Sun: 12 Noon - | Ipm

Full Membership £20 yearly or £1 guest fee.
Free to card-carrying CAMRA Members.

Contact the Club Steward Adrian Cotton on:

01564 782087

rowingtonclub@live.co.uk
facebook.com/RowingtonSocialClub

CLuU
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Membership Matters

If you are reading this publication whilst en-
joying a pint of real ale, whether in your local
or at home and you are not a CAMRA mem-
ber, you may be asking yourself why should I
join CAMRA? As well as promoting real ale, we
as a campaigning group also support the
brewing industry, publicans, consumers rights,
and community groups nationwide who are
either trying to prevent their pub from being
sold to developers, or being permanently
closed. If you are interested in joining the
campaign visit www.camra.org.uk.

As the festive season is almost upon us again,
and the thought of traipsing around the high
street looking for the ideal Christmas present
for someone, who is a real ale fan, fills you
with dread, I may have the solution to the
problem, without leaving the comfort of your
own home. What about a CAMRA gift mem-
bership? It won't break the bank, and some
start from as little as £25 (equating to 48p per
week). There are concessions for under-26
and over-60 age groups, and some gift mem-
berships also include a copy of the 2018 Good
Beer Guide. Please see the advert overleaf for
more details.

With the gift membership they will get a
monthly newspaper called “What's Brewing”
with articles on what's happening on the real
ale scene nationally, plus a quarterly maga-

zine titled “Beer” which has many interesting
articles covering a range of topics from pubs,
breweries, food, beer, homebrew, and bottled
beers.

They will also be entitled to free or reduced
entry to the many beer festivals organised by
local CAMRA branches, and others, all over
the country, and lastly they will get £20 worth
of Wetherspoon Real Ale/Cider discount
vouchers. Visit www.camra.org.uk to see the
full range of great money saving offers. There
is a list of local pubs/clubs on page 20 which
offer a discount for card carrying CAMRA
members.

Solihull & District CAMRA branch hold monthly
meetings at local pubs with real ale on offer,
but if you don't fancy that come along and
meet us on one of our social events. Dates
are in the diary section on page 4. We are a
friendly bunch, and will endeavour to make
you more than welcome. Someone might
even buy you a pint!!l. You can also visit
www.solihull.camra.org.uk to find out what
else is happening on the real ale scene locally.

Finally I would like to wish all of you reading
this publication a Merry Christmas and a Hap-
py New Year, and enjoy whatever ale you
drink over the festive season and beyond.

Useful Contact Numbers
Chairman
Carl Wright 0121 603 1621
Secretary
Allan Duffy 01564 200431
Membership

Dave Mckowen 01564 778955

Dave Mckowen
Membership Secretary
Socials
Paul Wigley 07402 312457

Pubs Campaigning/Beer Festival

Martin Buck 01564 770708
Solihull Drinker Editor

David Cove 0121 603 6057
Press & Publicity

Julia Wright 0121 603 1621

Considering advertising with us? Get your pub, club or business in the public eye!!
For advertising rates: call 0121 603 6057 or email davidcove@hotmail.co.uk

Solihull Drinker Issue No. 82 Solihull CAMRA 2017 ©
Printed by Thistle Print Ltd, Leeds.

The 83rd edition of the Solihull Drinker will be published on Friday 2nd March
2018. Please note that the deadline for copy, advertising and any other
contributions is Friday 2nd February. Thank you in advance to all contributors.
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Gift Membership

Single Gift Membershlpy GIift Membership -+ Good Beer
A full year's membership + So You Want To Be Gulde 2018
subscription with all the trimmings A Beer Expert? \

Visit www.camra.org.uk/gift-memberships
for fantastic Christmas gift ideas

“Jont & concessionary prices are also avallable - please visit www.camra.orguk/membership-rates
or call 01727 337855 for more Information.



