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Ed’s Up
Hello everyone - it’s good to be back! If
you are a Birmingham CAMRA branch
member, then your magazine is back; if
you are not, then welcome!
This sees the relaunch of a magazine,
which we hope will be a quarterly issue,
with editions in Spring, Summer, Autumn
and Winter. See forward.camra.org.uk for
more details and to read the magazine
online.
The main objective is to let you know what
is happening beer, cider, perry and of
course pub wise in the ‘Second City’. A lot
does go on here in Brum, whether it is
organised by our branch or by pubs, clubs
etc. We are always keen to publicise
events, so those of you reading this who
are in the trade, let us know so we can
pass it on! Towards the back of this
magazine there is a ‘Branch Diary’ section,
so you can make plans of where to go to
enjoy the best of our wonderful drinks and
pubs.
As well as highlighting events we want to
inform, with articles that will engage and
stimulate. If you think you can write such

An introduction from the Editor
features, do send me them and hopefully
we can publish your work.
We are considering having a regular
letters page so you can air and share your
views, giving others their chance to reply
to your thoughts. Watch this space!
Finally, we here in Birmingham CAMRA are
of course environmentally friendly, but
when we say recycle this publication, we
are thinking first and foremost of you
passing it on to a family member, friend or
work colleague before it finishes up in the
paper collection.
I also hope to see you have a good chat
with you and hear your thoughts, whether
you are a CAMRA member or not. Tell us
what we are doing wrong so we can put it
right; tell others of what we are doing
right’.
Cheers
Martin
Branch Chairman

Contacts
Chairman: Martin Collinge
chairman@birminghamcamra.org.uk

Citizens Advice consumer helpline: 03454
040506 (Mon to Fri, 9am to 5pm)

Forward to the Bar Editor: Martin Collinge
editor@forward.camra.org.uk

Disclaimer: The views expressed in
articles are those of individual
contributors and are not necessarily the
views of the Birmingham Branch of the
Campaign for Real Ale Ltd.

Advertisements:
advert@forward.camra.org.uk
Website: forward.camra.org.uk

Birmingham CAMRA accepts no liability in
relation to the accuracy of
For full contact details for Birmingham
advertisements, readers must rely on their
CAMRA Branch visit
own enquiries. It should also be noted that
birminghamcamra.org.uk
acceptance of an advertisement in this
Forward to the Bar is designed and printed publication should not be deemed an
for Birmingham CAMRA by Catshill Design endorsement of quality by Birmingham
design.catshill.com
CAMRA.
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Branch Diary and Events
The following events are open to all
CAMRA members, but non-members are
also welcome to join us.
Details are correct at the time of going to
press. Please visit our website,
birminghamcamra.org.uk for up to date
information.
All meetings start at 8pm unless
otherwise indicated.
February
Tuesday 4th – Sat 8th Great British Beer
Festival - Winter at New Bingley Hall, 1
Hockley Circus, Hockley, Birmingham B18
5PP
Monday 10th - Branch Meeting at Halton
and Turner, Lakey Lane, Hall Green,
Birmingham B28 2QT
Saturday 15th - Pub of the Year ale trail
number 3. Starts 2pm at The Spotted Dog,

3.15pm at The Lamp Tavern and
4.30pm at The Old Moseley Arms
Monday 17th - Committee Meeting.
Venue to be confirmed
Saturday 22nd - Regional Meeting at 12
noon in Coventry (venue to be advised)
March
Monday 2nd - Branch Meeting and
Annual General Meeting at The Good
Intent, Great Western Arcade,
Birmingham B2 5HU
Wednesday 13th - Committee Meeting
Venue to be confirmed

Brewery News
A lot has happened since the last edition
of Barrel of Brum was published, and it is
perhaps a good time to bring the
Birmingham brewery scene up to date,
looking at it on a brewery by brewery
basis. Space constraints mean that this is
a precis of these breweries; please use
that wonderful internet to access more
information, or pop into one of the many
fine pubs and craft beer bars that sell the
beers for more information.
Attic. A new brewery set
up in 2018 in Stirchley. A
modern plant brewing a
large variety of beers of all
styles. Their beer is
predominantly unfined,
unpasteurised and
unfiltered, so suitable for
vegans. The brewery has a taphouse open
at the weekends where the beers can be
sampled, which can be found at Mary Vale
Industrial Estate near Bournville railway
station.
Birmingham Brewing Co.
Established in November
2016, Birmingham Brewing
Co. is another Stirchley
based operation that is
making inroads into the
trade. The beers can be
found on draught and in
cans, and most are vegan
friendly and gluten free.
Burning Soul. Going strong in the
Jewellery Quarter,
Burning Soul
produces a vast
range of beer styles
for sale both within
their own bar and to
outlets far and wide.
Now well known for their Ice Cream Pale
and Coconut Porter, they have won
awards at major craft events, as well as
becoming quite regular on the “Tap
Takeover” circuit. Their bar is open on the
6

weekends and can be very busy, especially
on hot days!
Dig Brew. A craft brewing project founded
by Oliver
Webb and
Peter Towler of Mad O'Rourkes Pie
Factory. The brewery and taproom is
housed within a repurposed industrial unit
in Digbeth, Birmingham; it brews a range
of beers for their bar and the free trade as
well as branded beers for The Pie Factory.
Edmunds Brewhouse. A small plant was
installed in the cellar of
Edmunds Bar on Edmunds
Street. It was, however, a
short lived experiment and
the brewery was removed
when the bar was sold off.
The bar is now known as
the Florence.
Frothblowers Brewing Co. The Erdingtonbased brewery has gone
from strength to strength
over the last couple of
years and have expanded
into a much larger plant to
satisfy demand for their
beers, which can be found
in many city centre pubs as
well as a lot of the more well-known free
houses both in the West Midlands and
further afield.
Glasshouse. Another new brewery in the
Stirchley area and part of
the growing craft beer rise
within the City. Brewing
lots of full flavoured
stouts, sours and really
juicy strong IPAs, they
have rapidly built up a
reputation for quality in a very competitive
market. Again, most of their beers are
unfiltered and unfined so suitable for
vegans; please check before ordering.
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Mark Parkes
Halton Turner. Another recent opening,
this Hall Green-based brewery
has burst onto the scene with
a large range of beers in many
interesting styles and forms of
dispense. Their beers are easy
to find in free houses in the
branch area and they are quickly building a
reputation for quality.
Indian Brewery. The brewery
relocated to Birmingham in
2015 and subsequently
opened outlets by Snow Hill
station and in Solihull which
also serve a vast range of
Asian cuisine. Their beers are also
available in a limited number of bars in the
area.
Moseley. A small brewery set
up in 2016 that brews
occasionally. Nearly all its
output is bottled and usually
only available at fairs and
shows.

Rock & Roll. The
brewery is currently
still based in the
Jewellery Quarter and
continues to brew a

Photo: Chris Pearson

Thousand Trades. This was
a short lived brewery in the
Hall Green area. It only
lasted for 18 months or so
before the brewer found he
had not got the time to
dedicate to the project. The brewery still
lies unused in its original premises.
Two Towers. Now the

longest
established
Photo: Chris
Pearson

Ostlers. Set up in the former kitchen at the
White Horse in Harborne, this
brewery produces a range of
styles including sours and
saisons that are available in
cask and key keg. Mainly sold
in the pub, they can be found
in selected free houses throughout
Birmingham from time to time.
Red Moon. A recent addition to the
Birmingham brewing scene,
the brewery is run by two
friends on a small plant in
Yardley. Currently, most of
their production is bottled,
however some is put into
cask for festivals from time
to time.

range of real ale only ever available in
cask form. Not very often seen outside the
Brewhouse bar, the beers are all suitable
for vegans, and quite often the special
brews will feature foraged ingredients.
The bar itself is small and quirky and only
open at weekends, but be warned, it does
not sell lager or spirits and is strictly cash
only! As this edition went to press, the
brewery was looking for new premises.

brewery currently operating
in Birmingham, it is based
in the Gun Quarter. Using
traditional ingredients, they
brew a core range of beers,
including plenty of dark ales, as well as a
range of specials and bespoke beers. The
brewery Tap is the Gunmakers Arms next
door to the plant, and is a community pub
in the City, featuring regular events and
exhibitions.
So that brings the story up to date. The
brewing industry is in a state of flux at the
moment, but we seem to be seeing more
new arrivals than breweries closing. It
really is a case of “use them or lose them”,
so please try and buy local where you can!
Oh, and before anyone mentions
Davenports, that is brewed outside the
branch area so does not fall within the
scope of this article, but I will be looking at
this and other nearby breweries in the next
issue!
Cheers
Mark
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Pub News
We’ve all seen some good old
Birmingham pubs go by the wayside
over the years: so many it would fill this
page! Such is the state of loss of the
heritage pubs that we have started to
look at ways in which we can stop
further losses.

structure may be securing a longer term
tenure!

The White Swan on Bradford Street
closed for trading earlier this year and
has been purchased by the nearby
developers. So far the beautiful building,
which is grade II listed, is perfectly intact
and we are looking at ways we can
contribute to stopping any plans to
redevelop it.
We have also been concerned about the
Bull on Price Street, which, although still
trading and very healthy, has been on the
radar of nearby developers. We
understand that the current, very
popular, operators of this fine old

The Flapper on Kingston Row is a pub that
is highly valued as a live music venue and
is a good example of the fast-diminishing
stock of our 1960s heritage structures.
The designs of the recent owners to
demolish it and put something else in its
place have been refused at the planning
stage. There is still every intention to close
it as a trading pub soon.
We have been concerned about the future
of our friends, the Rock and Roll brewery,
in the Jewellery Quarter, given that the
building they have occupied for the past
few years is subject to an internal
redevelopment planning application. We
are assured that the brewery has plans to
relocate to nearby premises in the
Jewellery Quarter, with the result that we
will see a new phase of this fantastic
Birmingham brewery!

BIRMINGHAM'S PREMIERE REAL ALE BREWERY
The Froth Blowers Brewing Co. is an independent, family-run brewery. We are situated
in Erdington, Birmingham and started selling commercially in October, 2013.
We pride ourselves in using the best quality yeast, Maris Otter malts as the base, with
a variety of hops to finish.
Associated with The Ancient Order Of Froth Blowers (1924 - 1931)
Contact Will 07966 935 906
info@frothblowersbrewing.com | sales@frothblowersbrewing.com
@fbbrewingco
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Mark Arnott-Job
Unfortunately, the news at the time of
going to press for another Birmingham
pub gem, the Eagle and Tun on Banbury
Street in Digbeth, is not so great. The pub
happens to be in the path of HS2 and the
local media has recently reported the
plans for its demolition. The Act of
Parliament that provides HS2 the authority
to bulldoze everything it fancies is pretty
uncompromising.
With some of the above premises there
are things we can do to make it more
difficult for developers to do what they
want. Please help us develop our
campaign to save these, and other,
important pubs across our city by coming
to the local branch meetings. Enough is
enough!
Mark (Two Towers Brewery and
Birmingham CAMRA Pub Preservation
Officer)

Other news
Thornbridge and Co. has opened its first
Birmingham pub. The Colmore, on
Colmore Row has been described in a
press release as offering beautiful décor,
an enviable drinks selection and
outstanding food.
Enville Ales has launched its strong winter
ale Blizzard in bottles for the first time.
The 6.5% beer will also be available in
cask until “early 2020” and was available
at Dudley Winter Ales festival in
November. It will be Autumn 2020 before
it will be brewed again.
JD Wetherspoon has submitted an
application to refurbish the Navigation,
Kings Norton. The historic former
Davenports (and later Greene King) pub is
set to reopen in July 2020.

WHITE HORSE
2 YORK STREET- HARBORNE -B17 0HG

BREW PUB
LIVE MUSIC

HOME OF
TERRY’S IPA
FRIDAY
SATURDAY

6 HAND PULLED ALES - 2 HAND PULLED CIDERS
Guest Craft from BURNING SOUL - OSTLER’S GLASSHOUSE – GREEN DUCK & MANY MORE.
www.whitehorseharborne.com
Forward to the Bar
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A New Era Beckons

Mark Parkes

July 2019 saw a change in leadership
within the West Midlands Region of the
Campaign. The region is represented at
higher levels of the Campaign by its
Regional Director (RD) who liaises with the
National Executive (NE) and the staff at
Central Office. For over nine years the post
was held by Gary Timmins who has done
a fine job in increasing the profile and
influence of the region.
However, following Gary’s election to the
NE, the role of RD became vacant and so
an election was held. There were two
Cy Day and Gary Timmins
candidates with different skill sets but
plenty of experience in the Campaign to
pretty much the best of both worlds.
draw upon. It was a tough decision, but in
Following the result, Cy presented an
the end Cy Day from Redditch and
engraved tankard to Gary in appreciation
Bromsgrove branch was elected. Runner
of all the work he put into the RD role.
up Shelley Bentley from Wolverhampton
Photo: Lawrence Bland
agreed to take a deputy RD position giving

Can you help improve
Forward to the Bar?
Would you like to be involved in
Birmingham’s new Beer and Pub
Magazine?
The Forward to the Bar team is looking
for volunteers who can help put the
magazine together and distribute it
across the city.

157 Barford Street, Highgate, B5 6AH

We are particularly looking for:
▪ Pub and brewery photographs for use
in the magazine and the front cover
▪ Contributions of articles and content especially pub news
▪ Help with delivering the magazine to
pubs and other venues

Email editor@forward.camra.org.uk
for more details.

A hidden, gem and
winner of
Birmingham CAMRA
Branch Pub of the Year
Five real ales including
ever changing guests and
locales
Jazz and Folk nights
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The Woodman,
New Canal Street,
(Opposite
Millennium Point)
B55LG

Red Moon Brewery was started out of a love for great beer. We
were both fed up with the main stream beers that all tasted the
same and wanted to give our customer high quality ales with
unique flavours. Like our BBQ flavour and cross over Ruby Red
triple hopped IPA.
So off we went to the local home brew shop and started playing
around in an old shed at the bo�om of the garden.
It was then quit apparent that if we were going to make the beer
we love in big enough batches then the shed was not big enough.
So we moved the brewery to the other founder’s house and
started to convert his garage, this was done by our own hands.
And then the real fun and learning began.
We have spent the last two years brewing and tas�ng and tas�ng
and brewing and tas�ng some more, to find and perfect our
signature beers (It’s product research and not, “ge�ng drunk in
the garage” as our wives think!)
We both have a great sense of humour and this is evident in our
beer names all inspired by our own life events.
We are now on the next stage of our adventure and will be
opening our first ales room. This will open at the end of February
this year. It will be located in Yardley Birmingham at the Yew Tree.
The atmosphere for the ale room will be relaxed and fun, as life is
series enough so come and join us in our ale room our have fun
outside in the secluded beer garden.

Forward to the Bar
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An Iconic Black Country Brewery
I arrived bright and early on a
Saturday morning outside the
104 year old Holden's
Brewery in Woodsetton (just
outside Dudley on the way to
Coseley and
Wolverhampton). My friends
and I reported to the well
stocked Holden's bottle shop
for our tour This has to be
one of the more entertaining
brewery tours I've been on –
which others who'd been on
rather more tours than me
agreed with.
Our guide was Debbie, who
used to be the the landlady of
the period Bottle & Glass at
the Black Country Museum, and true to
form brought her skills as a combined
entertainer and educator to working the
crowd as we had an initial briefing in a
new boardroom.
There we were admonished about health
and safety, given a bit of history and
asked some questions – Debbie must be
in her element with school groups. Then
it was off into the rest of the brewery up
and down stairs, with myself (at 6'3”)
ducking and thankfully not bashing my
head.
More experienced brewers and ale fans
may have found some of it the tour a bit
basic, but for those of us with only a
passing or vague knowledge of the

brewing process the tour was
enlightening, essentially taking us
through the process in more-or-less
chronological order, starting with tasting
various malts (to compare with beers we
tasted later) followed by a tour of
mashing, boiling etc all illuminated with a
mixture of information and humorous
anecdotes.
Debbie remained tight lipped on some
subjects, stating she wouldn't give
specifics when asked certain questions
in order to preserve the Holden's family
trade secrets, which include a 30-yearold yeast kept under lock and key in a
secret location.
At the final stage
of the brewing
process,
surrounded by
barrels, firkins and
other ale
containers, (the
difference
betyween which
she had just
explained), she
spoke about
appropriate

12
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Alex Wright
handling, temperature, secondary
fermentation and the importance of
cleanliness - all very good to hear from
the brewing industry.
Notwithstanding Debbie's feelings about
keg beer, the brewery seemed to have
sneaked some keg lager past her to the
brewery tap when her back was turned,
which one member of the party
pronounced excellent.
We were all pretty thirsty by that point.
The brewery tap next door, the Park Inn,
didn't open til noon, but we weren't
disappointed and were confronted with a
table covered with cask conditioned
bottles of Holden's beer, a cider, cheese,
pork scratchings, bread and even a
Holden's chutney. From what I can
remember, I sampled – or more than
sampled – Black Country Mild, Black

Country Special, Woodsettion Pale Ale
and the lovely Summat Else Cider.
Mmm....
Following this we received a glass and a
bottle of beer of our choice, and retired
to the Park Inn to begin a pub crawl.
Holden's Brewery, George St,
Woodsetton, Dudley, DY1 4LW Tel: 01902
880 051 holdensbrewery.co.uk
Tours first Saturday of the month (prebooked only), see website or contact
brewery for details.
By bus - X8 towards Wolverhampton,
shortly after Dudley Bus Station.
By train - Coseley station - 1 mile or
Tipton station - 1.5 miles.

Open Mon-Thu 12-11.30
Fri-Sat 12-1am
Sun 12-11
Food served until 9pm

Craft Beer | 10 Cask Ales
Cocktails | Food
Dog Friendly

Somerset House, 36 Temple St, Birmingham B2 5DP
0121 647 3714 - sales.birmingham@theheadofsteam.co.uk

Forward to the Bar
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Festival Report
The Beer Central festival was held in the
up and coming Eastside district last July
and was a curtain raiser to a larger festival
being held in London in August.
Beer Central appears to be a loose
partnership of companies, mainly brewers
but also wine, bar snacks and an inventory
management company.
There were 30 brewers represented,
mainly from Britain but also one brewery
each from Canada,
Norway, Denmark
(Mikkeller),
Sweden, Germany
and Australia. The
festival was run
more or less along the lines of an
American beer festival, which is more of a
trade fair than a festival. Each brewer has
their own stand and, in the main, they are
staffed by the brewers or their staff rather
than volunteers as is the case at British
beer festivals.
Most of the brewers had three or four
beers on sale and all strengths and styles
were represented. All of the beers I had
were competently brewed and well-kept if
somewhat unspectacular. The most
irritating thing I find about such festivals is
that the measures given are 0.1 litre,
which means that you have to refill your
glass much more often, although you will
get more samples in. To counteract this
problem the glass was similar to a brandy
balloon with a wide bottom and
comparatively narrow top which slows
drinking down a lot. The one exception to
the 0.1 litre rule was the 16% Imperial
Stout from Norwegian brewer, Lervig who
gave me a full third pint taster! I'm not
sure how responsible that was but as an
Imperial Stout nut I wasn't complaining!
If any reader thinks that this may be the
thin end of the wedge and the beginning
of the end of traditional CAMRA festivals I
don't think they need worry. This festival
seems to be aimed at a completely
14

Clive Walder
different audience, in particular those with
a larger disposable income as the £45 allinclusive ticket price demonstrated. I
didn't spot many of the 'CAMRA festival
regulars' there and would say that no more
than about 10% of active beer drinkers
would go to both this kind of festival.
It is clearly an advantage not to have to
periodically top up vouchers as at many
CAMRA festivals, but I'm uncertain as to
the wisdom of an
all-inclusive ticket
because of the
likelihood of
encouraging
irresponsible
drinking,
especially with the strength of some of the
beers, although I must say that there was
no evidence of that when I was there. It
would also make budgeting simpler as the
organisers would only need to set a target
for ticket sales rather than relying on
sufficient beer sales as well. In addition,
all the food stalls were card only (possibly
a taste of things to come as some
businesses are beginning to become
cashless. That certainly won't entice the
more traditional festival goer.
I sincerely hope that this doesn't add a
twist to the 'cask v craft' debate. The two
different kinds of festival can co-exist as
they appeal to different audiences. In any
case, most people would not pay £45 up
front and then have to ensure they drank
enough beer to make the trip pay for itself.
I did find the admission price excessive
and would not have gone had I not had a
trade ticket. I don't believe I drank enough
beer to cover the admission price. It is by
no means certain that this will become an
annual event and we need to bear in mind
that the Birmingham Beer Bash also failed
to establish itself. There are many hurdles
to overcome but this was a worthy
addition to the beer festival calendar...
providing your budget can cope with it.
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An Introduction to Cider

Jan Lawton

Cider as we all know is
made from apples
harvested, pulped and
fermented to produce
a variety of styles from
very dry to incredibly
sweet. The addition of
other fruits and
vegetables can also
create a wide range of
varieties, such as
mango, rhubarb and
even dandelion and
burdock. It has to be
said that whatever
your taste there is
bound to be a cider to
suit.
From Neolithic times
apples have been used to produce cider.
1204 AD has the first written record of
cider, detailing a payment from a manor in
Ruhnam in Norfolk, made with cider.
During the dark ages monks created
orchards and also produced cider. In the
1500’s Henry VIII supported the
introduction of several new varieties of
apples from France, including the Pippin.
The county of Kent became an area of
great orchards during this time. The 17th
century saw a great increase in cider
production especially among the gentry,
and by the 18th century cider was being
enjoyed by all classes, often given to farm
labourers as payment. However the Truck
Act of 1887 put a stop to payments of this
kind. Today cider is being produced on a
huge scale but does still follow the same
basic principles and is increasing in its
popularity.

Cider apples ready for pressing

serve real cider can be found using
whatpub.com and ticking the ‘Real Cider
Available’ filter. As it is usually a 'bag in box'
product, as long as it is kept cool it will stay
fresh for several weeks which makes it a
cost effective product for the licensee. So
ask your local if they will stock it today if
they don't do so already.

Real cider is made from real fruit, not
concentrates and is still, not fizzy and
contrary to popular belief it is not all a high
ABV. It is often no stronger than your
average pint of beer or lager. So if you
haven't tried some yet, give it a go. It's
usually vegan friendly, suitable for coeliac
sufferers, and there are numerous organic
varieties too. A full listing of pubs that
Forward to the Bar
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What’s Wrong With My Beer?
If you drink in pubs, it is likely that you
have had a beer that you were
unhappy with. It may have looked or
tasted wrong, or even been
undrinkable. This can apply to beer
from a bottle, can, keg or cask.
However, cask beer is live and requires
additional care, so it is more
susceptible to issues of quality.
There are a number of reasons why
you might have a problem with your beer.
It could be that the recipe is just not to
your taste. As well as an array of
characterful hops and malts, brewers can
add fruits, spices and other flavourings to
their beers. In addition, some beers are
naturally cloudy so there may be nothing
wrong with one that resembles pea soup!
Things can go wrong in the brewery with
anything from a recipe that doesn’t work
to something more serious like an
infection. Most breweries would go out of
business if this was anything other than a
rare occurrence, but anyone who has run a
beer festival knows that once in while a
beer will need to be condemned and sent
back to the brewery.
Beer needs to get from the brewery to the
customer’s glass as quickly as possible.
Beer that is past its sell by date, or
transported/stored in hot/sunlit (for

Fobbing beer

bottles) conditions, is more likely to taste
of cardboard, appear dead or flat, or fob
(see image) when served.
Assuming that there is nothing wrong with
the beer when delivered to the pub, any
problems will be due to something that
has happened subsequently. It isn’t the
prettiest part of a pub, but the cellar is the
engine house and of key importance when
it comes to beer quality.
10 reasons why your beer may not be at
its best
1. Beer has not been pulled through and
checked at the start of the session to
ensure that it tastes fine and is not warm.
2. The glass may be dirty, greasy, warm or
tarnished. Lager glasses should not be
used to serve cask beers. An incorrectly
maintained glass washer
may be the source of the
problem.
3. The beer may have been
served from an unhygienic
cellar, or environment
warmer than 12C, or in the
presence of food and
strong aromas. Any of
these will ultimately affect
the taste of your beer.

Food or heat generating equipment in the cellar - not a good idea

16
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4. Beer lines may be dirty
due to a poor cleaning
regime. Pubs will clean
lines weekly or between
cask changes using

Brett Laniosh
correctly diluted line cleaner.
This includes sparklers and
nozzles. Pubs that store
casks vertically are at a
higher risk of contamination
because there is a longer
length of line in contact with
the beer. For these systems,
special brushes are needed
to clean them.
5. Beer lines may not have
been flushed between barrel
changes. This results in stale
beer coming into contact
with fresh beer, spoiling the
next cask.

what is wrong and any
respectable pub will change
this for you without hesitation.
Sometimes bar staff will pour
another beer off the same
pump. This can work if your
beer is warm, but will have no
effect if it is sour as beer that
has gone off will not get better
no matter how much is pulled
off!
Regular line cleaning with
a proprietary solution is an
essential part of cellar
maintenance

For more information go to
beerconsultancy.co.uk

6. There are too many beers
on sale. Once a cask is put on sale it
needs to be used within three days.
Stronger beers or aspirators can extend
this period slightly. This is the most
common reason for beer having a
vinegary or acetic aroma or taste. Keg
beer may start fobbing at the bar if it is
kept on for more than five days.
7. The beer may be out of date. Even
untapped beer has a limited shelf life and
there may be poor stock control in the
cellar.
8. Casks have not been allowed to settle
or condition, resulting in cloudy or ‘green’
beer. Also, they may not have been
correctly vented and tapped.
9. The cask may have been disturbed or
knocked in the cellar resulting in cloudy
beer.
10. It may be the last pint or two from the
cask. Cloudiness may be due to sediment
being pulled through the line. Also, a chill
haze can form if the beer has been kept
too cool.
What to do if your beer is not right
Have a polite word with the bar staff and
mention that your beer is not right. Explain
Forward to the Bar
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Book Review
CAMRA Good Beer Guide 2020 £15
Now in its 47th edition, the beer-lovers’
bible is fully revised and
updated each year to
feature recommended pubs
across the United Kingdom
that serve the best real ale.
The GBG is completely
independent, with listings
based entirely on evaluation
by CAMRA members. The
unique breweries section
lists every brewery – micro,
regional and national – that
produces real ale in the UK,
and their beers. Tasting
notes for the beers,
compiled by trained tasting
teams, are also included.
This is the complete book for beer
lovers and for anyone wanting to
experience the UK’s finest pubs.

The CAMRA Good Beer Guide provides all
the information you need for over 4,500
urban and rural pubs across
the country. Each listing
provides details of pub
opening hours, food offerings,
beer gardens, accommodation,
transport links, pub history,
disabled access and facilities
for families alongside an
informative features section,
with articles on pubs, beer and
brewing.
With a forward by Professor
Brian Cox the 2020 guide has
informative colour features on
beer, brewing and consumer
issues by award winning
writers including Emma Inch,
Tim Hampson and Roger
Protz.

Kings Heath Cricket &
Sports Club
The Best Kept Secret in Kings Heath!
We are a family friendly, private members club with a full programme of sporting
activities and social entertainment.
CAMRA members are welcome to use the Club as guests on presentation of their
CAMRA membership card. New members are very welcome.
We are home to seven sports sections, cricket, squash, tennis, table tennis, bowls, hockey
and junior football as well as snooker and darts.
Our Club House has two bars offering a superb selection of real ales and lagers and hot
beverages are always available. We also have a varied menu on offer. We have the
Cartland Suite function room available for hire for formal and informal ocassions.

Open
Mon to Sun
Midday to
Midnight

247 Alcester Rd S, Birmingham B14 6DT - 0121 444 1913 - www.kingsheathsportsclub.com
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92 Bath Street, Birmingham B4 6HG
Book onto our Brewery Tours - Brew Day Experiences - Brewery Survival Course

See website for details www.twotowersbrewery.co.uk

Visit our on-site brewery tap, the Gunmakers Arms, Bath Street, City Centre
- Eight real ales on tap
- Mondays & Wednesdays: all ales £2.50 per pint all day!
- Live Rock and Blues Bands every Sunday 8pm: Free Entry
- Open mic nights every other Saturday
- Other events include Retro Vinyl nights, Karaoke, Local History talks,
continuous Art Displays and more
See Facebook: @GunmakersBrum

Forward to the Bar
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1979

2019

40 YEARS SERVING

THE ARTHUR ROBERTSON
Walsall Road, Perry Bar B42 1AA

THE BRIAR ROSE
25 Bennetts Hill, B2 5RE

THE DRAGON

THE WORLD'S BIGGEST

Hurst Street, B5 4TD

THE FIGURE OF EIGHT
236-239 Broad Street, B1 2HG

THE SOLOMAN CUTLER

Regency Wharf, Broad Street B1 2DS

THE SQUARE PEG

115 Corporation Street, B4 6PH

REAL-ALE
AND CIDER
FESTIVAL
25 MAR - 5 APR
7 OCT - 18 OCT

50 Ales
available through the
CITY CENTRE PUBS
Food also available
8am - 11pm

Ale prices from
£1.65 to £2.75
Drinks delivered to your
table using the app
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The Real Peaky Blinders

Mark Arnott-Job

Preserving our City’s Pubs
Thanks to consumer pressure, there is
now real ale in any pub
worthy of surviving. Given
the well publicised closure
rate over the past few years,
survival has been the
pertinent issue with the pub
scene. However, as well as
reinstating proper beer
across pubs, there are other
powerful forces influencing
consumers and keeping
them away.
Of course, it’s not just pubs that are
suffering from the sea
change in consumer
behaviour. We’ve seen high
street retailers hit hard by
the trend towards on-line
sales. We are now getting
accustomed to seeing once
busy high streets scarred
by empty units, shutters or
charity shops. The
restaurant trade has
reached saturation and has
led to the demise of
independents and chains,
for example, that of Jamie Oliver.

In this city we’ve been fortunate to have
seen some good beer
retailers open up in the city
centre. Footfall is vital.
Beyond the inner city small,
niche beer retailing units in
the form of micropubs are
appearing, for very good
reasons: no brewery
baggage, low overheads,
flexible location options,
close to residential areas.
The danger is that there are even less
reasons to visit the slightly out-of-town,
traditional pubs: many of them
sitting in the once well
populated pockets we call the
‘inner city’, pubs where the
history breathes from the tiled
walls, the quiet back rooms
keeping their secrets in quiet,
poignant stillness. Ironically,
these are the places that
hosted the real Peaky Blinders,
where the stories were
actually lived, where the
industrial generations came
and went, son following father,
following grandfather.

“Now, more
than ever, we
need to take a
few steps
beyond our
familiar
haunts.”

The preference to stay at home has
become so much more dominant, it
seems. Your cheap supermarket beer is in
the fridge and your food arrives on a
moped. Wall-to-wall TV channels, endless
choice in streaming and catch-up options
means that you don’t have to be sitting in
front of your TV when the hyped-up law
enforcement or dancing series is beamed
out: you can save it all up and fit it into
evening sofa time sessions that suit you.
And of course ‘social’ no longer involves
actually meeting people in a pub.
Exchanging and broadcasting text and
images provides sufficient interactive
fulfilment.

As the local branch’s pub preservation
officer, I am a strong advocate of
preserving pubs while there is still an
active business inside them. Once they
close, it is then up to the real estate
market to decide, within broad
parameters, what the future holds. Now,
more than ever, we need to take a few
steps beyond our familiar haunts.
CAMRA’s task to get proper beer back is
done. Now the task is to get the people
back. But the forces pulling people
towards fantasy and ‘virtuality’ is an oh, so
powerful one!
Mark owns Two Towers Brewery and the
Gunmakers Arms

Forward to the Bar

21

Is There A Place For...
...the Disabled
Volunteer?
Hi! My name is Angela, I am Joint
Membership Secretary for the Birmingham
Branch of CAMRA. Carrying out this role
can be a bit daunting, and a little difficult.
I’ve got MS, so walking round the streets
of Birmingham, delivering membership
resources to the multitude of pubs in our
patch, is pretty much impossible. So this
action tends to fall to my colleague Martin
Collinge, although I can deliver to areas
where I am able to drive and park.
Due to MS fatigue and other
commitments it can also be difficult to
attend branch meet ups and committee
meetings. But I look at information
coming out from CAMRA HQ and the
National Executive, and disseminate the
salient points related to membership. I
keep abreast of branch membership
figures (currently 1,618) passing these on
to the Branch and details of anything else

that has an impact on the membership,
such as the recent price increase and the
introduction of the new CAMRA Voucher
Scheme (CVS). I use social media to
spread this information to the wider
Birmingham CAMRA membership and
beyond.
I always try to have an input on things that
are going on within the Branch, one of the
reasons for writing this piece.
Anyway, my story. I have been a CAMRA
member for over 25 years, the first 15 of
which I would say I was an ‘armchair’
member not involved in branch activities,
just enjoying the benefits, free or reduced
price admission to CAMRA beer festivals,
receiving copies of ‘What’s Brewing’ and
paying to be part of the Privilege Club,
receiving forthcoming Good Beer Guides
pre-publication, and circulation to
stockists.
I then went to Rugby Beer Festival and
was pleasantly surprised to find a number
of old friends there. We had all been
members of LEO Clubs, a Youth project of
Lions Clubs (lionsclubs.org). The
rest as they say is history. I
became an ‘active member’ joining
in branch and wider activities and,
a beer festival volunteer
dispensing real ale, cider and perry.
I did staff a membership stand at a
Rugby Beer Festival, but felt
somewhat out of my depth at that
time.

Manchester Beer & Cider Festival 2019 (L-R Caroline
Kendall, North West Air Ambulance Ted, Angela)
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I became more involved, taking on
the role of LocAle Officer and
joining the Branch committee. But,
my MS has moved on, I’ve had to
relinquish my favourite beer
festival role of barperson (unless
it’s a one day or one shift event)
engaging with punters, pouring
pints and sharing my increasing
knowledge of different beers, types
and preferences. But after an
enthusiastic approach from former

forward.camra.org.uk

Angela Lawton
COY (Campaigner of the Year) Lyn Sharpe,
who some of you may have come across
staffing membership stands at various
CAMRA festivals, both home and away, I
decided membership was a role I could
possibly take on.

growing number of beer festivals as part
of a roving recruitment team.
So is there a place in CAMRA for a
disabled person? Yes there definitely is,
you just need to find your niche.

So my MS continued to cause
problems, but I found I was
increasingly embracing the role of
Membership and Recruitment,
predominantly at CAMRA beer
festivals. So I didn’t have to stop
volunteering.
I am now Joint Membership
Secretary, Birmingham CAMRA
Branch. Thanks in no small part to
the help, support and
encouragement of one Lyn Sharpe I
can regularly be found helping to
staff the membership stand at a
40th Burton Beer & Cider Festival 2019
(L-R Lyn Sharpe, Gus Manning, Angela)

Birmingham’s newest
Craft Beer Bar & Dining
Rooms.
Situated in an old office
building dating from 1860
and bringing great Craft
Beer, Pub Grub & copious
amounts of Gin to Brum.
BAR OPENING HOURS
Mon-Wed 12.00-23.00
Thu - Fri 12.00-00.00
Sat 11.00-00.00
Sun 11.00-22.00

38 BENNETS HILL, Birmingham B2 5SN
T: 0121 236 9039 E: brum@pintshop.co.uk
Twitter: pintshopbrum Instagram: pintshopbrum Facebook: pintshopbrum

Forward to the Bar
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National Festival Comes to Brum
The Great British Beer Festival Winter is
coming to the New Bingley Hall,
Birmingham this February.

Get your tickets now!
winter.gbbf.org.uk

CAMRA, the Campaign for Real Ale,
invites festival lovers to enjoy ‘ales of
every season’ at Birmingham’s first Great
British Beer Festival Winter, from the 4th
to the 8th February 2020! Not to be
confused with a festival for winter beers
alone, beers of every style and shade will
be available, served in cask, KeyKeg and
bottle – from dark to ruby brown and
golden ales, plus world beers, real ciders,
gins and more!
As the West Midlands is a region built on
the trade and innovation of the industrial
revolution, the festival will be themed “A
Festival of a Thousand Trades”,
celebrating industry, diversity, and
creativity throughout time.
This theme will define the drinks on offer,
which will include a range of spirits and
non-alcoholic options to accompany over
400 beers, ciders and perries that will
represent the region, the wider United
Kingdom, and beyond.
Alongside the drinks, the festival will
feature games and activities, musical
entertainment, a range of mouthwatering food stalls, and a selection of
tastings and talks for those looking to
expand their horizons further.
As always, the Great British Beer Festival
Winter will continue to host the finals of
the winter beer categories in the
Champion Beer of Britain Competition,
with the winners going forward to that
year’s final at the Great British Beer
Festival in August.

4-8 Feb 2020, Birmingham
The New Bingley Hall
forward to working with local museums,
charities and organisations to tell visitors
a story that will go hand in hand with
their drink of choice.”
Opening Times
Tuesday 4th February:
13:00 - 22:30 (CAMRA members and
trade only before 17:00)
Wednesday 5th February:
11:00 - 22:30
Thursday 6th February:
11:00 - 22:30
Friday 7th February:
11:00 - 22:30

National Director and former West
Saturday 8th February:
Midlands Regional Director Gary
11:00 - 19:00
Timmins said: “This is an incredibly
Last entry 30 minutes before close.
exciting opportunity for us to showcase
the fantastic food and drinks that the
Find out more at winter.gbbf.org.uk
region has to offer. The region has a rich
history in brewing and we’re looking
24
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Why not promote your
business or event in
Forward to the Bar?

£55 ¼ page
£90 ½ page
£160 full page
Find out more at
forward.camra.org.uk
or email advert@
forward.camra.org.uk
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Beer on the Outer Circle

The Junction, Harborne

28

forward.camra.org.uk

Pubs and the Future
How can pubs survive and thrive?
What draws individuals into a pub?
Reasons? For example, to meet with
friends and socialise, to enjoy our drink of
choice, to attend an event, enjoy a snack, a
meal out, or maybe a quiet period of
contemplation or to read.
Decline in alcohol consumption amongst
the younger generation has been in the
news recently. In a survey of ten thousand
individuals, 29% of 16 to 24-year-olds say
they didn't drink at all in 2015, up from
18% a decade ago. Society’s social habits
are undergoing change.
But does that mean that there is any less
social interaction? Social media
undoubtedly plays a part. There are many
alternative places to meet such as fast
food outlets, cake shops and a fastgrowing number of coffee shops. It seems
that coffee is becoming an alternative
stimulant to alcohol. They cater really well
for the connected world to attract
customers – reliable free fast WiFi, plenty
of power points and even USB outlets to
recharge phones.
Whether young or older, we all know from
experience that each generation takes
new paths. For those that enjoy alcohol it’s
gins, interesting wines and tasty ‘craft’
beers that are the new attractions.
Cask beer is important to the established
and loyal pub users. When it’s in excellent
condition and there’s a choice including
modern styles then young drinkers can
be attracted to try it. But if it’s not in
good condition and enjoyable then why
would anybody have another?

Nick Yarwood

There are significant numbers of people
with mobility, sight and hearing
impairments that like to use pubs, and
they have the same right as anybody to
socialise. More could do so if there were
fewer or no physical obstructions, level
access to the main areas along with
adapted facilities - and that’s not just
adapting for wheelchair users, which isn’t
always physically possible. Often
accompanied by friends or carers, that’s
more potential customers.
Quality of beers is paramount for
attracting and retaining beer drinkers and
it’s entirely in the hands of the pub and the
bar staff to ensure that every pint from the
start to the end of a shift delivers pleasure
for the customer. They’re paying good
money for it, after all.
For those not interested in beer or alcohol,
good quality coffee, hot drinks and snacks
can be reasons to enter. Alongside
providing comprehensively for the
connected world, it potentially opens up a
whole new audience, particularly the
younger generation.
Pubs already demonstrate adaptability by
specialising in music, food, gins, wines
and so forth.
There’s plenty more potential to adapt and
thrive.
If you run a pub, what would you consider
doing?
Email editor@forward.camra.org.uk

Into the Future
Generations evolve in their use of social
venues, arguably faster now than ever
before. That sets a challenge for pubs to
keep pace and adapt. There are potential
customers out there, each with their own
expectations.

The Woodcolliers - A pub open then shut

Forward to the Bar
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Join up, join in,
join the campaign
Join us, and together we can protect the
traditions of great British pubs and
everything that goes with them.

From
as little as

£26.50*

Includes

a year. That’s less
than a pint a
month!

£30
Real Ale
Cider & Perry
Vouchers

Discover
why we joined.
camra.org.uk/
10reasons

Become part of the CAMRA community
today – enjoy discounted entry to beer
festivals and exclusive member offers.
Learn about brewing and beer and join likeminded people supporting our campaigns
to save pubs, clubs, your pint and more.
*Price for paying by Direct Debit and correct at April 2019.
Concessionary rates available.
Please visit camra.org.uk/membership-rates

Join the campaign today at

www.camra.org.uk/joinup

10

great reasons
to join CAMRA
2 BEER EXPERT
1 CAMPAIGN
3 BEER FESTIVALS 4 GET INVOLVED
PUBS
5 YOUR LOCAL 6 BEST
IN BRITAIN
DISCOVER
FOR
8
7 VALUE
MONEY
9 HEALTH BENEFITS 10 HAVE YOUR SAY
Become a

for great beer, cider and perry
Enjoy CAMRA

in front of or behind the bar

and make new friends
Find the

Save

Get great

pub heritage and the
great outdoors

Enjoy great
(really!)
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4-8 Feb 2020
Find out more at:
Forwardwinter.gbbf.org.uk
to the Bar
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