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Winter 2019

I   always think the Festive season starts, not with the achingly bad Christmas 
Adverts on TV or even the Americanised Black Friday but with our very 

own Poole Beer Festival at the beginning of November. This year’s Festival 
reached the ripe old age of 25, an impressive achievement I think you will 
agree?  

This year’s Festival was organised and smoothly run by Darren and Teresa, 
stalwarts of the branch and abled assisted by practically the whole branch, 
so a proper team effort. They threw a few new ideas into the mix and 
brought back some of the fun and games, due to popular demand. There 
were 85 different cask ales alongside key keg beers, ciders, perries, and 
international bottled beers. One of the key factors in any good beer Festival 
is the choice of beers and making sure that all the various beer types run out 
evenly, it sounds easy but a hard thing to get right. Darren and Teresa got it 
spot on because by late Saturday night it was pretty much all gone! 

Elsewhere in this issue, I hope you take time to read the East Dorset Triple 
Crown Awards, we are very lucky to have some of the best pubs (and 
clubs!) in the country, so please go out and explore them all. I also hope you 
read and marvel at the feat performed by local members Alan and Clive with 
their epic Trans Canadian Highway ride.

Glad Tidings to you all from East Dorset Camra and Eds Pint.

Cheers, Ed

The magazine is edited by the branch with content produced by our members and readers. Not all of the articles 
reflect the opinions of the branch, or of CAMRA, but they are observations on the real ale environment in some 
way. If you have any stories you would like to share, do send them in (ed@edspint.co.uk) or if you have any 
comments on stories in this or future editions likewise send your comments in for publication - we publish all the 
content we dare. Enjoy the read, and enjoy a beer - remember real ale needs you... so drink it.

/groups/edcamra

Dear Readers

www.eastdorset.camra.org.uk
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It has been an exciting summer for East Dorset 
CAMRA, in a regional round up of branch pubs 
and clubs of the year where no less than three 
of their pubs and clubs have been voted Regional 
Pub of the Year, Regional Cider Pub of the Year 
and Regional Club of the Year, 2019.

The CAMRA Wessex and Channel Islands Region 
consists of Dorset, South Hampshire, South 
Wiltshire, some of Somerset, Isle of Wight and 
the Channel Islands.  Regional Director, Nigel 
Jones, presented each of the awards to the 
proud winners in front of plenty of friends and 
customers.  Brian Varney and colleagues of the 
Corfe Castle Club in Corfe Castle won Regional 
Club of the Year, Paul and Lisa Gray of the Firkin 
Shed in Springbourne won Regional Pub of the 
Year and Charlie, Cath Newman and Kevin of 
The Square and Compass in Worth Matravers 
won Regional Cider Pub of the Year and all 
received framed certificates to adorn their walls.

Triple Crown for East Dorset CAMRA!
He congratulated each of them and explained how 
independent volunteer judges had visited each 
pub or club on at least three separate occasions 
and gave them an overall score.  What they were 
looking for was a warm welcome, a good range 
of real ale, cider and perry, in great condition, 
knowledgeable and encouraging bar staff, a 
community focus and a clean environment and 
these winners all scored high on this list of criteria.

“The region covers a very large area and for 
all three winners to be within the East Dorset 
branch, and two of them in the Isle of Purbeck, 
is quite astonishing. All the pubs and clubs that 
were visited were of exceptional quality and the 
scoring was very close! I think what comes out 
from this competition is just how much hard work 
and imagination goes into delivering a great pub or 
club. Well done to the winners and the members 
of East Dorset CAMRA!” 



Kings Arms, 41 North St, Wareham BH20 4AD

Chairman of the East Dorset branch, John Chambers, 
responded, saying “We are just so thrilled that the 
regional club of the Year, pub of the year and cider 
pub of the year all go to our own clubs and pubs… 
they are such unique and wonderful places to visit 
and have a drink.  It would be fantastic if they all can 
get through to the national selection of the top four, 
it would certainly put them on the map!  I thank very 
much and wish them all every success.  We will be 
behind them all the way!”

Each of the winners will now go through to the Super 
Regional competition which takes the current 16 
winners of each category around the UK, down to a 
selection of four.  Then from there, one National Club 
of the Year, one National Cider Pub of the Year and 
one National Pub of the Year will be decided.  

Lisa Jones.

01929 552503
www.kingsarmswareham.co.uk



How long has it been now, since you first 
opened your doors as the Micro Moose?

We opened in September 2016, so it’s been 
about 31⁄2 years now.

You have a great range of real ales on the bar, what are 
your favourite “Go To” beer types?
We always try to have a good variety on the bar so 
that there is usually something for every taste. For 
the past 18 months we have always had at least one 
dark beer and we are getting known for that. We 
also have a best bitter and a pale or two of varying 
strengths on every day. Personally, I have gone to 
the dark side lately, favouring the stouts and porters. 
However, I also can’t resist a Corbel!

What is your favourite season and why?
I have always been a fan of autumn, so I suppose it’s 
fitting that we should have won Autumn Pub of the 
Season again. Coming from Canada, it is usually the 
prettiest time of year when the trees are all changing 
colours but it’s still nice and sunny.

What part of your job would you like to get rid of, if 
you could?
That’s easy, the paperwork! Other than that, I really 
love what I do.

How do you deal with someone who comes in and asks 
for a lager?
I usually get them to taste whatever beer we have on 
and with so many wonderful beers of different styles 
more often than not, they will find something to their 
taste. I do have a couple of bottled lagers in the fridge 
for the die-hard lager drinkers. One of them is, of 
course, Moosehead from Canada!

Pam, you are from Canada and the Micro Moose has a 
strong Canadian theme with lots of moose images! Do 
you get many Canadians tracking down your pub?
We do actually get a fair number of Canadians 
seeking out the pub. We hold a Canada Day party 
every year on the 1st July and it’s surprising how 
many Canadians turn up for that. I guess the word 
is spreading.

There are no televisions, fruit machines or loud music. 
What do you think attracts customers to the Micro 
Moose?
I think it’s mainly the good beer and cider, the warm 
welcome and the convivial atmosphere, or at least 
that’s what I’ve been told!

What’s your favourite type of music?
It’s got to be Jazz and Big Band music. That’s why we 
have it playing in the background. I never get bored 
with it and it appeals to everyone.

You are in a great location with lots of passing trade but 
how do you get the word out to potential customers from 
other parts of Poole and Bournemouth?
Earlier in the year, I organised a little guide called 
Independent Drinking to be printed. Almost all of the 
independent pubs and breweries in Bournemouth, 
Poole and Christchurch joined up to create it. I’m 
so glad we all work together so well. It can be found 
in the tourist information centres, some hotels and 
each pub has a few copies too. I can’t forget Ed’s Pint, 
Facebook and the all-important word of mouth by 
happy customers.

You have just won East Dorset CAMRA’s Pub of the 
Season, Autumn 2019 award again! What are your 
aspirations for the the future?
That’s a tough one. We are so pleased 
to have won this award more than 
once and it’s fantastic to have the proof 
that we’re doing something well. We 
always want to be doing our best 
to provide great beer and cider 
in a place that people like to visit. 
As long as we keep doing that, I’m 
happy.

Thank you very much.

Lisa Jones

Q&A with Pam Skues
from The Micro Moose
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Poole Beer FestivalMany years ago, Kinson was the haunt of smugglers. The Acorn 
was formerly known as Gulliver’s Tavern recalling a local smuggler. 
The current landlord and his son, once from another renowned 
local pub, has transformed this pub into a haven for ale drinkers 
without losing the character of a local pub. With its many rooms 
and low beams, it has a great deal of charm. 

The pub stocks 6 mainly locally sourced real ales
plus a wide selection of other drinks.

01202 575062 - the.acorn@hotmail.com

1492 Wimborne Road, Kinson, Bournemouth BH11 9AD

Bus routes - Yellow bus 4A (stops next to pub), 5 and 5A (stops at Kinson Library a short 
walk away) and More buses 11, 33 (stops next to pub) and 14 (stops at Kinson Library)

Truly Independent with Canadian Hospitality

Cask Ales
Up to 5 ever 
changing ales and 
ciders available.

326 Wimborne Road   Winton Banks   Bournemouth   BH9 2HH

On all Winton Bus Routes Yellow Buses 4, 4A, 5, 5A, 6, 8 & B1 or More Bus 13/U3/17

Opening HoursMon-Thu 4-11pmFri-Sat Noon-11pmSun 3-8pm

Wines and Spirits
Wines, speciality gins and 
Dorset vodkas bottled lagers 
and non-alcoholic beverages.

Snacks
Armstrong’s homemade 
pork pies, monster scotch 
eggs and scratchings.

Pubof theSeason
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After a rain soaked Friday, Saturday dawned dry and 
bright. We got the train to Southampton Central then 
a number 9 bus alighting at Hardley roundabout, then 
it was a five minute walk to Hardley Industrial Estate. 
Soon we arrived at the new location of Vibrant Forest 
Brewery having moved in June from Lymington to 
the new expanded site. Entrance was via a ticket and 
includes a souvenir glass and a colourful beer menu. 
Tokens are being sold in a small gazebo, no cash by 
card only! Beers are sold in 1/3rd’s or 2/3rd’s and 
there are three areas. Area one housed 7 Vibrant cask 
beers in the new taproom which is open on Friday 
from 14.00 to 19.00, Saturday from 12.00 to 19.00 
and Sunday from 13.00 to 17.00 and also includes a 
large selection of cans to take away.

Area two was serving Vibrant keg beers and finally 
outside, was Area three where they were serving 
a rotating number of guest beers from home and 
abroad.

It would be easy to just sample a selection of pale 
ales but what about the salted liquorice root stout or 
the Double IPA’s with its generous hop content. For 
me the stars of the festival, as a lover of sour beers 

VIBRANT CASK GUEST BEERS

VIBRANT KEG

from Belgium, were the fruity beers, raspberry and 
peach, cherries and gooseberry IPA, but you cannot 
like all beers! as I found to my cost with a red wine 
and smoked peach sour. The afternoon was punctuated 
with meeting friends old and new until it was time to 
catch the number 9 bus back to Southampton Central.

It has been a brave move for Kevin and the Vibrant 
Forest team to move to Hardley and expand production 
but based on the Summer Gathering it looks like being 
a winner.

Roger Mayhew

Vibrant  Forest  Beer  Festival  - 17th August
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16th Zythos Beer Festival

As a fan of Belgian Beer for a number of years, a trip to sample the wide and varied offerings 
is eagerly anticipated.The journey on Euro Star from St Pancras is approx 2 hours on the 
high speed line and a quick change at Brussels Midi 20 minutes later I arrive in the historical 
university town of Leuven which is the provincial capital of Vlaams-Brabant and the home of 
Stella-Artois.

After an afternoon lunch a tradition is a visit to the De Fiere Margriet bar which is situated, next 
to the gothic Saint Peter’s Church. It takes its name from a famous female figure in Leuven, 
Proud Margaret. Legend has it she was a young girl murdered and thrown in the River Dijle 
by bandits, her body miraculously floating upstream, back into town. As usual several friends 
were already insitu and we were joined by Roger Protz who was a guest of Leuven Tourist 
Board who promote the town and the guide gave the assembled a brief history of the town.

Next day its off on the free shuttle bus ride from the main train station to the Brabanthal 
conference centre,15 minutes later the assembled are crowded into the hall reception awaiting 
the 12 noon opening.Unlike a lot of British Beer Festivals. The 88 stands are hired by individual 
breweries and beer firms and the beers are served by the brewer or his employees. As the 
festival advertises over 500 beers they are served in a 10cl tasting glass costing 1 or 2 euros 
each depending on the strength.The beers cover the full spectre of different styles and tastes, 
and includes well established breweries and newly founded firms, many of which are still to 
establish their own premises, so use a cuckoo plant, prior to making the big step of creating 
their own brewery.

The venue has plenty of seating and early has a relaxed atmosphere which soon gives way to 
a busy hum as the venue starts to fill up. Many drinkers head straight to there favourite stand, 
whilst others experiment and sample some of the many new breweries. On a personnel note I 



prefer to try classic Belgian styles namely pils, strong blonds and tripels mostly served from the 
tap. New breweries abound Remise 56, Crystalstick, du Clocher and a new blender Fabriek 
plus many more.

A full food area caters for the hungry,and frites are plentiful with a selection of sausages or the 
well known Belgian delicacy stoofvlees washed down with free water from De Watergroep a 
new innovation for 2019.

The afternoon becomes busy so its the time to visit the stands adjacent to where I am seated, 
and as usual with any beer festival the noise level takes an upturn with the usual cheering every 
time some poor person drops a glass, why? As the Saturday session draws to an end its time to 
catch the bus back to the town centre and join in the sing song on the journey. If only I knew 
the words!

Sunday morning dawns and its raining, so a hearty breakfast of waffles with ham and eggs is 
required, after which its back on the shuttle bus for day 2 at the festival. Traditionally I reserve 
the morning for sour beers this is mainly Geuze, Kriek flavoured with cherries or Framboos 
flavoured with raspberries.Two of the best examples are De Cam Oude Geuze and Boon 
Oude Kriek. As the relaxed afternoon arrives its time for a few old favourites, but like a kid in 
a sweet shop the choice is plentiful. Westmalle Tripel, Lentebier, Duvel Tripel Hop, Hopsinjoor, 
Rochefort 8, Saxo and a few others which escape my memory.

The return bus trip into town is the time to say goodbye to old and new friends and to hope to 
see all next year. Its different from Camra Beer Festival but the small sample glasses mean you 
can try many different beers and compare good,bad and those that show promise.

Roger Mayhew
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Bikes & Beer

It is June 19th, 2018, I am in Victoria, British Columbia 
alongside my touring buddy Clive taking the obligatory 
photo at Mile ‘0’ of the Trans Canadian Highway.

The task to cycle across the world’s second largest 
country Canada. Our endpoint being St. John’s, 
Newfoundland.

We are both experienced cycle tourers, so this 75 
day, 4800 mile the trip should be a doddle. (It was in 
Saskatchewan flat prairie lands and tailwind mostly). The 
rest?... More challenging!

By the time we crossed the Rockies, not a brewery in 
sight, things weren’t looking good. The thought of Coors 
Light for ten weeks filled us with horror! What have 
we done? So onward through Alberta, Saskatchewan 
Manitoba and into Ontario.

Ontario threw up all kinds of experiences and tested 
our mettle. Taking nearly 3 weeks to ride through the 
country’s 2nd largest province (Covering 415,600 sq 
miles).

Arriving into Kenora, our first town of this massive 
province, a welcome sight was Lake of the Woods 
Brewery. Only a brief lunchtime stop but going by the 
ale on offer we were pleased to be here. Was it a sign of 
things to come perhaps?

Once we arrived in Thunder Bay, we had a day off, 
The Sleeping Giant and Dawson Trail breweries were 
just down the road. This was more like it, Canada was 
growing on us. The latter being our favourite. A much 
smaller establishment which had a personal touch. The 
pale ale was very good.

We were joined by a ‘local’ around Manitoulin Island. 
Peter from Calgary kept us amused. Thankfully he liked 
beer. Just as well the Manitoulin Brewery served us well 
in the midday sun.

LCBO (liquor control board of Ontario). Was a state-
owned off-license which had strange opening hours or 

should I say closing hours. Commonly shut at 6 pm and 7 
pm. Muskoka, Whitewater, Boneshaker were just a few 
great ales we sampled. Also good to know the IBU of the 
beers was written on the cans. Still in Ontario, we got to 
stop off at one of Peters contacts. With his wife away, 
Doug had the place to himself, so a ‘boys night in’ was 
to be had, and he took great delight offering us some of 
his sour beer dispensed from one of the two beer taps 
conveniently fitted in his kitchen. Clive took to it, unlike 
me. Doug had a great knowledge of ales for sure. We 
had a great night.

Collingwood Brewery arrived around 1100hr the next 
morning, Just the one IPA (it had to be done). From 
there Calabogie Brewery was a small concern, with a big 
selection. Nice place.

A 4,800 mile ride from Coast to 
Coast on the Trans Canadian 
Highway

The Start

Start Finish

Lake of the Woods Brewery
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The capital Ottawa arrived and a welcome break from 
the rigours of riding through the province. (yes still in 
Ontario).

Finding decent alehouses was not difficult on our rest 
days. ‘Brewpubs’ was typed into Google often. A massive 
pub had around 50 beers, slightly overpriced, they were 
ok, and the staff not so good. We popped over the road 
to Pub Italia. Please try it out if you’re in Ottawa, some 
great beers there. Prices range from Can $6 to Can $8. 
After a great day off we thought that Quebec would not 
be the same. It wasn’t, it was better!.

Montebello Pub was my favourite stop on the trip. 
Brasserie Coté du Sud a close 2nd. IPA and DIPA the 
chosen option. Some great little ‘microbrasseries’ were 
on our route, the likes of; Aux Fous Brassant at Riviere de 
Loup Le Captive at Arlon and the aforementioned Coté 
du Sud in Montmagny.

Once in Montreal and Quebec City our accommodation 
was with contacts Clive and Peter had arranged. A great 
bar which Max (our Montreal host) took us to had a large 
selection on the blackboard which Clive and I did our best 
to try them all! Of course, they were written in French 
which didn’t deter us.

Crossing into New Brunswick 
was interesting as it seemed 
very much the way BC did. 
Bottles of Blue Moon here then? 
A lull in the brewery scene until 
Prince Edward Island where my 
host, Ian from Cambridge put 
us up, and we were obliged to 
partake of his favourite tipple, 
now what was the name? Maybe 
Clive remember‘s that one.

(Clive:- Nope, but I remember sitting 
on the balcony drinking it before 
having an open-air shower!)

Which brings me to Newfoundland 
and Labrador I rode around 8 days 
to reach our final destination St. 
Johns. I’d read about the Yellow Belly 
Brewery online and was very much 
looking forward to celebrating with a 
local brew. Unfortunately only x3 ales on offer, pale, red 
and something else which was not appealing, at least not 
to me.

After meeting up again with two other cross country 
riders Rob and Felix, a Father and Son team that we had 
spent a few hours drinking with along the way, we found 
Quidi Vidi brewery, a gem on the Atlantic Ocean.
Just a few of the beers:
Day Boil – Session IPA / Three Seasons – Saison /
Open Saison – Crab apple

A real treat to end the tour on a high with a few 
great ales in a spectacular setting.

Terry Fox is a Canadian legend who set off from 
here in 1980. Running across Canada with one 
leg, sadly, he didnt make it.

A great tour which I was sad to finish.
Onto the next one then...

Alan Young

At the end of the road,
the Terry Fox Memorial / St John’s NL

One of the nicer wild camping spots.

Alan, Clive and Peter from Calgary
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Happy Birthday Ed’s Pint

It’s been a period of celebration for East Dorset 
Camra and having enjoyed a successful 21st Poole 
Beer Festival held in November at St Aldhelms Hall it 
is also the 21st birthday of our branch magazine.

Like most new ideas the first editions then called 
the Purbeck Pint were simple. A single A4 sheet 
printed both sides with a mixture of news and 
contact details edited by the then chairman Tony Day.
and launched in Autumn 1998. Issue 2 was the first 
edited by Rog Saywers with the headlines ‘Open All 
Hours’ which outlined the governments liberalising 
English Licencing, which eventually became law. By 
issue 4 saw the first black and white photo showing a 
presentation to the Porterhouse in Westbourne (Pub 
of the year 1998). and the first pub adverts Blue Boar, 
Kings Arms, Queen Mary and The Porterhouse.When 
Rog Sawyers moved away Tony again took over the 
reins and the number of pages soon increased to 4, 
happy days stapling the magazine!

A new editor Andrew Atkinson was persuaded 
to take over for a year during his editorship. The 
title was changed to Ed’s Pint as it was felt the new 

Ed's Pint Through the Years

name reflected the fact that the distribution area was 
now branch wide. With Darren Lilleker editing the 
magazine now A5 in style and with upwards of 28 
pages a mix of adverts, news and some great articles 
celebrating branch activities and members reminiscing 
trips and brewery visits and local camra news each 
quarter featured a different coloured cover.

With Darren taking over as Branch Chairman a new 
editor was needed and the with no volunteers the 
branch decided to hand over production to Marquee 
Print and thanks to Martin Hickman and his team 
the magazine is now fully in colour with a bright eye 
catching style and is enjoyed by an ever increasing 
circulation.

For those in the branch the magazine has given 
CAMRA in East Dorset a valuable mouth piece for 
drinkers and a great way for non active members to 
keep up to date with the local beer and pub scene, and 
through members distributing to pubs a great way for 
the branch to get to know the hard working landlords 
and ladies who keep the beer flowing.

Roger
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THE SQUARE & COMPASS
WORTH MATRAVERS

Award winning 
beers & ciders 

also featuring a selection 
of fine ales from 

Hattie Brown’s Brewery 

Traditional hot 
pasties & pies

 Live music 
Fossil museum
Cider festivals

www.squareandcompasspub.co.uk
Worth Matravers, Swanage, Dorset, BH19 3LF

t 01929 439229 
“Undoubtedly a true gem in the heart of Dorset”

moonlite
3.8%

BREWED  IN  SWANAGE BREWED  IN  SWANAGE

HBA
AMBER COLOURED BEST BITTER

3.8%

BREWED  IN  SWANAGE BREWED  IN  SWANAGE BREWED  IN  SWANAGE

4.6%

CiderPub ofthe Year
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Book List

Brand Crafted
by David Colley & Gavin Joynt
Brand Crafted Creative. £15

18 

This book explores the concepts of beer 
brand culture, community and creativity. Running a 
successful craft brewery is not just about making great beer.  One 
needs to tell the story of the brand and get people to buy into the concept. The 
book brings ideas together from breweries, designers, illustrators, bottle shop owners 
and beer communicators. It is beautifully illustrated and full of interviews with some of the 
leading names in the craft beer scene. 

Quality of beer is paramount but visual style is also very important. Just think about all those arty cans 
that one sees displayed in bottle shops. The book also explores the concept of collaboration where two 
or more brewers get together and produced a joint brew. There are case studies featuring some of the 
big craft names such as Thornbridge, Magic Rock, Tiny Rebel and Verdant.   

The role of beer clubs such as Beer52 and Beer Hawk is explored as they are more than just mail order 
suppliers. They offer new cutting edge beers and also publish magazines which promote the craft beer 
culture.

The authors discuss the oppositional nature of craft beer as opposed to corporate “Big” beer. Craft beer 
is local, artisanal, and cooperative. Big beer is multi-national and competitive with brands spending huge 
amounts of money marketing products which all taste mush the same. 

If you want to know what is behind building a craft beer brand then this book is for you. There is certainly 
plenty of food for thought if you are a craft brewer. With over1,850 breweries in the UK the market is 
getting very crowded. It is the brands that stand out on the shelves and have the greatest awareness that 
will survive. 



If you have studied science and want to know more about how beer and its ingredients have evolved 
then this is a fascinating read. There is quite a bit on beer in ancient times, the evolution of barley and 
hops, the DNA of yeasts and fermentation. It is not a book about the chemistry of brewing but rather 
a detailed scientific study of everything about beer including how alcohol alters our senses and how we 
develop beer bellies.

Many beer books will briefly go through the main ingredients of beer: water, barley, hops and yeast, 
giving a quick explanation into their role. This book really looks at the science of all aspects of beer 
production. There is a detailed discussion about the molecular chemistry of the brewing process. The 
history of barley production and how certain strains evolved that were suitable for brewing gets a 
lengthy chapter. The very complex DNA of yeast is explored as is the botany of hops.

The effect of alcohol on the brain is fully explained as is how beer bellies develop. The authors outline 
what they call the “phylogeny” of beer, that is the classification of different beer styles and how they 
have evolved over the years.  

If you find that most beer books are a bit superficial and don’t really go into the background of beer 
and its key ingredients then this is a most rewarding read. The authors are curators of the American 
Museum of Natural Science and the book is aimed at those who have some sort of science background.  

David Harris

Book List

A Natural History of Beer
by Rob DeSalle & Ian Tattersall

Yale University Press. £20
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Or order online 24/7, or by 
phone six a half days a week.

We hold REGULAR DEMONSTRATIONS of The Grainfather all-in brewing system 
+ TRY BEFORE YOU BUY wine and sometimes beer samples

Stockists of many popular Beer Kits, Wine Kits and Spirit 
Kits, The Grainfather®, Mangrove Jack’s® range of 

Yeasts, Holy Lama Spice Drops®, FastRack® as well as 
25Kg sacks of Grain available to order.

up to 15 Real 
Ales & Ciders in 

Keg & Cask

Bar Snacks 
available 

or Bring Your 
Own Food

open tue to sun from noon and mon from 5pm

Bournemouth’s Newest & Most Exciting Craft & Real Ale Bar

10 Queens Road, 
Westbourne 

Bournemouth  
BH2 6BE

07786 045996

The Don Goes to Reading
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Well here we are again, having changed trains 
here, on the way to Ealing Beer Festival the 
week before, we are back in Reading for the 
July monthly Don’s Spot (DS). Like most large 
towns Reading has some very good central 
pubs.  Meeting at the “Three Guineas” which 
is part of the original main railway station 
buildings. For an hour various people drifted in 
to join this very popular monthly outing. This 
is a large Fullers pub with a good range of 
their beers, and some from small independent 
breweries.   Most chose to sit outside except 
Robert who as usual  slid off to find the menu 
so as to take on board fuel for the coming 
adventure.

The gathering then set off with our leader 
“The Don” navigating with his usual high tech 
equipment (a rather crumpled street map!). 
On arriving at the Nags Head we were greeted 
with twelve hand pulls and beers from good 
small breweries and the ones I had were 
both in good condition. Often in pubs with a  
large number of pumps most of the beers are 
`tired`due to the spread of sales, so yes a nice 
change.

Moving on, a real gem was found in the Allied 
Arms, old world charm complete with oak 

beams, six good beers on and really friendly 
staff. Oh! and there was a nice little garden, 
well a yard, to the rear which some of the 
group discovered.

Next it was a complete change, down the road 
to Zero Degrees with their usual stainless steel 
and glass, beers on Keykeg (even Don had one).   
I made my way to the Alehouse micro in Broad 
Street. Three West Berkshire beers, various 
others, and a good crowd of friendly punters 
for a good chat. So after a visit to the gents 
for which you needed Satnav to find, it was 
back to the railway station and home. Please 
come along on a Don’s Spot these are a 
middle Wednesday of each  month and each 
at a different location, all are welcome so keep 
your eye on East Dorset CAMRA website and 
Ed’s Pint.

Reading is easy to get to from Bournemouth 
area and well worth a visit.  Pick up the Cross 
Country train from Bournemouth, or like me 
on the eastern side of the area it is as local 
to Brockenhurst and pick up Cross Country 
there. 

Old Chippy



The Owls Nest
West Parley
Richard and Jacqui welcome you 
to our Pie and Ale House. Featured 
in CAMRA’s ‘Good Beer Guide’ 
since 2013, with 4 handpumps of 
ever-changing Ales mainly from 
local(ish) independent brewers. 
Monthly live music nights, home-
made food and an annual Winter 
Pie and Ale Festival. Discounts for 
CAMRA members on all Ales.

Tel 01202 572793
www.theowlsnest-westparley.com

See our Facebook page for 
upcoming events and changing beers

www.facebook.com/theowlsnestwestparley

Independent Family Run Freehouse since ‘89
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Real estate adviser Altus Group found about 40 pubs 
a month, a total of 235, shut in the first half of 2019.

It claimed the rate at which pubs are “vanishing” due to 
being demolished or converted into other types of use 
has almost halved from 76 a month in 2018.

UKHospitality chief executive Kate Nicholls highlighted 
it was good to see the rate of closures slowing but 
added too many businesses had already been forced 
to shut.

STIMULATE INVESTMENT
She said: “Cost pressures, principally extortionate 
business rates, are pushing too many pubs to the margins 
and high streets are being squeezed”.

We have heard various members of Government say 
they wish to stimulate investment in high streets and 
support businesses. If they are serious, they need to 
tackle these increasing costs. Otherwise, more pubs 
will close.”

Analysis of Government data by Altus Group 
uncovered the overall number of pubs in England and 
Wales, including those vacant and to let, fell to 41,536 

235 pubs ‘vanished‘ in first half of 2019

on 1 January – down 914 during the 2018 calendar year. 
That number fell further by 235 to 41,301 on 30 June 
2019.

The group blamed cheap supermarket alcohol, the 
smoking ban, changing leisure habits and work patterns 
against a backdrop of rising costs through increases in 
business rates and the minimum wage have all put more 
pressure on pubs. 

COST PRESSURES
Altus Group president of expert services Alex Probyn 
said: “Since legislative changes in May 2017, pubs 
looking to respond to the changing market have been 
able to expand their food offer without the cost and 
uncertainty of having to apply for planning permission 
while local communities now have a say on the future 
on their local by the listing of a public house as an asset 
of community value.

“This results in an automatic removal of the permitted 
development rights for its demolition or change of use.

“The new retail relief, which discounted business rates 
bill by a third from 1 April for smaller pubs in England, 
will certainly have helped to ease cost pressures with 
the average small pub saving £6,052.”

Nikkie Thatcher

MORE THAN 200 PUBS HAVE CLOSED THEIR DOORS FOR THE FINAL TIME DURING THE FIRST SIX 
MONTHS OF THIS YEAR, ACCORDING TO NEW RESEARCH.



23

CAMRA   DISCOUNT   SCHEME   PUBS   
IN   EAST   DORSET

the    black    bear     Wool

Wetherspoons  -   The  HORSE & GROOM    Wareham

ALL    HAIL   ALE  -    CHAPLINS  -    OWLS  NEST  -    JENKINS
SAXON     BAR  -    THE    TAP   HOUSE  -    CHURCHILL  -    DRIFT
SIXPENNY TAP  -    BREWHOUSE    &    KITCHENS  -    SILVERBACK
 MICRO    MOOSE  -    THE   OLDE   GEORGE   IN   CHRISTCHURCH

If your pub offers a discount and want to be included in the list, 
do get in touch. The list will be updated in each issue of Ed’s Pint.

CAMRA
Real Ale
Discount Scheme

This pub offers CAMRA
members a discount

See inside for more details

Camra extends ale discount vouchers
By now most Camra members will have received their extended discount real ale vouchers.
Each voucher is worth 50p with a total value of £30.00 per year.The original scheme was 
limited to JD Wetherspoon but the scheme now covers more than 1400 pubs across the 
country.

Joining the scheme are pubs operated by SA Brain,mainly located in South Wales,Castle 
Rock whose brewery is based in Nottingham and is famous for its award winning Harvest 
Pale.A few pub chains are also joining and the local pubs involved are George Tapps 
(Old Christchurch Road),Horns Inn (West Parley),Inferno (Lansdowne),Walkabout (Old 
Christchurch Road) plus 3 No.Slug & Lettuce’s (1 in Poole and 2 in Bournemouth).

East Dorset Camra Branch would also like to thank Brewhouse & Kitchen and all the 
individual local pubs which generously offer discounts to Camra members,details of which 
can be found in our magazine Ed’s Pint. 

Thanks Roger for this article
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WANT TO GET NOTICED BY 3,500 DRINKERS?
With over 3,500 readers and supplied FREE to over 

65 different licensed premises in the East Dorset area and beyond, 
it makes sense to be in Ed’s Pint.

Contact us today ed@edspint.co.uk

Ed’sDiary
W e are a friendly branch that are actively campaigning most weekends 

but having a damn good time in the process. We welcome all members 
new and old to join us, below is a taste of a few of the things we have coming 
up. Meetings are open to all, for socials and brewery visits please contact Steve 
Charlton (see next page) to get times, pick-ups and to ensure all is going as 
planned! Please double-check all events before travelling.

Socials & Brewery Visits

Do get in touch if you want to join us on a minibus trip as these fill up reasonably quickly. Various 
trips are arranged throughout the year and are usually advertised in What’s Brewing, Ed’s Pint and 
on the East Dorset CAMRA website. Contact Steve email: stephencharlton@ntlworld.com

– Check the website for future socials www.eastdorset.camra.org.uk/socials –

Errors and omissions excepted - we strive for perfection, but luckily we rarely achieve it. Ed

Saturday 7th December Salisbury Xmas “shopping” trip 12:00 pm - 5:00 pm Details TBC

Saturday 14th December Branch Xmas trip to Bath 8:30 am - 5:30 pm £15
book place on the website

Wednesday 18th December Don’s Spot – Christmas lunch At the Cricketers (Wyndham Road)
at 12.30pm

Saturday 21st December Xmas M1/M2 pub crawl Meet In Southbourne Brewhouse & 
kitchen at 1:00pm

Thursday 2nd January Thursty Thursday Meet In The Hour Glass (New Milton) 
at 12:30pm

Saturday 11th January Wimborne Pub Crawl Meet In The Man In The Wall at 
2:00pm

Saturday 18th January Dark Revolution Brewery Trip Details and Times TBC
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East Dorset Branch Officers & Contacts
Chairman John Chambers  chairman@eastdorset.camra.org.uk

Vice-Chair Robin Garrett 07956 078150 robin.garrett1961@gmail.com

Secretary Liz Bromley 

Treasurer Jacquie Hall 01929 551979 chrijacq@aol.com

Beer Fest Chair  Darren & Tree 07754 424369 

Membership Jacquie Hall 01929 551979 chrijacq@aol.com 

Social Secretary Steve Charlton 07754 424369 stephencharlton@ntlworld.com

Publicity Lisa Jones 07980 256382 lisafosterthorn@gmail.com

Webmaster Adrian Mogg  adrian@mogg.me.uk

Branch Historian Ray Farleigh  01202 723246

Upcoming Festivals

Also see the festivals page and check out the East Dorset CAMRA Facebook group and Twitter page.

 

And come and join us for a beer or two!!

Social Secretary: Steve Charlton 07754 424369 | stephencharlton@ntlworld.com

Fri 31st Jan & Sat 1st Feb Salisbury Winterfest XXIII - Salisbury

Fri 7th & Sat 7th February 32nd Dorchester Beerex - Dorchester

Ed’s Diary

Download the magazine from our website www.eastdorset.camra.org.uk

Branch Meetings
Saturday 4th January The Thomas Tripp - 12pm - Christchurch

Friday 31st January Branch AGM - The Blue Boar - 8:15pm - Poole

» HAVE YOU GOT NEWS FOR US ed@edspint.co.uk » 

25

/groups/edcamra @ED_CAMRA



20 

THE BARKING CAT

ALE HOUSE

THE BARKING CAT

Routes: More Bus - M1, M2, N1, N2, 7A, Yellow Bus – 1, 18
Train: Branksome Station + 10 min walk or bus to Loch Road stop.

184 Ashley Road
Upper Parkstone BH14 9BY

01202 258465

Mon 5-11 /  Sun & Tue-Thu 12-11 
Fri & Sat 12-Midnight

•	 Live	music	every	Saturday

•	 Scalextric	once	a	month

•	 Quiz	nights	every	other	
Thursday	Evening
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THE BARKING CAT

www.goatandtricycle.co.uk

27-29, Westhill Road, Bournemouth, Dorset BH2 5PF
goatandtricycle@wadworth.co.uk

01202 314220

Up to ten local, guest 
and Wadworth ales

Home cooked food 
and pub classics

Courtyard garden

Function room

CAMRA
discount

27-29, Westhill Road, Bournemouth, Dorset BH2 5PF
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and pub classics

Courtyard garden

Function room

CAMRA
discount

27-29, Westhill Road, Bournemouth, Dorset BH2 5PF
goatandtricycle@wadworth.co.uk

01202 314220

Up to ten local, guest 
and Wadworth ales

Home cooked food 
and pub classics

Courtyard garden

Function room

CAMRA
discount
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LOCALLY SOURCED, HOME-COOKED FOOD. HAND PULLED 
& GRAVITY POURED GUEST ALES, ORIGINAL LIVE 

ENTERTAINMENT 7 DAYS A WEEK

01202 251953

01202 251953
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529 Christchurch Road, Boscombe BH1 4AG
Follow our       chaplinscellarbar            chaplins-bar                 @chaplinscellar

WE ARE IN
THE GOOD BEER GUIDE


