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Spring 2020

A warm welcome to East Dorset Camra’s Spring Newsletter, the fi rst of 2020.

Many of you reading this maybe unaware of our group’s activities and perhaps 
of the Campaign for Real Ale itself?  Camra was formed in 1971 with the aim of 
reversing the loss of real ale and securing a long term future for real ale and ciders. 
You could say that Camra has achieved that aim, but the challenge is to keep the 
Campaign active and alive for future generations and to tackle the new and exciting 
challenges that lie ahead.

As a group East Dorset is one of the most active and well supported groups in 
the country, we arrange trips, visits, tastings and we have our very own succesful 
Festival in early November. While we are not short of members, (we had over 
50 people at our annual AGM last month), we always welcome people who are 
interested in Real Ale or Cider or just getting involved in a really friendly group of 
people.

To join us is very simple, you can contact Jacquie our membership secretary (email 
below), or go online at https://join.camra.org.uk/ or see page 22 to join up.

It just remains for me to wish you a belated New Year and I hope you enjoy the 
year ahead !

Cheers, Ed
Membership Secretary – Jacquie – email chrijacq@aol.com

The magazine is edited by the branch with content produced by our members and readers. Not all of the articles 
refl ect 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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Ed’s
Postbag
Rants, Raves and Reviews

Have your say!

» Send to ed@edspint.co.uk » 

Dear Ed.
‘Ed’s Pint’ was available at The Green Man on my visit yesterday and was a pleasing read whilst supping, 
Bikes & Beer by Alan Young caught my eye and a very good read it was and I particularly liked the fact 
Alan and his companion had teamed Ale with Bikes ! 

Tasked with the care of Cycle Ink a local magazine for Wessex Cycle riders, my thought was to share Alan’s 
piece with our club members. Would it be possible to reproduce the article in full ?

Best regards, Shawn Shaw

Ed – I am sure Alan would be very chuffed, and so would we, so many thanks and I will wiz it over to you.

Good Morning Ed
Just wondered if you would like to send over any articles from Ed’s Pint for my magazines that I publish 
each month we are very happy to give you a name check of course.

The Mudeford Mag and The Bulletin are distributed monthly to 10,000 homes in the Mudeford area 
and the villages of Burton, Bransgore, Sopley, Winkton and Burley. Copies of the magazines can be 
downloaded at  www.themudefordmag.co.uk

Kind regards, Julie Smith, The Mudeford Mag/The Bulletin

Ed – Of course Julie, I will get something over to you and thanks for your interest! 
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Lost Pubs of Poole
SPRING ISSUE

BEEHIVE
HOTEL
Sandbanks Road

BEEHIVEFEBRUARY 2020

The Beehive stood 
halfway between 
Sandbanks and 

Poole it was originally a 
private cottage called the 
Beehive. In 1840 it was 
owned by a celebrated 
aristocratic clergyman 
and social campaigner 
Sidney Godolphin 
Osborne a few years 
a� er his departure it was 
bought by Poole Brewery 
Styrings and turned into 
a ale house to exploit the 
nearby local potteries. It 
proved to be a success 
and so much so that it 
was demolished and 
rebuilt in 1900 as a much 
larger public house. � e 
new building retained 
the name Beehive but 
Hotel was added to refl ect 
that the Sandbanks area 
was starting to open up 
the growing number of 
people holidaying on the 
South coast.

In 1956 the Hotel was 
nearly lost. Workmen had 
installed a new fi replace, 
the fi re had a good draw 
and everything appeared 
fi ne, until three days later 
smoke was seen coming 
from the windows. 

Investigation showed that 
the hearth was cracked 
and hot embers had found 
there way onto the wooden 
joists. Fortunately the fi re 
was contained and the 
Beehive saved. In 1984 
Eldridge Pope gave the pub 
a complete refi t, and they 
were one of the fi rst to use 
the now common retro fi t 
style which gave the pub a 
olde world look with bare 
brick walls and use of low 
level lighting. It also boasted 
a huge conservatory on the 
rear which housed the 80s 
fashion of ‘serve your own 
carvery’s’.

� e Beehive used to stand 
in complete isolation 
but gradually, housing 
replaced the fi elds and 
soon the people who 
owned these high priced 
properties, resented having 
a popular noisy pub on 
their doorstep. Eldridge 
Pope’s calamitous fall from 
grace was the fi nal nail in 
the coffi  n. � e hotel dri� ed 
through many hands. On 
16th July 2001 the pub and 
the land was bought by a 
property company to build 
a retirement home. As is 
very o� en the case the very 

residents who had complained months earlier 
about the pub were shocked that a huge six 
storey home was to be built at the bottom of 
their gardens and block their views.  A vigorous 
protest campaign was launched but the Beehive 
was demolished a month later.

An idyllic rural view of the Beehive Hotel in 1908

Protesters gather to save the Beehive – July 2001
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How long have you been running the Poole Arms?
Carl and I have been here for four years, as we took 
over from my Mum and Dad, but 16 years in total.

The Poole Arms is a very popular pub with locals and 
visitors to Poole Quay, what do you think is its secret?
It’s an EI pub but it’s not a managed pub and its run by 
locals. I think it’s quite a traditional pub; traditionally 
looking with local ales and we serve local seafood.  

There are lots of restaurants that serve seafood in Poole, 
what attracts people to you for a seafood meal? 
A: Well the others are usually fi ne dining; ours is just 
simple!

You won East Dorset CAMRA Pub of the Season for Spring 
2018 which is a great achievement. Was it always an 
ambition of yours to have a pub?
A: Pubs have always been in my family. My mum and 
dad met while working in a pub in London, which 
belonged to her cousin. Since then they always had 
pubs; me and my sister were brought up in pubs. They 
moved to Poole, which is where my mum is originally 
from, together we ran the old Royal & Gas Tavern, 
Old Harry, the Jolly Miller and here! Carl and I 
took over the Poole Arms from Mum and Dad 
when they retired, after we had been running the 
King Charles pub.  

Carl and I have been here for four years, as we took 
over from my Mum and Dad, but 16 years in total.

The Poole Arms is a very popular pub with locals and 
visitors to Poole Quay, what do you think is its secret?
It’s an EI pub but it’s not a managed pub and its run by 
locals. I think it’s quite a traditional pub; traditionally 

How many cask ales and real ciders do you serve, as a rule?
A: We have 4 regular ales: DBC Jurassic, Flack Manor 
Double Drop, Ringwood 49er and St Austell Proper Job 
and 1 guest ale. We can’t do real cider, but we do have 
Orchard Pig on tap and a good range of bottles and 
cans of beer and cider. We now have gluten free beer in 
bottles and Dorset Brewing Co ales in cans.

looking with local ales and we serve local seafood.  

There are lots of restaurants that serve seafood in Poole, 
what attracts people to you for a seafood meal? 
A: Well the others are usually fi ne dining; ours is just 

You won East Dorset CAMRA Pub of the Season for Spring 
2018 which is a great achievement. Was it always an 

A: Pubs have always been in my family. My mum and 
dad met while working in a pub in London, which 
belonged to her cousin. Since then they always had 
pubs; me and my sister were brought up in pubs. They 
moved to Poole, which is where my mum is originally 
from, together we ran the old Royal & Gas Tavern, 
Old Harry, the Jolly Miller and here! Carl and I 
took over the Poole Arms from Mum and Dad 
when they retired, after we had been running the 

looking with local ales and we serve local seafood.  

Getting to Know You - Poole ArmsGetting to Know You - Poole Arms

Lisa Visits Michelle Smith of The Poole ArmsLisa Visits Michelle Smith of The Poole Arms
Lisa Jones wonders down Poole Quay to have a chat with land lady Michelle Smith of the 
Poole Arms. The Poole Arms is a grade two listed building and remains one of the fi nest 
examples of a glazed tile facade in the south of England. These distinctly green tiles were 
made by the world famous Carters Tiles who were based accross the Quay in Hamworthy.



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.

Would you like to tell us about any of your plans for the 
future?
A: No major changes, we are happy to keep going as we 
are. We would like to get more local ale, but the ones we 
have are already quite local.

The Poole Arms is an integral part of Poole Quay’s history; do 
you have any ghost stories? 
A: This pub is the oldest on Poole Quay, it was built in 
1635, but surprisingly we don’t have a resident ghost as 
such which is just as well because we live here too!  My 
sister and I have heard footsteps across the fl oor above 
when there’s been no one there but its not a scary pub. 

Local members appreciate the way you look after your cask 
ales. Do you drink real ale yourself? What are your favourites?
Yes, we love real ale. My favourites are Jurassic and 49er, 
whereas Carl he loves all of them!

Lisa Jones
January 2020
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Since the very fi rst Poole beer festival we have invited 
everyone to vote on the beer of the festival, and some 
fantastic beers have won over the years. The very fi rst 
in 1999 was a local classic, Ringwood Old Thumper, 
despite its availability widely out of the then somewhat 
smaller range, it shone through. 

It is not the only local classic to have won the accolade, 
Hopback Summer Lightning won in 2001 and Palmers 
Tally Ho was the winner twice in 2002 and 2004. In 
fact local breweries normally do well at Poole. 2003 
was the much mourned Gales Festival Mild, from just 
along the coast in Portsmouth. In 2009 it was Isle of 
Purbeck Brewery’s Harry’s Harvest Pale, made with 
freshly picked hops. Plain Ales Inncognito won in 2011, 
Sixpenny IPA in 2012, Brew Shack 8 Grain Porter in 
2016, Cerne Abbas Gurt Coconut Rum Stout the 
following year in 2017, and last year it was Drop the 
Anchor’s Cold Press Coffee.

But of course quite a few great beer from much further 
afi eld such as Sarah Hughes Dark Ruby Mild won in 
2000 and 2008, still in constant demand in our local 
micropubs. Milk Street Funky Monkey won in 2005, 
Frome is not a million miles away and it is a feature 

Poole Beer Festival 2019
PICKING THE WINNERS!

of course at Poole’s The Brewhouse. The winner in 
2006 proved a mission to fi nd Garton’s Chocolate 
Frog from Driffi eld simply brewed three beers based 
on Dickensian recipes. The brewer told me it was a 
test to see which business went best, his brewer or 
his wife’s fl ower shop, as Garton is no more I guess 
the market wasn’t there. Not quite the mission of our 
2004 winner, an Irish brewer that had closed, whose 
name no-one can remember, and we presented 
the award to a rather confused brewer at Dublin’s 
Porterhouse who had bought the equipment. Well 
things don’t always go smoothly.

More recently we had some great presentations 
at breweries far and wide. Bowman are only from 
Hampshire, their Swift One was champion in 2007. 
Then it was a few years of dark beers, Saltaire’s Triple 
Chocaholic Stout won in 2010, Elland 1872 Porter, 
also Champion Beer of Britain in 2013, and then two 
speciality dark beers from Nottinghamshire brewery 
Blue Monkey. It was Chocolate Guerrilla in 2014, 
which we presented at CAMRA’s Winter Ales Festival 
and the following year Vanilla Guerrilla. That was a 
cracking brewery visit.  

Darren with Neil of Drop The Anchor and Neil’s Blueberry and Pecan Stout.



Many 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.com01202 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)

The 21st Poole Beer Festival saw a joint winner. On 
the one hand it was a local winner, Drop the Anchor 
followed up their success from the previous year 
with Blueberry and Pecan Stout. On the other an old 
classic from London, Fullers’ exceptional Imperial 
Stout. The presentation to Fullers was to their local 
rep at The Barking Cat Alehouse, then to Drop the 
Anchor Brewery to meet Neil. 

With darker beers seeming to be the favourite, the 
last light beer to win was Sixpenny IPA now eight 
years ago, safe money for 2020 would be a dark 
beer. It could be local, after all our local brewers 
have really excelled at producing very drinkable 
specials over recent years. But it could be a beer 
from who knows where.

Darren L

With Mark of the Barking Cat and Fullers local 
representative, Imperial Stout



ED’s Pint readers may have been noticing larger 
volumes of the coastal birds of Southbourne Ales 

landing on bars around East Dorset, The New Forest 
and Southhampton.  Whilst out for a pint you may have 
come across a fl ock of Sunbathers at The Brunswick 
in Charminster or roosting in the newly refurbished 
Smuggler’s Run the former Old Star in Christchurch.  
Gulps of Sunbathing cormorants have also been 
spotted at the popular Owls Nest and The Mill at 
Gordleton.  An exultation of Headlander and Paddler 
have both been spotted regularly at the Ludo Lounge 
in Southbourne and in the Sandpiper at Mudeford.  
Headlander has braved the weather while watching 
the Rugby at The Westbourne and has now headed 

Bird Watching Report
out north to The London Tavern, Poulner. The rarer 
Stroller has fl own into The Thomas Tripp, Christchurch.
Further afi eld the Paddler has been wadding across 
the wet New Forest and sighted in the Wheel at 
Pennington Green, The Bold Forester, New Forest 
Lyndhurst, Mortimer Arms just to name a few.  As the 
evenings start to get longer a kettle of Grockles will be 
returning from their winter migration, keep a keen eye 
out for these swallows over on the Purbecks and in the 
traditional untouched pub The Shoulder Of Mutton 
which is worth an evening visit.  If your beer goggles are 
still yet to have sighted any of these beers have a chat 
with your local landlord and ask them to call Cheryl at 
Southbourne on 01202 083 670.

Cooking with Beer

INGREDIENTS
butter 1 ½ tbsp • olive oil 1 ½ tbsp • garlic 1 clove, finely chopped • onions 4, thinly sliced 
rosemary 2 tsp, chopped • beef stock 1 litre • dark beer (stout or porter) 1 bottle 
thick slices of baguette 12 • gruyere cheese 250g grated • salt and pepper • Dijon mustard (optional)

SERVES 6

Onion Soup for the Stout Hearted
By Connie Beer

 • Put butter and oil into a large pot over medium heat; when butter is melted, turn heat to low, add 
the onions and cook until they are a rich golden colour (15-20 mins). Add garlic and rosemary and cook 
for 3 minutes.

• Add stock and beer, bring to a gentle simmer and continue to simmer, uncovered, for 25 minutes. 
Season to taste.

• Heat your grill and toast bread slices lightly on both sides.

• To serve, put ovenproof bowls on a baking sheet. Ladle the soup into the bowls and top with slices of 
bread, lightly spread with mustard (if using). Sprinkle over the grated cheese and grill until the cheese is 
melted. 
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Trevor Does Belgium

We drove to Dover and ferry to Calais. We stopped 
at the cigarettes and alcohol shop at Adinkerke just 
into Belgium from France for a coffee and to shop. 
We then drove on to Brugge and parked the car in 
the station car park (EUR6.50 per day) and left the car 
there for 3 days. Instead of going straight to Brussels 
where we had tickets for the Balkan Trafi k festival, we 
went to the excellent T’Brugs Beertje with its massive 
selection of beers, including Kwak which comes with 
its own special glass which is similar to a yard of ale 

only smaller. Then later we went back to the station 
for the 1 hour journey to Brussels, and checked into 
our hotel.

The next day we got on the wrong metro line on the 
way to the tramway museum and ended up at Thieffry 
station on metro line 5, where we found the “Au 
Nouveau Pont” bar and restaurant. They had Stella 
Artois and Hoegaarden, so fairly standard beers but it 
had a lovely atmosphere. Later we went to the Balkan 
Trafi k festival which is a festival of music and dance from 
the Balkan countries.

The following day we caught the train back from 
Brussels to Brugge, checked into our hotel which was a 
lovely old wooden barge on the Brugge to Gent canal. 
Later we went back to the excellent T’Brugs Beertje 
again with its famously scruffy toilets! We also went 
on a canal boat trip. The bridges are so low you have 
to duck if you are tall. We also visited the Duvelorium 



WAREHAM EASTER BEEREX 
Friday 10th & Saturday 11th April 2020 

in the Masonic Hall (behind the Post Office, North Street) 

An exhibi�on of over 40 fine real ales & ciders from across the UK 

  

Live musical evening entertainment 

Friday  -   Nina Garcia  &  Saturday -  Andy Grant 

 

Tickets can be purchased online at www.beerex.org.uk and also 
on the door or in advance from our kind supporters, Albury & Hall, 
10 North Street, Wareham (01929 666000) and Discover Purbeck 
Information in Wareham Library, South Street. 

 

Opening Times & Prices: 

Friday 10th & Saturday 11th   11am to 3pm £10 

        7pm to 11pm £10 
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in the main square which was about to close and is 
owned by the Duvel brewery. The La Chouffe Kriek 
(cherry beer) was very nice and diffi cult to obtain in 
the UK.

Finally we went to the station bar complete with 
mannequin in a Belgian Railways guards uniform on 
the way back to the hotel,and which I also visited on a 
previous trip to Brugge. The following day we drove 
back to Calais for the ferry back to the UK.

Kind Regards,

Trevor.
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Ernie's House

We watched with anticipation, as a branch of Barclays 
Bank at Ashley Cross closed down and stood empty 
for what seemed like forever. Then one day, (the 
20th December 2019 to be exact), the lights came 
back on and the doors of a brand new frontage were 
fl ung open to welcome a new set of customers. The 
dream of a micro pub called “Ernie’s House” became 
a reality for owner, Rich Zammit. Rich is warm, 
affable and his open friendliness is quite contagious. 
It feels like how it is when you are being welcomed 
into somebody’s home. There is no bar counter and 
you are immediately made to feel comfortable. You 
can choose between sitting around a large table with 
friends, or strangers that are yet to become friends, 
or at high riser tables and stools, or luxurious leather, 
Chesterfi eld armchairs. It’s sociable, its intimate; its 
whatever we want it to be.

We’ve all puzzled over this: why “Ernie’s House”? We 
are used to the fun, non-generic names for micropubs, 
names that tell us something about its theme or raison 
d’etre. Rich must be fed up by now with being asked 
this question, so I’ll make it a bit easier for him and let 
you in on it. “I just really liked Morcambe and Wise 
shows, and Ernie…well it’s such a great name isn’t it?” 
So, were you paying attention? Good! So, now there’s 
no excuse for badgering him with that question!

The interior is an eclectic, vintage mix of “telly 
chic” and “bar chic” (my unoffi cial labels, not his). 
Think distressed styling, exposed brickwork, an old 
television, an old typewriter, rugs, packs of cards and a 
genuine old pinball machine which loves to be played 
on. The jewel in the crown however must be the 
huge, brightly coloured neon mouth on the wall. It’s a 
bespoke design and hand crafted especially for Ernie’s 
House, and gives the pub that, all important, pizzazz. 
It all adds up to a cosy “at home” feel which may be 
familiar to some, and novel to others. I asked if he has 
a “no mobile phone” rule? He told me “no, but most 
people that come in don’t really go on their phones. 

They come into drink, chat and sometimes play cards. 
I love micropubs. They allow you to enjoy great beer 
and great conversation - the true essence of a pub”
I’m always interested to know what inspired people’s 
love of ale and cider, so I asked Rich about his. “In the 
past few years I have really started getting into my 
cask ales with a great selection on offer locally from 
the likes of Eight Arch, Flower Pots, Steam Town and 
Vibrant Forest which all brew favourites of mine. 
Exploring real ale is a journey akin to exploring wine. 
It’s endless”.

Interview with Rich Zammit, Ernie's House



Tel 01202 55 88 44   
Heliting House, 35 Richmond Hill
Bournemouth  BH2 6HT
Fax 01202 31 96 13
Web www.rawlinsdavy.com

Personal

       Business

             Employment

                      Property

                            Probate

In addition to a range of cask and key keg ales and real ciders, 
there is a delightful of offering of artisan and local gins with a 
choice of tonics, and handpicked wines, rums and soft drinks 
too. Coming soon is the launch of hot bar snacks for us to 
enjoy with our beer. Expect something unusual and exciting 
like Short Rib Nuggets, Cockle Popcorn and Morning After 
Pizza. There are music, quiz and comedy nights to look 
forward to as well.

Rich is not a native to the area, so I asked, “why here?” “I 
am drawn to the holiday-centric, recreational ethos of the 
area; I used to come here as a kid. There’s a great attitude 
that the effect of being near the beach has on people. Ashley 
Cross has a nice, village community feel while still being 
on the main route between Poole and Bournemouth and 
people are drawn here to socialise. There are great bus and 
train links too and we are right next to the bus stop. It’s the 
perfect spot!”

Finally, what is Rich’s vision for the future? “To be the best 
micropub around!” Though he admits there is a lot of really 
good competition. Let’s all pop in and wish Rich Zammit and 
his team all the best for the future and drink lots of his lovely 
beer and cider!

Lisa Jones
February 2020
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THE SQUARE & COMPASS
WORTH MATRAVERS

Award winning 
beers & ciders 

also featuring a selection 
of fi ne 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”
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Book List

A Brief History of Lager
500 years of the world’s favourite beer
Mark Dredge
Kyle Books. 2019. 224 pp. £14.99
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The title does something of a disservice to this fi ne book which is a well written, entertaining and very 
comprehensive history of the world’s most popular beer. Lager as most people know is German for, “to 
store”. Beers have been slow fermented in caves in Germany for hundreds of years. This is where Mark 
begins his book by looking at the birth of commercial brewing in Munich in 1280.  He traces the development 
of German brewing to include the Reinhietsgebot (purity laws) and the start of the Oktoberfest in 1810.  

The book looks at the growth of lager in Europe through case studies of signifi cant lager brewers: Spaten 
(Munich); Klein-Schwechat (Vienna); Pilsner Urquell (Pilsen); ad Carlsberg (Copenhagen). The growth of 
commercial brewing and the export of lager was linked to scientifi c developments such as steam power, 
refrigeration, bottling plants, pasteurisation and microbiology. The isolation of a pure strain of lager yeast 
by Carlsberg was a signifi cant development in the move towards ensuring quality control and consistency 
in beers.

The growth of lager in the US gets its own chapter.  In the early 19th century the USA was a spirits drinking 
country but by the 1840s German brewers had brought lager to the USA and were beginning to brew with 
local adjuncts such as corn and rice. In the USA beer consumption shifted from the bar to the home with 
80% of beer in 1960 being bottled or canned. By contrast in the UK off-trade consumption only started to 
exceed on-trade sales in 2015.  

Mark also studies the growth of lager in the UK from a speciality beer (only 7% of the market in 1970) to 
76% of all beer sales in 2018. The rise of lager in the UK was mainly due to Canadian fi rm Carling whose 
lager is now Britain best-selling beer.  

Not content with studying the main lager drinking countries Mark also takes us to Australia, Vietnam, Japan, 
Mexico and China to help us understand how lager became the world’s number one beer. 

David Harris 

500 years of the world’s favourite beer

The title does something of a disservice to this fi ne book which is a well written, entertaining and very 



Book List

The Guide to Craft Beer
Brewers Publications (USA)

2019 pbk. 188 pp. £10.65
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This pocket sized book has been compiled by the US craft beer trade body, Brewers Association.  It is a 
directory of the main types of beer which have been broken down into 15 family groups giving a total of 81 
distinct styles.  You might think that you know your way around the beer world but what is the difference 
between an American Brown and English Brown ale? The answer is that the US version can be darker and 
more bitter that its UK counterpart.  

Lager may be just lager to many beer drinkers but this book will help you appreciate: American lager, 
Bohemian style pilsner, German style Pilsner, German style Helles, and European export beers.  And that 
is just pale lagers. Dark lagers can be American Amber, Dunkel, Marzen, Oktoberfest, Schwarzbier or 
Vienna Lager. 

Each style gets a full page with suggested food pairings, glassware, serving temperature, ingredients, IBU 
and ABV range. Unlike many style guides this book does not make any recommendations or focus on any 
specifi c brands. This may be due to the fact that in the USA there are over 7,000 breweries, many of which 
only distribute very locally.

The main categories covered by this book are: Pale Ale, Dark Lager, Brown Ale, IPA, Wheat, Strong, 
Belgian, Hybird, Porter, Stout, Bock, Scottish, Wild/Sour, Pale lager and speciality.  The speciality section is 
for any beer that does not fi t any of the other 14 categories.  Amongst the curiosities are black beer, Rye, 
smoked beers, gluten free and the numerous fl avoured beers which seem popular amongst Americans and 
some hipster UK craft breweries.  Pumpkin beer is a popular US style which might be hard to fi nd in the 
UK but most of the styles listed in the book can be found in specialist beer shops or mail order suppliers.

David Harris 

The Guide to Craft Beer



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

See our Facebook page for See our Facebook page for 

Independent Family Run Freehouse since ‘89
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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
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GET LOST IN
THE BERMUDA TRIANGLE

EST. 1870

THE BERMUDA TRIANGLE
PARR STREET, POOLE BH14 0JY 01202 748039 • INFO@BERMUDATRIANGLEPUB.COM

“Quirky bare-boards 19th-c local with four particularly well kept 
changing ales, friendly sta� ” - The Good Pub Guide

LIVE  MUSIC
Check calendar for dates

GREAT SELECTION OF REAL ALES 
Supporting local breweries
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great reasons  
to join CAMRA10

What’s yours?  
Discover your reason 
and join the campaign today:
www.camra.org.uk/10reasons

1 2CAMPAIGN
for great beer, cider and perry   

Become a    

BEER EXPERT                                      

3 4
Enjoy CAMRA 

BEER FESTIVALS  
in front of or behind the bar                                                                   

GET INVOLVED
and make new friends                                               

5 6Save      

YOUR LOCAL                                             
Find the       

BEST PUBS  
IN BRITAIN      

87
Get great        

VALUE FOR 
MONEY                                             

DISCOVER 
pub heritage and the 
great outdoors

9
Enjoy great      

HEALTH BENEFITS   
(really!)                                                                                                        10 HAVE YOUR SAY   
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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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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

The Goat & Tricycle 
The Triangle Bournemouth

Grade two listed, The Goat & Tricycle is now one of 
Bournemouth’s oldest pubs. Formerly called the 

Pembroke Arms and the Pembroke Shades these two 
rather run down pubs were taken over by family run 
brewer Wadworth of Devizes in the early 1970s and 
skilfully joined together internally to form the newly 
named Goat and Tricycle.

The frontage of the pub features rich Art Noueau tiling by 
the world famous Carters Tiles  and those taking a closer 
look at this rich green tiling will no doubt recognise the 
fi rms Dolphin logo on the left and right pillars.

This pub was always mecca for the towns offi ce workers 
after work, business people for a mid day meal and a 
‘before the show’ for Bournemouth’s visitors and 
residents eager to get a head start to the evenings 
entertainment. Now new Landlord, Andy, is keen to 
revive the ‘good old days’ and since arriving a few months 
ago has rearranged and spruced up the pub to give it a 
welcome new look. But has not forgotten the principals 
of what the pub was so fi rmly based “ Great Service and 
Good food and Real Ales”.

“We have put a real emphasis on our pub food and we 
have had many returning customers who say how better 
it is, and they are really pleased there is a now great place 
to eat so close to the town centre. I am a Real Ale fan 
myself and I know how important it is to serve a good 
pint, with up to eight hand pumps it is very important to 
have a mix of beer styles to suit all tastes.”

Wadworth have singled out the Goat and Tricycle to 
stock there ‘experimental’ range of beers. These are 
brewed by the Head Brewer and tested in select pubs 
before being rolled out Nationwide. So far the response 
has been amazing. “ Normally a cask only last two days, 
if we are lucky!” says a beaming Alan !

Alan, has really worked hard to make the pub a better 
experience for everybody, as one local remarked to me, 
“ I have been coming in here for years and this is the best 
its been for ages” People love the Patio Garden and the 
menu now has a range of gluten free dishes. So if you are 
in the Triangle area of Bournemouth and you have not 
been there for a while call in I think you will be pleasantly 
surprised. 
 Ed

OPENING TIMES 
Monday - Thursday  12:00pm - 11:00pm
Friday - Sunday   11:00am - 11:30pm

LUNCH TIMES:
Monday - Sunday  12:00pm - 3:00pm

DINNER TIMES:
Monday - Thursday  6:00pm - 9:00pm
Friday - Saturday  5:00pm - 9:00pm
Sunday   5:00pm - 8:00pm

27-29 West Hill Rd, Bournemouth BH2 5PF     www.goatandtricycle.co.uk
24
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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 fi ll 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

Thursday 5th March Thursty Thursday
Meet in The Hour Glass, New Milton
12:30pm

Saturday 28th March London Pub Crawl Tickets purcahsed in advance £25
see website for train & coach times

Thursday 2nd April Thursty Thursday
Meet in The Hour Glass, New Milton
12:30pm

Thursday 7th Apr - 
Sunday 10th May

Prague Contact Steve Charlton for details
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East Dorset Branch Offi cers & Contacts
Chairman John Chambers  chairman@eastdorset.camra.org.uk

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

Secretary Celia Chambers 

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

Sat 7th March Vibrant Forest Brewery - Hythe

Fri 13th March & Sat 14th March Winchester Beer & Cider Festival - Winchester   
              Guildhall

Fri 10th April & Sat 11th April Wareham Beerex Festival - Wareham

Thu 23rd to Sat 25th April 44th Farnham Beerex - Farnham

Ed’s Diary

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

Pub Awards
Horse & Groom, Wareham  Pub of the Year
Horse & Groom, Wareham  Rural Pub of the Year
Saxon Bar, Christchurch   Cider Pub of the Year
Corfe Castle Club   Club of the Year
Kings Arms, Wareham   Winter Pub of the Season

» HAVE YOU GOT NEWS FOR US ed@edspint.co.uk » 
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LOCALLY SOURCED, HOME-COOKED FOOD. HAND PULLED 
& GRAVITY POURED GUEST ALES, ORIGINAL LIVE 

ENTERTAINMENT 7 DAYS A WEEK

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

ENTERTAINMENT 7 DAYS A WEEK
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529 Christchurch Road, Boscombe BH1 4AG
Follow us        chaplinscellarbar            chaplins-bar                 @chaplinscellar

Beer & Cider
Festivals of 2020

Spring equinox

19th - 22nd March

summer solstice

18th - 21st March


