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Poole Beer Festival
raises £1,000 for
St. Aldhelm’s Church

On The Road with
Ed to Cranborne
Chase Cider

The Castle Inn
Lulworth Cove, Dorset BH20 5RN

•
•
•
•

Real Ales and Local ciders always available
from Dorset and the West Country
Dog friendly
Pub food cooked until 9pm everyday
Rooms available
East Dorset CAMRA Rural Pub of the Year
CAMRA Good Beer Guide

Telephone 01929 400311
www.butcombe.com/pubs/the-castle-inn
email castleinn@butcombe.com

Spring 2018
/groups/edcamra

Dear Readers

Welcome to the Spring issue of East Dorset Camra Newsletter.
I believe it was the ancient Greek brewer Heraclitus who famously said,
“the only thing constant is change” and how right he was.
Change has come close to home this year with both our Chairman and Treasurer
taking a well earned rest from the posts they have held; as in Darren’s case
four years and poor Tree having got a straight eight years! They have both
been brilliant ambassador’s for our group and it goes without saying that their
expertise, reliability and dedication will be sorely missed.
Nationally, CAMRA are getting serious about their Revitalisation plans to change
the core values of what CAMRA stands for today and set out a road map for the
future. I would urge any CAMRA member to get involved and have their say on
this and make your views count.
Locally we are saddened by the demise of the Bournemouth Brewing Company
and their two managed pubs, the Smugglers Run and the Smugglers Cove.
It is believed that the pubs may soon open under new management but the
breweries future is in serious doubt.
However, it is good to see that Lee Price has taken over the running of the
newly re-named Saxon Bar in Christchurch after a very amicable agreement
with David and Nicola of the Wight Bear. Also, it is good to see that our newest
micro All Hail Ale in Queens Road is going from strength to strength.
We at East Dorset are having a big push this year on our membership and so if
you are a regular reader and would like to become more involved, even if it’s
a few hours a month then please let our new membership ofﬁcer Lisa know.
Please drop her an email lisafosterthorn@gmail.com.
Meanwhile with a little warmth on the horizon we wish you all well and I hope
you enjoy our latest offering.

Cheers, Ed
www.eastdorsetcamra.org.uk
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.
Nigel Jones, Branch Chairman

Contact Ed’s Pint ed@edspint.co.uk
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– Poole Beer Festival’s Donation –
ST. ALDHELM’S CHURCH, BRANKSOME

Steve Charlton (left) handing a cheque to the Rev. Phillip Martin (right)

Hi Ed,
s regulars to the festival will probably be
A
aware, the continued use of our regular
venue at St. Aldhelm’s was in doubt twelve
months ago but now with the issues resolved
we thought we’d show our appreciation for their
continued support by diverting the token returns
which are usually donated to the hospital charity
to the church instead. We rounded this amount
up and presented the total of £1,000 to the new
vicar, Reverend Phillip Martin during our branch
meeting in early January.

Index

Phillip (or Pip) re-joined CAMRA at the beer
festival having previously been a member in
the early days of the organisation, indeed he
bought along his copy of the ﬁrst edition of The
Good Beer Guide when conducting a blessing
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Micro Moose
Cooking with Connie Beer
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of the festival between sessions on the Saturday
afternoon. Something which went down very
well with those volunteers lucky enough to
be present. He made a short speech at the
meeting thanking everyone for the donation and
explained that he hoped to earmark the money
for yet to be determined improvements to the
parish buildings. He remained for the rest of the
meeting and is hopeful of joining us on some of
our future branch trips, time permitting. We
would like to thank him for his support of last
year’s festival and wish him every success during
his tenure as the vicar at the church. As always,
huge thanks to everyone who returned their
unused tokens during the festival and we hope
you all agree that it is a very worthy cause.

Steve Charlton

Poole Beer Festival Chairman

Book List
Socials & Brewery Visits
Upcoming Festivals
Branch Meetings
Contact Details
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– Hello and Goodbye –
was a slightly downbeat AGM at East Dorset
as both our Chairman for the last
IfourtCAMRA
years and our Treasurer for the last eight (!)
were stepping down.

Both Darren Lilleker and Teresa Thorn (Tree)
have done amazing jobs in promoting our
association and brought a professionalism to our
group that can only beneﬁt our members in the
longer term.
Darren has very ably steered the East Dorset
Ship through a difﬁcult period for CAMRA
nationwide and has put in place a superb
platform for others to follow. But as everybody
knows behind a successful man is a very capable
woman; namely Tree. She has actually served
two terms of ofﬁce (eight years) as Treasurer.
I speak for all of our members in saying they
have both done a fantastic job and although they
will be very sorely missed, we are extremely
lucky in that we have Nigel Jones (Chairman)
and Jacquie Hall (Treasurer). Both are highly
suited to the respective roles as both Nigel

and Jacquie guided East Dorset through the
huge task of planning and putting on CAMRA’s
AGM last year with close to a thousand people
attending at the BIC to it’s successful conclusion.
So new faces and new challenges along with
the CAMRA Revitalisation project back on the
agenda, it’s a very important time to make
your views heard and to direct those thoughts
through your local branch so contact us today.
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Congratulations to Sixpenny Tap
for winning Rural Pub of the Year!
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Not a Member? Join us Today
email lisafosterthorn@gmail.com

Sixpenny Tap
Holwell Farm
Holwell, Cranborne,
Dorset, BH21 5QP

Pictures from a Landlord’s Tap Day
Contact Ed’s Pint ed@edspint.co.uk

OPENING TIMES
Monday - Thursday
4pm - 7.30pm
Friday
11.30am - 7.30pm
Saturday & Sunday
11.30am - 4pm
5

Practising since 1832...
...and really getting the hang of it now

Tel 01202 55 88 44

Ask about
• Property
• Dispute
Resolution
• Wills/Trusts

Heliting House 35 Richmond Hill Bournemouth BH2 6HT
Fax 01202 31 96 13 Web www.rawlinsdavy.com

THE
BREWHOUSE
– Find us in the Good Beer Guide –
Showcasing the full range of

Milk Street Brewery beers &
superb guest ales and cider
2 pool tables & excellent jukebox
Open all day
Every day

68 High Street Poole
Tel 01202 685288

On the Road with Ed

Cranborne
Chase Cider

O

n a dark, dank February day with billowing black clouds following our
progress we went searching for a young cider maker who is beginning to
make his mark by following traditional ways to make our most ancient of brews.
So we wound through deep sided lanes towards the hamlet of Minchington and
then on to Myncen Farm, the home of Cranborne Cider.

Bill Meaden is only 26 but already people are talking of him as one of the new generation
of cider makers who will shape the future of cider making industry.
Aided by his father Simon, they both share the many duties of running a small farm in a
difﬁcult economic environment. The farm dates back to the 17th century but the farm
site is much older going way back to the Bronze age. Indeed Time Team visited Myncen in
2004 to examine a nearby Roman villa and burial site (see Bodies on the Cranborne Chase
- Youtube for the full story!)
continues p8 »
Contact Ed’s Pint ed@edspint.co.uk
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On the Road with Ed

Cranborne Chase Cider

Today the farm produces arable crops but in
season grow pumpkins and squashes, such is
the entrepreneurial skills of Simon and Bill.
An important aspect of Bills decision to make
Cider is that just up the road they have a 54 tree
orchard, growing Browns, Sweet Coppins and
Sweet Alfords. Planted for Bulmers but never
utilised by them so was taken over by Bill and his
father in 2006 and now forms the basis of his main
crop of apples used for cider making.
Bill has always been interested in Cider making with
generations of the family making cider, but Bill initially
followed his father’s footsteps and took up a course
in farm management at Kingston Maurward College
near Dorchester. After he completed the course
he decided to backpack on a round the world tour.
It was while thousands of miles from home he came
up with the idea of making his living with the raw
materials on his doorstep. So Cranborne Chase
Cider was born. On his return in 2011 he was asked
to join the nearby Sixpenny Forge and it was there he
learnt the traditional skills of a blacksmith and where
he built his ﬁrst cider press in his spare time. This
early homemade press had a thousand litre capacity
and was powered by a tractor!
It was not long before nearby Sixpenny Handley
Brewery heard about the inventive part time
brewer on their doorstep and they managed to
prise Bill away from mild steel and sparks to hops
and yeast and then he began brewing beer, soon
ﬁnding himself becoming a senior brewer. However,
his love of the apple and taking control of his own
destiny proved a stronger pull. In 2015 Bill purchased
a large second hand Amos Belt Press or German
Belt Press which helped him boost his production to
20,000 litres and with this press installed he decided
to leave the brewery to concentrate on Cranborne
Chase full time in late 2016.

Bill Meaden with his belt press

‘Old Faithful’, the homemade press

Bill is passionate about the apples that go into
his cider and likes to source all his apples from
Dorset. He says, “Growing our apples on the mixed
and chalkland soils of the Cranborne Chase gives
our cider a unique terroir making it stand out from
other ciders. We buy in further apples from Simon
Baxter of Sherborne Cider in Longburton to add
some bitter sweet apples into the blend.”

8

Download the magazine from our website www.eastdorsetcamra.org.uk

4 Sarum Street Poole Dorset BH15 1JW

01202 675677

Open ALL DAY, EVERYDAY
for fantastic home-cooked food, ﬁne ales
and live music at weekends
email ropeandanchor@outlook.com
www.ropeandanchorpoole.co.uk
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RELIABLE & FRIENDLY 24HR SERVICE
LOCAL & LONG DISTANCE
AIRPORTS & DOCKS
EXECUTIVE BUSINESS TRAVEL

37 37 37

E-Hailing Service + Book, Track
& Pay on your Smar t Phone
DOWNLOAD OUR FREE
TAXI BOOKING APP
4/5/6/7/8 SEATERS &
WHEELCHAIR CARS AVAILABLE
24 HOURS A DAY, EVERYDAY
Offices in Bournemouth, Poole, Christchurch and Wimborne

www.prcstreamline.co.uk

/prcstreamline
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Bermuda Triangle
10 Parr St Ashley Cross Poole BH14 0JY
Phone: 01202 748087

Quirky Traditional Pub with ever changing
stock of award winning ales
Craft Ales and German beers
also available on draft
Live Bands on some Wednesdays and Saturdays, check for details

On the Road with Ed

Cranborne Chase Cider

Last year Bill produced around 25,000 litres
of cider, which is an impressive amount.
The range includes a Dry – The Smuggler
Medium - General Pitt Rivers and Sweet The Whitewigs and the very popular seasonal
Vintage Cider which is aged in oak barrels that
previously contained bourbon or scotch.
Bill told us of a slightly amusing story that when
he ﬁrst used oak barrels for his vintage cider it
had unexpected results. The barrels were fairly
new oak Bourbon barrels and when the ﬁrst
batch went out to Festivals and Pubs there was a
very quick response that it had a profound effect
on people. After one pint they lost the apparent
use of their legs. The reason became quickly
clear that the 6% Cider had soaked up the oak
aged whisky to such an extent that the alcoholic
content had risen to a knee buckling 10% in the
barrels.
Bill is a member of South West of England
Cidermakers Association and praises them for the
help and guidance they have provided in getting
him started. Bill’s achievements have not gone
unnoticed either, as he recently was awarded
Best Cider Producer for the second year in a
row at the recent Dorset Food and Drink awards.

Vintage cider aging in oak barrels

Old port oak barrel

Cranborne Chase Cider is available in bottles,
Bag in the Box 10 or 20 litres or 2, 4 and 8 pint
cartons. These are available from the Cider
Shack which is open most days, but please call
before travelling to make sure someone is in and
pre-order any large quantities.
Bill and Simon leave no stone unturned when it
comes to promoting the quality and uniqueness
of their product; they provide cider making
tours and even have their own Festival with the
very popular Cuckoo Calling Festival on the
28th April and Last of the Summer Cider on 21st
& 22nd September 2018 both held on the farm.
Expect fun, music and much cider!
It is really pleasing to see a rural business thrive
and particularly to see a young man who has a
passion for what is a very traditional art and, we
are sure that this is only the start for Cranborne
Chase Cider and Bill Meaden.

CRANBORNE CHASE CIDER
www.cranbornechasecider.co.uk
Tel: 07745 802225
cranbornechasecider@gmail.com

Contact Ed’s Pint ed@edspint.co.uk
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Poole’s Friendliest Real Ale Club
East Dorset CAMRA Club of the Year 2017

SPRING BANK HOLIDAY
BEER FESTIVAL!
Fri May 25th 12-12 | Sat May 26th 12-12
Sun May 27th 12-12 | Mon May 28th 12-10
Lunches Available Wed/Sun • 2 Pool Tables
2 Snooker Tables • 8 Dart Boards
Always up to 4 real ales on tap
and also Lagers & Ciders

National Club Runner-up 2015 / GBG

ENTERTAINMENT
EVERY SATURDAY
/pooleexaleclub

Bus Route
m2 / 13

66 North Road,
Parkstone BH14 0LY
01202 744515
m2/13 Bus from Bournemouth Square
to North Road

Bournemouth’s Newest & Most Exciting Craft & Real Ale Bar
up to 15 Real
Ales & Ciders in
Keg & Cask
Bar Snacks
available
or Bring Your
Own Food
10 Queens Road,
Westbourne
Bournemouth
BH2 6BE

07786 045996

open tue to sun from noon
and mon from 5pm
MAKE
MAKE
MAKE
YOUR
YOUR
YOUR
OWN
OWN
OWN
BEER,
BEER,
BEER,
WINE
WINE
WINE
& SPIRITS
& SPIRITS
& SPIRITS
MAKE YOUR OWN BEER, WINE & SPIRITS

MAKE YOUR OWN BEER, WINE & SPIRITS
EQUIPMENT

EQUIPMENT
EQUIPMENT
EQUIPMENT

CHEMICALS

CHEMICALS
CHEMICALS
CHEMICALS

INGREDIENTS

INGREDIENTS
INGREDIENTS
INGREDIENTS

E YOUR OWN BEER, WINE & SPIRITS

KITS

KITSKITSKITS

Stockists
of many popular Beer
Kits, Wine Kits
and Spirit
VISIT US
CONTACT US
FOLLOW US
Kits, The Grainfather®, Mangrove Jack’s® range of
UnitVISIT
7US
Riverside
Park
/Dorset-Homebrew
www.dorsethomebrew.co.uk
VISIT
VISIT
US
US
® FOLLOW
CONTACT
CONTACT
CONTACT
US US ®
US
FOLLOW
FOLLOW
Station Road
Yeasts,
Holy Lama Spice
Drops
, FastRack
as US
wellUSasUS
Wimborne BH21 1QU
/dorsethomebrew
07858 294815
Unit 7Unit
Riverside
Unit
7 Riverside
7 Riverside
Park Park
Park
/Dorset-Homebrew
/Dorset-Homebrew
/Dorset-Homebrew
www.dorsethomebrew.co.uk
www.dorsethomebrew.co.uk
www.dorsethomebrew.co.uk
25Kg
sacks
of
Grain available to
order.

VISIT US

Thursday
to Sunday
Station
Station
Road
Station
RoadRoad
8:30am
-1QU
1:00pm
Wimborne
Wimborne
Wimborne
BH21BH21
BH21
1QU1QU

CONTACT
US
Thursday
Thursday
Thursday
to Sunday
to
Sunday
to Sunday
or by appointment

8:30am
8:30am
- 1:00pm
8:30am
- 1:00pm
- 1:00pm
or byor
appointment
byorappointment
by appointment

sales@dorsethomebrew.co.uk

0785807858
294815
07858
294815
294815

/dorsethomebrew
/dorsethomebrew
/dorsethomebrew

FOLLOW US

sales@dorsethomebrew.co.uk
sales@dorsethomebrew.co.uk
sales@dorsethomebrew.co.uk
www.dorsethomebrew.co.uk

/Dorset-Homebrew
Unit 7 Riverside Park
www.dorsethomebrew.co.uk
VISIT US
CONTACT US www.dorsethomebrew.co.uk
FOLLOW US
www.dorsethomebrew.co.uk
www.dorsethomebrew.co.uk
Station Road
Wimborne BH21 1QU
07858 294815
/dorsethomebrew
/Dorset-Homebrew
Unit 7 Riverside Park
www.dorsethomebrew.co.uk
Open
StationThurs/Fri/Sat/Sun
Road
Or order online 24/7, or by
sales@dorsethomebrew.co.uk
8:30am
- 1:00pm
Wimborne
BH21 1QU
07858 294815
/dorsethomebrew
phone
six a half days a week.
or by appointment
Open Thurs/Fri/Sat/Sun
sales@dorsethomebrew.co.uk
hold REGULAR DEMONSTRATIONS of The Grainfather all-in brewing system
8:30amWe
- 1:00pm
or by appointment + TRY BEFORE YOU BUY wine and sometimes beer samples

www.dorsethomebrew.co.uk
www.dorsethomebrew.co.uk

THE SQUARE & COMPASS

WORTH MATRAVERS

Award winning
beers & ciders

also featuring a selection
of fine ales from
Hattie Brown’s Brewery

t 01929 439229

“Undoubtedly a true gem in the heart of Dorset”

moonlite
BREWED IN SWAN A GE

Traditional hot
pasties & pies
Live music
Fossil museum
Cider festivals
www.squareandcompasspub.co.uk
Worth Matravers, Swanage, Dorset, BH19 3LF

HBA
B
BA
AMBER COLOURED BEST BITTER

4.6%

3.8%
BREWED IN SWAN AGE

BREWED IN SW

BREWED IN S

BREWED IN SWAN A GE

Local News

The Changing Bear

I

caught up recently with David and Nicola of The Wight Bear in
Southbourne, and who also owned until recently, The Saxon Bear
in the centre of Christchurch. I was keen to get their thoughts for
them to tell me the reasons why they were letting the Saxon go.
David told me that they were both very happy with
the success of The Wight Bear and were pleased
that they had achieved their original aim; which
was to bring top quality real ales and ciders to
Southbourne and Christchurch. Both of which were
starved of real ale. Nicola said that they increasingly
found their time and attention was being divided
between the two locations and were thinking of the
next step to be taken. Just as they were debating
this thorny question, up steps Lee Price!

We felt he then could make an informed decision
about whether it really was for him. Needless to say
Lee was ‘bitten by the bug’ and then we sat down
again and talked about a transfer of ownership. The
pub was renamed The Saxon Bar and came under
Lee’s capable stewardship on the 31st January. This
offered Lee the chance to run his own pub in a
different and refreshing way, making it uniquely his
but still retaining the basic principles that we used for
our business model.”

Lee had been recently picking their brains about
the possibility of opening an ale house in Verwood.
It seemed clear to all parties that here was an ideal
solution.

Nicola smiled, “For us it was the ideal outcome for
customers at both pubs, and many gave their good
wishes to us and Lee in his new venture. This now
leaves us a little freer to tweak a few things at The
Wight Bear and we still have loads of new ideas in the
pipeline and there is plenty of hard work to do!”

David takes up the story, “We offered Lee the
opportunity to come and work with us for a spell so
he could see how the business works from the inside.

As told to Ed.

Feature

My Travels with The Don

N

ow I hadn’t seen Don in many a long year so a visit to my family, now
all based in Bournemouth, afforded me the opportunity to rectify that.

Arrangements made, we agreed to meet
at Chaplin’s Bar in Boscombe on a
Friday lunchtime. It’s an interesting pub,
entering the bar is rather like going into
a red decorated Costa – loads of sofas,
seats and low-level tables! The bar itself
has a proper bar feel to it though with
stools and appropriate bar furniture,
the most important of which was a small
notice saying that there were other beers
available from the cellar bar, so please
ask. Having already sampled the Jurassic,
I opted for Flack Manor Black Jack Porter
(4.6) very drinkable. Don insisted I go into
the garden to have a look around. It is truly
eclectic with a variety of different things to
keep you amused and, as Don said, you will
always ﬁnd something new there.
Then we walked to The Cricketers.
Now this is a pub! With its interior of
national signiﬁcance, the outside is red
brick complete with an Ushers badge on
the wall. Inside, the right-hand bar contains
a pool table while the small bar has three
handpumps, on this occasion dispensing
Caledonian Bitter Winter (4.8), Fullers
London Pride (4.1) and Dartmoor Dragons
Breath (4.4). A friendly bar was well
populated but the top bit was the piano
man playing in the raised area just a pint’s
distance from the bar. He was very good
and it certainly put the icing on the cake.
Having tarried a while and a couple of pints
later, we moved on to The Brewhouse
in Poole. Here we were met by a rather
raucous Poole Lifeboat team out on a
Christmas social. Don and I stayed at the
bar, discussing things with the Landlord and
enjoying the beers: Milk Street Morello
Bordello (5.2), Funky Monkey (4.0) and
Beer Blonde (5.0) together with Cross Bay
Blonde Summit (4.2) as the guest beer. A
friendly and cosy pub, it would be at home
by the harbour side and I can imagine it

16

being invaded by matelots and the Press
Gang in days gone by.
Leaving The Brewhouse, we took the bus to
The Bermuda Triangle. By now it was early
doors time and the place was humming with
conversation and banter with a lot of folk in.
The bar was dispensing Dark Star Hophead
(3.8), American Pale Ale (4.7), Sharps Sea
Fury (5.0) and Palmers IPA (4.2), providing
a good range of gravities and ﬂavours.
The beers were in very good condition and
Don and I had to go to the back of the pub to
ﬁnd a seat. Admiring the decoration, complete
with tail plane hanging from the ceiling, kept
me amused for all the time we were there.
We made our way by bus and shanks’
pony to All Hail Ale, the new micropub.
The pub itself is in a side street off the main
road. Bright inside, with the bar to the right
had handpulls and a choice of bottled beers
and ciders. So choice was not an issue.
I went for Bude Neet Light Ale (3.7). Good
to see them busy and they are still in the
‘inventing process’ and I wish them the best
of luck in their venture.
Final stop for the day was The Firkin
Shed which had a tap takeover by Gadds
of Kent. No7 (3.8) was my choice. There
were many people in the pub making it
very busy. The pub has a long narrow bar.
Again, I would be happy to visit again, I can’t
describe the inside of the pub in too much
detail as it was very difﬁcult to see anything
through the throng but I did notice Paul the
Landlord’s blue beard!
Overall, an interesting day. Different pubs,
new beers and experiences with a very
knowledgeable local. No wonder Don’s
Spots are so popular!

Paul Hathaway

Former Chairman of West Dorset CAMRA

If you want to join ‘The Don’ on one of his spots then go to page 28
and turn-up. It’s FREE and sure to be interesting!
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CAMRA DISCOUNT SCHEME PUBS
IN EAST DORSET
The Wight Bear - Chaplin’s
The King Charles - Wetherspoons
The Owl’s Nest - Jenkins & Sons
Spyglass & Kettle - The Saxon Bar
The Tap House - The Churchill - The SIXPENNY TAP
Brewhouse & Kitchen Southbourne, Poole & Dorchester
The Silverback - The Micro Moose - The HORSE & GROOM
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

Mark Abbott & Pam Skuce of The Micro
Moose with Chairman Nigel Jones

Double Whammy for Micro Moose
months ago, East Dorset CAMRA were very pleased to present the Pub of the
T wo
Season (Autumn 2017) to a ‘new kid on the block’, the Micro Moose at Winton Banks.
The Micro Moose is an excellent example of the
micropub trend that is taking the drinking scene
by storm and giving traditional, larger pubs a run
for their money.
Until a little over a year ago, the Micro Moose
was a small and busy coffee shop, until one day
the owners hit on a new idea.
“Some friends of ours suggested that we could sell
coffee by day and beer by night. We loved the idea
of serving unusual beers and soon realised that we
fancied the idea even more than the coffee!”
The idea of the Micro Moose was born and within
months, Anglo-Canadian couple, Mark Abbott and
Pam Skuce were the proud owners of a brand new
mini pub. Out went the coffee, tea and cakes, and
in came the beer, cider and scotch eggs.
The Micro Moose is unusual in its appearance,
more of shop than a pub, but from the outside
it is open and inviting and inside there is an easy,
friendly ambience, Canadian memorabilia on the
walls and a delectable choice of ever-changing
cask ales, real ciders and gins.
“We try to keep our ales and ciders fairly local
and they are mostly sourced from Dorset, Devon,

Cornwall and Hampshire, but sometimes further
afield”, explained Pam. “We aim to have a balanced
choice of 4 -5 beers to choose from, typically an IPA,
a hoppy ale, and a porter or stout and four ciders.
We also offer bar snacks, handmade Scotch eggs,
pork pies and pork scratchings, all from a local
butcher, Armstrongs.”
After the presentation in December by then East
Dorset CAMRA Chairman, Darren Lilleker, Pam
said “We were over the moon about being voted
Pub of the Season by CAMRA members; absolutely
thrilled! It was completely unexpected!”
“It was not unexpected by us”, responded the
new East Dorset CAMRA chairman, Nigel Jones,
“Micro Moose has long been one of our favourites,
there is always a great choice of ales and in wonderful
condition. We have now had the pleasure of adding
to the number of awards to adorn its walls. Micro
Moose has now been voted East Dorset CAMRA
Pub of the Year as well! It’s a fine accolade and very
well deserved. We are looking forward to presenting
Mark and Pam with their new award”.
The presentation took place on the evening of
Friday 23rd Febraury.

We at Ed’s Pint are really pleased for
Pam and Mark keep up the good work
18
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Mon-Thu 4-1
1p
Fri-Sat Noon m
-11pm
Sun 3-8pm

Truly Independent with Canadian Hospitality
Cask Ales

Up to 5 ever
changing ales and
ciders available.

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.

On all Winton Bus Routes Yellow Buses B1/B2/B3/B4 + V1/V2/V3/V4 or More Bus 13/15/17

326 Wimborne Road Winton Banks Bournemouth BH9 2HH

Al
on
eh o
use Wint

THE SILVERBACK
The friendly micropub.
Join us for everchanging

Real Ale, Cider,
Local Gin and English Wine
20p off a pint

for CAMRA members
with membership card

We’re at
518 Wimborne Road, Winton
Bournemouth BH9 2EX

A short walk from the Peter’s Hill bus stops

D or

set CA
A

Eas
t

MR

Cider
Pub
of the
Year

Bmth’s only
Anarcho
Pirate Bar
★ EAST DORSET CAMRA PUB OF THE YEAR WINNER ★
★ CIDER PUB OF THE YEAR WINNER ★
★ 10 MINUTE WALK FROM BOURNEMOUTH TRAIN STATION ★

The best of Bluegrass
& AMERICANA
over 18 hours of Great Music
and over 50 REAL ALES & CIDERS

Branksome

www.beerandbluegrass.co.uk

LOST PUBS
of Poole

Poetry Corner
Oh! Alcohol
you are a pest,
You often keep me
from my rest.

The Queen
Charlotte

You turn my best
friends into foes,

18 Towngate Street
Poole

And often make me
wear old clothes.
But as you are
beneath my nose,
Cheers! Here goes!

We are researching the lost pubs of Poole. If you have pictures
or information relating to lost pubs in and around the town
please contact ed@edspint.co.uk - thanks Ed

as told in
The Firkin Shed
sent in by Don

THE

HORSE

Newly refurbished traditional freehouse
Four changing cask ales / Two real ciders
Delightful courtyard garden at rear
Live Music most weekends
CAMRA members discount

&

GROOM

OPEN ALL DAY EVERY DAY

St. John’s Hill, Wareham
(60 metres from the Quay)

Tel: 01929 552222

★ NEW - 4 B&B Rooms!

kingston
nr corfe castle

S
Go ee us
od
Be in the
er
Gu
ide
drink in the view...
WE ARE ONE OF
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BEST COUNTRY
PUBS FOR FOOD

THE SCOTT ARMS in Kingston is a family-run Inn with breathtaking views
over Corfe Castle and the Purbeck Hills. We pride ourselves on our wellkept real ales and, alongside our regulars, we feature an ever-changing and
interesting range of guest beers and ciders. With delicious food, (all freshly
cooked to order), 3 log fires, 3 bar areas, 4 bed & breakfast rooms and a
spacious garden with Jamaican barbecue, THE SCOTT ARMS is a perfect
place to enjoy a pint or two of your favourite brew!

HOUSE BEERS DBC Jurassic
RECENTLY FEATURED ALES DBC Flashmans Clout ✦ Durdle Door
Yachtsman ✦ Otter Best ✦ Milk Street ZIG ZAG ✦ Piddle Bent Copper
Yeovil Ruby ✦ Yeovil Posh IPA ✦ Sixpenny Best ✦ Flack Manor Double Hop

Kingston ✦ Corfe Castle ✦ Dorset BH20 5LH
01929 480270 ✦ www.thescottarms.com

The Owls Nest
West Parley

Indep
en
Famil dent
yR
Freeho un
u
since ‘ se
89

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, homemade food and an annual Winter
Pie and Ale Festival. Discounts for
CAMRA members on all Ales.

Tel 01202 572793

www.theowlsnest-westparley.com

upcoming events and changing beers
www.facebook.com/theowlsnestwestparley

Cooking with Beer
Chicken Curry
Tray Bake
Serves 4
By Connie Beer

Love, Connie

Heat oven to 180C / 350F / Reg 4
You will need a baking tray which has a removable roasting rack.

Ingredients

Scrub the potatoes and cut into 3cm chunks. Trim the cauliflower and
then cut it, too, into 3cm chunks. Chop the coriander stalks (reserving
the leaves).

- 800g of floury old potatoes
(or Charlotte potatoes)

Put the chopped veg and coriander into the baking tray with some salt and
pepper and tablespoon of olive oil. Mix well. Replace the roasting rack.

- 1 small cauliflower

Rub the tikka paste over the chicken and put it on the roasting rack.

- bunch fresh coriander

Place in the oven and roast for approximately 90 minutes (or until the
chicken is cooked through). Turn the veg half-way through.

- medium chicken
- 2 tablespoons tikka curry paste
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Remove and carve the chicken. Chop the coriander leaves and
sprinkle over the vegetables on each plate, top a portion of the cooked
vegetables with sliced/jointed chicken.

Download the magazine from our website www.eastdorsetcamra.org.uk

“Order online some of the best ciders
in the UK, ideal for presents or
just build your own cider box”

www.craftcideronline.com
contact us email info@craftcideronline.com

We are pleased to welcome Craft Cider Online as one of our
valued advertisers.
Run locally by Wes he has come up with a unique way of selling bottled cider online.
Other websites insist that buyers have to buy a case of the same type of cider.
Wes’ system allows buyers to mix and match to your hearts content.

“

Our site allows people to fill their own box with their own choices so
if they want to buy 12 different ciders they can do so. If they want 6
of one and 6 of another then they can do that too. We also don’t force
people to buy a box of 12. If they only want 5 or 6 then that is fine.
If they want 15 then that is no problem. We charge a flat rate for
delivery so it is up to the customer how much they want to buy.

”

Sounds like a winning formula to us and with some well known makers and a lot of
local cider makers listed with more to be added very soon, we are sure it will be popular.

www.craftcideronline.com
Contact Ed’s Pint ed@edspint.co.uk
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Book List
By David Harris,

Member of British Guild of Beer Writers

e: mydogisfinn@gmail.com

Craft Beer for the People by Richard
Taylor, James Watt and Martin Dickie
Mitchell Beazley. 2017. Hbk. 240pp. £20.

T

his book is published by Brewdog, one of the best known names in the UK craft beer
scene. They ﬁrst started brewing in Scotland in 2007 and now have a vast empire
of bars. Craft Beer for the People is part corporate history, part style guide and part
over-long PR presentation. It is a modern, well-illustrated book which is clearly aimed at
Brewdog’s legions of fans, many of whom are also shareholders.
The book covers the ground followed by other beer books with sections on: how beer
is brewed, four ingredients of beer, comprehensive style guide, beer tasting parties and
food and beer pairing. Every few pages we get a two page article on one of Brewdog’s
beers such as Nanny State, 5AM Saint and Tokyo. There is a glossary, bibliography,
glassware guide and list of the authors’ top 10 bars around the world.
Part of Brewdog’s ethos is their anti-establishment image. Rather than keep everything
secret, Brewdog have published the recipes for all of their beers with a view to encouraging
home brewers to emulate their styles. This book has over 20 pages of detailed recipes
for those who might want to try their hand at brewing a 15% Imperial Stout or an IPA.
Brewdog are following the trend led by celebrities who, having made their name, now
cash in on the brand by launching a book. Brewdog are very active in the ﬁeld of internet
marketing and this book joins their list of merchandise.
Craft Beer for the People shouts Brewdog at you on every page. There is nothing
intrinsically wrong with the book and it could serve as a useful introduction to anyone
new to the world of beer. However, £20 seems a lot to pay for what is effectively a very
long advertisement for Brewdog.
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Book List

The Little Book of Craft Beer
by Melissa Cole.

Hardie Grant. 2017. Hbk. 176pp. £10.

M

elissa Cole is a journalist who has written for the Guardian and also wrote the
book, Let Me Tell You About Beer (2011). Her latest book is another contribution
to the growing area of beer style guides. The introduction states that this is a book for
people wanting to begin their journey into beer. After the usual introduction into the
main ingredients of beer we are presented with 12 chapters covering the main styles of
beer, e.g. Lager, Wheat beers, Dark beers and so on.
She selects half a dozen examples from each category drawing on beers from England,
USA, New Zealand, Japan, Belgium, Brazil and other nations. Most beer books published
today (apart from CAMRA books) tend to adopt this international approach which means
they can be sold in many different markets. The downside is that many of the beers she
reviews are not obtainable in the UK. She is also an international beer judge with much of
her book drawing upon her experiences of tasting beers in other countries.
The book is paperback sized and illustrated with some rather abstract arty beer images.
The book also contains some beer recipes for dishes such as Beefy Tempura, Orange
Beer ice cream, IPA and grapefruit vinaigrette and beer bread. The recipes are of the
type you ﬁnd in a Sunday magazine and are not the type of dishes you might attempt on
coming home from the pub and wanting a quick snack.
Traditionalist beer drinkers might want to skip this paragraph as it is about “Beer
Cocktails”. This apparently is the next big thing but sounds to me more like something
hard-up students might concoct for an end of year party. I don’t think many pubs would
want to serve a Beerita Sunrise: lager, tequila, grenadine and lemonade. Other suggestions
include Gin and Wheat beer or Saison and Bourbon which just don’t seem right to me and
sound like the beginning of the headache from hell.
In parts, the book is quite amusing and she writes in the style of a Sunday magazine
journalist. Indeed the beer reviews would probably work better as individual articles in a
lifestyle magazine. This is a book aimed at the Christmas gift market and might be suitable
as a stocking ﬁller for a younger person with an interest in beer.

Contact Ed’s Pint ed@edspint.co.uk
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Diary

Ed’s

W

e at Ed’s Pint 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
Saturday 7th April

The Wayoutback Brewery Visit

Southbourne, 2pm

Wednesday 18th April

Don’s Spot Southbourne

Brewhouse & Kitchen, 12.30pm

Saturday 5th May
Saturday 19th May
Saturday 2nd June
Fri 15th - Sun 17th June

Vibrant Forest Brewery Visit
Minibus trip to Purbeck
Swanage Pub Crawl
Liverpool Weekend

Meet at Wheel Inn, 12.30pm
Meet at The Brewhouse, 1pm
Meet at The Red Lion, 1pm
TBC

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

WANT TO GET NOTICED BY 2,500 DRINKERS?
With over 2,500 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
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Errors and omissions excepted - we strive for perfection, but luckily we rarely achieve it. Ed

Ed’s Diary

Upcoming Festivals
Sunday 25th March
Chaplin’s Spring Equinox Beer Festival, Boscombe
th
st
Friday 30 & Saturday 31 March Wareham Easter Beerex Festival, Masonic Hall
Friday 30th - Sunday 1st April
St. Dunstan’s Beer Festival, St. Dunstan’s Church
(formerly St. Osmund’s), Bournemouth Rd, Poole
th
st
Friday 30 - Sunday 1 April
Big Bournemouth Beer Festival IX, BIC
Saturday 28th April
Cuckoo Calling Cranborne Cider, nr Blandford
Thursday 10th - Sunday 13th May Swanage Rail Beer Festival, Corfe Castle Station
Friday 25th - Monday 28th May
Spring Bank Holiday Beer Festival, Poole Ex
Also see the festivals page and check out the East Dorset CAMRA Facebook group.
And come and join us for a beer or two!!
Social Secretary: Steve Charlton 07754 424369 | stephencharlton@ntlworld.com

Branch Meetings
Friday 23rd March
Friday 20th & Saturday 21st April
Saturday 28th April
Friday 25th May
Saturday 23rd June

Goat & Tricycle 8pm
National Member Weekend & AGM 2018
University of Warwick, Coventry
Southbourne Ales, Poole Hill Brewery 12.30pm
Venue TBC
Hall & Woodhouse Brewery 12.30pm

East Dorset Branch Ofﬁcers & Contacts
Chairman
Vice-Chair
Secretary
Treasurer
Beer Fest Chair
Membership
Social Secretary
Publicity
Webmaster
Branch Historian

Nigel Jones
Robin Garrett
Jacquie Hall
Jacquie Hall
Steve Charlton
Lisa Jones
Steve Charlton
Lisa Jones
Adrian Mogg
Ray Farleigh

07956 078150
01929 551979
01929 551979
07754 424369
07980 256382
07754 424369
07980 256382

chairman@eastdorsetcamra.org.uk
robin.garrett1961@gmail.com
chrijacq@aol.com
chrijacq@aol.com
stephencharlton@ntlworld.com
lisafosterthorn@gmail.com
stephencharlton@ntlworld.com
lisafosterthorn@gmail.com
adrian@mogg.me.uk

01202 723246

» HAVE YOU GOT NEWS FOR US ed@edspint.co.uk »
Download the magazine from our website www.eastdorsetcamra.org.uk
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“Bournemouth’s
friendliest pub”

The Goat & Tricycle
Always a large range of real ales & guest beers
Home Cooked Food including
Pub Classics • Open All Day
Meat Draw Saturday Night
Quiz Night Sunday Night

The Triangle • Poole Hill • 01202 314220
Over 18’s Only

The Management reserve the right to refuse service

01202 251953

GIG HIGHLIGHTS
Thursday 19th - Sunday 22nd April

FOLK, ROOTS &
BLUES WEEKDENDER

LIVE MUSIC from
Dirty Shingles+Creosote Crows,
The Leylines, Sam Green & The Midnight Heist
and The FB Pocket Orchestra

Saturday 28th April

Shine! Charity All Day
Fundraiser
Headlined by Soulhole

Friday May the 4th

Star WARS DAY
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Ska legends Rat Race

