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ED’s Pint Winter 2016 

W elcome to the 2016 au-
tumn  edition of ED’s 

Pint. You have picked this up on 
the off chance of it being inter-
esting and so may be wondering 
what ED’s Pint is. The magazine 
is produced by the East Dorset 
Branch of the Campaign for Real 
Ale (CAMRA). CAMRA was set 
up to protect beer brewed for, 
and served from, the cask in 
1971 (1975 in East Dorset) when 
mass produced keg beers were 
taking over (for more infor-
mation see www.camra.org.uk). 

 

In this edition we highlight the latest developments on the CAMRA Na-
tional AGM in Bournemouth next year and report back on the Poole Beer 
Festival—one of the highlights of the East Dorset CAMRA Branch’s year.  

Enjoy winter as it arrives and don’t forget to support your local pubs. The 
list of pubs offering CAMRA members discounts is  growing steadily -see 
pages2 -3 for the list so far. Happy (responsible) drinking!   

Cheers, ED 

The magazine is edited by the branch with content produced by our members and read-
ers. 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 (edcamra.pub@ntlworld.com) or if you have any com-
ments 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. 

                                   Darren Lilleker, Branch Chairman 

mailto:edcamra.pub@ntlworld.com
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THANK YOU FROM ALL OF US  
AT EAST DORSET CAMRA      
 
With the beer revolution taking 
place across the country, and real ale 
and craft beer becoming fashionable 
the upsurge in CAMRA membership 
has been phenomenal over the past 
few years. Nationally the figure now 
stands at nearly 185,000 and is rising all the time.  
 
The same phenomenon is taking place in East Dorset. Since 
taking over the membership role at the beginning of 2015, we 
have seen the numbers of members grow in East Dorset alone 
from 1,150 up to 1,600. Though I can’t take any of the credit 
for this ….  
 
The thanks indeed need to go to the local pubs that off of their 
own back have decided to offer a CAMRA discount.  These 
wonderful people have worked marvels at raising the profile of 
CAMRA in the area and a huge thank you needs to be passed 
on by each and every one of us to them.  
 
So please can I ask that when you flash your CAMRA card and 
take advantage of any discount, please say a HUGE thank you 
to those that make it happen. They don’t get any rewards for it, 
so please ensure that you let them know that you appreciate 
what they are doing for you. 
 
Thanks again and CHEERS 
 
Happy drinking, Tree 
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Pub & Brewery News 
 

 Potential new pub 12 High Street, Poole, planning applied for. 

 Planning permission granted for Poole Hill Brewery/Angel’s Den for South-
bourne Ales - they are now crowdfunding 

 Lounge Bar in Falkland Square, Poole – work has started . 

 All Hail Ale – appeal to be heard on 24th October . 

 Butcher’s Dog, Wimborne is now open. 

 1st Birthday for Smuggler’s Run last October—how time flies! 

 New micro pub coming to Barrack Road, Christchurch – planning applied for  

Congratulations and all the best to these new ventures from ED CAMRA. 

 

CAMRA DISCOUNT SCHEME PUBS IN EAST DORSET 
 
The Firkin Shed 
The Wight Bear 
The Saxon Bear 
The King Charles 
Drift 
The Owl’s Nest 
The Porterhouse 
Spyglass & Kettle 
Chaplin’s 
Brewhouse & Kitchen – Southbourne, Poole & Dorchester 
Smuggler’s Run 
Smuggler’s Cove 
Jenkins & Sons 
The Tap House 
The Churchill 
The Silverback 
The Micro Moose 
Wetherspoons  
 
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 
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Maris Otter: Still a Champion at 51 

Last year saw very jolly 50th birthday celebrations for a grain variety. .An unusu-
al subject for festivities, but Maris Otter, the breed in question, has been bring-
ing satisfaction to the taste buds of beer lovers since 1965. This specialist varie-
ty has been an ingredient in 10 of the most recent 16 Champion Beers of Brit-
ain. This harvest-time, Maris Otter’s remarkable resilience gives further reason 
to celebrate. 

The weather has not been kind to this year’s winter barley crops. Mainstream 
varieties have taken something of a bashing.  But North Norfolk’s Maris Otter 
crop has distinguished itself with what Tom Rivett of H Banham described as “its 
champion qualities.”  

“Despite the rain, lack of sunshine and challenging growing conditions, most of 
the Otter grains have reached optimum size and are, as always, perfect for 
malting and craft brewing. Looking at the state of the other crops, this is some 
achievement,” says Rivett, “and another proof - if proof were needed - of Maris 
Otter’s trustworthy resilience.  

“What it lacks in yields, Otter more than makes up for in quality and reliabil-
ity.  That is the main reason it has survived an unprecedented 51 years. Most 
varieties last just four or five years before being superseded by new strains. Ma-
ris Otter, an ingredient in hundreds of award-winning ales as well as many 
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Champion Beers of Britain, has literally weathered the storms for half a centu-
ry. 

“It behaves well in the malting process – as the traditional floor maltings at 
Crisp Malting Group can testify. It is then sought after by an ever-increasing 
number of craft brewers. They swear by it - for its consistent performance in 
the mash tun and the depth of flavour it delivers to the beer. 

“Even in the years of disappointing harvests, Maris Otter manages to hold on to 
its champion qualities.” 

The huge expansion of the craft beer market, alongside the massive growth of 
interest in food, drink and natural ingredients has heralded a renaissance in the 
fortunes of Maris Otter. It is still a specialist variety, making up a relatively small 
proportion of all the barley grown in Britain – just 2.6% in 2014 and 3.4% in 
2015. Of barley that is malted and used for brewing, Maris Otter is a higher 
proportion, but still less than 10%. 

“Maris Otter hardly features in the world of large brewers, but it certainly 
punches above its weight in the craft sector,” says Rivett. “There may still be 
some way to go before this fantastic variety becomes a household name in the 
way grape varieties such as Merlot, Shiraz and Chardonnay are, but awareness 
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is growing.” 

The variety is a cross, created from 
Pioneer and Proctor back in 1965, and 
its history is well worth exploring. It 
rose, declined and nearly died out in 
the late early 1990s - and was then 
rescued and revived by two grain mer-
chants H Banham and Robin Appel – 
who now jointly own the rights. The 
revival involved starting afresh with 
just a few grains. The purest, most 
true-to-type Maris Otter seeds were 
picked out and used for propagation, 
and onward breeding. To this day, 
there is still a ‘secret plot’ where H 
Banham continues to carry out what 
must be one of the most regular and 
rigorous “re-selection” processes in 
the farming industry. 

Rivett says more brewers are talking 
about ingredients in their marketing and publicity materials, and those who use 
Maris Otter are proud to talk about it. “Last year’s  50th anniversary celebra-
tions put it in the spotlight. They created huge interest among drinkers as well 
as brewers. 

“Conditions in North Norfolk are ideal for growing Maris Otter, and we work 
with some of the best growers in the country to maintain the purity of the 
breed and produce excellent quality crops. 

“This year’s harvest is a testament to their work, as well as to the variety it-
self.  Malt from the overall 2016 crop will be used to create around 450 million 
pints of Maris Otter beer, a miniscule proportion of which I look forward to 
sampling in the months to come. Champion prospect!”  
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Stout Heaven – Poole Beer Festival Comes of Age  
Kylie Stroud (West Dorset CAMRA) 
 
On Friday 28th October I headed off for East Dorset CAMRA's 18th Poole 
Beer Festival with Elaine and Andrew Milton.  First stop – a surprisingly 
good breakfast at the William Henry Wetherspoons (Weymouth) followed 
by a leisurely train journey to Branksome.  We discovered some more 
West Dorset reprobates on the Branksome platform – Dave Harris (The 
Elder) leading members astray in pursuit of good beer. 
 
An early good find once inside the Festival was Electric Bear's Spilt Milk 
Stout.  Smooth and lovely - Elaine picked a good one there (so good, it 
had sold out by Friday night).  I'd started on the current Champion Beer of 
Britain, Bingham's Vanilla Stout.  Disappointing – a distinct lack of vanil-
la.  How is this the best beer in Britain?  It's ok but nothing to write home 
about.  Andrew picked Liquid Mistress by Siren - “burnt raisins and 
crackers” according the the description.  Interesting; I wouldn't drink a 
whole one. 
 
Two beers in, and we have discovered our Brewery of the Festival and my 
Beer of the Festival.  Vibrant Forest, based in Lymington, New Forest, 
have supplied the only cask of the rum aged Oat and Coffee Stout they've 
brewed to date.  (Techno-savvy Elaine is on the ipod thing to their Mar-
keting Manager – also called Andrew - as we drink, so we are provided 
with totally live information).  This beer is amazing, smooth, good quality 
and tastes of coffee and rum.  What's not to like?  Andrew the Marketing 
Manager tells us that this beer is normally called Kick-Start – cue the mu-
sic to the kids' motorbike programme of the 80s....  Again – what's not to 
like? 
 
Vibrant Forest's other offering is Salted Liquorice Stout.  This does what 
is says on the tin – a lovely smooth stout at first mouthful followed by the 
taste of liquorice on the swallow.  “How have they done this?” exclaims 
Elaine.  I agree that “It's magic beer”.  Elaine decides that this could be 
marketed by the strapline “If Enid Blyton did beer”.  (“One day, at the top 
of the Secret Faraway Tree....”) 
 
We quickly decide that a future West Dorset CAMRA trip to Vibrant For-
est is needed.  Taking artistic licence from the acronym for CAMRA in 
the Area (CITA), I have invented CISEA – CAMRA in Someone Else's 
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Area.  An hour later, we have a date sorted with the Brewery (and our 
Chairman).  The power of social media!  14th January 2017, is provision-
ally booked - watch out website before you get your train tickets! 
 
We felt we had to try the strongest beer at the festival – 9% Downton Ro-
man Imperial Stout.  We decided sensibly to share a half pint between the 
three of us – meaning we needed a spare glass – effectively on “Share and 
Return”.  Hats off to Dawn Christopher of East Dorset behind the Token 
Stand who lent us her pint glass. We decided that we expected better from 
an Imperial Stout – it had strength but not the depth of either flavour or 
quality.  Shame. 
 
We touched base with East Dorset's Chairman, Darren Lilleker about the 
National CAMRA AGM (7-9 April 2017 in Bournemouth) who encour-
aged us to apply for bar duty.  Here's the link –. https://camraagm.org.uk/
volunteer  If you're interested, as long as you're a CAMRA member, 
you're very welcome to attend and help out.  This is your chance to share 
your views on CAMRA as an organisation (obligatory contractual plug 
done!). 
 
Other beers of note included Atom's Critical Temperature, Hopcraft's 
Damned Deaf IPA, Rat Brewery's Rye Rats of the Caribbean, Magic 
Rock's Villainous, Moore's Return of the Empire and Eight Arch's Pump-
kin Ale (Eight Arch had a well-attended stall of their own). 

https://camraagm.org.uk/volunteer
https://camraagm.org.uk/volunteer


13 



14 



15 

 
Disappointments included Brunswick Black Sabbath (6% - it's all about 
the strength, good quality but lacking a good taste), Brass Castle's Hazel-
nut Mild (no nutty taste!) and Downton's Chocolate Orange Stout (great 
smell of oranges but no taste of them – there's a theme here!). 
 
The staff at the bottle bar had a good knowledge of the beers they were 
serving, with set us up nicely for the train journey home.   
 
Thank you also to the friendly 'East Dorset Crew' (John Evans and co) 
who looked after our table (and therefore coats, bags and money) while 
we were in the bar area, and who also have amazing organisational skills 
in the food department (they came armed with cheese board, cheese knife 
and mustard!  Properly posh!). 
 
The charity this year is Poole Hospital.  The strength of Poole Hospital – 
like any organisation – lies in the knowledge, abilities and interpersonal 
skills of its staff, and they are second to none.  (However, Dear Poole 
Hospital, please move your ICU to somewhere that isn't opposite the Cem-
etary!).  At the time of writing, East Dorset are still counting how much 
they have raised for the Hospital (the spare tokens are worst to count ap-
parently – how are there spare tokens?!); they hope to sort the cheque for 
one of their January meetings.   
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The festival served its purpose – I have an article, influenced by amazing 
beers I hadn't previously heard of, Elaine was repeatedly “quite drunk” 
and Andrew felt the need to check East Dorset's RSPCA credentials (no 
penguins were harmed in the arranging of this beer festival).  At the risk 
of repeating myself – what's not to like? 
 
Seriously though, our experience overall was of high quality beers – noth-
ing weak and watery, so congratulations to whoever sourced them and 
well done all involved.  This is likely to be the last year that the festival 
takes place in St Aldhelms as sadly the new vicar doesn't like alcohol and 
has refused to book it again next year.  Our experience as West Dorset is 
that our forced move to the Pavilion 6 years ago has been the best thing to 
happen to our festival and we hope that next year's location will take East 
Dorset's festival from strength to strength. 
 
To next year!  
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Drovers Inn Wins 

As the Autumn edition of ED’s Pint was being put to bed we received the excel-

lent news that on Tuesday 27th September the Gussage Community Benefit 

Society won the People’s Project Award category in the 2016 Best Village Com-

petition run by Dorset Community Action. The competition is celebrating its 

30th year and the People’s Project award was presented to the community 

judged to have entered the best project involving local active people.  

Sally Marlow, Secretary to the Gussage Community Benefit Society said “When 

our only pub was suddenly closed and subjected to a change of use planning 

application in late 2014 we faced losing the heart and soul of our local commu-

nity.  What happened next is a testament to the drive and determination of a 

dedicated group of people from all backgrounds working together for a com-

mon cause. It took 20 months and a huge amount of work from the committee 

and the army of volunteers but our Peoples Project was successful. We are now 

all enjoying a thriving Drovers and the People’s Project Award is a very welcome 

recognition of everyone’s commitment and hard work, thank you.” 
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PARKSTONE BEER FESTIVAL 

25-27 November 2016 
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OBITUARY – IAN MIHELL  

It is with very great sadness that I have to ad-

vise you that one of CAMRA’s pioneers  – Ian 

Mihell – passed away on October 22nd after 

losing his battle with cancer.  Ian will be best 

known to the older members of the Campaign, 

but I’m sure that many branch members in Sus-

sex, Suffolk, and Berkshire will also remember 

Ian with much fondness. He was always keen 

to be involved with local and national issues 

and he was very active on the social side as 

well.  Ian joined CAMRA in the early 1970’s and he recalled his first ever 

brewery trip to Gales at Horndean with a party from NALGO – his career 

was based in local government finance and his last position before retire-

ment was as Head of Finance at Bracknell Forest Council.  

However, it was in the early days that Ian’s skills were influential in help-

ing the fledgling campaign overcome some financial difficulties and as a 

result he became Chairman of the Finance Committee on the National Ex-

ecutive for several years. This is where I met him – I became Chairman of 

Branches Committee also on the N.E. - and we shared many a pleasant 

pint together. He always taught me to get my “bag on a bed” when we 

went away for meetings,  as in those days we stayed with local branch 

members so it was good policy to know exactly where you were kipping 

that night! Ian moved from the South Coast to a new job in Ipswich be-

fore making his mark at Bracknell where again he was heavily involved in 

local branch activities.   

Members from the London area will also remember Ian as he would often 

join their pub crawls and other campaigns and socials. When he retired to 

Bournemouth he became an active member of the local East Dorset 

branch and also helped the Pub Heritage Group with surveys and infor-

mation. Apart from CAMRA and his career, Ian was very keen on good 

food; cycling; football – he was a Reading fan - all forms of transport 

(especially trains and canal boats as they took him all over the country to 
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sample new beers!) and he served as a local councillor for a while as well 

as being involved with the ambulance service.  He was a very sociable and 

friendly person and I don’t think I ever heard a bad word from him in all 

the years I knew him and I’m sure his many others friends would say like-

wise.   

He was a CAMRA pioneer and he was the type of person whose dedica-

tion helped us become what we are today. One of his many endearing fea-

tures was that despite his senior roles in the past he never threw his weight 

around at meetings and never bragged about his past achievements.  Ian is 

survived by his wife Sandy who has been at his side all through his illness 

and who was a perfect match for Ian –except that she enjoys a glass of 

wine as opposed to a pint or two of real ale!!  Ian Mihell was just one of 

those lovely blokes that you could easily enjoy a beer with and listen to 

his sound and sensible reasoning on all kinds of topics – he was a gentle-

man and without any doubt will be very sadly missed by all of us who 

knew him.  RIP  Ian Mihell 1941 – 2016. 

Dave McKerchar (on behalf of Ian’s many friends) 

P.S. Ian was a valued friend to many members of the East Dorset branch. 

One memory shared of him captures the Ian we knew. A pub crawl had 

been arranged to take in some of those pubs less visited, at the starting point 

two were nursing a pint wondering whether to continue. The Ian rolled up 

on his bike, bought a pint and joined them. Sprits were lifted and the day 

turned into a really good session.  

That was the Ian we knew. A truly nice bloke that was a pleasure to have a 

pint with, have a chat and who always had a positive take on the world; and 

that was despite everything. Ian also always proved himself to be a very car-

ing man. Someone with a ready ear and often sage-like advice.  

We will miss his presence and friendship. All his friends in the East Dorset 

branch of CAMRA offer our sincerest condolences to his family and many 

friends who must feel his loss terribly. We raise a glass in his memory and 

keep his spirit alive. ED. 
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Enjoy great ales in a friendly atmosphere 

 
The full  

Ringwood range  
always available 

 

Ever changing  
guest ale and  

real ciders 

Gemma & Danny and the staff welcome you to 

Poole Road, Westbourne. 
Tel: 01202 738586 

Open 11-11 Mon-Thurs 
11-Midnight Fri & Sat 
12noon—11 Sundays 

The Porterhouse 
East Dorset CAMRA Pub of the Year 2006 
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Bournemouth AGM Update 
As you I am sure know CAMRA’s AGM and Member’s 
Weekend is coming to Bournemouth. Main venue for 
the Member’s Bar is The Purbeck Hall 7-9 April. But 
the event is taking over quite a bit of the centre. 
The main sponsor for the event is Brewhouse & 
Kitchen, with thanks to Kris Gumbrell and the team. 
Not only will their logo be on glasses, their team will 
be helping give them out to thirsty guests. 
Their soon to open establishment which will breath 
new life into the Branksome on Poole Hill will host a 
welcome reception on the Thursday. 
We have trips to local breweries, with one laid on by 
Hall & Woodhouse to include free beer and buffet. 
There will also be suggested tours by bus and walk-
ing tours of Poole and Wareham at the very least. 
Fancy coming along, just register on the CAMRA 
website, you can also register to volunteer there.  
What jobs can be done you might ask? 
There is the bar of course, but if you fancy some-
thing more sedentary and know the area there are 
the information desks as well as helping with regis-
tration. 
Or how about being in the thick of the action? Yes 
you can be a teller. Listening to debates and count-
ing votes so ensure member’s voices are heard. 
All CAMRA members, new and founders and all in 
between, are very welcome. 
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CAMRA Revitalisation Project 
 

Those of you who have been conscious for at least some part of the past few 
moths will be aware that CAMRA has been surveying its members to establish 
views on what CAMRA should do next. This has involved online surveys and 
members’ meetings dotted around the country. The campaign has been very 
successful in promoting real ale, so much so in fact that it now is wondering 
what to do next. ED suggested having a beer and putting our collective feet up 
but it seems that there is still more work to be done. 
Joking aside, the Revitalisation Project is a long and important process. The de-
cision to change focus (or not) was initially to be announced at the Members’ 
Weekend in Bournemouth next April but this decision (not the Members’ Week-
end itself I hasten to add!) has now been postponed to a later date. Well at 
least that might allow a bit more time for drinking when CAMRA comes to 
Bournemouth! 
The latest results of the second consultation have now been published. The sec-
ond consultation survey asked for views on where CAMRA should position itself 
in relation to the type of drink it advocates and the places it encourages people 
to drink. This attracted 8,200 valid responses from members and achieved a 
good balance of new and longer standing members, active and inactive mem-
bers and older and younger members. The results show a broad unity of majori-
ty opinion across these groups. 
 
The highlights of the second consultation are: 
 

 Real ale remains a core issue for almost all members; 

 There is strong support for cider and perry; 
3. A majority of members are in favour of some recognition of "other high-

quality beers"; 

 There is clear support for pubs remaining at the heart of campaigning, 
and strong backing for continuing support for clubs; and 

5. A majority of members would also be in favour of CAMRA campaigning 
for consumption and sale in other on-trade venues such as bars, brewery 
taps, sporting and musical event venues. 

  
Now you can put your feet up and have beer! 
 
ED 
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The  

Brewhouse 
 

MULTI-AWARD WINNING TOWN CENTRE PUB 

 

68 High Street, Poole 
Tel: 01202 685288 

Showcasing the full range of  
Milk Street Brewery Beers & Superb 

Guest Ales 

Open all day;  
every day 

2 pool tables &  
excellent jukebox 
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WhatPub—Democracy in Action 
 

WHATPUB.COM 
The whatpub.com website is CAMRA’s first ever online pub/club guide. Pubs 
featured on this website have been independently added and updated by thou-
sands of CAMRA volunteers and includes over 96% of Britain's real ale pubs. As 
ED’s Pinr Winter Edition goes to press WhatPub lists 35,930 real ale pubs with 
complete details for 33,177  of them. 
 

WhatPub lets you search for pubs/clubs selling real ale (of course), pubs/clubs 
that do food, or show the football,or any of over thirty criteria you might need 
to know. Pictures, directions, handy maps, opening hours, the real ales and tra-
ditional ciders sold, what bus route it’s on. It’s all covered. For those with mo-
bile devices, you can even check what pubs are open and selling good beer near 
you wherever you may be. No more guess work! And you too can get involved 
by updating the details of the pubs & clubs you visit to make  
sure whatpub.com remains the most up-to-date and complete on-line pub/club 
guide out there! 
 

An Appeal for Help! 
Because this website is written by CAMRA volunteers and pub-goers like you, it 
is only as up to date as the infomation we receive, and that’s where you come 
in! Please do make use of whatpub.com, and let us know any details which 
need to be updated. The more drinkers tell us, the better and more useful re-
source whatpub.com becomes. 
On a mobile device log into whatpub.com search for the pub/club concerned 
and hit send an email to the Camra branch you can then type in the box provid-
ed any details you want to correct. 
 

If you prefer to wait until you are home the desktop version adds some sim-
ple instructions to help you.Anybody can provide information to 
make whatpub.com a great resource for up to date information about any pub/
club.   

http://whatpub.com/
http://whatpub.com/
http://whatpub.com/
http://whatpub.com/
http://whatpub.com/
http://whatpub.com/
http://whatpub.com/
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How to Use WhatPub 
 
Everyone can find great real ale pubs using the CAMRA ‘WhatPub’ website.  
https://whatpub.com/ 
 
WhatPub is a bit like an online version of the annual Good Beer Guide.  It lists 
over  35,800 pubs so pretty much wherever you are in the UK you should be 
able to find a decent pint of real ale relatively nearby.  
The reviews and beer scoring that underpin it are produced by CAMRA mem-
bers. Any member can login to the WhatPub site using their membership num-
ber and score the beers they are, or have been, drinking. By doing so the What-
Pub guide keeps up to date on beer quality. 
Here is a handy guide produced by Roger Mayhew how to update scores on 
WhatPub. 
 
1. LOG IN TO WHATPUB .COM using your CAMRA membership number and 
password. 
 

2. FIND THE PUB you want to update. If you're using a mobile device, just hit 
the 'nearby pubs' button and the pub you're in should magically appear 
 

3. HIT 'SUBMIT UPDATES' On a mo-
bile device you can just tell us what 
you want to correct in the box provid-
ed, while the desktop version adds 
some simple instructions to help you. 
 

4. CONFIRM THE UPDATES and you're 
done. (For non-members ,there's a 
link to 'Send an email to the branch' 
at the bottom of the page, so you can 
update pub details that way.) 

 

This is a great resource for drinkers 
across Britain and a really good way 
to promote all the good real ale pubs 
in East Dorset, not just the absolute 
crème de le crème that make the 
Good Beer Guide. So please vis-
it whatpub.com and make sure the 
details of your local are spot on 

http://whatpub.com/
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Christmas Beer Book Guide 
 
Christmas is the time of the year when we start to think about what presents 
we might want to give to fellow beer lovers.  We may be also under pressure 
from partners to suggest something other than the usual socks and slippers. 
There are a lot of beer books published each year and here are a few of my se-
lections focusing on pub guides. 

Good Beer Guide 2017. Ed. Roger Protz. Camra. £15.99 
This is the bible for the real ale lover.  It is now in its 44th 
edition and at over 1000 pages is very good value for 
money.  The books starts with a 30 page section of beer 
news, information about festivals, beer styles and beer 
appreciation. There is also a brief guide to beer styles.  
The bulk of the book is a county by county round up of 
the best 4500 real ale pubs in the UK as nominated by 
CAMRA branches. There are over 60 listings for Dorset 
with pubs quite evenly spread out around the country.  
The final section of the book is a unique listing of all 1540 
breweries in the UK including 21 for Dorset. New listings 
include three Brewhouse and Kitchens plus breweries in 
Blackmore and Purbeck.  

The Pub. Pete Brown. Jacqui Small. 2016. £22.50. 
This beautifully illustrated large format hardback book 
would grace any beer lovers’ bookshelf or coffee (or beer) 
table.  Pete is one of our best known beer writers and has 
written such fine books as: Hops and Glory, Man Walks 
into a Pub and Three Sheets to the Wind. He has chosen 
300 pubs across the UK (including three in Dorset) and 
writes about their character, history and ambience.  This is 
not a best beer or best food type of guide but a purely 
subjective journey around Britain with Pete stopping at 
various pubs and reflecting upon their character in a most 
entertaining way.  A lovely book to read on a winters 
evening.  
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 Pint to Pint.  The Telegraph. Icon Books. 2016. 
£12.99 
This is more of a book to read at home rather 
than take with you on holiday.  It consists of 
around 130 two-page essays about pubs in 
different parts of the UK.  The book is written by 
a variety of writers including beer experts such 
as Sophie Atherton and Adrian Tierney-Jones. 
The articles have all appeared in the Daily Tele-
graph between 2013 and 2015.  The books does 
not attempt to spread itself evenly across the 
UK, with many counties, including Dorset com-
pletely ignored.  The quality of writing is very 
good and may inspire readers to plan a holiday 
around some of the pubs mentioned in the book. 

Good Pub Guide 2017 2017. Ed. Fiona Stapley. Ebury. 
£15.99 
This annual, which was first published in 1982, lists over 
5000 pubs as recommended by readers.  The main focus 
is on pubs that offer food rather than by quality of beer.  
The book starts with some general articles about beer 
and then follows the county by county approach.  There 
are two types of listings, a comprehensive half page en-
try and a brief 50 word round up entry.  A useful book if 
you are looking for a pub that offers a reasonable eating 
experience. 

David Harris 
David is a freelance writer and member of the British Guild of Beer Writers.  He 
lives on the Hampshire /Sussex border and is a regular visitor to Dorset.  He also 
writes about radio, music and local news and presents a classic rock programme 
for a community radio station. 
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Urge your MP to back pubs in the Autumn Statement 
 
Since 2013, thanks to your fantastic campaigning efforts, we 
have seen three successive cuts and a freeze in Beer Duty, 
marking a significant turning point for the beer and pubs indus-
try. These cuts have helped secure jobs, kept pubs open and 
limited increases in the cost of a pint. However, with Beer Duty 
still as much as 52p on a pint and with business rates continu-
ing to be a burden, we need the new Chancellor to continue 
support for beer and pubs. 
 
We want the Chancellor to do two things in the Autumn State-
ment on the 23 November to show support for pubs, clubs and 
beer drinkers: 
 
1. Freeze Beer Duty with a view to a further cut in the 2017 
Budget  This will help to keep a lid on price increases and ad-
dress the high levels of Beer Duty we pay. 
2. Act to reduce the burden of business rates on pubs 
This will recognise the role that pubs play as community facili-
ties and help address the imbalance between the rates paid by 
pubs, clubs and other businesses. 
 
Please help us secure a further freeze in Beer Duty and better 
business rates for pubs by e-mailing your MP today, and asking 
them to write to the Chancellor about these important issues. 
 
The success of our campaign to scrap the Beer Duty Escalator 
has been down to you continuing to lobby your MPs. We have 
demonstrated that your influence can make a real change to the 
way the Government supports beer and pubs. 
 
By lobbying your MP today, you can help keep your local pubs 
open and limit further rises in the price of a pint. 
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Socials and Brewery Visits 
3rd December : Salisbury Christmas shopping trip – meet in the Village at 12pm 
10th December : Branch Christmas Trip to Brewshack. Pick Ups 3pm Firkin 
Shed, 3.15 Smuggler’s Run. More details to follow  
17th December: M1/M2 Bus Rider Day – meet at Wight Bear at 2pm  
 
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 they year and are 
usually advertised in What’s Brewing, Ed’s Pint and on the East Dorset CAMRA 
website which is at…. 
 

Don’s Spots 
16th November: Dorchester – meet in the Blue Raddle at 12.30  
14th December: Poole Christmas Lunch at The King Charles.  

 
Upcoming Festivals 
25-27th November Parkstone Beer Festival 
 Poole Ex-Serviceman’s Club, 20+ real ales, ciders and home-cooking 
10th December Brew Shack Birthday Bash & Beer Festival  
 Honeybrook Farm, Wimborne BH21 4JD  
16-17th December Portsmouth Beer Festival,  
 Portsmouth Guildhall  
3-4th February Dorchester Beerex 
 West Dorset CAMRA, 50 real ales, ciders, perries and snow (maybe) 
10-11th March Weymouth Sailing Club Annual Beer Festival 
 Weymouth Sailing Club, Nothe Parade Weymouth, 12+ real ales 

www.eastdorsetcamra.org.uk 

Also see the festivals page and check out the East Dorset CAMRA Facebook 
group. Come and join us for a beer or two!! 
Social Secretary:  Steve Charlton 07754 424369  
   Stephencharlton@ntlworld.com 

New What's Brewing & 
BEER now available 
online @ camra.org.uk/
wbonlinearchive 
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Upcoming Beer Festivals 
 

ED’s Diary 
We at ED CAMRA are a friendly branch that are actively campaigning most 
weekends but having a damn good time in the process. We welcome all mem-
bers new and old to join us, below is a taste of a few of the things we have com-
ing up. Meetings are open to all, for socials and brewery visits do contact Steve 
Charlton (see below) to get times, pick-ups and to ensure all is going as planned!   
 
 

BRANCH MEETINGS 
 
25th November: Poole Ex Winter POTS and Rural POTY nominations  

7th January 2017: (SAT, 12.30 start) Thomas Tripp, Christchurch  

 Winter POTS votes, main meeting for GBG selection  

27th January: Blue Boar , Poole 

 Branch AGM – POTY, Rural POTY  

24th February: Goat & Tricycle, Bournemouth. 

 

All members, ale lovers and anyone interested is welcome. Check our 
website or Facebook page for updates or changes to future events. 
 
Any queries contact Darren, by telephone or email (details below) 

BRANCH OFFICERS & CONTACTS 
Chairman: Darren Lilleker 01202 739064    chairman@eastdorsetcamra.org.uk 
Vice-Chair: Robin Garrett 07956 078150    robin.garrett1961@gmail.com 
Secretary: Teresa Thorn  01202 739064    treezyt@ntlworld.com 
Treasurer: Brian Feuillet  01202 383545    brian.feuillet@ntlworld.com 
Beer Fest Chair: Steve Charlton  01202 245513    Stephencharlton@ntlworld.com 
Membership: Teresa Thorn 01202 739064    treezyt@ntlworld.com 
Social Secretary: Steve Charlton 07754 424369    Stephencharlton@ntlworld.com 
Publicity: Lisa Foster-Thorn 07980 256382    lisafosterthorn@gmail.com 
EDs Pint: ED!   01202 064867    edcamra.pub@ntlworld.com 
Branch Historian: Ray Farleigh 01202 723246 
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Join CAMRA for free monthly newspaper and quarterly magazine, £20 of Wetherspoon 
vouchers, local socials and festivals and be a member of the most successful consumer 
group, with over 1,000 members locally and nearly 150,000 members nationally. 



 

 

 

 


