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Dudley & South Staffordshire 

branch of CAMRA covers a 

total of 34 pubs in the South 

Staffordshire element of their 

title.  Many of these are difficult 

or impossible to reach by public 

transport.  So on a sunny 

Saturday in July nine people 

made an excursion by minibus 

into the countryside. 

 

First stop was the Crown at 

Iverley on the A451.  Inside the 

old building is a modern interior.  

Their trade comes mainly from 

the restaurant but there is an area 

for just drinking.  Enville Ale is 

normally available, occasionally 

supplemented by Woods 

Shropshire Lad.  Today, though, 

the choice was Old Speckled 

Hen which was in good 

condition but pricey at £1.60 a 

half. 

 

Round to the A449 and we find 

the Whittington Inn.  This 

magnificent half-timbered 

building, originally a manor 

house, has been a pub since 

1788.  It sells Banksôs Mild and 

Bitter plus a guest beer which on 

our visit was Brakspear Oxford 

Gold.  Overall the beer quality 

was average.  Food is from the 

Marstonôs Milestone Grills 

menu. 

 

At Stourton on the road to 

Enville is the Fox where we 

received a cheery welcome.  

Most of the various rooms of 

this establishment are dedicated 

to eaters.  However, there is a 

small bar serving Bathamôs 

Bitter and Wye Valley HPA.  

Both beers were very good. 

 

On to Enville and the Cat, a dog-

friendly place.  This freehouse 

sells Enville Ale from the nearby 

brewery and had two guest beers 

today:  Wye Valley Flower 

Power and Three Tuns 1642, all 

good or better.  There are several 

distinct rooms making for a cosy 

atmosphere.  Meals are served 

but it is a pub with food, not a 

restaurant.  Opening hours need 

to be considered for a visit here:  

it closes in the afternoons, 

Sunday evenings and all day 

Mondays. 

 

Next came the Six Ashes at Six 

Ashes, An old country pub with 

a new landlord who is building a 

food reputation.  There was 

plenty of space in the bar area 

where one ever-changing guest 

beer is served; we encountered 

Ringwood Best Bitter, judged 

good. 

Along the road we reach the 

village of Bobbington and the 

Red Lion.  Again we have a 

restaurant, which is where the 

stuffed lion (and also a tiger) 

live.  Also this pub has a 17 

bedroom hotel attached.  The 

front of the building houses a 

separate bar and a games room.  

We found the regular Enville 

Ale was substituted by a special 

Enville brew commemorating 25 

years of the same ownership of 

this pub (by the Shaw family). 

This was supplemented by 

Hobsonôs Bitter and Wye Valley 

Butty Bach. All beers were in 

very good condition. 

 

At a junction further along the 

same road is the Royal Oak, 

(Continued on page 4) 

SOUTH STAFFS CRAWL 
Janet Parker reviews the day out. 

Jeremy Shaw at the Red Lion 
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Halfpenny Green.  The 

impressive building houses a 

traditional bar and lounge.  

Beers are Banksôs Mild and 

Bitter plus a guest (Marstonôs 

Father Time).  The pub serves 

meals and bar snacks of pies etc.  

We settled ourselves in the bar 

with beers which, although 

served in unusual glasses, went 

down well. 

 

Our next call is the branchôs pub 

of the year for South Staffs, the 

Bell at Trysull.  In the centre of 

the village, next to the church, it 

is a picture.  Stan Stephens, 

branch chairman, made the 

presentation to Steve and 

Lorraine Berrow for the second 

year running.  The beers were 

checked out and found to be 

very moreish.  They sell 

Holdenôs Mild, Bitter, Golden 

Glow and Special, Bathamôs 

Bitter plus a guest beer which 

was Slaterôs Top Totty.  Best 

value beer of the day is their 

Holdenôs Bitter at Ã1.25 a half.  

Again you can eat here ï the 

restaurant is in a rear extension, 

with bar and lounge occupying 

the original pub at the front. 

 

The other pub in Trysull, the 

Plough, no longer has its 

separate rooms.  There is an area 

at one end for drinking our 

acceptable Jennings 

Cockerhoop, its one real ale.  

The rest of the pub is for food, 

where several families are eating 

and the musak is playing. 

 

We catch a glimpse of the Staffs 

& Worcs Canal shortly before 

arriving at the Old Bush, 

Hinksford.  Thereôs Enville Ale 

and Old Speckled Hen, both 

good.  The landlord is planning 

to hold a beer festival over 

August bank holiday weekend. 

 At Greensforge, by a canal lock  

is the Navigation.  We enjoyed 

Enville Ale and Ginger and Old 

Speckled Hen.  The landlord 

advises that later this year he 

hopes to be free of tie and able 

to offer a greater choice of beers. 

 

To conclude, there is a good 

choice of pubs in our nearby 

countryside where you can eat 

and drink well.  No one had a 

bad beer all day.  Some prices, 

but not all, were more expensive 

than in our urban pubs.  For the 

good weather there are many 

pub gardens to enjoy, some with 

childrenôs play areas.  Inside 

these country pubs there is often 

a great ambience, which I can 

imagine will increase in winter 

when the open fires are roaring.  

Another trip may be called for. 

(Continued from page 3) 

Steve & Lorraine receiving their award 
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OPEN  

MON -FRI 12 -2.30, 5.30 -11 SAT 12 -3, 6 -11SUN 12 -3, 7 -10.30  

THE BEACON HOTEL  
129 BILSTON ST. SEDGLEY DY3 1JE  

01902 883380  

Home of award winning Sarah Hughesô 

Dark Ruby Mild and Snowflake.  

Take a step back in time to a traditional 

Victorian pub  

BOATING FESTIVAL  

 

Plans are well underway for the 

26th Black Country Boating 

Festival at Windmill End, 

Netherton on the weekend of 10th 

and 11th September.  

 

Sponsorship has kindly been 

provided by Banksôs, Enville, 

Highgate, Kinver and Wye Valley 

breweries plus additional 

assistance from Olde Swan 

Brewery of Netherton.  

 

The CAMRA real ale and cider 

Bar will be open from 11am until 

5pm on Saturday and 12 noon 

until 5pm on Sunday. If you donôt 

wish to spend all day at the Bar,  

other attractions include boat 

trips, car boot sale, funfair, live 

music and displays and stalls  

together with over 100 

narrowboats on the canal. All 

proceeds go to local charities. 
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Name, age, occupation? 
Emily Sadler, 26,  manager of 
The Windsor Castle Inn. 

 

What was your first drink? 
Well the first drink worth talking 
about I tried was Sadlerôs Jackôs 
Pale Ale of course! The first 
batch my dad and brother 
brewed in 2004. It was such an 
exciting experience to taste this 
real ale that was historically 
brewed 104 years earlier by my 
great grandfather at the original 
Sadlerôs brewery in Oldbury. 
From that first taste I was 
hooked and JPA, as the ale is 
now called, is still my favourite! 
Perhaps it is the combination of 
its citrus, refreshingly zesty 
flavours plus a little good old-
fashioned sentiment that makes 
this beer so great.  
 

What are your hobbies and 

interests? 
Outside of work I enjoy going 
out for nice meals with friends 
and family, hunting for fabulous 
real ale pubs! I like to get out 
into the countryside when I can 
ï I recently went camping with 
my boyfriend Gareth in Wales 
that was fantastic. We went up 
the Black Mountains, which was 
breathtaking on a sunny day we 
could see for miles! We also 
found some excellent real ale & 
cider pubs in Leominster & Hay 
on Wye. I also enjoy chilling out 
after a busy day at The Windsor 
by reading, listening to music; I 
even enjoy doing a spot of 
cooking too! I love going to 
concerts/festivals when I can but 
itôs sometimes difficult to find 
the time. Iôm off to Worcester 
beer festival this week. 

 

 

What is your favourite beer? 
Ooh there is just so many to 
chose fromé as I mentioned 
earlier JPA has got to be my all 
time favourite but also I am 
loving Sadlerôs Hop Bomb at the 
moment so refreshing and 
packed full of flavour! Itôs quite 
strong for me at 5% but Iôm 
partial to a swift half after work.  
  

What is your favourite: 

-Food?  
Chinese, Dim Sum, Seafood, 
Sadlerôs beer battered Fish & 
chips! Mmm! 
 

-Drink that's not Real Ale?  
My dad has just started making 
home made ginger beer 
(Grandpa Sadlerôs Ginger Beer) 
that weôre selling at The 
Windsor Castle at the momentï 
it tastes sooo good! Itôs so 

gingery it knocks your socks off! 
It has a delicious spiced flavour 
to it; really refreshing too, itôs 
definitely worth a taste! 
 

-Music?  
I like all types, genres and eras 
of music ï but especially the old 
classics! I play a mixture of folk, 
blues, jazz music at The 
Windsor ï I love the new album 
by Hugh Laurie at the moment- 
he plays a mixture of piano and 
acoustic guitar covering a great 
mixture of blues classics, 
everyone really seems to enjoy it 
ï itôs toe tappingly good!   

 

How did you get started in the 

trade? 
I had always worked in pubs and 
restaurants part time and 
thoroughly enjoyed it so when 
we got permission to convert 
part of our premises in Lye into 
a Tap house beside the brewery I 

was thrilled! Once I finished my 
degree in Birmingham I joined 
the family business, moved in to 
the pub and have ran The 
Windsor Castle ever since. I 
really enjoy working in the trade 
ï it can be very hard work at 
times but itôs really rewarding 
especially when customers 
return time after time and enjoy 
and appreciate our home made 
food, real ale and Iôd like to 
think excellent service we 
provide. I love the buzz of a 
heavingly busy Saturday night! 

 

What's the history of your pub? 
The Windsor Castle Inn, Lye is 
historically named after the 
Sadlerôs Tap House in Oldbury, 
which my Great Grandfather 
owned and first opened in 1900 
beside The Windsor Castle 
Brewery. Although brewing 
ended here in 1927, my 
Grandfather John Caleb 
Nathaniel (known as Jack) was 
bought up in the brew house and 

passed on his passion and 
knowledge of brewing. Once we 
re-started the brewery in 2004 
we decided to not only sell to the 
trade but also through our own 
off license on site so that people 
could come and buy a few pints 
of Sadlerôs ale to take home with 
them or take to one of the local 
curry houses. The ball started to 
roll from here and our thoughts 
of opening a Tap House began to 
grow. So in April 2006, after a 
lot of hard work converting and 
reinventing what was Sadler 
Print, the premises was 
transformed and The Windsor 
Castle Inn, Sadlerôs Tap House 
was opened. Weôve just 
celebrated our 5th Birthday! 

 

What are your aspirations for 

the business? 
Weôve got permission to convert 
the flat above The Windsor 
Castle into three letting rooms. 

MEET THE ... PUBLICAN 
Roberto Ross meets Emily Sadler from the Windsor Castle Inn. 
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Changing the Tap House into a 
B & B is really exciting ï I want 
to develop the flat into three 
high-class bedrooms for our 
customers to stay and relax in in 
our lovely pub. Our ñBrew a 
Beer Daysò have taken off and 
we have people visiting us from 
all over the country. It will be 
great to offer them a place to 
stay with a hearty breakfast in 
the morning! I plan on opening 
for breakfast to everyone not just 
our guests. I hope to continue 
our growth and popularity, by 
continually improving our 
service and products. Weôd like 
to expand; it would be fantastic 
to win awards, find another pub 
and do it all over again! 

 

What's the best and worst thing 

to happen in the industry in the 

last 5 years? 
-Best: The appreciation for real 
ale and food! The popularity of 
real ale has increased 
dramatically over the past few 

years and we are all very much 
more aware of the importance of 
knowing where are food comes 
from, that it is locally sourced, 
that the quality is high, and that 
it is home made! This increased 
awareness and appreciation has 
contributed to our success and 
popularity.  
-Worst: The increasingly high 
beer duty and VAT is the worst 
thing to happen to the industry. 
Prices are soaring making it 
difficult for customers and 
publicans alike. Also, the 
number of pubs that have closed 
over the last 5 years!   

 

How do you feel CAMRA could 

help you in your business? 
We need continued support, 
awarding our hard work and 
successes if possible, promoting 
our pub and brewery, advising 
other local CAMRA groups 
from around the region  and the 
country to give us a try, 
supporting our beer festivals and 

events. Keep up the good work 
in raising awareness for the most 
fantastic drink that is real ale! 
 

Which is your favourite pub? 

(Can be anywhere in the 

country as long as you don't 

own it) 
I love the Ferry Boat Inn, 
Helford. It is in the most idyllic 
spot on the waterfront of Helford 
Passage near Falmouth in  
Cornwall. You can sit outside  
on the sea front eating and 
drinking local produce. Their 
seafood comes from local 
fishermen and their oysters and 
shellfish come from the river the 
pub is situated on ï lovely!  
I canôt pop there any time I 
fancy so day to day I like pubs 
that stock a great range of real 
ales, ciders and interesting local 
drinks and produce; pubs that 
make an effort to stand out, be a 
bit different and stock and look 
after real ale! 
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 At last, the BIG DAY had 

arrived. No more pacing the 

floor fretting about what to wear, 

where to go, times, transport and 

organization. It had all been 

brilliantly set out by our very 

own Lord Chamberlain, Steve 

Thompson. All that remained 

was to get up and go. In the 

bathroom I flushed with 

anticipation, and as I stepped 

into the shower I went hot all 

over. (Itôs OK now, Iôve turned 

the thermostat down and Iôm 

applying the cream to the 

sensitive areas). I still tremble as 

I recall the thrill at the prospect 

of uttering those two little words 

ñI doò, in response to that eternal 

question ñfancy a few pints?ò 

Yes, it was the day of the Royal 

Wedding Day non-TV crawl, 

starting at 12:00. It was noted 

that the publicity-seeking royals 

had brought forward their event 

to avoid a clash. They stop at 

nothing to hog the limelight, and 

of course that Diana is to blame.  

As soon as news of our event 

leaked out, we were immediately 

inundated with an offer from 

ñWorroò magazine for the 

exclusive rights but we turned it 

down so that we could bring you 

the lurid details. 

We began our quest for elegant 

sufficiency at that palace of real 

ale, the Beacon Hotel. The social 

was allied with a presentation at 

the Beacon by Regional Director 

Gary Timmins to Alex and her 

team for National Pub of the 

Year Runner-up and hearty 

congratulations are in order for 

this achievement. The turn-out 

was tremendous and the planned 

crawl must have struck a chord 

as many stayed with us for the 

whole day. Probably at least 60 

members were there from 

Birmingham, Bromsgrove, 

Coventry, Dudley, Shrewsbury, 

Stourbridge, Stoke, and 

Wolverhampton. One canny 

member had travelled from 

Blythe Northumberland. We 

were also joined by some friends 

from Germany; Peter, Hitte and 

Joerg were visiting from 

Bremen. I wonder if they are 

distant rellies of our Royal 

Family ï it would be nice to 

think we had a tiny slice of 

Battenberg at the party! I was 

amazed to see one particular 

guest at the celebration. Only a 

few minutes earlier he had been 

(Continued on page 10) 

Early arrivals at the Beacon search for an open window or 

unlocked door. 

A ROYAL DAY OUT 
Len Stevenson explains how local CAMRA members celebrated 

the wedding of the year. 

The Archbishop of Canterbury 

enjoys another earthly pleasure. 

Ooh yes, mineôs a pint, says 

chairman Stan. 
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in London conducting a 

ceremony. I took a sip, looked 

again and recognized our Dudley 

Chairman enjoying a pint. Take 

a look at the Private Eye-style 

photo comparison [p8] and 

youôll see what I mean! 

 As for the ale, the sharpness of 

the Pictish contrasted beautifully 

with the smoothness of the Dark 

Ruby Mild, and both helped to 

wash down a tasty buffet 

provided by Alex. 

 

Next to the Jolly Crispin, where 

we crowded into the lounge and 

the bar. Stan made the 

presentation for Branch Cider 

Pub of the Year to Rob Carey 

(see The Good Cider Life issue 

15). From the 9 entries on the 

board the Bishopôs Farewell and 

the Crispy Nail went down well, 

and I noticed that Rob places a 

newsletter on each table which 

(Continued from page 8) 

I know I said itôs my round, but 

this is ridiculous! 
The lovely Alex and the not-

quite-so-lovely Mark from the 

Beacon admire another Black 

Country brewed ale. 

The fickle CAMRA floozies 

shamelessly transfer their 

affections to the man nearest 

the bar (Steve Thompson) 
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gives the dates of upcoming 

events. This is an excellent idea 

which I hope can be promoted in 

future Ales & Tales. 

  

Then a short walk to Sallyôs, aka 

the Britannia, for an excellent 

pint of Bathamôs. It was so 

crowded that the landlady served 

many of us from the wall-

mounted pulls in the back room, 

which was the original pub when 

it was kept by Sally Perry. This 

is a National Inventory pub, and, 

coincidentally with the Vine, 

started its life attached to a 

butcherôs shop. 

En route from there to the 

Fountain one or two of us tried 

the Black Bear, but 

unfortunately it didnôt open until 

4 oôclock so the Kinver-brewed 

Black Bear IPA went untried 

that day. 

The Fountain was already 

buzzing when we got there and 

we filled the place even more. 

Kinverôs wedding brew was 

available, ñKiss Me Kate, Kiss 

Me Willyò, and in very good 

condition. We felt obliged to try 

some as Dave and Carol were 

with us. The terrible sacrifices 

you have to make to keep 

brewers happy. 

    

In the picture [left] Peteôs 

surrounded by admirers Lian, 

Pam and Chris. Pete, author and 

(Continued on page 12) 
Pete Hill with a cob on at the Fountain 
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man of letters, (mostly French), 

is showing off his book BEER 

THERE AND EVERYWHERE. 

Itôs a travelogue, a bit like Three 

Men in a Boat, except thereôs 

more than three of óem, thereôs 

no boat, and the liquid is beer, 

plenty of it, not water. As Pete 

would say, itôs a bostinô loff as 

well as an ejucairshun, and much 

of the proceeds goes to charity. 

From the Fountain we made our 

way to the Courthouse in 

Dudley, and amazingly all of us 

went in the right direction. We 

had lost only a few members 

along the way, so there was still 

a sizeable crowd to enjoy the 

wide selection of ales available. 

Unusually I chose a fruit beer, 

Saltaire Raspberry, which was 

delicious. 

 

Then onwards to Netherton and 

the Olde Swan/Ma Pardoes.  

These later stages of the crawl 

are a bit sketchy due to lack of 

space, i.e. lack of space in my 

brain to enable me to take notes. 

I recall that the ale remained 

excellent in the Swan 

(Bumblehole & Entire), the 

Hawne Tavern (Ossett) and the 

Waggon & Horses (Kiss Me 

Willy and White Lion). In the 

Hawne Tavern romance broke 

through, as one of our members 

(known as ñMr Xò due to the 

super-injunction) procured from 

a machine, at enormous expense, 

a ring of the finest high-grade 

green plastic and proceeded to 

propose to his girl-friend. The 

onlookers were all tearful, but 

when they realised it could mean 

another CAMRA day out they 

cheered up no end. At least it 

shows that the general bonhomie 

and conviviality lasted right 

through the day. Although at one 

point Steve seemed to light-

heartedly doubt the sanity of 

what he had organised, as it 

turned out everybody drank 

sensibly, many a pound clattered 

into local tills, and not a single 

landlord or drinker was harmed. 

What a day!! 

 

Finally, in response to comments 

from Mr. Cromwell of Charles I 

Drive, Headless Cross, nr. 

Axminster ï Iôm sorry you 

couldnôt join us, although we did 

have few roundheads. However, 

I can tell you that it definitely 

wasnôt an anti-royal event, but it 

was a tour of good pubs where 

we hoped we wouldnôt be 

subjected to the TV coverage all 

day. Some thought the wedding 

was irrelevant, some wanted to 

avoid all the talk about 

bridesmaids, dresses and hats, 

others hoped to avoid the 

onslaught from the TV 

companies in their battle to 

attract the dumbest audiences. 

Some of us would have probably 

ended up shouting at the telly Al 

Murray style ñOi, presenter, you 

are blessed with the language of 

Shakespeare, stop saying bé.y 

ófantastic, incredibleô and 

óunbelievableô all the bé.y 

timeò; some of us have reached 

the (st)age when we think a rant 

at the telly means we are making 

a positive contribution to the 

debate. In reality, the day out 

was all about good company, 

good ale and generally enjoying 

ourselves, which is what 

everybody did. 

 

 

(Continued from page 11) 

(Continued on page 14) 

Seen them before?  

On Crimewatch? 

Jeff, Nigel & Steve 

The nits of the round table. 

Mark, Gary, Dave, Carol  

& Len.  

ñThis bloke walks into a bar & 

the barman saysò  

(John Gill and friend) 

Tony & Lian pose for the 

paparazzo. T-shirt by Primani.  
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8 Temple Street, Lower Gornal DY3 2PE 
(01384) 242777 

Our 9 real ales are: 
Hobsons Town Crier  

RCH Pitchfork  
Abbot Ale  

+ 
 6 rotating guest ales  

inc Red Lion White Lion every week  

3 draught Belgian beers including 
�7�L�P�P�H�U�P�D�Q�¶�V���I�U�X�L�W���E�H�H�U�V���S�O�X�V���D���Y�D�U�L�H�W�\���R�I��

bottled Belgian beers 

GOOD FOOD Mon to Fri 12 - 2.30 & 6-9pm / Sat 12 - 9pm / Sun 12 - 5pm 

2 for £10 menu / 2 for £15 menu / 2 Steaks for £25 inc Wine / Large cobs on the bar  


