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Welcome to Ale Mail! 

As announced shortly before this year’s AGM, CAMRA 

nationally is  still undergoing a process of revitalisation. 

What that means at a national level is still unclear, but at a 

more local level we’ve seen a fair few changes in the 

branch area over the last few months. 

We have a new branch chairman, Martyn, and lots of new 

faces on the branch committee. Contact details for the key 

posts are on the right, but the best way to get to know the 

team is to come along and say hello at one of our 

meetings or social events. There’s a calendar at the back 

the issue, and it would be great to meet more of you at 

some of our branch events. 

In terms of pubs, we’ve seen a few new openings, but also  

far too many closures, including our most recent pub of 

the year, which  is now open under new management. As 

the weather hopefully gets warmer I’d urge you to seek 

out your local pub and check out the beer garden—our 

local pubs are only going to stay open if we continue to 

support them! 

I’ll admit that I’ve been neglecting my cask ale consuming 

duties while I await baby C, due later in the summer. 

Although the range of non-alcoholic beers and ciders on 

the market is larger than I’d initially imagined, nothing 

quite compares to a well served pint. In this issue we’re 

starting a series on our heritage pubs, highlighting the 

pubs in our branch area that have been selected for their 

national and regional historic importance, some of which 

have been serving us  for centuries. It would be an 

immeasurable loss to our national heritage if these pubs 

too were lost. 

As always, I’d like to thank our distribution team, the 

unseen heroes who cover the length and breadth of 

Portsmouth and SE Hants 

to get this magazine into 

your hands. Without them 

you would not have found 

this magazine where you 

did. 

Happy drinking!  

Claire 
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Well, hello! The first thing I would like to say as your 

new branch chairman, is thank you to David Blaikie, our 

outgoing chair for steering the ship so well for the last 2 

years through some very choppy waters. Just a couple 

of words about myself, I have lived in Portsmouth for 10 

years, and been active in this branch, holding a variety 

of roles before becoming chair. Before that I have been 

a member of other branches. I currently work as a 

salesman for a small brewery in West Sussex, and in the 

past I have been a publican.  

But to more important matters, CAMRA. At the moment 

CAMRA is facing challenges like never before, the pub 

companies seem ever more determined to force good, 

long serving landlords out of business. Unfortunately 

our current Pub of the Year is being run on a temporary 

basis, after the previous tenant was forced out by an 

unrealistic rent demand. There are several pubs in our 

branch area with to let boards outside them, several 

others either closed on a temporary basis or, even 

worse, closed for good.  

On the good side we have 9 breweries in our branch 

area, brewing a variety of styles of great beers, some 

very traditional, some more modern, but all are worth a 

try when you see them, local beer is local produce and 

you can drink in the knowledge that you are helping the 

local economy. 

At the time of going to press the political situation is so 

up in the air that subjects like beer duty and 

supermarkets selling cheap lager for less than water 

seem to have slipped down the agenda, but I am sure 

that you, as good ale and cider drinkers can remind 

your MP that the 

duty we pay on our 

pints is amongst the 

highest in Europe. 

 

Martyn Constable 
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2017 saw the CAMRA National AGM and 

Conference head for the south coast 

after last year in Liverpool. This year was 

initially planned for Eastbourne but the 

venue became unavailable due to 

redecoration work and so the event 

relocated to Bournemouth. 

To attend my 5th Conference I jumped 

onto TripAdvisor and booked the best 

cheap hotel I could find. My choice was a 

good 20 mins walk from the venue, the 

Bournemouth International Centre (BIC), 

but the price and the sunshine made it 

all worthwhile. I then registered my 

attendance and eagerly awaited my 

Members Weekend guide book. 

I had heard various rumours that 

Bournemouth did not have a good Real Ale 

scene. I was nervous that I might have to 

spend all my spare time in the Members’ Bar 

(70 beers) and that pub exploration would be 

a huge disappointment.  

When I received my guide book I was very 

impressed by the dedicated research that 

had gone into producing the maps and 

descriptions of about 25 pubs worth visiting 

in the Bournemouth area. 

The next decision was which evening 

brewery trips to attend. The options were:  

Hop Back, Downton, Bournemouth, Hall & 

Woodhouse, Sixpenny, Eight Arch, Brew 

Shack or Vibrant Forest. I decided on Hall & 

Woodhouse on the Friday and Sixpenny on 

the Saturday. Two breweries of very 

divergent sizes.  

CAMRA AGM, Conference and  
Members Weekend 2017 

          David Blaikie 
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Hall & Woodhouse is a massive brewery 

where the majority of their beer goes into 

bottles and we were told on the tour that 

they can bottle over 4000 cases of beer in a 

single day. After the tour we were invited 

into  their on-site brewery tap and enjoyed a 

sumptuous fresh hot buffet spread and two 

free pints of the best Hopping Hare I have 

ever tasted.  

On the Saturday night the small Sixpenny 

brewery was visited on a farm near the 

village of Sixpenny Handley. On arrival we 

were all given an old sixpenny coin with 

which to buy a (free) pint from their on-site 

brewery tap. I choose their excellent IPA at 

5.2% which complemented the fresh pizza 

purchased from the on-site bakery. I then 

bought a second pint of the delicious IPA that 

cost a lot more than the initial sixpence but 

was still well discounted. All Brewery trips 

cost £8 and were good value for money. 

The first pub I visited that weekend was the 

Firkin Shed, because it was a short 10 min 

walk from my hotel. It was small, quirky and 

friendly with eight Real Ales at £3.50-£4.00 a 

pint. They had a favourite Northern Irish beer 

from Farmageddon called Mosaic IPA (Scored 

9.2/10 by me at the Ulster Beer Festival) and I 

was surprised to find it outside of Ulster. I 

was even more surprised to find the use of 

my phone banned, and a £1 contribution to 

the Air Ambulance requested if I took out my 

phone again. I understand the ban is the 

pub’s policy to encourage conversation, but I 

do think they should put up a sign or two to 

clarify their rule. 

On Saturday late afternoon Andy Hay and I 

visited a famous pub called the Goat & 

Tricycle; a Wadworth pub with a fair 

number of guest beers. Just round the corner 

from the Goat, we then visited the new 

Southbourne Ales’ Brew Pub and enjoyed a 

tour of the 20-barrel brewery given by 

Jennifer Tingay. Jennifer came from the 

Ringwood Brewery but now has her own fine 

establishment in Bournemouth and plans to 

start brewing on site in June.   

Over the weekend I visited about 11 pubs 

and 3 breweries. I tried over 30 new beers 

(drinking thirds at the Members’ Bar) and 

walked up and down 30 hilly miles. Although 

Bournemouth has some very good pubs, they 

are very spread out and require a bit of effort 

to get around. The Members Weekend 
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guidebook had some great bus information 

that made things easier.  

On the Sunday afternoon, after the 

conference closed I headed off to Poole with 

Chris Stoneham. We got a return bus fare for 

only £3.20, great value for a journey of about 

25 minutes. In Poole we visited the 

Brewhouse & Kitchen and the Drift Bar, both 

excellent and appealing for various different 

reasons. Later, on the Sunday evening I went 

to Chaplins Cellar Bar – what an amazing 

eclectic weird artistic place to have a pint. 

The bar is a wonder to the eyes and the 

decorated garden out the back is even more 

of an Aladdin's cave. Once again the real ale 

was very good. 

Exploring pubs is such fun, I almost forgot to 

mention the actual AGM & Conference which 

lies at the heart of the weekend. I really 

enjoy listening to good debate, but I do think 

that democracy has certain universal 

limitations (including apathy) that cannot be 

easily resolved. CAMRA membership has now 

exceeded 187,000 (as of April 2017). CAMRA 

wants to involve more members in the 

democratic processes that shape CAMRA’s 

revitalised future. However fewer than 1000 

members attended Bournemouth and the 

new on-line voting did little to increase my 

faith in democracy. Perhaps next year we will 

see better attendance and a better 

democratic process that improves the quality 

of debate and strengthens the outcomes of 

the members weekend. The 2018 members 

weekend is planned for Warwick University 

in Coventry, so that is where we are all being 

sent. Consider yourself invited! 
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Local Lowdown 
          Trainspotter 

According to The News, 10% of pubs closed 

between 2001 and 2013, and, in the same 

time period, there has been a 50% rise in the 

number of supermarkets and convenience 

stores selling beer, wine and spirits.   

However, the Town and Country Planning 

(General Permitted Development) (England) 

(Amendment) (No. 2) Order 2017 came into 

force on 23 May 2017.   

This legislation removes permitted 

development rights for all pubs in England, 

meaning that pubs cannot be demolished or 

converted into supermarkets without going 

through the full planning process first.  Colin 

Valentine, CAMRA Chairman, said “We are 

delighted that Ministers listened to those 

campaigning for the removal of Permitted 

Development Rights and have ensured that 

this vital legislation is not overlooked in the 

run up to the General Election.  CAMRA has 

always made it clear that this legislation 

could not be delayed and needed to be 

brought in as soon as possible, so it's 

gratifying to see that the Minister was of a 

similar mind.”   

Many of the pub companies have agreed 

voluntarily to adhere to the principles of the 

legislation before it comes into force.  This 

does not prevent publicans from getting 

large increases in rent or business rates, as 

well as the effects of Brexit and the increase 

in the living wage.  Tim Martin, chairman of 

JD Wetherspoon, said “It is difficult to predict 

how many pubs might close as a result of the 

increase in wages, but it would be felt more 

keenly outside the wealthy southeast.” 

Local Councils have accepted planning 

applications for conversion of several pubs 

into housing, although some applications did 

not meet with the approval of all councillors.  

In Gosport, work is underway on the Barley 

Mow, which was first demolished, and the 

Middlecroft.  Havant Borough Council have 

approved the demolition of the Wellington in 

Waterlooville, which dates from 1867, 

although this decision met with considerable 

opposition from several locals, who did not 

appear to be aware of the planning 

application until after the decision was 

made.   

On Hayling Island, the Hayling Billy closed in 

January 2016, and the locals tried 

unsuccessfully to get the pub listed as an 

Asset of Community Value (ACV).  McCarthy 

& Stone, who bought the pub from Southern 

Co-operative, have now had planning 

permission to turn the site into retirement 

apartments, and we understand that work is 

underway.   

In Denmead, the Mead End Inn, which is ACV 

listed, was sold to Denmead Baptist Church.  

The building has been renamed “The 
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Cornerstone” and is now an Ice Cream 

Parlour and Coffee Lounge. In Rowlands 

Castle, the Fountain Inn, which dates from 

the 18th Century, closed in March and its 

future is uncertain. 

In Portsmouth, the Battle of Minden in St 

Mary’s Road, Fratton, closed its doors on 28 

January when the licensee retired, and its 

future is uncertain.  In February, the Leopold 

Tavern in Southsea closed as a result of the 

Licensee, Stuart Ainsworth, leaving.  We 

understand that Ei Group Plc (formerly 

Enterprise inns) had announced an annual 

rent increase from £32,000 to £50,000.  The 

pub was scheduled to close on 19 February, 

but it closed a day early because the locals 

had drunk it dry.  The pub reopened early in 

May with a new temporary publican while Ei 

are considering its future.    Meanwhile, 

Stuart Ainsworth has opened a specialist 

bottle shop “The Beer Musketeer” in Albert 

Road, not far from the Leopold.  

The Milton Arms in Southsea and its adjacent 

live music venue The Old Barn closed on 16 

April.  This is one of several Ei pubs listed on 

an Ei web site listing pubs where leases are 

available to prospective pub licensees.  The 

list also includes, in our branch area, the 

Eldon Arms and the Old House at Home in 

Southsea, the Glencoe and the Three Tuns in 

Gosport and the Hoeford in Fareham, 

although these pubs were all open early in 

May, most probably with temporary 

licensees.   
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The locals at the Eldon Arms submitted an 

ACV application to Portsmouth City Council 

which was rejected. 

On a better note, the Coach House in 

Fareham Road, Gosport, reopened in 

December 2016 under its original name, the 

North Star, after a £200,000 revamp, with a 

separate 150-seater Indian restaurant.  When 

I looked in there just after it had reopened, 

only Sharps Doom bar was available, but they 

were planning to increase the number of real 

ales.  Nearby, the White Horse in Bridgemary, 

for many years a keg-only pub, reopened in 

Feburary selling two real ales from the 

Marston’s range.  Food is also available 

lunchtimes and evenings, with a limited 

range of late-night snacks on Fridays and 

Saturdays.   

In Buriton, the Village Inn has re-opened as a 

boutique hotel with gastro pub, after the 

owners obtained a six-figure loan from HSBC 

enabling them to buy and renovate the 

premises.  The Titchfield Mill, owned by 

Vintage Inns, which was originally a water 

mill dating back to 1779, reopened early in 

February after a £260k refurbishment.  I’ve 

often had interesting beers there.  The Bun 

Penny in Lee-on-the-Solent has undergone 

refurbishment and its dining area extended 

with a new 50-seat function room, which 

opened in March  The guest beer range often 

include beers from local breweries, including 

Fallen Acorn.   

 

On Portsdown Hill, the Churchillian is now 

owned by the Bermondsey Pub Company, 

who invested £235,000 in modernisation of 

the building.  Food is available all day, and 

there is an improved range of real ales 

available.  The company already own the 

Dolphin in Portsmouth and the Ironmaster 

in Fareham.  In Portsmouth, several pubs 

reopened after refurbishment during May, 

the Slug & Lettuce in Gunwharf Quays and 

the Lady Hamilton (after being closed for 

three years) and the Victory on the Hard. The 

Graham Arms in Fratton has been given a 

makeover by the owner, Wadworth, which 

has gone down well with the locals.  On 

Copnor Road, The Golden Hind has also 

reopened after a short period of closure for a 

refit. 

The Fallen Acorn Brewery now has a Tap 

Room in the brewery which is open on 

Wednesdays and Friday between 4.00 and 

10.00 pm, and they are planning to open on 

Saturdays.  Normally two beers are available 

on cask and two on keg, and the brewery is 

open Monday to Friday during the daytime 

for off-sales.  Initially the beers could only be 

supplied to the Clarence Tavern and other 

free houses, but they have now negotiated 

supply agreements with pub chains.  In 

Gosport, Fallen Acorn beers are available 

regularly at The Five Alls and the Vine, and 

Hole Hearted at the Old Lodge Hotel in 

Alverstoke Village.  The Fox Tavern, in North 

Cross Street, has Hole Hearted most of the 

time. 



 

ALE MAIL SUMMER 2017  PAGE 11 WWW.PSEHCAMRA.ORG.UK 

Our Historic Pubs 
          Claire Coulter 

Who doesn’t like a good, traditional pub? 

There’s nothing like stumbling across a 

hidden gem of a pub and feeling like you are 

stepping back in time. For those who wish to 

leave the modern bar behind once in a while, 

and explore more of our historic pubs, you 

may be pleasantly surprised to know that 

CAMRA maintains a national list of pubs with 

historic interiors.  

The National Inventory of Historic Pub 

Interiors includes two types of pubs: 

Pubs whose interiors have remained 

wholly or largely intact since World War 

Two or, in some exceptional cases, since 

1970. 

Interiors which, though altered to an 

extent, retain exceptional rooms or 

features which are of national historic 

importance. It also includes outstanding 

pub-type rooms in other kinds of 

establishment like hotels or station buffets. 

Similar to the National Inventory are the 

Regional Inventories of Historic Pub 

Interiors . These are the next tier in the 

pub preservation hierarchy. They list, those 

interiors which, whilst altered, still have 

significant historic or architectural value. 

In our immediate branch area we have one 

pub with an interior of national importance 

(The Harrow Inn, Steep) and at least nine 

others of regional importance. Over the next 

few issues we would like to focus on some of 

these pubs and look not only at their history, 

but also see how they continue to be hubs of 

the community in the present.   

If you’d like to find out more, or find some 

historic pubs to explore next time you are out 

visit http://pubheritage.camra.org.uk or 

check  out the Facebook page 

www.facebook.com/HeritagePubs 
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The Barley Mow is a friendly, welcoming and 

traditional pub located in the heart of 

Southsea in Castle Road. Selected for the 

2017 Good Beer Guide, specialising in real 

ales and offering a broad selection of well-

kept beers, the venue also offers bar billiards, 

pool, live music and community events. 

The Barley Mow boasts an interesting history 

too. The earliest record we can find in the 

city reveals that it was still an operational 

community pub back in 1823, where it was 

run by landlady Mary Mussell. Back then, 

Castle Road, where the pub is situated, was 

interestingly called Park Lane. 

This community spirit – which still exists 

today – is apparent through historical events. 

In 1874, for example, the pub became an 

important factor in the Battle of Southsea. 

Tensions rose at this time due to restricted 

access to public land near the pier.  

It cumulated in a battle where people 

protested with axes, swords and bits of 

scaffolding.  Several of the ring leaders were 

well known Barley Mow regulars. 

Subsequently, a decorative painting was on 

display in the Barley Mow for many years  

depicting the battle. This can now be seen at 

the Portsmouth City Museum. 

 

 

 

 

 

 

The pub survived the heavy pressure of 

the blitz on the city during World War 

II, with evidence still at the pub today. 

A glance into the beautiful sun-trap 

garden in the pub and you will see a 

hollow World War 2 bomb prominently 

on display. This bomb fell on the 22nd 

April 1941 when Portsmouth was a 

prime and key target for the 

The Barley Mow, Southsea 
(Historic Pub Interior of Regional Importance) 

          Aaron Holdaway 
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Luftwaffe’s air raids. It was a time bomb and 

it fell near the cellar in the pub. Luckily, it 

was defused before the timer ran out and the 

Barley Mow lived to tell the tale! 

Nowadays, the pub is still known for its 

community spirit and friendly atmosphere.  

With competitions and fun throughout the 

year (for example, the 

Radish competition and the 

many fun contests over 

Easter). It offers a 

welcoming pool and darts 

team, frequent charity 

events, quality local live 

music every Thursday night 

and a traditional pub quiz 

every Monday. There’s 

always a friendly face and a 

quality ale on offer and the 

pub is very proud to be part 

of the Good Beer Guide. 

Variety is the spice of life too – and landlady 

Judith Burr appreciates that different 

customers have different tastes. That’s why 

she has eight real ales available – six on 

rotation, with Gales HSB and London Pride as 

popular mainstays –  at any one time. The 

lines are well kept, the beer is monitored to 

be the right temperature and staff are 

trained to ensure it is a quality serving each 

time. 

If you find yourself in the city of Portsmouth 

a visit to this traditional pub comes highly 

recommended. And perhaps you can spot 

where the Battle of Southsea painting once 

stood? Find the World War 2 bomb shell on 

display, which once came close to detonating 

and removing the pub from existence? Or 

perhaps just try to imagine what the pub 

would have looked like back in the 1820s  

when Mary Mussell owned it. It’s a 

fascinating thought – and one where you can 

enjoy a good ale too! What’s not to love? 
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On Saturday 29th April, I spent the day 
visiting the Isle of Wight Steam Railway.  This 
is a heritage steam railway run by volunteers, 
which has inherited the route of the Ryde to 
Newport branch of the old Island Railway, 
from Smallbrook Junction to Wootton, with 
its headquarters at Haven Street. 

Apart from an interesting day out and some 
very interesting museum exhibits, the railway 
runs a number of events each year, including 
a real ale festival in May, and a full bar 
including just as many real ales and ciders as 
part of the Island Steam Show over the 
August bank holiday weekend. 

Visiting the railway is very easy as you can 
buy a combined train/boat/island train/
steam ticket at any staffed station.  This 
includes the catamaran from 
Portsmouth Harbour to Ryde Pier Head, 
the Island Line railway from there to 
Smallbrook Junction, and a day's pass 
for use on the steam train service. 

The Island Line trains, which run a 
regular service between Ryde and 
Shanklin, use old London Transport 
class 483 stock, originally built in 1938. 

This year's festival listed 10 beers from three 
different Isle of Wight breweries, 44 other 
real ales from mainland breweries near and 
far, plus six ciders from Lilleys and Westons.  
Of the 54 beers, four were on hand pumps, 
the remainder on gravity dispense from the 
railway's stillage.  Musical entertainment on 
Saturday was provided by 'All Washed Up', a 
skiffle band from the Island, with other acts 
booked for the Sunday and Monday. 

Other events during the day were a number 
of falconry displays from Haven Falconry 
which is based near the site, including a visit 
by one of their more photogenic owls, who 
didn't seem to be overly impressed by Castle 
Rock Screech Owl at 5.5%, perhaps being 
more of a cider fan, with the Lilleys Gladiator 
cider (8.4%) just behind her. 

One of the steam locomotives in service on 
the day was W8 “Freshwater”, an A1X Terrier 
class locomotive, which spent a great deal of 
its working life on the branch line between 
Havant and Hayling Island, before being used 
as a pub sign by the former Brickwoods 
brewery, outside The Hayling Billy public 
house. 

Isle of Wight Steam Railway Festival 
          Jim Howes 
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I tasted 10 beers and one cider at the 
festival. My personal favourite was the Triple 
Chocolate Stout from Saltaire brewery in 
Shipley, Yorkshire, though I did take home a 
three pint container of Lilleys Gladiator cider 
which was only being sold in half pints on the 
day. There were plenty of beers to choose 
from, even though I am not a fan of overly 
hoppy beers. 

You can find more information on the Isle of 
Wight Steam Railway using the QR code link 
below. 
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Right, time for a little adventure. This time 
we’re going to explore some of the pubs in 
and around Havant. There will be a bit of 
walking involved, so not only does Ale Mail 
help you find some decent pubs, it gives you 
a bit of exercise. We’ll start at Havant Bus 
Station where we’ll catch a 30 or 31 bus to 
Langstone (don’t worry, the walking will soon 
start.) Get off at The Ship (the last stop 
before the bridge to Hayling).  

Not surprisingly, this is our first pub. Now 
owned by Fullers, the pub has a large single 
bar with a patio garden overlooking 
Langstone Harbour and the site of the old 
Roman wade way to Hayling. The old and 
much missed railway line to the island is also 
commemorated in the pub. 

Time to move on. Walk 
across the patio and along 
the footpath to the left - 
but check if there is a very 
high tide as it can get 
flooded. The path ends at 
Langstone High Street 
opposite our next port of 
call – The Royal Oak. An 

old pub with a single bar and large garden to 
the rear. Now owned by Old English Inns 
(part of Greene King), there are 3 of their 
beers on offer as well as a guest. 

Now comes the walking bit. Turn left outside 
the pub and follow the path along the shore. 
After about 50 yards, the path divides. Follow 
the main path (the Solent Way) to the right 
which takes you past Langstone Mill. Both a 
wind and water mill (the mill pond is to the 
left), this was once owned by local artist Flora 
Twort. For a short period in 1939 a close 
friend of hers, the engineer and novelist 
Nevil Shute lived in the mill. Continue along 
the path that separates the mill pond from 
the harbour and then heads inland between 
rows of trees. After about 230 yards, the path 
becomes Wade Lane. Keep heading north 
and after passing the last house (about 
another 80 yards), look out for a footpath on 
the left. Follow the path (which divides 2 
fields), cross the small stream (which feeds 
the mill pond at Langstone) and turn right. 
You are now on the trackbed of the Hayling 
Island branch line. Pass under the bridge that 
carries the A27 Havant bypass (and was built 
well after the railway closed – work that one 

out) and keep going 
until you reach the car 
park by East Street 
bridge – one of only 2 
bridges over the 
railway line and now 
the sole survivor. Just 
before the bridge, 
walk up the road from 
the car park and turn 

A Trip Around Havant 
          Geoff Marsh 
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right. Follow East Street over the bridge to 
our next port of call – the Wheelwright’s 
Arms on the left of the road. Now owned by 
Upham, this substantial building has a 
number of beers from local independent 
breweries such as Fallen Acorn, Irving and 
Staggeringly Good on offer in addition to 
several of their own beers – which will be all 
the more welcome after the walk from 
Langstone. 

Having refreshed ourselves, on to the next 
pub. Head back along East Street to St. 
Faith’s Church and turn left into South Street 
(navigation in Havant is reasonably easy!) On 
the right you will find the Old House At 
Home, another Fullers pub and one of the 
oldest buildings in town (but the date on the 
outside is about 200 years early). One of the 
few pubs to retain 2 bars, some of the 
timbers used in its construction were 
recovered from the Spanish Armada and one  

 

 

 

 

 

of the posts in the public bar had the last 
dancing bear in England tethered to it. 

Just time for one last beer so turn left outside 
the pub and left again along the footpath 
next to the church. At the end, take a few 
minutes to look at Homewell spring (turn left 
at the end of the path). The exceptional 
quality of the water gave rise to the local 
parchment making industry (some of the old 
buildings were once the home of the 
industry). It is reputed that Havant 
parchment was used for the Magna Carta 
and the Treaty of Versailles. Enough history, 
back to the beer. Head back along Homewell 
to the Robin Hood. Also owned by Fullers, 
like the other 2 of their pubs we have visited, 
they used to be owned by Gales. This is 
probably the most changed pub on our tour. 
Back in the 1970s it had a single bar the size 
of an average sitting room with 3 handpunps 
- mild, bitter (BBB) and HSB. If you wanted 

lager, it was a bottle from the fridge. The pub 
has expanded considerably but still retains its 
character as the bar is divided into several 
drinking areas and the front part retains its 
stone floor. 

From here, it’s a short walk to either the bus 
or railway station or the chance to explore 
more of this town’s pubs. 
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Portsmouth has been twinned with 
Duisburg since 1950.  On a recent trip to 
Germany, the author explored Pompey’s twin 
town and its beer. We were greeted outside 
the station by building works, with a sign 
announcing Portsmouthplatz, a large square 
that was beginning to be populated by 
trees.   

A further walk around found a surprising 
amount of evidence of the twinning – a 
bridge here, a plaque there.   
It’s not a hugely attractive town, it ended the 
second world war in bad shape and has been 
overshadowed by its bigger neighbours.  It 
has started to be revived and now features a 
collection of museum at its docks and some 
bizarre public artworks. 

Some expert guidance from a local eventually 
brought us to the brewery.  Duisburg actually 
has two breweries, König Brauerei (a large 
Pilsner brand owned by Carlsberg) and the 
smaller Webster Brauhaus.  We were going 
to Webster.  It was founded relatively 
recently, but is fairly traditional for the area – 
brew pubs have a long history in the region 
with several long-running brew pubs in 
nearby Düsseldorf and Cologne.  
 
As the weather was good, everyone was 
sitting outside; with indoors reserved for 
brewing equipment. Webster has three 
regular beers, Blond (a pils), Braun (an 
Altbier) and a Hefeweizen (a wheat beer) and 
a host of seasonal beers – including a hoppy 
English style Pale Ale for Summer and 
Nikolausbockbier, a strong Christmas ale 
(unfortunately we were at the wrong time of 
year for that). They also did beer cocktails, 
but we decided to not to risk those! 
 

A Trip to Duisburg 

Philip Coulter   
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Altbier is a style generally found in nearby 
Düsseldorf and unusually for Germany is 
brewed using a top fermenting yeast.  It’s 
called ‘alt’ meaning ‘old’ to distinguish it from 
the newer, bottom fermented lagers that 
quickly became popular in most of the rest of 
the country. In the city, it is served from on 
gravity from casks at the brewery.  The beer 
is dominated by the malt, with roasted malt 
giving some flavour and 
colour.  The Duisburg version was hoppier 
that most of the more traditional Düsseldorf 
brews. 
 
The Hefeweizen was fairly standard, with a 
little bit of a metallic tang, but  the Blond too 
stood out from other beers in the area, being 
surprisingly zingy for a German pils.  Best of 
all was the seasonal special, the pale 
ale.  Partly because the fruity hops were 
perfectly suited for the hot day, possibly also 
because it stood out a mile among all the 
malt driven beers of the region. 

The food was a mix 
of typical hearty 
German meat dishes 
and quirky snacks, 
including falafel-
style balls made 
with hops. Sticking 
with tradition 
however, the author 
opted for the large 
pork knuckle and 
another round of the pale ale. 

Duisburg is easy to get to from Portsmouth. 
We flew from Southampton to Düsseldorf,  
and caught the train from Dusseldorf  to 
Duisburg. Trains are frequent and only take 
15 minutes. Alternatively it’s about 45 
minutes by train to Cologne, and both 
Düsseldorf and Cologne have unique beer 
cultures well worth exploring in their own 
right.  
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Bowman  

This year is Bowman Brewery's tenth 

anniversary, they have brewed a celebratory 

beer called "X" which is a very hoppy IPA at 

4.5%, with Chinook as the main flavouring 

hop.   

Brewhouse & Kitchen 

The Brewhouse & Kitchen recently opened 

their new roof garden, in perfect time for 

summer. They have also started producing 

their first unfined, unfiltered keg beer, 

Rockingham Pale, a 4.8% American pale ale. 

Emsworth Brewhouse  

From March 2017 all of their cask beer is to 

be unfined and vegan friendly. This matches 

the bottled beer range. 

The most recent beer in the range is SkIPA, a 

5.4% hoppy, American style IPA brewed using 

malted barley, oats, wheat and five New 

World hops. 

Fallen Acorn  

The brewery are investing in new bottling 

equipment and will regularly have 330ml 

bottles of experimental beers available 

through their shop.   

There are four new beers. Hoptimus Prime 

was launched in April and will be available on 

both cask and keg. Dandelion Moon, a 3.9% 

table saison, was launched in May. The third 

beer launch was special one, as it is their first 

collaboration brew! The Butcher's Brew 

Club from Southampton collaborated to brew 

a 5.5% black IPA, Yakima Nox, the hoppiest 

beer they've ever brewed. They 

also launched a 5% lager named Double Tide 

Pilsner.  

Irving  

The first of the Strong Island home brew 

competition winners, Totally Tropical, a 5.7% 

pale ale was brewed in May. The second of 

the joint winners, a stout, is due to be 

brewed in November. 

To celebrate Pompey's League Two title win 

the brewery brought back Pompey Glory, a 

5% strong golden ale, for a limited time only. 

Newtown Brewery 

A one-off special, Chinook, 5%, was brewed 

for the Queens Hotel, Gosport and was 

available over Christmas. The beer was 

named for the style of hops, as well as the 

American-built helicopters of the same name 

which are serviced in Gosport and frequently 

fly over the town.  

Regular beers Blockhouse and Warrior were 

brewed for CAMRA's 25th Gosport 

Winterfest in February, with the second casks 

of each going to the Queens. 

In addition to the Queens the brewery now 

has a second outlet for its beers, the Golden 

Bowler, Stubbington.  Casks of Victorian 

Porter were available in both pubs early in 

March, and Reverend Bingham was available 

Brewery News 
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in both pubs during May.  Blockhouse was 

produced for a charity beer festival at the 

Fallen Acorn Brewery in April, with the 

second cask going to the Golden Bowler, but 

it turned out rather stronger than previous 

brews, closer to 5% ABV.  

Southsea Brewing Company 

On top of brewing their regular beers, they 

have produced a special Vermont IPA for a 

local restaurant, 6oz burgers. They've just 

released this year’s version of Heavy Artillery 

Double IPA - 7.2%, and a new beer, Hot 

Walls, 4.1%, was launched at the Portsmouth 

Beer Festival. It’s a golden ale brewed with all 

English ingredients including a new 

experimental hop variety called Olicana.  

Staggeringly Good  

The brewery has recently started producing 

canned beers, with a special JurasSix Pack 

due to launch in July featuring artwork from 

six different local artists. Knight Ryeder, a 6% 

rye beer, was a one-off collaboration with 

Arundel Brewery.  

The brewery is also producing regular beers 

for two pubs. Hole In Time is a 4.3% pale ale 

brewed for the Hole in the Wall, Southsea, 

while Hop Rod is a 5% heavily hopped IPA 

made for the Wine Vaults on Albert Road.  

Urban Island  

The brewery’s new website is now up and 

running with details of the beers currently 

available. They are also due to be opening a 

pop-up bar at the brewery later in the year.  

The White Label range of one-off specials 

continues, and recently included Eat Static—

a 4.5% eight-hopped American red ale. 
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July 
Tue 25th Jul - P&SEH Branch Meeting  
20:00-22:00, Fallen Acorn Brewery, Gosport 
  
Tue 25th - Sun 30th Jul 
Wheatsheaf Titchfield Beer & Sausage Festival 
Wheatsheaf 1 East St, Titchfield, Fareham PO14 
4AD 
 www.wheatsheaftitchfield.co.uk 
  
Fri 28th Jul - Brighton Social Trip 
Dave Blaikie’s popular annual trip to Brighton 
Details TBA 
  
August 
Tue 8th - Sat 12th Aug - Great British Beer Festival 
The Great British Beer Festival at Olympia in 
London. http://gbbf.org.uk  
  
Sat 12th Aug - Vibrant Forest Beer Festival  
Brockenhurst Village Hall, Highwood Road, 
Brockenhurst SO42 7RY 
 www.vibrantforest.co.uk/beerfestival 
  
19th Aug - Wessex Regional Meeting 
12:00 Buffet, Meeting 13:00 -15:00 
P&SEH are hosting this meeting at the Barley Mow 
A few choice pubs to be enjoyed afterwards 
http://wessexcamra.org.uk/diary/ 
  
Fri 25th - Sat 26th Aug - Hamble Point Marina Beer 
Festival Family Weekend 
Beer, Ale & Cider Family Weekend 
Details on Facebook 
https://www.facebook.com/
events/250043972067833/ 
  
Thu 24th - Mon 28th Aug - South Western Arms 
Annual Beerex 
40 Adelaide Road, St. Denys, Southampton SO17 
2HW 
50+ Real Ales, Ciders & Perries, with live music & 
'street food'. 

26th Aug - Live at Langhams 
Langham Brewery Open Day Event from 1pm to 
11pm 
Free entry. See website for details 
http://langhambrewery.co.uk/event/live-at-
langhams-aug26th/?instance_id=95 
  
September 
Fri 1st - Sun 3rd Sep - Ale at Amberley 
Amberley Museum (Near Arundel) 
http://www.aleatamberley.co.uk 
  
21st Sep - 1st Oct - Cask Ale Week 2017 
http://caskaleweek.co.uk/ 
  
Tue 26th Sep - P&SEH Branch Meeting  
20:00-22:00 Venue TBA 
  
Fri 29th - Sat 30th Sep - Woolston Beer Festival 
http://www.woolstonbeerfestival.org.uk/ 
  
November 
Fri 3rd Nov - Martyn Constable’s popular Historic 
London Pub Crawl, Details TBA  
  
Thu 16th - Sat 18th Belfast Beer Festival  
Contact David Blaikie at 
blaikiefamily@hotmail.com for details 
https://camranorthernireland.com/festival/ 
  
18th Nov Wessex Regional Meeting  
Jersey, Venue TBA 
  
Tue 28th Nov - P&SEH Branch Meeting  
20:00-22:00 Venue TBA 
 
 
Branch events are highlighted above in red. 
 
The latest up to date version of this Diary can be 
viewed at http://bit.ly/PSEHdiary  

Social Calendar 
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The Portsmouth and South East Hants 
branch area ranges from the river 
Hamble in the west to Emsworth in 
the east (stopping at the border with 
Sussex, just past the Lord Raglan).  It 
also stretches north beyond Liss (the 
northernmost pub is the Hawkley 
Inn).   

We have 9 breweries and around 340 
real ale pubs in the branch area, 
making us one of the larger branches, 
but we need the help of CAMRA 
members to keep our records of pubs 
up to data.   

Pub details can be submitted and 
updated via WhatPub or the 
members’ area of the branch 
website.  You can also submit beer 
scores that go towards deciding who 
makes it into the Good Beer Guide. 

Breweries in Portsmouth & SE Hants 

Bowman    www.bowman-ales.com 

Brewhouse & Kitchen  www.brewhouseandkitchen.com/portsmouth 

Emsworth Brewhouse  www.facebook.com/EmsworthBrewhouse 

Fallen Acorn    www.fallenacornbrewing.co 

Irving     www.irvingbrewers.co.uk 

Newtown Brewery   www.newtownbrewery.co.uk 

Southsea Brewing Company www.southseabrewing.co.uk 

Staggeringly Good   www.staggeringlygood.com 

Urban Island    www.urbanislandbrewing.uk 

Autumn/Winter 2016 Puzzle  
 
The winner was Mr. M. Window, 
Waterlooville 
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