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IBU Breakthrough
The Isle of Wight has taken the lead (again) in landing another Real Ale campaigning
issue – the publishing of the IBU (International Bitter Units) rating of beers on
labelling. The first UK beer (as far as we know) to do this is Island Brewery’s
Sovereign IPA, at a whopping 100 IBU rating (standard bitter is only around 30). “It
just makes good sense”, says Island Brewery boss, Steve Minshull. “We note the IBU
in the brewing process anyway, so if it adds to the discerning customers’ greater
appreciation of our products, it is an easy thing to publish it.”

The IBU rating is right at the bottom of the pump clip, and can easily be picked out
by someone looking for more information at the point of sale. Sovereign was trialled
at the Travellers Joy before being put on general release. “Intense IBUs are normally
associated with craft beer,” says Steve, “served at a much colder temperature than
Real Ale, bringing out different flavours in different ways, so it is a real challenge to
do this successfully for cask beer, served between 11 – 13 deg C, and the trial
showed that it was received well by a cross-section of drinkers, even those that
would normally avoid an excessively hopped craft beer. “This,” says Steve ”is a
testament to the skill of our brewers, Ashley and Tom, who complemented the
bitterness with a subtle biscuity malt and
slightly creamy texture.”

Who’s Who

Having broken the mould, we hope that
other brewers will follow suit and also
publish the IBU of their beers, now.

Chairman and BeerPoint coordinator
John Nicholson
jnl@johnnicholson.co.uk

John Nicholson: Chairman IW CAMRA

Secretary: Alec Lawson
lxndrlawson@gmail.com
Treasurer and Wightwash Advertising
Ken (Buzzy) Matthews
camraiw@aol.com
GBG coordinator: Mike Hoar
mike.camraiw@gmail.com
Wightwash Editor and Membership
Tim Marshall
editor@wightwash.org.uk
Press Officer: Brian Jacobs
jcloth14@gmail.com
DEADLINE FOR THE AUTUMN WIGHTWASH
WILL BE 10th AUGUST 2022
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Beer Scorers Wanted!
Every year our branch has to propose pubs for inclusion
in the CAMRA Good Beer Guide, one of the best-selling
books in the UK.
The Isle of Wight is only allocated 22 entries. We know
that there are many more excellent pubs and that is why
we have to be as fair as we possibly can.
We have to recommend the best 22 venues which
consistently serve GOOD BEER.
For this year’s edition, a group of members spent 4
months (Oct-Jan) visiting pubs and assessing them for
inclusion – a not too thankless task.
We realise that making the assessments in the autumnwinter months is not optimum, Island pubs are at their
best in the warmer months when the tourists are here.
This is also the time when most of the buyers of The
Good Beer Guide – are visiting the Island and looking for
guidance on where they can get a good pint of beer.

A WIDE RANGE OF REAL ALES
including a regular selection from micro breweries

All food home cooked and fresh!
Dog friendly - Families Welcome - Large Garden

Woodfired Pizzas (from 6pm)
High Street, Niton PO38 2AZ
01983 730280
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What we need is a system which
looks at the performance of a pub
over a longer period with
repeated assessments. We also
need a larger band of assessors.
This is where you come in. We
want you to help us come up with
Next
a shortlist.
We have produced a simple beer
scoring app which all IW CAMRA
members can use on visits to pubs. You can use it to register your assessment of the
beer you have just drunk (or are drinking).
You can access the app from the Wightwash website on your mobile phone or
desktop (www.wightwash.org.uk). On your phone scroll to the bottom of the
menu and click on IW beer scoring. On the desktop, it’s under the “Pubs and
Breweries” header.
You’ll be asked your name (use a nickname if you wish) and then to identify the pub
and the beer you are assessing. You will have to use the same name to access “My
Scores”.
You will be asked to give the beer a score between 0 – 5. (0= undrinkable, 5= the
best beer you have ever tasted). Please bear in mind that you are judging the
quality of the beer, not whether you like it.
You will also be asked if the beer is in good condition (not flat), if it is at the correct
temperature (usually a real ale should be served at “cellar temperature” -between 10
and 13 degrees) and clarity – clear or cloudy (some beers are supposed to be
cloudy – wheat beer for instance - so you will have to rely on the taste).
Although, strictly speaking, this is a webpage rather than an app. If you put a
shortcut on your mobile phone’s home screen, it will behave exactly like an app.
To do this depends on your type of phone.
iPhone
Launch Safari app.
Open the website or webpage.
Tap the share icon.
Scroll to the bottom
Tap “Add to Home
Screen.”
Enter the name for the shortcut
tap “Add”.

Android
Launch the Chrome app.
Open the website or web page
Tap the menu icon (3 dots in upper
right-hand corner)
Tap “Add to Home Screen”.
Enter the name for the shortcut

For more details or help, please contact Mike Hoar mike.camraiw@gmail.com
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Yates’ Brewery
Last time out we mentioned that David
and the team had decided that they
needed to expand capacity to cope with
the level of demand and that they had
introduced a new beer in collaboration
with the RNLI. Sea Dog is a 4% copper
coloured beer with 5p from every pint
sold being donated to the RNLI, and very
tasty it is too – so much so that sales
have been up there with those of their
flagship, Islander, and the plan is to keep
it on as a regular beer. Excellent news.

a long tradition behind it, it has evolved a
lot over time, and the sparkling new
In terms of expanding capacity, rather
setup will be much easier to use as well
than adding another fermenting vessel or
as being significantly larger.
two they have completely replaced the kit
in the brewhouse with a brand new, 12
The kit has been built by Elite Stainless
barrel, stainless steel setup, and it is
Fabrications of Swindon who have also
looking very smart. Whilst the old kit has produced a vessel for Wight Knuckle
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Brewery. As
Ollie is also a
plumber by
trade he has
undertaken
much of the
installation
work.

As you enter
the
brewhouse
the plant is
arranged in
two rows
running on either side of the room.
Working around clockwise there are hot
and cold liquor tanks, an electrically
powered copper and a mash tun on the
left hand side; a new grist case above the
mash tun; and then, returning down the
other side, there are the larger and newer
two of the original fermentation vessels
(FVs) and two brand new FVs. In addition,
there are the various pumps, coolers, etc.,
and the high-tech cask washer that they
installed a little while ago. Ollie is also
delighted that the copper’s hatch is large
enough to enable him to get in - and out
if the need should arise!
Note, as I write this in late May the first
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brew on the
new plant
has just been
completed.
Once life has
settled down
into a happy
routine using
the new kit it
will be
interesting to
see if Ollie
can fulfil his
ambition of exploring a range of new
recipes in addition to keeping the popular
standard range of beers flowing.
Soon after my visit, I enjoyed a stunning
pint of Dark Side of the Wight in the
Newport Ale House. One of my favourite
beers but I just don’t get to find it very
often.
Hopefully, the summer will bring plenty of
visitors enjoying a ‘staycation’ (no, I didn’t
expect the spell checker to cope with that)
and mean busy times for all of our Island
brewers.
Jeff Sechiari
BLO, Yates’ Brewery
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Island Brewery
With the flavour of today being very
much in focus on craft beers, Island
Brewery have produced quite a
remarkable ale. Pale yellow in
colour, it has a soothingly creamy
mouthfeel, with an intense hoppy
bite registering a whopping 100 IBU
(International Bitter Units), which is
two or three times that of a
standard cask bitter or pale ale.
However, that bitter bite is balanced
by an acute biscuity malty
sweetness, that cleverly just underrides locals who generally avoided
the hops. It’s fantastic!
excessively bitter beers, plumbing for
Rev James or Old Peculier or the
The beer was trialled at the Travellers
Travs own Old Ale blend, stated that
Joy, the unofficial brewery tap, where
they rather enjoyed the experience.
locals debated what it should be
One said it was rather like a rollercalled. In their pontifications, those

Wightwash

Brewery News

coaster, with ups and downs of
flavour that, from a distance, would
scare the sh*t out of him, but, like
when you actually go on a roller
coaster, the journey is really quite
safe, albeit exhilarating. We just took
Rodger at his word, quietly wondering
what he had been doing, or where he
might have parked his spaceship!
As to what it should be called. Steve
wanted to bring Tennyson into it. I
said it should be called something
that described what it was like, such
as American Cream IPA or Wight
Cream APA. Paul and Chris said that it
needed to be a name that would sell
it, John said he didn’t care what it was
called but who would join him in
another, Behaps said he would drink
to that, Michael raised his glass as Pat
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led the naval charge “God save the
Queen!” and Pete wrote on the beer
list blackboard “Don’t Know Yet 4.5% ABV”. A couple of weeks later,
the beer reappeared on the list as
Sovereign IPA – enjoy!

Wightwash

Brewery News

Maybe this is the time for comment
on craft and cask in general, even
bottle, too, I suppose. All three are
different processes, different
environments and bring out different
flavour characteristics. You cannot
brew a beer, say, for cask and expect
it to taste the same from bottle or
craft keg – it does not work. If you
want to do a beer for all three
mediums, you have to attune the
ingredients to that medium to get the
same or similar taste, but it will never
be exactly the same. Generally, that is
why you see bottled versions a bit
stronger than cask, to carry the
flavour. Cask is designed to be served
between 11 & 13 deg C, Keg is
around 8 deg C, and that temperature
difference is everything. You try
drinking a cask beer at 8 degrees and
it will have lost much of its flavour,
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the yeast may well have coagulated
too, giving it a peppery taint. If you
put a cask beer on at more than 13
deg C it then becomes rather
cloyingly unpleasant in its mouthfeel.
If you put a keg beer on at cask
temperature it will emphasise or lose
certain flavour characteristics and be
quite unpleasant and difficult to
swallow, but back at 8 degrees, it
might drink like magic.
Meanwhile, the brewery is flat-out
brewing mainly for summer events
(mainly Yachtsman) and a special
Festival Light IPA for Rhythmtree at
4.2% ABV.
John Nicholson
BLO Island Brewery & IW Branch
Chairman
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New staff
There have been some changes to the
staffing team. Spencer Roberts is our new
New Site
drayman, with extensive experience in the
Although work is nearing completion on
trade having spent 15years working for
the new brewery, Goddards are still unsure Tradeteam and Carlsberg.
of the opening date. It is hoped it will be
Callum Thick was looking for a new
late summer / early autumn.
challenge and has joined us from B&Q as
our new brewery assistant.
We are assured that there will be open
We are also branching out by taking on an
days for the trade (and CAMRA, please!)
apprentice for one day per week. Harri
Jones-Evans is learning on the job with our
Contract Brews
brewery team.
Goddards have created and brewed a
bespoke session lager for Driftwood
Something light-hearted
Beach Bar in Sandown. The lager is a 4.2% The heat is on in the office as the team are
easy-drinking session lager, combining a
starting to get competitive with making
crisp taste with a slightly bitter edge. Early sausage rolls to be the perfect
response has been very favourable.
accompaniment for a pint of Goddards!

Goddards Brewery

The Red Lion
Freshwater
PO40 9BP

Welcome to The Red Lion
The award winning
traditional country pub.
Four Real Ales

Telephone us on 01983 754925
www.redlion-freshwater.co.uk
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In addition to the Barista Breakfast Stout mentioned in the last
edition of Wightwash, Goddards have added Riptide Red Ale
and South Island Pale Ale to their
(in collaboration with Boojum & Snark).

South Island Pale Ale

Full-Bodied Pale Ale alc 4.2% vol.
A low bitterness, light and easy-drinking, full-bodied pale ale with
passion fruit, gooseberry and grapefruit aromas that has been
made with a selection of hops from New Zealand (Nelson Sauvin
and Rakau), Australia (Vic Secret) & America (Citra Cryo).

Riptide

Red Ale with a Twist alc 4.5% vol. An Irish-style red beer meets
American hops, giving a middle of the range bitterness. Made with
Amarillo, Citra, Simcoe and Columbus hops to create the citrus
fruit aroma of oranges and lemons.

The pub on the beach!
Located at the bottom of Shanklin Esplanade
and at the bottom of the Island’s most
historic attraction, Shanklin Chine.
Known for quality food and a friendly atmosphere, we are open
7 days a week from 10am serving breakfast, lunch and dinner.
Booking is essential, email us at bookings@shanklinchine.co.uk

Find us at the end of the esplanade, Shanklin, PO37 6BN
01983 863882 | fishermanscottageshanklin.co.uk |
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Awards
Goddards have had a very successful year for awards. So far this year they
include….
•
•
•
•
•
•
•
•

Quarr Abbey Ale gaining silver at the International Beer Challenge 2021 (Ale
category);
Quarr Abbey gaining silver at the London Beer Competition 2022 (Trappist
Ale category);
Quarr Abbey awarded Gold at the European Beer Challenge 2022 (Special/
Best/Premium Bitter);
Planet Lager gaining silver at the London Beer Competition 2022 (Amber
Bitter European Beer);
Fuggle-Dee-Dum getting Isle of Wight CAMRA beer of the year 2021;
Fuggle-Dee-Dum getting Bronze in the Keg Premium Bitters category at the
SIBA National Independent Beer Awards 2022;
Fuggle-Dee-Dum gaining bronze at the London Beer Competition 2022
(British Beer category);
Ale of Wight gaining silver at the London Beer Competition 2022 (Pale
Commonwealth Beer category);
Tim Marshall: Goddards BLO

Come and see our collection of vintage buses & coaches
Visit the shop & teabar.

FREE ADMISSION
Don’t forget: Wight Rider - 8th 9th October
Opening Times:
Sundays, Mondays, Wednesdays,
Thursdays 10am - 4pm
Park Road, Ryde PO33 2BE
Tel: 01983 567796
www.iwbusmuseum.org.uk
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So good to see the sun shining on our beautiful
island and people enjoying a pint or 2 of locally
brewed beer, that gives me a very warm feeling
indeed. I’m also bolstered by the emergence of
so many women coming into the brewing
industry, some of whom, we at Boojum Brewery
have had the chance to meet. To celebrate
International Women’s Day in March we were
invited to do a talk at Hand Brew Co. in
Worthing, on the topic of our journey (we are a Bob and Julie
female run brewery). Kate Hyde is head brewer
at Hand and made a beeline for us last year in
Sandown as she was intrigued by our concept
Kate Hyde
and our beer. Given that Worthing and
Brighton have so many great breweries and tap
rooms, to have this recognition was really encouraging for us. IWD is now a
cornerstone of the brewing diary with so many events across the country
and world highlighting the contribution made by women to the modern
brewing industry.
Us beer nerds are all familiar with the history of women in beer, throughout
the 9,000 year history of brewing, archaeologists and historians have found
the evidence of the role of women in production and sales of beer -

King Harry’s Bar
Old Village, Shanklin

Ever changing variety of well kept real ales

Telephone: 01983 863119
Function room available for all occasions

Open everyday 16.00 - 22.00
20p off a pint off real ale for card carrying CAMRA members
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brewsters, brewesses and
alewives, brewing at home for
domestic consumption and
being a clever career choice for
single women, opening up
their front rooms as an ale
house. Times changed and the
industry became overtaken by
male dominated big breweries,
however, the growing micro
craft brewery scene has made
space for a more diverse
representation. With more
women studying sciences at
Tracy and Julie at International Women's Day
university and generally an
opening up of more careers that were once deemed just for men, we
have seen more female brewers, owners, designers, writers, judges,
drinkers and sales managers entering the scene. This makes it feel
exciting as women can use their ability to discern more flavour and
aroma profiles to design and curate beer ranges for our modern age. It
goes deeper than that though and I asked Kate Hyde about her
thoughts on women in beer:
“There’s been a lot of press about how tough it is to be a woman in
such a heavily male-dominated industry as brewing. It is hard and a lot
of women in our industry live a daily reality where they feel unsafe,
threatened, exploited or undermined at work. This should not be
forgotten or treated lightly. However there is another side to being the
minority, and it is this feeling of tribal familiarity. Never in my life have I
felt such a connection with
strangers as I do with women
in and around this industry.
Our otherness bonds us,
across boundaries that should
normally be a hindrance to
collaboration and friendship,
we grow stronger the more
we meet people like us.
Events such as the
forthcoming Other Half Beer
Festival, and people such as
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Julie and Tracy do so
much for giving a voice
and platform to us hidden
ladies of beer, and the
more you look you realise
we’re not so rare at all. In
fact, a lot of your
favourite beers have
probably benefited from a woman’s touch somewhere along the line “.
24th – 26th June 2022 - our newest beer festival “The Other Half” is a
celebration and recognition of the contribution women play in our
modern beer scene. We have a very exciting and tasty line-up for you
including “Surround Sound” Hopfenweisse(5.5%) brewed on
International Women’s Day at Hand Brew Co.; Burnt Mill, Beerblefish,
Urban Island, Boojum Brewery and some surprises.
Julie Jones-Evans
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The Isle of Wight Distillery
The Isle of Wight Distillery
has announced the launch of
Mermaid Zest Gin, a smooth
and refreshing grapefruit and
gentle juniper London Dry
Gin. Mermaid Zest Gin is the
fourth addition to the
sustainable range which
includes Mermaid Gin,
Mermaid Pink Gin and
Mermaid Salt Vodka.
The Isle of Wight Distillery
minimise waste where they
can using ethically sourced
and often locally sourced
Tower Brewery
ingredientsThe
to hand-craft
a at
the Victoria,
Walsall
range of smooth
yet complex
spirits, with a hint of sea air.

Mermaid Zest Gin is produced in
harmony with the Island’s coastal
elements, using foraged rock
samphire and rosemary.
Craft beers and ales
Great food
Quirky surroundings
To book 01983 638 359

Beer tasting room
Beer flights
Over 40 craft beers

Mermaid Zest Gin is subtly flavoured
with grapefruit and Cascade hops and
gently blended with Island bergamot,
lemon zest and wild-foraged coastal
rosemary, to produce a light yet
complex zesty tone with a subtle
sweetness and herbal notes. Mermaid
Zest Gin features the ‘dew of the sea’,
coastal rosemary foraged from the
Island’s shores. It is also made with
fruits grown in the Victorian walled
garden of Queen Victoria and Prince
Albert’s Osborne House.
Head to their website to shop the
NEW Mermaid Zest Gin:
isleofwightdistillery.com

A warm welcome awaits you at

The Waterfront, Totland Bay, Isle of Wight
Come and see some of the finest sunsets in the whole
of Europe in our picturesque setting with stunning
views over the Western Solent and the Dorset Jurassic
coastline where the Solent meets the English Channel
or to the east over-looking Hurst Castle.
Situated in the next Bay round from the infamous
Needles Rock and Lighthouse you can taste our
mouth-watering Mediterranean and traditional English
cuisine freshly cooked by our chefs using fresh and
locally sourced produce where possible.

Chill out and enjoy a drink in our beer garden overlooking the sea (weather permitting).
We welcome dogs in our dog-friendly bar area where your dog can enjoy a treat from our
‘doggy biscuit tin’.
We are in the CAMRA Good Beer Guide for the third year running recognising our
commitment to award-winning local ales and those from a wide spectrum of other real ale
suppliers.

The Waterfront, Totland Bay, Isle of Wight PO39 0BQ Tel:01983 756969
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This article is the second in the series “When Rock and Roll came to the Isle
of Wight”. Keith Roberts, bass guitarist with the legendary Knights who
packed Ventnor Winter Gardens in the mid sixties,

P

rime Minister Harold Macmillan

famously said in 1957 “you’ve never had
it so good” but I don’t think he was
thinking about popular music! I was 13 and in
my third year at Sandown Grammar School and
my school chums and I were keen to enjoy rock
‘n’ roll music which was well established in
America but not here. However, the film Rock
Around the Clock featuring Bill Haley and the
Comets was put on general release in this
country and I watched it at the Royalty Cinema
in Cowes. Together with the records of Elvis
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Presley and Little Richard etc it was clear that this new music
whilst not new in its roots was sensational, exciting and almost
as if it had been designed for youngsters like us. Not all adults
disliked the loudness and brashness of the new songs but the
vast majority did. Trad jazz was about the limit of their
tolerance of young peoples’ music!
Buddy Holly was an early favourite of ours and someone at
school produced a photo of his LP record “The Chirping
Crickets”. There was a strange but beautifully futuristic
electric guitar in the picture which we soon learnt was a
Fender Stratocaster. From that moment we all wanted a
guitar like that - we’d learn to play it in due course!

WHITE LION

Welcome to our independently owned FREEHOUSE. We offer a fantastic menu
serving fresh local produce along with a great selection of real ales.
Enjoy the best of gastro style food in our family and dog friendly village pub.
Hope to see you soon!

High Street, Niton. PO38 2AT | 01983 719402
whitelioniow.co.uk
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A big star of the day was
Lonnie Donegan and his
Skiffle Group and we loved
his upbeat versions of old
folk and blues tunes. The
line-up of his band was not
unlike that of the rock ’n’
roll bands just around the
corner, He featured an
Lonny Donegan at Ryde Commadore
electric guitar always in the
27th January 1957
hands of a top player. Like
many of my peers, I played in skiffle groups our venues being limited
to school fetes Guide huts and WI halls.

Wightwash
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A few of the aspiring rock ‘n’ rollers at school made their own electric
guitars whilst I made do with an acoustic guitar made by my father. My
woodworking skills were, as now, nil.
The washboards we used to provide the percussion in skiffle groups
now gave way to drum kits.
The electric bass guitar completed the instrumentation of a rock ‘n’ roll
band.
We somehow managed to combine GCE studies with rehearsing in our
newly formed bands The problem was - where could we play? The
early venues were usually halls such as Queens Hall Newport, Drill Hall
and Trinity Hall Cowes or the Town Hall East Cowes. The line up of my
first band was Jonnie Barnard (vocals), Dave Tripp (lead guitar), Crann
Davies (bass guitar), Hamilton ‘Cass’ Casswell (drums) and myself
(rhythm guitar). We played every Thursday at the WI Hall in Gurnard
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and non-stop jiving was the order of the day.
Towards the end of our season, Dave and
Crann defected to the Zodiacs who had
secured a regular gig at the Sandown Pier Ball
Room. Two schoolmates Brian Sharpe and
Martyn Ford helped us out for the few
remaining nights. It was a good job we all
knew the same songs!
Such was the huge popularity of the new
music that the hotel and club owners began to realise that there was
money to be made from the teenage rock ‘n’ rollers! I played at Gurnard
Pines Holiday Camp in a Cowes-based band called The Vulcans. I then
joined the Invaders and we played at the Hotel Ryde Castle and the piers
at Ryde Sandown and Shanklin. I was then ‘promoted’ to the Knights for
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two and a half years at the prestigious Trouville Hotel at Sandown. The
owner, Jimmy Troughton had finally bowed to pressure from everyone
to allow an electric band to play 4 nights a week together with the
Metronomes Dance Band for that ‘awful modern dancing’! Jimmy had
been a drummer himself in a dance band and resented the decline of
‘his’ music in favour of ours. He was loyal to the Metronomes however
and kept them on despite their fall from popularity.
It’s fair to say that rock ‘n roll will never go away and it’s still very
popular today. Pop music, in general, has changed many times since
1957 - the Beatles saw to that!
Keith Roberts

Two Great Ventnor pubs!
The Traditional UK Lounge and Wine Bar

and the little gem

Surround yourself with nostalgia and
enjoy our fine home cooked food.
We stock an excellent range of wines,
beers, lagers, ciders and
non-alcoholic drinks, guest bottled ales
and organic ciders.

Just a good ale house and chat room
since circa 1873.
Serving a regularly changing selection
of traditional ales as well as Dunkerton
organic ciders on draught.
Now currently open Tuesday evenings
through to Sunday nights

46 High Street. Tel: 01983 857446
www.perksofventnor.com

30 Victoria Street. 01983 852537
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Myrtle Cottage – Northwood's Beer Hub?
Towards the northern boundary of Northwood, as you approach Cowes, there is a
cottage set back from the main road and it has a surprising beer history – far
beyond the clue given by the sightings of Island Brewery drays that will often be
spotted on the driveway.
A map in the Ward Estate Survey of c1815 shows a building in the position of
Myrtle Cottage, as plot 136 and named as ‘Dores Cottage’ (Plot b138 is also
present and named as ‘Flower Pot’). There is also a building shown at this position
on the unpublished six-inch OS map of 1793-4 (sometimes referred to as ‘the
Mudge map’), which is the earliest evidence of the cottage so far found.
In the 1841 census, it was home to the Dore family headed by Robert with his
wife, Sarah. He had enjoyed life as a customs officer but also as a brewer. At that
time it was known as the Malt & Hops. Their sixth child, Charles, was born on 23rd
April 1849 at the Malt & Hops, Northwood and, in the 1851 census, Robert was

Alex Lawson’s (IW CAMRA branch secretary) car posing outside Myrtle Cottage in
the mid 1970s.
(photo: Roger Munro)

Wightwash

Myrtle Cottage

Page Twenty Eight

described as a Brewer. According to the IW Family History Society Journal of
May 1995 – ‘Extracts from research into the Dore family tree’: The Malt &
Hops was an ale house on the main Cowes - Newport Road, today it is Myrtle
Cottage, situated opposite the scrap metal yard. Apparently, hops were still
growing there quite recently. They also say that - Other information has
Robert Dore as a preventive officer, although this didn't last long, he took up
brewing at "Fox Royal Cottages". The author suggests these may have been
renamed as the Malt & Hops and the dates would support this; he lived in
the Malt & Hops in 1841 (note that the Hampshire archives have the house
indexed as Malton Hops – my thanks to David Jones for this).

David Dore married in 1807 and farmed the Flower Pot as a smallholding and
ale house. He died in 1821 and his widow carried on, with her mother’s help,
until 1823
Their son Robert was born in 1807; in 1833 he was working at Forestside,
near Parkhurst and he married Sarah Dallimore. Soon after the birth of their
first child in 1834, they moved to Bembridge where he became a Preventive
Officer, but by 1838 the family had returned to Northwood. He took up
brewing at Fox Royal Cottages. – but where is/was this – is it the Malt &
Hops?
According to notes by Clifford Webster, on the 1559-60 Royal Survey of the
Isle of Wight, Somerton Farm was ‘leased to Robert Dore in 1791, and in
Tim and Julie look forward to welcoming you to

THE

WAVERLEY
INN
CARISBROOKE
Now with six en-suite bed and breakfast rooms
Bar: Closed Monday
Tues - Thurs: 4.30 –9pm
Fri - Sat: 12 noon - 11pm
Sun: 12 noon - 9pm
Food: Closed Monday
Tues - Fri: 8am - 10am & 5pm - 8pm
Sat: 8am-10am & 12-2pm & 5pm-8pm
Sun: 8am - 10am & 12 noon - 2.30pm
Sunday Roast from £9.95
Booking Recommended
Tel: 01983 522338 | Email: waverleyiow.gmail | Web: www.waverleyinn.co.uk
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1812, with Shamblers toft, it contained
176 acres 2 roods 27 perches and was in
the occupation of David Davis’. This
cannot be the Robert Dore who lived at
the Malt and Hops in 1841 as he wasn’t
born until 1807. Perhaps the earlier
Robert Dore was a relative of David Dore.
Another nearby brewing related location
is the former workhouse close to
Northwood Church. This was built after
the churchwardens and overseers of the
parish of Northwood leased the land in
January 1727/8 and continued until 1775
when the new Isle of Wight Union
workhouse was completed. Now
redundant, the Northwood workhouse
was then sold to John Cook of
Northwood who turned it into a Malthouse – An example of Frank Basford’s
presumably because he felt there was a good CAMRA beer mat design, which
came in a selection of bright colours
enough local market for his produce. This
was sold to George Ward in 1818.
Moving forward more than a century to the 1970s, the cottage was owned by
Nigel Crouch and he was joined by several friends, many of whom were the
core of the embryonic Isle of Wight CAMRA branch. They included the
current branch secretary, Alec Lawson, Frank Basford who designed a classic
branch beer mat and guitarist Jeremy Cahill, along with others. Mike Hoar
recalls (at least partially) holding his 21st birthday party at Myrtle Cottage in
these times. It is said that Myrtle Cottage was still famous (or infamous)
around Cowes in the 1980s.
In the late 20th century it became home to the Minshull family, Steve being
the Managing Director
of Island Brewery –
hence the regular
sightings of their drays
on the drive. In recent
times it had been hoped
to relocate Island
Brewery to this site,
replacing it with a
gleaming new
brewhouse and thus
completing the full
circle, however, this plan
has had to be parked for
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the time being.
During research and discussion for this look at a slice of local history the
name ‘Halfway House’ also cropped up, with a suggestion that it may be
linked to the licensed trade - could this be another name for Myrtle Cottage
or perhaps the Horseshoe at some point in history? Further investigation has
shown Halfway House on the Andrews map of 1775 and again on the first,
unpublished, OS map of 1793/4 (the Mudge map), although it had been
known as the Horseshoe long before these maps were produced.
Another watering hole to feature in these researches in very close proximity
to Myrtle Cottage is the Volunteer Inn, which appears in the 1861 census but
then disappears. This may well have been a beer house that simply reverted
back to being a house.
Any further information would be very welcomed by the author.
What will the future hold for this 'House of Beer'? Nobody knows but I'm
sure it will include enjoying a few fine ales.
I'll drink to that.

Jeff Sechiari
with thanks to all those who have contributed information and memories.
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Isle of Wight Steam Railway (IWSR) Beer Festival 2022
In many ways, the IWSR’s annual beer festival at the start of May is a rare
opportunity for IW CAMRA members to gather together at a local festival. We do
not put on our own festival, the philosophy being that it is better to take
customers’ trade to the pubs to support them rather than away from them. The
late lamented Beer and Buses extravaganza epitomised this, of course.

Branch Secretary Alex Lawson, Jeff Ledicott and Anne
Sechiari sporting a Burt’s sweatshirt, beside a cask of
Yates’ Islander – two generations of Island breweries.
This year festival organiser and bar manager, Jeff Ledicott, resplendent in his
trade mark hat and colourful waistcoat, provided a superb range of beers for us
to enjoy. In some past years he has followed a theme, perhaps focusing on a
region of the country, but this year he cast his net widely, but also including our
Island breweries, simply ensuring that was a wide cross-section of beer styles
and strengths, ensuring something for every palate.
Jeff tells me that planning the event starts three months in advance. The
building of the new barn at the railway has certainly made life much easier than
it was in the days of the marquee and means that the beers can be looked after
much better despite the significant temperature changes thrown at us by the
British weather.
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In the end, the offering included 43 casks of different beers (there were also one
failure and one no-show), meaning some 3096 pints were on tap. There were also
four ciders including the local Grazed Knee offering, along with wine and soft
drinks. A number of local businesses and individuals also sponsored a cask
meaning an added bonus for the Railway’s funds, all sponsors being named on
the very stylish beer list introduced this year.
Saturday was gloriously sunny and a large crowd enjoyed sitting out in the
sunshine. It is always lovely to see such a mix of attendees from beer aficionados
to extended family groups and gatherings of friends for a day out. From the
conversations, for many, this is the one time that they explore the delights of beer
and its vast range of flavours. Many seemed to be converted. The Sunday was wet
and, although this impacted the numbers there was still a good turnout, whilst on
Monday, often a quiet day, there was an excellent turnout, perhaps some
preferring this to the wet Sunday. There is always a concern that the choice
towards the end will be very limited as beers run out but there was still a choice
of 24 available mid-afternoon and 4 at the very end. There was no vote for the
beer of the festival but the first to run out was Cerne Abbas Brewery’s ‘Gurt
Coconut Rum Stout’, always a favourite at Havenstreet.
Mention must also be
given to the three bands
that played during the
festival, all of whom
were excellent and
enjoyed by the crowd.
Given the superb
selection of beers on
offer with steam trains in
the background and the
whole site immersing
visitors in steam era
surroundings, it is no
surprise that this was a
Knucklehead,
hugely successful event,
(one of the three bands entertaining the imbibers)
mutually beneficial for
the Railway and the
attendees – a win–win situation. A bar is provided at a number of the IWSR’s
events but this is usually very small scale, with a wider selection at the 1940s
weekend, the Real Ale Train day and the Cider and Cheese event.
See the IWSR website for more information of events.
Jeff Sechiari

Prize Quiz
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Win a £20 Meal Voucher for the Wight Mouse Inn
or a case of Yates’ Ales
Just answer these easy questions. The first two correct answers out of the hat on
1st August win the prizes.
Send answers to - The Editor, Wightwash, Oakdene, Rookley, Ventnor, PO38 3NH
or email - editor@wightwash.org.uk

1/ What was the middle name of Wolfgang Mozart?
2/ What is the world's longest river?
3/ What does IPA stand for?
4/ Which two metals was pewter originally made from?
5/ Who wrote the Dave Edmunds hit “Girls Talk”?
6/ What species of animal is Sciurus vulgaris?
7/ Which Island born actress was married to John Thaw?
8/ Which TV presenter has sons called Huckleberry and Marmaduke?
9/ and 10/ Name these Baltic states?

9

99
9

10

1010

10

Answers to the Winter Quiz
1/ Marathon
2/ Apples
3/ Crab and Lobster, Bembridge
4/ Goalkeeper
5/ Ian Hislop
6/ Bass
7/ Sri Lanka
8/ Endurance
9/ Mark King
10/ Craig Douglas
Liz Brammall wins a meal voucher and
Barry Davis wins a case of Yates’ beer.

Thank you to all the others who took part
- better luck next time!

Diary Dates
24th – 26th June: The Other Half Beer Festival Boojum and Snark, Sandown
24th – 26th June: Highdown Inn Beer Festival Totland
8th – 10th July: Rythmtree Festival Thorness Bay
16th July: Real Ale Train Havenstreet Steam Railway
9th July: Isle of Wight Mardi Gras Ryde
27th July: IW CAMRA Pub and Beer of the Year Awards IoW Travellers Joy 7pm
22nd - 31st July: Ventnor Fringe Ventnor
30th July - 6 August: Cowes Week
6th-7th August: Chale Show 10am – 5pm, Chale Recreation Ground
13th - 14th August: Jack Up Summer Party Ashey Road, Ryde
16th - 21st August: The Wight Proms Northwood Park, Cowes
20 - 21st August: Garlic Festival Fighting Cocks Crossroads, Hale
10th - 11th September: Cider and Cheese IoW Steam Railway, Havenstreet
8th - 9th October: Wight Rider Isle of Wight Bus Museum, Ryde
Keep up to date with www.wightwash.org.uk and Wight Pubs and Inns

Dinglers Farm, Yarmouth Road, Shalfleet,
Isle of Wight, PO30 4LZ
01983 821 731

The views expressed in Wightwash are not necessarily those of the
editor or CAMRA (the Campaign for Real Ale) either nationally or locally.
Wightwash can be contacted by phone 721557 or email editor@wightwash.org.uk

