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Welcome to the first issue of Nottingham Drinker in 2020 and 
as is usual for this time of year, we invite you to enjoy a move 
over to the dark side with our Stout and Porter Stroll, a bibulous 
meander which seeks to celebrate two of our oldest and most 
iconic beer styles, which are so well suited to these long, chilly 
nights. 

You may also have noted a subtle change to the front page 
background colour, in this case to black and thus reflecting the 
aforementioned Stroll. It is our intention to sequentially adjust 
this colour throughout the year henceforth in order to make it 
much easier for readers to realise that a new issue has become 
available.

We would also love to hear from you with any pub or allied 
news you think we may have missed, especially in the more 
rural parts of our area, or topics you would like to see covered 
in future issues of the magazine. In particular, in preparation 
for summer, we are planning to feature a piece about pubs with 
outstanding beer gardens and/or exceptional countryside views, 
so we would be delighted to receive recommendations of any 
pubs that you believe to be worthy of consideration.

Equally, if there are any aspects of the magazine you dislike 
or feel are in need of improvement, please do let us know. It 
is only with such feedback that we can keep trying to improve 
Nottingham Drinker and provide you with the content you want 
to read.

Here’s to another twelve months of happy and responsible real 
ale supping!

UP FRONT
John Westlake writes...
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News Round Up
From around the branch area
Lawyer called to the bar

The life and good works of Tom Huggon, the Nottingham based 
lawyer and reformer, is to be honoured in ale with the brew-
ing of a namesake beer by Castle Rock Brewery.  ‘Tom Hug-
gon’, a 4.2 per cent abv English hopped pale ale, is the first to 
be brewed in 2020 to honour the life and works of native and 
adopted sons and daughters of Nottingham.  It will be the 38th 
in the series which began a decade ago with ‘Alan Sillitoe’.

Tom, a native of Burnley, came to the city fifty years ago as a 
newly qualified solicitor to work at what became Browne Jacob-
son.  He says: “I felt at home immediately, and though I in-
tended to stay for only a couple of years, I was made a partner 
in the firm in 1972.   I was 24; and decided to stay.”

Over the past half century Tom has become a leading figure in 
the law, the arts and wildlife conservation. 

One of his early passions was the preservation of Nottingham’s 
built environment.  To further this, he joined Nottingham Civic 
Society in 1970 and went on to become its president, a role he 
holds to this day.  His interests in the natural world within the 
Nottinghamshire Wildlife Trust has seen him become warden at 
Attenborough Nature Reserve, chairman and nowadays execu-
tive vice president. 

Tom reflects on his love of theatre: “In 1970, I was privileged to 
be in the audience at Jonathan Miller’s production of King Lear 
at Nottingham Playhouse.  With a cast that included Michael 
Hordern and Frank Middlemass, it was no wonder I became a 
devotee, going on later to become chairman of the board.

“I remain a champion of Nottingham’s open spaces, Green’s Mill 
and, oh yeah, thanks to my vocal abilities, I am the city’s honor-
ary town crier.

“All this pales into nothing compared to my appointment in 2004 
as a Deputy Lieutenant of Nottinghamshire,” he says.

“And now I have a beer.  This is something for us all, for people 
like me, a lifelong member of CAMRA, for newcomers to real ale 
and to the many regulars at pubs across Nottingham.”

‘Tom Huggon’ ale will be available in pubs in Nottingham and the 
East Midlands from mid January until stocks run out. 

Tom Huggon behind the bar at the Vat and Fiddle researching 
‘his’ recipe

CAMRA Christmas Party time!

Great evening on the 19th December - good Company, good 
food, good venue and very good Beer - enjoyed by all. The 
Bread and Bitter excelled and created a lovely decorated table. 
Although the menu was pre-ordered due to numbers - about 
12 people attended, the food was plentiful and arrived hot and 
promptly served to us all. Staff were great and attentive. Our 
thanks go especially to Jenni who organised this event and also 
to Clive who supplied the photos. This is a highly recommended 
event and deserves a calendar reminder for 2020.

Oldershaw Brewery to cease trading

Oldershaw brewery, in Barkston Heath near Grantham, is to 
stop trading after 22 years. Managing partner Kathy Britton 
says she will now focus on her mobile bar business, Bar Zest, 
but will continue to brew on a limited basis including some of 
Oldershaw’s favourite beers which will remain available locally. 
She said year-round brewing and sales to the wider customer 
base will cease. “I will be focusing on my new mobile bar busi-
ness, Bar Zest, which provides an outside mobile bar in the 
form of a converted horsebox and pop up bars inside for wed-
dings, parties and corporate events.” “We’d like to thank our 
wonderful team and amazing customers for all of their support 
over the years.” Kathy has retained the rights to the Older-
shaw beer recipes and, as well as a new range of Zest beers, 
will also continue to brew a small range from the Oldershaw 
beer recipes, such as Heavenly Blonde, Newton’s Drop and Mo-
saic Blonde for our local customers and private parties. Kathy 
will also continue with her bespoke bottling for customers and 
has also taken over the same premises where Oldershaw’s was 
based at Barkston Heath.

Nottingham CAMRA Christmas Meal

Oldershaw Brewery

FACT!
The world’s longest hangover lasted 4 
weeks, after a Scotsman consumed 60 
pints of beer.
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Pub News

• The Southbank Bar on Trent Bridge is to close on New Years 
Day. Owners of the bar, Great Northern Group, say that the 
bar will re-open next year with a new identity. GNG feel it 
is time to take down the screens, expand the kitchen and 
refine the drinks menu.

• It is rumoured that the Bike Lounge, Micro-pub in Hucknall 
has shut. 

• The Rose in Strelley has been sold by Greene King. 

• Phoenix, Shelford Road, Gedling is for sale 

• Door 57, Nabbs Lane, Hucknall opened just before Christ-
mas. New micro-pub with three hand pulls (100 yards 
from the Nabb Inn) 

• The Peacock, Mansfield Road is to be refurbished once a 
licensee has been found to take on the lease 

• The Eclipse Inn at Loscoe reopened on 2nd November 
under new ownership. The pub has been completely re-
furbished and serves at least 2 and usually 3 real ales. 

• South Normanton has its first micro pub, the Market Tavern 
on the Market Place which opened on 6th December and is 
open 6 days a week, closed Monday. It plans to offer 5 real ales 

• Matlock Wolds Farm Brewery has taken over the 
lease of the Pump It Up micro-pub in Belper. 

• Further up the road in Belper a new micro-pub opened on 
13th December in what was formerly the Barakah Indian 
restaurant. The Belper Tap, as it is called, has 4 real ales.

Branch Trip to Stamford

Ian Wright reviews the branch end of year trip.

On Saturday 28th December around 40 members congregated 
at the Vat & Fiddle before being whisked down the A52 and A1 
to Stamford. We were given a map and a list containing no less 
than 16 pubs. We were set down outside the Green Man, how-
ever I decided to save that one for later and wander a bit further 
afield first thus avoiding the mad crush at the bar.

My first pub was to have been Mama Liz’s but misreading the 
map and address, I lighted upon the Lord Burghley first instead. 
A homely pub with six beers available (London Pride, Taylor 
Landlord, Shepherd Neame Bishops Finger, Doombar, Hancock 
HB and Grainstore 1050). I chose a half of the Bishops Finger 
and sat myself down in view of a sports screen and also the gar-
den. The pub was busy but not packed. I looked up where I had 
gone wrong and discovered that Mama Liz’s was on the back 
road rather than the road I had taken and so after finishing my 
half, wandered round to Mama Liz’s. This is described as a Voo-
doo Lounge and is eclecticly decorated with all sorts of different 
objects such as drums and a snakeskin. Three beers available 
here (Lacons Encore, Grainstore Steelback and Oakham Citra). 
I opted for half of both of the first two.

Re-tracing my steps pat the Lord Burghley, I continued on to 
the Tobie Norris. This is a very interesting pub and I would like 
to have been able to explore more of it but the place was abso-
lutely heaving with customers. It was also extremely warm and 
uncomfortable. It did however have five beers on the bar (Lon-
don Pride, Adnams Sloew Storm, Thornbridge Market porter, 
Oakham Citra and Salopian Darwins Original), it also had five 
beers available straight from the cask (Purity Gold, Hopshackle 
Sukama, Grainstore 1050, Thornbridge Kipling and Thornbridge 
Juniper). I settled for a half of the Hopshackle and made my 
exit before I felt too unwell with he heat. Next stop was more 
central in town at the Kings Head. This too was extremely busy, 
but I found a seat in the Beer Garden after choosing from (Black 
Sheep Bitter, Greene King Abbot Reserve, Charnwood Snow Fox 
and Rudgate Rudolphs Ruin).

Next stop was across the river at the George Hotel. A very 
posh hotel, with prices to match. The choice here was (Adnams 
Broadside or Grainstore Triple B) I chose the Grainstore. Back 
across the river and into the main square to the London Inn, a 
sports bar where most of the customers were watching either 
football or rugby on the big screens dotted around the place. 
Beers here were (London Pride, Doombar, Oakham Citra and 
Lees Summer Pale) I opted for the Lees. From here I went up to 
the Green Man where the main body of the party had started to 
find the bar virtually bereft of ale. There were however, still four 
beers standing (London Pride, Grainstore Steelback, Oakham 
Bishops Farewell and Tydd Steam Golden Kiwi). The Golden Kiwi 
was lovely.

Round the corner stands the Jolly Brewer. Another interesting 
little pub which seemed rather deserted after some of the others 
earlier in the day. Plenty of choice here too. (Abbeydale Revel-
ler, Abbeydale Baltic up North, Nene Valley Australian pale, Tydd 
Steam Armageddon, Oakham JHB and Brewsters Marquis). Be-
ing greedy, I tried them all before moving on to the Stamford 
Post, which can best be described as a typical Wetherspoon es-
tablishment. (usual Wetherspoon range plus Grainstore Triple B, 
Grainstore Three Kings and Titanic Black Ice). I managed half 
of the Titanic and half of the Three Kings before joining many 
of my fellow travellers in the Golden Fleece for a last beer. This 
Everards pub had (Tiger, Old Original and Festive No1) available 
and I managed to grab a Festive before it was time to join the 
coach home.

Keep an eye on the diary and social media for upcoming trips 
and socials.

If you would like to submit a review or photos, then email the 
editor, we’d love to hear your thoughts on branch trips.

Cheers
The Editor

Southbank Bar, Trent Bridge

The Peacock, Mansfield Road, Nottingham
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Amber Valley
Latest news from Amber Valley
http://ambervalleycamra.org.uk
The branch’s twixt-Xmas and New Year social was into Notting-
ham on Friday 27th December to visit 6 pubs and micros. Meet-
ing as usual at The Organ Grinder, Canning Circus, the group 
swelled to 16 before moving onto 2 more pubs, the almost ad-
jacent Overdraught and The Hand and Heart nearby on Derby 
Road. Next stop was The Barrel Drop, Hurts Yard, owned by 
Magpie Brewery. Although only 1 of their brewery casks was on, 
plenty alternatives were offered - see group photo taken there. 
Alas our 5th intended stop and new to majority of us, the Six 
Barrel Drafthouse at Victoria Centre Clocktower had a very poor 
cask selection (limited choice, 3 of 6 handpumps and no dark 
beer on a busy Friday....?). Instead we continued up Mansfield 
Road to the ever-stalwart Lincolnshire Poacher, after which, with 
Saturday timetable in operation, it was time for some of us to 
ensure we caught the last direct buses back home.

In early December, to get into festive spirit, another social took 
us to Burton-on-Trent visiting 6 pubs (photo 2) - The Weigh-
bridge, Last Heretic, Cooper’s Tavern, Dog Inn, Fuggle & Nugget 
and the National Brewing Centre’s Taproom. In fact only Tower 
Brewery let us down as a private function had apparently been 
arranged. 

POTY judging is underway, ending on 31st January with the re-
sult to be declared at the branch AGM on 27th February. Cider 
POTY certificates were presented last month; the winner was 
The Angels micro in Belper and the Dead Poets, Holbrook in 
runner-up. Milford Social Club gained the Club OTY award. The 
Winter Ale Trail ran again involving 4 neighbouring branches and 
103 pubs/micros. 

Amber Valley Branch are pleased to be hosting the next East 
Midlands CAMRA regional meeting at Arkwright’s Real Ale Bar 
(upstairs), Campbell Street, Belper DE56 1NP on Sat. Feb. 15th 
- if you can come along, the plan is to follow the afternoon 
meeting with a social touring the town’s proliferating number of 
pubs and bars (at least 7 come to mind & more seek planning 
permission) stocking great real and locAles. Good public trans-
port is available too.

Diary dates - all meetings start 8pm

• xx Feb B F meeting, TBC (see update on website or Face-
book)

• 10 Feb GBG’21 selection meeting, The Hunter Arms, Kilburn
• 27 Feb AGM, The Old Oak, Horsley Woodhouse 
• 31 Mar committee & Branch meeting, Poet & Castle, Codnor

Amber Valley CAMRA members in The Barrel Drop
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Erewash Valley
Latest news from Erewash Valley
www.erewash.camra.org.uk
The first good news is that the Eclipse in Loscoe has reopened 
and is serving real ale, Sharp’s Doom Bar, Greene King Abbot 
Ale and Thornbridge Jaipur when we visited. Having bought the 
closed pub last summer, owners Paul and Kate Cattermole have 
transformed what was a very dingy, dated pub into a modern, 
bright space. The large single bar room now opens into a gar-
den room which in turn opens onto an enclosed beer garden. 
Licensees Tina and Mark were tempted back from a gap year 
exploring Cornwall to help manage the pub. The Eclipse Bar is 
within easy walking distance of The Gate Inn and the Tip Inn 
real ale bar (see ND143) giving drinkers in Loscoe a choice of 
three contrasting pubs.

More good news is the redevelopment of the large Railway 
Tavern building in Langley Mill into apartments and a micro-
pub. Brothers Pip and Mark have taken on running The Railway 
Tavern micro, Pip having previously been at The Headstocks in 
Pinxton. The pub has two rooms, the bar room and a separate 
room for the pool table. The décor is modern, with light, painted 
panelling. Pip joked that the new Led lighting was so bright that 
after the opening regulars arrived in the pub wearing sunglass-
es; table-lamps now provide softer lighting. The pub has up to 
four changing real ales, and for darkophiles, Langley Mill brewer 
Grasshopper’s Devil’s Horse 4.3% Irish stout is a regular.

The Erewash Valley branch area is long and thin stretching from 
Sawley to Loscoe and we have only a handful of members living 
in the north who volunteer. This makes getting updates from 
the Heanor/Loscoe/Langley Mill area difficult. If you live, or are 
a landlord, in that area please contact us via Facebook or our 
website to let us know any news or events that are happening.

In the last Drinker we reported that the lease of The Mill & Brook 
in Long Eaton was up for sale. We’re now able to report that it 
has been taken into Amanda Jones’ growing pub family. Having 
already revived The Sportsman into a modern popular pub, in 
2019 she brought new life to the Wilsthorpe Tavern and has now 
added the Mill & Brook which had a major revamp in 2017. At 
time of writing the beer offer was still being determined but 5 
real ales were on sale.

Throughout December the White Lion in Sawley was serving 
Plummeth Grand Cru brewed in the Old Sawley brewery at the 
rear of the pub. Their standard 4.5% Plummeth the Hour Plum 
Porter has gained a loyal following and won awards nationally 
but this 6% version has taken it to a new level. Although Grand 
Cru may be brewed again during 2020, Brewer Roo has set 
aside some of the current batch for Christmas 2020 to see how 
it develops.

At the end of January Phil & Jack Paxton and their families left 
The Dewdrop, Ilkeston after nine years. We wish them well for 
the future.

Branch Meetings

Because our meeting date clashed with the changeover of man-
agement at the Mill & Brook the venue of our December meeting 
was changed to the Hole in the Wall and we thank landlord Kevin 
Thompson for the excellent hospitality despite the short notice.

In January, we received a very warm welcome at the Erewash 
Hotel in Ilkeston. Despite its name this pub is the epitome of a 
friendly, traditional local pub.

Full details and opening times for the pubs mentioned can be 
found on WhatPub and don’t forget to score your beer when 
you visit.

Branch Socials

In December 20 members and friends enjoyed the branch 
Christmas outing exploring pubs in the Whittington Moor area 
and north east of Chesterfield.

Check out our website www.erewash.camra.org.uk for details 
of events and news. Branch members can also log on to see 
minutes of branch meetings.

Discounts

We thank the pubs in the branch area who offer a discount to 
members on production of your current CAMRA card. 
• Bridge (Formerly Bridge Inn), Sandiacre: 15p off a pint 
• Coach and Horses, Draycott: 20p off a pint/10p a half, also 

takes valid CAMRA vouchers
• Copper Cogs, Long Eaton: 20p off a pint and 10p off a half 
• Draycott Tap House, Draycott: 20p off a pint and 10p off a 

half Great Northern, Langley Mill: 15p off a pint
• Harrington Arms, Sawley 10% off real ales 
• Hogarths, Ilkeston: 20p off a pint
• Mill & Brook, Long Eaton: 10p off a pint and 5p off a half 
• Navigation, Breaston: 20p off a pint 
• Plough, Sandiacre: 10% off a pint 
• Prince of Wales, Ilkeston: 15p off a pint 
• Red Lion, Heanor: 20p off a pint 
• Rutland Cottage, Ilkeston: 15p off a pint 
• Steamboat Inn, Trent Lock Long Eaton: 20p off a pint/10p 

off a half (includes cider)
• Stanhope Arms, Stanton by Dale: 15p off a pint 
• Three Horseshoes, Ilkeston: 20p off a pint and 10p off a 

half
• Trent Lock, Long Eaton: 20p off a pint 
• Victoria, Draycott: discount offered 
• White Lion, Sawley: 10p off a pint and 5p a half 
• York Chambers, Long Eaton: 10p off a pint/5p off a half 

(includes cider)

LocAle

The following pubs have been accredited LocAle and our Lo-
cale Officer invites pubs to email him if they would like to know 
more.

Ilkeston: Burnt Pig, Crafty One, Dewdrop, Erewash Hotel, Gen-
eral Havelock, Ilson Tap, Prince of Wales, Spanish Bar, Three 
Horseshoes

Heanor: Angry Bee, Crooked Cask, Crown, Red Lion, Redemp-
tion Ale House

Langley Mill: Great Northern, Inn the Middle

Breaston & Draycott: Bulls Head, Chequers, Coach & Horses, 
Draycott Tap House

Long Eaton: Hole in the Wall, Mill & Brook, Stumble Inn, York 
Chambers

Sawley: Lockkeepers Rest, Sawley Junction, White Lion

Elsewhere: Carpenters (Dale Abbey), Marlpool Alehouse, Punch-
bowl (West Hallam), Queens Head (Marlpool), Stanhope Arms 
(Stanton-by-Dale), Steamboat (Trent Lock)

Pip behind the bar at The Railway Tavern
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The new year is upon us and – despite the fact that it’s rapidly 
becoming the tiredest and most tedious punning cliché ever – 
even I’m struggling to resist the temptation to offer you some 
sort of ‘2020 vision’!

Except there’s nothing too dramatic to talk about as we calm 
down after the early December divisiveness of a General Elec-
tion followed (I hope!) by suitably festive Christmas celebra-
tions and reconciliation. Don’t think for a moment I’m naïve 
enough to suggest the politics is all behind us, but let’s make a 
resolution to keep it away from our unifying love of the Great 
British pub and Great British beer. Unless, of course, we’re deal-
ing with how it impacts on those institutions we cherish and 
campaign for.

Our January meeting is tomorrow, at the Plough Inn, Hickling. 
The Agenda’s out, and it includes our ongoing effort to develop 
a proactive and effective ‘pub liaison strategy’ – to build posi-
tive and constructive relations with the people we depend on for 
cask beer quality and choice. One aspect of this is a standing 
invitation for hosts to join our meeting at an appropriate point, 
and landlord Jez, still relatively new at the helm of the Plough, 
has readily agreed to give us a brief progress report and update 
on plans for the pub.

The first Beer Score Bulletin of the year has also been distrib-
uted, so we know which pubs need a fairly urgent visit for real 
ale assessment. This is particularly pressing now, because we’ll 
be using these beer scores, at our February meeting, as the key 
consideration for the selection of outlets deserving an entry in 
the next Good Beer Guide. The 2021 edition will be launched in 
September, so this is a job that has to be done this far in ad-
vance. As usual, we’ll be congregating outside our branch area, 
just to make sure no Vale spies are listening in! Sincere thanks 

Vale of Belvoir
Latest news from Vale of Belvoir
https://valeofbelvoir.camra.org.uk

to the Chestnut in Radcliffe-on-Trent for welcoming us again – 
and for not bugging the meeting room!

An obvious potential problem with such early GBG decision-
making is when subsequent changes take place at a pub that’s 
made the cut. The Wheel at Branston has been a long-standing 
regular, but after four years in charge (following quite a few as 
an employee before that) landlord Matt Marsden handed over 
the reins to new operators on 1st January. Father and son Paul 
and Chay Hamilton have taken over the company that holds the 
existing lease, but unfortunately cannot inherit the Good Beer 
Guide recommendation. Nevertheless, their enthusiasm for the 
business is not in doubt, and we wish them fantastic success in 
their first venture in the trade. Continuity is assured with the 
retention of the existing catering team, but some significant 
developments are planned – including an in-house brewery. 
Pay a visit if you can, and keep an eye on what’s happening 
at thewheelinnbranston.co.uk and on the pub’s Facebook/Ins-
tagram pages. And of course we also wish Matt all the best – 
whatever he decides to do next!

It’s great news to know that our area is going to get another 
brewery, to add to Belvoir, Linear and, of course, Vaguely Brew-
ing, which I told you about in the last issue. This Bingham-
based operation has now had its first beer on sale: Green Hop 
is a 5.3%abv bottle-conditioned pale ale, brewed with home-
grown undried Cascade hops. Also in production are a porter, an 
Irish red ale, a blond, and a bitter. Stay up-to-date and check 
out retail outlets on Facebook and Instagram, and at vaguely-
brewing.co.uk.

And finally, on behalf of all branch members who attended, our 
heartfelt thanks are due to Bingham’s Horse & Plough for host-
ing our Christmas social. Food was excellent, service extremely 
conscientious, and the splendid company was what we made it!

I seem to have forgotten about Dry January again…Happy New 
Year!
Julian Grocock
Chairman, Vale of Belvoir CAMRA
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Fare Deals
John Westlake seeks out those places 
in our area where good food and good 
ale go hand in hand.
Based in a stylish, modern building next door to Sainsbury’s, 
The Refinery is a smart cafe bar and restaurant with large win-
dows capable of being folded open in order to provide access 
to street-side seating for alfresco drinking and dining when our 
fickle British weather is playing ball, while the spacious and 
well-appointed interior has been cleverly divided into more inti-
mate spaces in which to enjoy a bite to eat or a pint or two. Not 
surprisingly, given the fact that The Refinery forms part of the 
Great Northern Inns estate, which also encompasses the Trent 
Navigation, most of the beers are sourced from the Navigation 
Brewery, including the only real ale on offer dispensed from a 
solitary handpump, on this occasion their pale, citrusy and very 
acceptable New Dawn.

The menu is divided into three principal sections, namely pizzas 
and mains together with a selection of small plates listed under 
the heading of ‘Tapas’, and it is from the latter that I decide to 
choose something to kick off the proceedings. Bang bang cau-
liflower, a vegan friendly battered vegetable dish served with 
sriracha sauce, sesame seeds and coriander (£6.50) sounds 
tasty, as does the gambas pil pil: sizzling king prawns with gar-
lic, chilli and ciabatta (£7.00), but I find myself drawn towards 
the similarly priced huevos rotos, which comprises pieces of 
potato and spicy chorizo topped with a ‘chopped’ fried egg. It 
arrives straight from the oven in a small and seriously hot cast 
iron pan, the egg carefully sliced rather than chopped in order 
not to break the yolk and garnished with pea-shoots. The deep 
golden and delightfully crispy potatoes interspersed with pa-
prika infused chunks of rustic Spanish sausage are a marriage 
made in Heaven, only to be further enhanced by the yellow rich-
ness of a nice runny egg.

To follow, a choice of steak, chicken or Halloumi fajitas pre-

sented on a sizzling platter with salsa, sour cream, guacamole 
and cheese (£12.00) is very tempting, but I am in the mood 
for something fishy and the miso glazed sea bass served with 
noodles, chopped asparagus, bok choi, samphire and edamame 
beans (£16.50) would seem to fit the bill very nicely. It is not 
long, therefore, before I am surveying a large plate bearing a 
generously sized fillet of fish resting atop a mound of fried noo-
dles flecked with green and garnished, once again, with more 
pea-shoots. The flesh is beautifully moist and flaky, although I 
would have preferred the skin to have been crisper, while the 
fried noodles are properly soft and reasonably flavoursome. 
However, all of the interesting vegetables appear to have been 
used incredibly sparingly and are totally lost among the all en-
veloping pile of noodles. After the promise of all those lovely 
fresh ingredients, it is disappointing having to hunt for them 
rather like needles in a haystack. Nevertheless, it is still a pretty 
good dish, but could so easily have been a great one.

Desserts are not really my thing, but those with a sweet tooth 
might be tempted by a lemon and poppyseed cheesecake with 
lime curd (£7.00) or, for just 50 pence more, a chocolate and or-
ange fondant with chocolate soil and ice cream. For me, though, 
a double espresso and, perhaps, another glass of Navigation’s 
finest will do very nicely.

The Refinery

100 Melton Road, West Bridgford, Nottingham NG2 6EP.
Tel: 0115 9825681
www.refinerywb.co.uk

Food served every day 9 – 9 (breakfast 9 – 12).

Located right at the heart of Plumtree village roughly halfway 
between Tollerton and Keyworth and bypassed by the nearby 
A606 Melton Mowbray road, The Griffin occupies a fine, red-
brick, Victorian edifice originally built as a country pub in 1843, 
but which sadly closed its doors due to flagging trade in 2016. 
Three years later, however, and following a £1.5 million pro-
gramme of redevelopment and refurbishment, it has now reo-
pened as a classy dining venue, including a stylish, comfortable 
bar in which to sink a few beers or enjoy an aperitif. Sharp’s 
Doom Bar and Griffin Ale, the house cask beer in the form of a 
traditional, copper hued bitter brewed on their behalf by Bate-
man’s, are accompanied on the bar by two regularly changing 
guest ales,

both also from Bateman’s Salem Brewery on the occasion of 
this visit. Towards the rear, the newly built and nicely furnished, 
vaulted dining room is a light and airy affair overlooking an 
impressive, Italianate garden, although the battleship grey so 
much in evidence, a colour that appears to have found favour 
with so many pub interior designers in recent years, does seem 
to put a bit of a dampener on what could otherwise have been a 
warmer and more welcoming space.

The lunch menu, which is served until 5.30pm, contains almost 
as much imaginative variety as the evening offering, so deciding 
what to have is a bit of a challenge. I would be very happy to 

The Refinery, West Bridgford

Huevos Rotos at The Refinery

The Griffin, Plumtree
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get stuck into the grilled goat’s cheese with golden beetroot car-
paccio and a honey vinaigrette (£7.95), but panko breaded cod 
cheeks are not something one comes across every day on pub 
menus and here, served with chilli and corn relish, pea purée 
and baby gem lettuce (also £7.95), they just sound too good to 
miss. Fried to a lovely golden brown, three plump and meaty 
pieces of tasty fish arrive sandwiched between a vibrantly green 
and creamy purée on one side and two small and crispy lettuce 
leaves loaded with bright yellow sweetcorn on the other. Gar-
nished with a wedge of lemon, the flavours all work together in 
perfect and pleasing harmony, albeit that I am unable to detect 
any evidence whatsoever of the promised chilli.

Had I not kicked off with a seafood starter, I might well have 
decided to follow up with the Thai fish curry prepared with co-
conut, lemongrass, coriander and green chilli, accompanied by 

aromatic sticky jasmine rice and a nigella seed roti (£12.95). As 
it is, the pie of the day served with creamed potato, seasonal 
cabbage and rich gravy (£12.50) seems like a very acceptable 
alternative, especially as I am assured that all of the Griffin 
pies come properly encased in shortcrust pastry and not sim-
ply the all too familiar individual casserole dish with a slab of 
(usually puff) pastry merely plonked on top. A vegetarian fill-
ing is always an option, but for carnivores, today’s offering is 
minted lamb, which sounds pretty good to me. The presentation 
is enticingly simple: an individual, nicely browned pie drizzled 
with deeply flavoursome gravy, its suitably thin crust packed 
with juicy chunks of lightly herbed and, for the most part, really 
tender meat, nestled against a mound of smooth and buttery 
mash. Alongside is an equally generous helping of shredded Sa-
voy cabbage, while a small jug of extra gravy, ideal for people 
such as me who like to use the veg as a mop, finally completes 
the dish. It is undoubtedly a hearty and very satisfying plateful, 
which more than fulfils all my expectations.

The Griffin cheeseboard deserves a special pat on the back for 
its choice of nine varieties ranging from Colston Basset Blue 
Stilton to Époisses and Reblochon (£2.95 for one up to £12.95 
for five), while desserts include such gooey delights as cher-
ry parfait with a Black Forest garnish (£6.95) and chocolate 
crémeux with hazelnut textures and praline ice cream (£7.95). 
Just the job, perhaps, if you are not counting the calories.

The Griffin

Main Road, Plumtree, Nottinghamshire NG12 5NB.
Tel; 0115 6975700
www.griffinplumtree.co.uk

Food served Monday to Saturday 8.30 (Saturday 9) – 11 and 
12 – 9; Sunday 12 – 6.

Pie of the Day at The Griffin



Nottingham Drinker  www.nottinghamcamra.org www.nottinghamcamra.org  Nottingham Drinker12

Issue 156 - February / March 2020

Black Beauties
Our resident Beer Sommelier, John 
Westlake, compares limited edition, 
bottle conditioned Imperial Stouts 
recently released by three of our most 
famous cask ale breweries.
Clocking in at a mighty 10.7% abv, Fuller’s Imperial Stout is 
a prodigiously dark, warming and deeply flavoursome brew 
that could cheer up any chilly winter’s evening.  Appropriately 
brewed by the side of the Thames in the city where the style 
originated, stout is simply a stronger version of porter, a dark 
brew that during the 18th century, earned its name by virtue of 
gaining great popularity amongst the men who carried goods 
around London’s famous markets.  Based on a classic recipe of 
that period, which includes oats and black treacle, now gener-
ously dosed with Sovereign and Centennial hops, Fuller’s have 
also added a modern and unusual twist by including dried rose 
buds in the boil, which they believe complement the spicy hops 
by imparting subtle hints of Turkish delight.
The end result is a stunningly rich and complex beer, which 
pours jet black in the glass with a frothy, deep fawn head that 
dissipates surprisingly quickly.  Plum, cherry and dark fruit notes 
meld with plain chocolate, hints of tobacco and a slight smoki-
ness to create a beautifully balanced, full bodied and luscious 
beer with great mouthfeel, although I am finding it difficult to 
detect the anticipated ‘Turkish’ influence.  Nevertheless, it is a 
splendid example of the brewer’s art, which joyfully culminates 
in a long, boozy and thoroughly rewarding finish.
It is also hugely encouraging to see Asahi, the Japanese brew-
ing giant that now owns the Fuller’s Brewery, continuing the 
Company’s long standing tradition of producing limited edition, 
speciality beers such as this.

The second beer in this impressive trio comes from the Corn-
wall based St Austell Brewery and was developed in conjunc-
tion with the Moscow based New Riga’s Brewery.  Black Square 
Russian Imperial Stout packs a similar punch at 10.5% abv and 
is named after Kazimir Malevich’s painting of 1915, which ap-
parently helped to redefine modern art by making the break 
between representational and abstract painting.  Matured over 
a good number of months in both oak casks and steel tanks, this 
contemporary interpretation of the style lays claim to a rich bal-
ance of flavours ranging from berry fruits and bitter chocolate to 
tannic oak characteristics and gained valuable recognition last 
year, when it was voted the ‘World’s Best Strong Beer’ at the 
International Brewing Awards.

Dark and velvety, Black Square is an equally rich and some-
what vinous, full bodied brew that pours with an enticing, tan 
coloured head that, once again, vanishes almost immediately.  
A blend of Challenger, Centennial, Target and Styrian Golding 

hops adds a delightful spicy character and brings balance to the 
hints of dark chocolate, black coffee and liquorice derived from 
the backbone of roasted malts, while subtle notes of prunes, 
vanilla and port wine serve to enhance the complexity of this 
exceptional beer, which concludes with a slightly tart, satisfy-
ingly smooth and lingering finish.

Finally, last autumn saw the launch of Marston’s No 2 Hornin-
glow, a bottle conditioned Imperial Stout at a moderately less 
challenging 7.4% abv and only the second in their limited edi-
tion series of Horninglow beers following a stand-out IPA, which 
take their name from the site of John Marston’s first brewery 
in 1834.  Fashioned from five English roasted grains, includ-
ing malted oats and wheat, and seasoned with English Chal-
lenger hops, it has been brewed using Marston’s unique Union 
yeast in one of their celebrated Burton Union sets, a serried row 
of twenty four 150 gallon, elevated oaken casks in which the 
beer ferments, excess yeast being collected in a central trough 
via swan-neck pipes connected to each barrel.  This system is 
normally reserved for producing Marston’s almost legendary 
Pedigree, and influences in no small way the distinctive, mellow 
character of this premium bitter ale.

No 2 Horninglow Imperial Stout commemorates a beer style 
that was helping to boost the brewing reputation of Burton upon 
Trent long before John Marston got to fire up his coppers and, at 
the height of its popularity towards the end of the 18th century, 
it even became a popular tipple with members of the Russian 
court in St Petersburg, notably Peter the Great and Catherine 
the Great, thus gaining these brews their ‘Imperial’ status.  Pat 
McGinty, Marston’s head brewer, believes that this flourishing 
Baltic trade, combined with the newly navigable route from Bur-
ton to the North Sea via the River Trent and then over to the 
Baltic ports, allowed the town to scale up production in order to 
compete in this market with the major London brewers and may 
well have been a factor in John Marston having the confidence 

to establish his business in Burton when he did.

Accompanying notes explain that the inclusion of malted wheat 
in the mash should assist with head retention, but the initial 
brown, foamy topping to this almost black, ruby tinged brew 
proves to be just as ephemeral as with the others.  Silky smooth 
and understandably exhibiting a softer, more delicate character 
given its noticeably lower strength, strong coffee and toasted 
malt flavours blend perfectly with the spiciness of the hops and 
the dry, fruity notes brought to the party by Marston’s unique 
yeast.  There is no doubt that it is a well balanced and skilfully 
crafted beer and a perfectly good stout, but I cannot help being 
left with the feeling that it really ought to have been given a 
bit more of an alcoholic punch in order to fully justify its ‘Im-
perial’ status.  Should you wish to see if you agree with me, 
Marston’s Horninglow limited edition beers are available exclu-
sively through Waitrose.

Martson’s No 2 Horningglow Imperial StoutFullers Imperial Stout
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Campaigning
Minimum Pricing - Is it working?

Chris Snowdon, head of lifestyle 
economics at the Institute of Eco-
nomic Affairs, casts a critical eye 
over the results since the introduc-
tion of minimum unit pricing for al-
cohol in Scotland and the question-
able ways in which the data is being 
presented

It has been an offence to sell a unit of al-
cohol for less than 50p in Scotland since 

May 2018. With two units in an average can of beer and 28 units 
in a bottle of spirits, minimum pricing has raised the cost of liv-
ing north of the border by tens of millions of pounds. No matter, 
says the SNP, it will be worth it to improve public health.

The evidence for this presumption has always existed in a neth-
erworld of theoretical modelling. This was almost forgivable 
when the policy was still a glint in the eye of the ‘public health’ 
lobby, but the way the media have treated the handful of hard 
facts that have emerged since minimum pricing came into force 
in May 2018 has been an embarrassment to journalism.

Minimum pricing was not just supposed to be the single most ef-
fective means of tackling alcohol-related harm. This point needs 
underlining because the Scottish government fought and won 
a court case on the basis that there was no better way of pre-
venting alcohol-related deaths. If there had been, the policy 
would have violated EU competition law. Nicola 
Sturgeon’s govern-ment won the case thanks to 
some computer modelling by academics at the 
University of Shef-field who made some very 
specific predictions about what would happen 
in Scotland under min-imum pricing. In the first 
year alone, they claimed there would be a 3.5 per cent drop in 
alcohol consumption, 58 fewer alcohol-related deaths and 1,299 
fewer hospital admissions.

After spending a decade fighting for the policy, both the Scottish 
government and the public health lobby need minimum pricing 
to be seen as a success. Wales is committed to introducing it in 
March 2020 and Ireland has promised to follow suit. Minimum 
pricing in Scotland is not just an experiment; it is a precedent.

If minimum pricing is a world leading public health policy, as the 
SNP and its friends in the state-funded temperance movement 
claim, we should have seen some evidence of it by now. It is 
surely not asking too much for a policy that is costing Scottish 
drinkers tens of millions of pounds a year to produce some sort 
of step change in alcohol consumption and mortality trends.

And yet the evidence to date suggests that it has been an ex-
pensive flop. Official statistics published in June showed a 2.9 
per cent decline in per capita alcohol consumption in 2018, close 
to the 3.5 per cent reduction predicted by the Sheffield model 
but hardly unusual. Alcohol con-sumption has been on a down-
ward trajectory in Scotland for a decade and minimum pricing 
wasn’t even in force for the first four months of the year. Nev-
ertheless, the decline was presented as a triumph for higher 
alcohol prices. The headline in The Times read ‘Minimum pricing 
policy for alcohol has sobering effect’.

But the point of minimum pricing is not to reduce alcohol con-
sumption per se. It is supposed to reduce alcohol-related mor-
tality, and the Sheffield model explicitly predicted results in the 
first year. A week after the news of declining consumption was 
reported everywhere, the same set of government statistics 
showed a rise in the number of alcohol-related deaths in 2018. 
Not a single newspaper or broadcaster felt that this was worthy 
of coverage.

The mortality data did not go unnoticed by everybody, however. 
Dr Ewan Forrest, a long-stand-ing advocate of minimum pricing, 
trawled through the figures and saw that although there had 
been a 1.4 per cent rise in alcohol-related deaths in Scotland 

as a whole, there were significant regional differences. The in-
crease was 35 per cent in Aberdeenshire, for example, and 71 
per cent in Falkirk, but there were also places where there had 
been a decline. In Glasgow, the number of deaths had fallen 
by 21 per cent and so, in September, Dr Forrest mentioned the 
Glasgow statistic at a conference and suggested that minimum 
pricing was responsible for the decline. The conference organis-
ers sent out a press release to that effect and, despite the obvi-
ous cherry-picking, it was lapped up by the media.

Within hours, ITV was running a story under the headline ‘Alco-
hol-related deaths “cut by more than 20% with minimum pric-
ing”’ and the BBC was getting excited about the ‘publication 
[sic] of evidence suggesting MUP [minimum unit pricing] has 
had a significant impact on drinking patterns’. In the Scottish 
Parliament, Nicola Sturgeon cited the factoid as proof that ‘the 
policy is working and is saving lives and improving health for 
people across the country.’

As if to prove that torturing the data will make it confess to 
anything, a study in the British Medical Journal was published a 
few days later claiming that alcohol bought from the off-trade 
fell by 7.6 per cent in the first eight months of minimum pricing. 
Whatever methods were used to arrive at this figure, the end 
result bore no relation to reality. Sales data from IRI, a retail 
analyst, show more alcohol going through the tills of Scottish 
shops in the first nine months of minimum pricing than in the 
same period the previous year. Estimates from the UK’s other 
main retail analyst, Nielsen, also show a slight rise. Neverthe-
less, it was the outlandish claim from the BMJ that received 
blanket news coverage.

This week, the publication of alcohol-related mortality figures by 
the Office for National Statistics gave the media 
another chance to pick up on the rise in deaths in 
Scotland. The ONS dataset is particularly illumi-
nating because it covers the whole of Britain. If 
the death rate had risen more sharply in England 
and Wales, it would have provided a partial fig 
leaf for the failure of minimum pricing. Alas for 

the policy’s supporters, alcohol-related deaths fell appreciably 
in both countries.

This was the one thing advocates of minimum pricing didn’t 
want to happen, but they needn’t have worried because the 
BBC came to rescue with a news report worthy of the old Soviet 
rag, Pravda. Under the astonishing headline ‘Alcohol death rates 
dropping in Scotland’, an anonymous BBC reporter wrote that 
deaths related to alcohol ‘have dropped in Scotland in the past 
10 years’. This, supposedly, ‘gave cause for optimism that mini-
mum unit pricing was working’.

It is true that the alcohol-related death rate is lower in Scotland 
today than it was ten years ago, but this is due to a steep drop 
between 2006 and 2012. The BBC failed to mention that this 
decline was followed by a steady rise, with the rate falling in 
only one year since (that being 2017, the year before minimum 
pricing began). The claim that the death rate is ‘dropping’ is 
patently false and the suggestion that minimum pricing was re-
sponsible for a period of decline which ended six years before it 
was introduced is preposterous.

Nobody claims that evidence from one calendar year, in which 
the policy was only in place for eight months, is conclusive, but 
the story being fed to the public could not be further from the

truth. Sales figures suggest that minimum pricing has had little 
or no effect on alcohol consump-tion and official statistics show 
a rise in alcohol-related mortality which holds up regardless of 
whether you compare it with the previous year or with the rest 
of Britain.

The Scottish government is being given an exceptionally easy 
ride. When the national broad-caster presents a rise in mortality 
as a decline and the media shows more interest in a conference 
presentation than in a national statistic, the chances of the truth 
ever emerging seem bleak. It seems that no matter what the 
evidence says, we will be told that minimum pricing has been 
a success.

‘...torturing the data 
will make it confess 

to anything...’
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Campaigning
Recent Regulatory 
Interventions by 
the PCA
Parliament introduced the Pubs 
Code to give tied tenants great-
er influence over the direction of 
their business. But to take ad-
vantage of those opportunities, 

tenants must be confident about their ability to successfully ex-
ercise their Code rights. They must have clarity about the day to 
day business support they will receive from their pub company 
and on how issues like repairs and dilapidations will be managed 
under their tenancy. And they deserve to know exactly what to 
expect if they decide to pursue their right to a free of tie Market 
Rent Only (MRO) tenancy.

These are all issues that have been highlighted in our second 
survey of tied tenants covered by the Code, conducted earlier 
this year and recently published on our website. Many of these 
concerns reflect other evidence seen by the PCA – in general 
enquiries, in arbitration cases, in MRO feedback questionnaires 
sent in by tenants and in compliance reports submitted to us 
by the pub companies themselves. Initially we had to address 
these issues through individual referrals for arbitration. But 
compliance with the Code cannot be secured on a case-by-case 
basis, and we are therefore now actively engaging with the pub 
companies as statutory regulators to address a range of tenant 
concerns at an industry level.

Ensuring tenants are able to access their Pubs Code rights has 
been a priority for the PCA throughout 2019. We’ve focused in 
particular on making it easier and more straightforward for ten-
ants to exercise their Code right to a MRO tenancy. We’ve done 
this in a number of ways – both by making the process easier to 
navigate, less confrontational and less intimidating; but also by 
placing new expectations on pub companies to prove that what 
they are offering meets the Pubs Code test of reasonableness 
in every case.

What does this mean in practice for a tenant asking for MRO? At 
the outset they can download a proforma notice for requesting 
MRO from the PCA website. And they can get advice on submit-
ting it from organisations like the British Institute of Innkeeping 
(BII). Once a tenant gets their MRO offer from their pub com-
pany, if they don’t think it complies with the requirements in the 
Code, we’ve made available to them a low-cost way to refer it 
to the PCA to protect their position while at the same time offer-
ing a window of up to three months for negotiation with the pub 
company. If matters are settled during that window, the tenant 
will not only have avoided formal legal proceedings but also gets 
£150 of their £200 referral fee back.

Conversely, we’re using the way we calculate what individual 
pub companies pay towards the levy that funds the PCA to in-
centivise them to be willing partners in negotiation and to avoid 
prolonged disputes. Every case that is not settled during that 
agreed initial period of up to three months will add thousands of 
pounds to the pub company’s next levy contribution.

But we’ve also acted to ensure that there should be fewer dis-
putes in the first place – by giving tenants the right to see how 
their pub company has come up with the MRO deal being offered. 
In November 2019, we published statutory advicei in the form 
of a new chapter in our Regulatory Compliance Handbook – set-
ting out the minimum steps a pub company has to go through 
when preparing each individual MRO proposal and requiring the 
company’s Code Compliance Officer to sign a ‘MRO Compliance 
Record and Declaration’ in every case. We want tenants who 
request MRO terms to also ask for a copy of this Compliance 
Record and Declaration. This will give even an unrepresented 
tenant a fully detailed account of why those particular terms 
have been offered, and we anticipate that it will be an invaluable 
tool for all tenants right from the very start of their negotiations 
with their pub company.

And we have secured tangible results for tenants. Since pub-
lishing statutory advice in June 2019 on how tied rents must be 
dealt with in relation to MRO, and following regulatory interven-
tions with pub companies, we have secured repayments from Ei 
Group to tenants of increases in their tied rents that were incor-
rectly applied while they were going through the MRO process. 
68 tenants have received a total of £111,000. Following further 
pressure from the PCA, Ei removed all suggestion that these 
payments could be clawed back from tenants in the future and 
agreed to additionally compensate the tenants concerned by 
paying interest on the sums incorrectly charged. This is obvi-
ously a welcome outcome for those tenants directly involved. 
But it also sends a clear signal to all pub companies that they 
can expect the PCA to intervene where there is evidence that 
tenants are being denied their rights under the Code.

We know that the Pubs Code generates strong opinions. High-
profile cases and contentious issues have a habit of dominating 
the debate. Anything that promotes awareness of the Pubs Code 
is obviously a good thing, but there is a danger that headline-
grabbing stories can crowd out the wider messages about the 
everyday protections that thousands of tied tenants enjoy under 
the Code. Trusted organisations like CAMRA are a vital link in 
this chain of communication, and we look forward to working 
with you and other stakeholders from across the industry to 
take these important messages to all of those tenants.

i The new chapter of the Regulatory Compliance Handbook can 
be found at: https://www.gov.uk/government/publications/reg-
ulatory-compliance-handbook-market-rent-only-proposals

Fiona Dickie Paul Newby
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LocAle
LocAle Pub of the Year 2020 - Area 4

11. Poppy & Pint, Lady Bay. NG2 5DX 

12. Refinery Bar & Restaurant, 100 Melton Road, 
West Bridgford. NG2 6EP 

13. Round Robinn, 54 Main Street, East Leake. 
NG12 6PG 

14. Rose & Crown, Main Road, Cotgrave. NG12 3HQ 

15. Royal Oak Pub & Kitchen, 5, Main Road, Rad-
cliffe on Trent. NG12 2FS 

16. Ruddington Arms, 56 Wilford Road, Ruddington. 
NG11 6EQ 

17. Salutation, Main Street, Keyworth. NG12 5AD 

18. Stratford Haven, Stratford Road, West Bridg-
ford. NG2 6BA 

19. Tailors Arms, Wilford Lane, Wilford, Nottingham 
NG11 7AX 

20. Test Match, Gordon Square, West Bridgford. 
NG2 5LP 

21. Three Crowns, 23 Easthorpe Street, Ruddington. 
NG11 6LB 

22. Trent Bridge Inn (TBI). NG2 6AA 

23. White Horse Inn, 60 Church Street. Ruddington. 
NG11 6HD 

24. White Lion, Main Street, Rempstone. LE12 6RH 

25. Willow Tree, Rufford Way, West Bridgford. NG2 
6LS 

26. Yard of Ale, 1 Walkers Yard Radcliffe on Trent. 
NG12 2FF

As with previous years each edition of Nottingham Drinker fea-
tures a number of locAle accredited pubs located in specific geo-
graphical areas. From each edition of ND two pubs, by public 
vote, will advance to the final and you are therefore invited to 
vote for up to two pubs. 

Votes need to be submitted, by e-mail to locale@nottingham-
camra.org, or personally at branch meetings, no later than 
Tuesday 31st December 2019.

1. Chestnut, Main Road, Radcliffe on Trent. NG12 
2BE 

2. Copper, Café , Bar Lounge, 21-23 Central Av-
enue, West Bridgford. NG2 5GQ 

3. Frame Breakers, 15 High Street, Ruddington. 
NG11 6DT 

4. Keyworth Tavern, Fairway, Keyworth. NG12 
5DW 

5. Larwood & Voce Fox Road, West Bridgford. NG2 
6AJ 

6. Nags Head, Main Street, East Leake. NG12 6JG 

7. Oscars Bar, Beeches Hotel, Wilford Lane, West 
Bridgford. NG2 7RN 

8. Perkins Bar & Bistro, Old Railway Station, off 
Station Road, Plumtree. NG12 5NA 

9. Plough, Old Melton Road, Normanton on the 
Wolds. NG12 5NN 

10. Plough, Main Street Wysall. NG12 5QQ 

Winners of Area 1
2020 LocAle Pub of the year

Winners of Area 3
2020 LocAle Pub of the year

Miners Return, Kimberley

The Brickyard, Carlton

Robin Hood (and) Little John, Arnold

Beer Shack, Hucknall
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Tales from the 
North
News from the Northern fringes of 
our Nottingham branch area. 
Andrew Ludlow reports.  

The popularity of micro-pubs saw Door 
57, Nabb Lane, Hucknall, open in mid-
December. The pub is located a few 
yards from the Nabb Inn and offers 
the customer a selection of up to three 
cask ales currently selling at £3.00 a 
pint.

Initially the beers on offer were from 
the Marston’s stable (including Jen-
nings and Ringwood) but ND was told 

that the intention was to have ever changing beers on offer 
– including locally brewed ones. The micro-pub offers a full se-
lection of wines and spirts and perhaps, a little unusual for a 
micro-pub, boasts a large screen TV complete with Sports TV 
and free Wi-Fi.

The micro-pub, formerly the local post office, has been convert-
ed into a modern day ‘lounge bar’ and ND was told that its aim 
was “to encourage those who had stopped visiting local pubs to 
come and try something a little different in a warm and inviting 
environment”.

Having visited the micro-pub a few times it is meeting its aims 
and looks like it will prove popular in the local area, which has in 
recent years seen three out of four local pubs closed for housing 
or retail development.

The pub is easily accessible by using the Trent Barton Huck-
nall Connect service, with bus stops a few yards away and is 

open Wednesday - Friday 4.00-11.00; Saturday 12.00-11.00 
and Sunday 12.00-9.30. Door 57 is family friendly with children 
allowed access until 7.00pm.

The Nabb Inn continues to experiment with its real ale offerings 
and during January had a ‘Pump take over’ with beers from 
Beer Mats being available. ND was told that similar initiatives 
are planned for the future and the pub offers a CAMRA discount.

Staying in Hucknall and the Baker & Bear, Watnall Road, has 
been so successful that it is adding two additional hand pulls. 
By the time this article is printed the pub should be able to offer 
up to four casks ales with two ever changing guest beers. They 
have also started their own loyalty card.

One of the most imaginative and unusual micro-pubs – The 
Bike lounge in Hucknall has closed. Opened in October 2017 the 
micro-pub offered two cask beers, a selection of ciders, snacks 
and you get could your bike repaired at the same time! Sadly 
the concept whilst initially popular was not sustainable in the 
long run and as a cyclist I will certainly miss the warm and 
friendly welcome – and of course the beer.

Door 57, Hucknall

Baker & Bear, Hucknall

The New Inn, Newthorpe Common

Harry and Mick Burton
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The Chequers on High Street, Hucknall has also shut and at the 
time of writing was being advertised for sale.

The New Inn, Newthorpe Common re-opened at the end of De-
cember after a six week closure. Barry McColl has taken over 
the two roomed locals pub and told ND that his aim was to “re-
establish the pub as a true local community pub with quality 
real ales from ever changing breweries”.

The pub now offers four casks beers with Sharp’s Doom Bar 
the only permanent beer. Sky sports is available and live music 
planned for weekends.

The pub is quickly drawing locals back with its range of quizzes; 
dominos and darts. Pub opening hours are Monday – Friday 
4.00 -12.00; Saturday and Sunday 12.00-12.00.

ND was delighted to be amongst the guests on Harry and Mick 
Burton’s last night at the Nelson & Railway, Kimberley. To ac-
knowledge their achievement in running the pub they were pre-
sented with a CAMRA award of Excellence certificate – For serv-
ing the community of Kimberley and successfully running the 
Nelson & Railway for 49 years. It is understood that the party 
went well into the evening.

Finally, returning to Hucknall. The Hucknall Beer & Cider Festi-
val, John Godber Centre, Hucknall will take place from Thursday 
13th February until Sunday 16th February. In excess of 90 beers 
and ciders are expected and for the second year running the 
festival will host CBoN (Champion Beer of Nottinghamshire). 

The festival opens at 5.00pm on the Thursday (10.00pm fin-
ish) and is open Friday 11.00-11.00; Saturday 12.00-11.00 and 
Sunday 12.00 – 3.00pm. 

More details can be found at the festival website https://www.
hucknallbeerfestival.co.uk/

If you have any information about changes to pubs in the ‘North’ 
or news, please let me know and I will try to visit and feature 
them in future editions. Contact andrewludlow@nottingham-
camra.org

Hucknall Beer Festival
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THE STOUT AND PORTER 
STROLL IS HERE AGAIN. 

WHY NOT TAKE PART?
Visit any of the pubs listed overleaf and buy a half or a 
pint of Stout or Porter, collect a sticker and place in the 
appropriate box on the form on page 4 of this guide. 
You need to visit a minimum of six different pubs.

This is the sixteenth Nottingham CAMRA Stout and Porter 
event. It is a month of campaigning in order to promote two 
of the oldest beer styles still drunk in Britain today - and this 
year we have the magnificent total of 61 pubs for you to visit.

The Stroll will take place from Sunday 1st March through to 
Tuesday 31st March 2020. To support the event, just visit 
the pubs to find out what is available; many outlets will be 
stocking several different beers throughout the stroll. When 
you have sampled your chosen tipple, don’t forget to collect 
your sticker and place it on your form. 

We would, of course, like you to continue and visit as many 
of the participating pubs as possible over the course of the 
month, as this helps support the pubs and is a thank you 
for them agreeing to be part of the stroll, but that is your 
decision. Please drink responsibly.

When you have finished either hand your completed form to 
any Nottingham CAMRA committee member or post to the 
address on page 3 of this guide.

Every person who sends in a qualifying form will receive a 
free pint of stout or porter at the Nottingham Robin Hood 
Beer and Cider Festival to be held at Motorpoint Arena on 
Wednesday 7th to Saturday 10th October

You will notice that there are two questions on the entry 
form. So when you have visited all the pubs let us know who, 
in your opinion, served the best pint and also have a good 
look around the place, see what effort they have gone to, in 
creating a good display and then please let us know. We will 
then make a presentation to the winners

Please note that all beers are subject to availability. Please 
bear with the pubs, the beer might have just gone or the 
next one might not be quite ready. Also, all participating pubs 
were invited at the beginning of January. Circumstances at 
the pub may have changed. If no Stout or Porter is on offer, 
please accept the apology of Nottingham CAMRA - some 
things are beyond our control!
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Newshouse 123 Canal Street Nottingham NG1 7HB 0115 9523061

Observatory 14a Market Place Ilkeston DE7 5QA 0115 9328040

Old Volunteer 35 Burton Road Carlton NG4 3DQ 0115 9872299

Organ Grinder 21 Alfreton Road Canning Circus NG7 3JE 0115 9700630

Overdraught 11-15 Alfreton Rd Canning Circus NG7 3JE No Phone

Plough 17 St Peter’s Street Radford NG7 3EN 0115 9702615

Stout & Porter Stroll 2020 - 1st to 31st March
Abdication 89 Mansfield Road Daybrook NG5 6BH No Phone

Annie’s Burger Shack 5 Broadway, Lace Market Nottingham NG1 1PR 0115 9242442

Barrel Drop 7 Hurt’s Yard Nottingham NG1 6JD 0115 9243018

BeerHeadZ 1A Queens Road Nottingham NG2 3AS 07914 136055

Bunkers Hill 36-38 Hockley Nottingham NG1 1FP 0115 9100114

Burnt Pig 53 Market Street Ilkeston DE7 5RB 07538 723722

Byron’s Rest 8 Baker Street Hucknall NG15 7AS No Phone

Canalhouse 48-52 Canal Street Nottingham NG1 7EH 0115 9555060

Cock And Hoop 25 High Pavement Nottingham NG1 1HE 0115 8523232

Crafty Crow 102 Friar Lane Nottingham NG1 6EB 0115 8371992

Cricketers Rest 4 Chapel Street Kimberley NG16 2NP 0115 9383105

Crooked Cask 8 Ray Street Heanor DE75 7GE 01773 688140

Cross Keys 15 Byard Lane Nottingham NG1 2GJ 0115 9417898

Crown 21 Church Street Beeston NG9 1FY 0115 9678623

Dewdrop 24 Station Street Ilkeston DE7 5TE 0115 9329684

Embankment 282-284 Arkwright Street Nottingham NG2 2GR 0115 9864502

Ernehale Nottingham Road Arnold NG5 6JN 0115 9674945

Fox & Grapes 21 Southwell Road Sneinton NG1 1DL 0115 8418970

Frame Breakers High Street Ruddington NG11 6DT 0115 8590060

Gate Inn Main Street Awsworth NG16 2RN 0115 9329821

Hop Pole 2 Chilwell Road Beeston NG9 4AE 0115 9251174

Horse & Jockey 20 Nottingham Road Stapleford NG9 8AA 0115 8759655

Kean’s Head 46 St Mary’s Gate Lace Market NG1 1QA 0115 9474052

Langtrys 4 South Sherwood Street Nottingham NG1 4BY 0115 9472124

Lincolnshire Poacher 161 Mansfield Road Nottingham NG1 3FR 0115 9411584

Lion 44 Mosley Street New Basford NG7 7FQ 0115 9703506

Marlpool Ale House 5 Breach Road Marlpool DE75 7NJ 07963 511855

Millipede 8 Alexandra Street Stapleford NG9 7ED 07810 826684

Miners Return 125 Eastwood Road Kimberley NG16 2HQ 07749 439584

Nags Head 114 Main Street East Leake LE12 6PG 01509 854016

Ned Ludd 27 Friar Lane Nottingham NG1 6DA 0115 9243415
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Poppy & Pint Pierrepont Road Lady Bay NG2 5DX 0115 9819995

Pottle 1 Stoney St Beeston NG9 2LA 07923 517331

Redemption Ale House 3 Ray Street Heanor DE75 7GE 07887 568576

Robin Hood & Little John Church Street Arnold NG5 8FD 0115 9201054

Roebuck 9 - 11 St James’s Street Nottingham NG1 6FH 0115 9793400

Room With A Brew 78 Derby Road Nottingham NG1  5FD 07780 662244

Rose of England 36 Mansfield Road Nottingham NG1 3GY 0115 9582636

Round Robinn 54 Main Street East Leake LE12 6PG 07538 894898

Samuel Hall Old Bus Depot Sherwood NG5 2JN 0115 9246230

Sir John Borlase Warren 1 Ilkeston Road Canning circus NG7 3GD 0115 9881889

Six Barrel, Hockley 14-16 Carlton Street Nottingham NG1 1NN 0115 9501798

Six Barrel, Victoria 14 Mansfield Road Nottingham NG1 3GX 0115 9241628

Star Inn 22 Middle Street Beeston NG9 1FX 0115 8545320

Stratford Haven 2 Stratford Road West Bridgford NG2 6BA 0115 9825981

Tap & Growler 209 Nottingham Road Hill Top, Eastwood NG16 3GS 07837 396798

Trent Bridge Inn 2 Radcliffe Road West Bridgford NG2 6AA 0115 9778940

Trent Navigation 17 Meadow Lane Nottingham NG2 3HS  0115 9865658

Vat & Fiddle 12 Queensbridge Road Nottingham NG2 1NB 0115 9850611

Victoria Hotel 85 Dovecote Lane Beeston NG9 1JG 0115 9254049

Waggon & Horses 260 Mansfield Road Redhill NG5 8JY 0115 9209926

White Lion 47/49 Town Street Bramcote Village NG9 3HH 0115 9257841

White Lion 74 Swingate Kimberley NG16 2PQ 0115 9383193

Willowbrook 13 Main Road Gedling NG4 3HQ 0115 9878596

Yarn 5 South Sherwood Street Nottingham NG1 5ND 0115 9895569

In your opinion, which pub served the best Stout 
or Porter? 

…………...........................……………….............……
In your opinion which pub had the best Stout & 
Porter display? 

.................……………..........................………………

Name: …………..........................………………………..

Address: ……………..........................………………….

............................................................................

Postcode: ………………………........

Email address: …………………….............…............

Post your form to: Stout and Porter Stroll, Nottingham CAMRA, 
13 Amersham Rise, Aspley, Nottingham NG8 5QL

If you visit a pub that has a Stout or Porter on that isn’t on the stroll you can write 
any wildcards here. These wildcards count towards the number of pubs you visit.
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ABDICATION
ANNIE’S 
BURGER 
SHACK

BARREL
DROP BURNT PIGBUNKERS

HILLBEERHEADZ BYRON’S
REST

CANALHOUSE COCK AND 
HOOP

CRAFTY
CROW CROSS KEYSCROOKED 

CASK
CRICKETERS 

REST CROWN

DEWDROP EMBANKMENT ERNEHALE GATE INNFRAME 
BREAKERS

FOX &
GRAPES HOP POLE

HORSE & 
JOCKEY

KEAN’S
HEAD LANGTRYS MARLPOOL 

ALE HOUSELIONLINCS. 
POACHER MILLIPEDE

MINERS RE-
TURN NAGS HEAD NED LUDD OLD VOLUN-

TEEROBSERVATORYNEWSHOUSE ORGAN 
GRINDER

OVER-
DRAUGHT PLOUGH POPPY & PINT

ROBIN HOOD 
& LITTLE 

JOHN

REDEMPTION 
ALE HOUSEPOTTLE ROEBUCK

ROOM WITH 
A BREW

ROSE OF 
ENGLAND

ROUND 
ROBINN

SIX BARREL 
HOCKLEY

SIR JOHN 
BORLASE 
WARREN

SAMUEL 
HALL

SIX BARREL 
VICTORIA

STAR INN STRATFORD 
HAVEN

TAP & 
GROWLER

VAT & 
FIDDLE

TRENT 
NAVIGATION

TRENT 
BRIDGE INN

VICTORIA 
HOTEL

WAGGON & 
HORSES

WHITE LION 
BRAMCOTE

WHITE LION 
SWINGATE YARNWILLOW-

BROOK

TO FILL IN THE FORM 
ASK FOR A STICKER 
AT THE BAR WHEN 
ORDERING A PINT OR 

A HALF
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Brewery News
News from our neighbouring 
breweries

News from Lincoln Green
Anthony Hughes writes...

All recovered from the festive season? 
Still eating Turkey Curry and Turkey 
Soup out of the freezer? Yep. Us too. 
From all of us at Lincoln Green, we’d 
like to thank everyone who enjoyed 
a pint of our beer over the Christmas 
period and all the publicans who or-
dered it!

Speaking as an ex-optician with 20/20 
vision, I’d like to look ahead to the 
coming year to give you an insight to 
what’s coming soon….! (Sorry, those 
puns really are as corneas it gets…!!!)

Eagle-eyed readers (enough now! – Ed) will be aware that our 
‘People’s Champion’ event is taking place from Thursday 30th 
January 2020 at The Robin Hood (AND) Little John, The Sir John 
Borlase Warren and The Station Hotel. This is the second time 
we’ve held this event, our inaugural being in January 2019, with 
all ten Gold Winning beers from the 2019 Champion Beer of 
Britain event being on our bars at the same time. The purpose 
of this event is to celebrate all the winners at the halfway point 
through the year and to ask our customers which beer they’d 
have voted for as the ‘People’s Champion’. Last year, we cel-
ebrated Salopian Brewery’s ‘Oracle’ as the customer favourite 
– although the GBBF winner ‘Broken Dreams Breakfast Stout’ 
by Siren Brewery wasn’t far behind. We hope you can join us to 
enjoy some amazing beers – we think it’s the most spectacular 
line up you’ll find on any bar in Nottingham!

Have you seen the new paintwork at The Robin Hood (AND) 
Little John yet? We’ve gone all retro with some lovely painted 
signage in the style of the picture that hangs over the fireplace 
of the pub in 1905. Next stop is a redecoration of the exterior of 
The Sir John – it’s been looking a little tired for a while now and 
will be refreshed during February, so please support us whilst 
the scaffolding is up.

Our range of monthly specials has worked really well through-
out 2019, so expect more of the same in 2020 – one off brews 
that should keep you interested; we’ve got a huge list of inno-
vative ideas that’ll keep you coming back for a visit each month. 
First up will be a special brew created by the team at Gee Tee 
Signs in Bestwood Village; our friend Simon Godson who used 
to work at Everards has moved on to be their MD and asked 
us if we’d help him with a team build – and what better way to 
build a team than by brewing a beer together? This brew will be 
exclusive to our pubs and it’s a thank you to the Gee Tee team 
who repainted The Robin Hood (AND) Little John for us!

Finally, from one who’s gone from selling glasses to selling stuff 
to put in glasses (those terrible puns just keep on coming don’t 
they? – Ed), I’d like to wish you all a very Happy 2020 and hope 
that you get many chances to enjoy a pint of Lincoln Green ale, 
relaxing comfortably in one of our fine establishments.

News from Lenton Lane
Richard Hough writes...

With the hurly-burly of Christmas and 
New Year safely behind us, we are well 
into the throes of 2020. Plenty to report 
from the Land of Lenton Lane this time 
around. Firstly, at the start of the year we 
were delighted to welcome new boy Adam 
Morse to the team. Adam’s role will be pri-
marily as Head of Sales, which will free 
up Jack and Rich to concentrate on the 
production side of things. With a strong 
background in sales, and his cheerful de-

meanour, Adam is sure to be a valuable addition to Lenton Lane.

On the beer front, the latest in our SM&SH range is now in cask 
and available to all pubs. This time around the Single Malt is 
the ever-reliable Maris Otter Pale, while the chosen Single Hop 
variety is the rather wonderful Cascade from the US. The result-

News from Castle Rock
Lewis Townsend writes...

Welcome to 2020, a brand new 
year and decade! I thought that 
this time, rather than another ram-
bling prose, I’d just list a few things 
you can expect from Castle Rock in 
2020. Simple.

1. Another campaign supporting 
local pubs. Once again, we’re ask-
ing customers to tell us what their 
local means to them so as to en-
courage lovely positive vibes about 
pubs during the two most challeng-

ing months they face in the year. Tell us what you think via 
phone, email or online and we’ll enter you into a draw to win a 
£50 gift card and two Yard Party tickets. Pass it on and make 
sure you use #mylocalis on social media! This competition ends 
on the 14th Feb though, so be quick.

2. Continued commitment to wildlife. By mid-Spring, we 
aim to have at least one bed or planter per pub dedicated to 
bee and butterfly friendly plants, and we’re also installing bee 
houses in as many of our beer gardens as possible. We’re also 
raising £1,200 to save part of Attenborough Nature Reserve, so 
please check out our social media for how we’re going to do it! 
We’re always interested in what we can do to help wildlife, so 
please do let us know if you have any ideas.

3. A fourth Yard Party. We have worked so hard on the Yard 
Party and it has gone from strength to strength. In 2019 over 
1500 joined us in our brewery yard. It’s become one of our high-
lights of the year, and we hope it has for you too. In 2020, we’re 
making a few more tweaks, such as more DJs and less acoustic 
music, more entertainment and even more beer. There’s a lot 
that you can expect will be the same though, such as an incred-
ible range of beer and street food, and one of the best queuing 
systems on Planet Earth.

4. Continued commitment to cask and keg beer. Our 
stance is that both of these formats are wonderful and we will 
continue to brew beers that suit one, the other, or both. In 
2020, you can expect Castle Rock’s usual eclectic range, from 
the traddest of trad bitters, to more barrel-aged imperial stouts, 
a Lilt-style fruited gose, a doughnut stout, a proper mild with a 
new experimental hop, and loads more. Oh and a few experi-
ments with Harvest Pale too. Don’t worry, we’re not changing 
it! More on that soon.

5. More collaborations. Whether it be with Stewart’s to 
source some of the best single origin coffee we can, a beer in 
support of the Brewgooders Global Gathering 2020 (for clean 
water charities), an International Women’s Day industry collab, 
or unique partnerships with local bakeries, Castle Rock will be 
making lots of new friends in 2020.

6. The best range of beers for our pub customers. Since 
1977, we’ve believed in choice in our pubs. We mean real 
choice, without supply restrictions. This isn’t changing, so you 
can expect another year of delicious local beers, classics, the 
weird and wonderful, plus gluten free, vegan and low ABV, and 
everything in between – all hand-picked by the experts in our 
pubs from whichever breweries they wish!  

7. Thousands more raised for charity. We always do our 
best to support a wide range of charities, whether that be in our 
pubs or with new beers. This is going to continue, with a whole 
host of charities that need your support throughout the year 
such as Maggie’s, the Nottinghamshire Wildlife Trust, John Van 
Geest Cancer Research, Nottingham Women’s Centre and more.
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ing beer is pale in colour and 4.6% ABV; 
the Cascade imparts a reasonable bit-
terness, with zesty aromas and citrus-
grapefruit flavours.

Now a word about 200 Not Out, our 
200th gyle. Sales have gone very well, 
with some pubs reporting selling out in 
less than two sessions - not bad for a 6% 
ABV hop-feast! We have decided to keep 
a few casks back for brewery-ageing, to 
be released in limited quantities in the 
future - pubs are invited to contact the 
Brewery if they’d like to reserve one.

Readers should note that the whole Lenton Lane range of beers 
is available in bottle. All are bottle-conditioned (Real Ale in Bot-
tle - look out for the RAIB logo), and all are vegan-friendly. 
They can be purchased direct from the Brewery Shop, or from 
selected bottle stockists across the region.

The rest of 2020 has plenty in store; much-needed new casks 
have been ordered, the pilot kit is close to being commissioned, 
and Jack and Rich have a few brewing collaborations and tap-
take-overs in the pipeline - watch this space, as they say.

That’s all for now, stay safe,
Cheers for now,
Rich

News from Blue Monkey
Deb Ward writes...

Once again Christmas and the New 
Year are now just distant memories 
and all of us at Blue Monkey hope 
that you had a very merry Christmas 
and that 2020 is proving to be a good 
year so far.

So, what’s new for 2020?

First, we are really pleased with the 
success of our new 2020 brew, Blue 

Monkey PRIMATE 4% best bitter which is going down very well 
with our customers. Primate is a very tasty traditional amber 
ale and its sales are catching up with Infinity IPA and BG Sips. 
It has rapidly become our third best seller, so we have obviously 
got it just right. If you haven’t yet tried it make it one of your 
New Year resolutions!

Secondly, we are returning to the Derby Winter Beer Festival 
this year. It is to be held at the Roundhouse from Wednesday 
19th – Saturday 22nd February and we will again have our own 
Blue Monkey Beer Bar and a separate Blue Monkey Gin and Rum 
Bar. As last year, these bars will be staffed by our Blue Monkey 
team and will include our full selection of Blue Monkey Beers, 
Gins and Rums, so come along otherwise you will be missing a 
treat.

Good news. We have recently done a collaboration brew with 
our friends at the Navigation Brewery and we are now under 
way with a second. The first collaboration was a Tiramisu Dark 
Imperial Stout yet to named and was on a much smaller scale 
compared to this time as we have planned for a full brew of a 
pale hoppy 4.8% beer Navi Blue.

Both brews will be ready for the Derby festival. See you there.

Following Derby, we have the SIBA Beer X UK festival at Liver-
pool on the 11th & 12th March 2020. This is an annual event 
where SIBA showcase all the previous year’s SIBA Gold Award 
Winners of which Blue Monkey are included. We won GOLD for 
Infinity Plus One 5.6% and GOLD for Marmoset 3.6% and we 
are therefore automatically entered. That is another event to 
look forward to if you fancy a trip further north.

Over the Christmas holiday 
each of our Organ Grinder Pubs 
raffled a special limited edition 
3 Litre (Double Magnum) bottle 
of BG Sips.

This is Jake the lucky winner at 
the Arnold Organ Grinder.

Mmm! I wonder if he shared 
it?...

And finally, throughout March 
we have the Nottingham CAM-
RA Stout & Porter Stroll which 
as you know is a great event. 
This trail promotes two of the 
oldest beer styles still drunk 
in the UK and this year there 
are 65 pubs to visit including 
the Organ Grinder at Canning 
Circus. In preparation for the 
trail, Shaun Wilmot our Man-
ager has barrel aged two pins 

of Baboonska 8.5%, the Russian Imperial Stout from our col-
laboration brew with CAMRA members. It has been stored for 
3 months in our natural cave cellar, which is one of the deepest 
such cellars in Nottingham. It will be an amazing, very mature 
brew by the time it is ready to come on the bar in March.

Don’t forget, only two pins, so first come first served!

Cheers Debs

News from Navigation
Stephen Boyle writes...

Hope you have all had a Great Christ-
mas. So we are into the New Year and 
down at the brewery the team are buzz-
ing to build on our successes in 2019. 
The calendar is looking busy brewing 
our portfolio beers, creating twists on 
previous brews and creating brand new 
specials. That brings me on nicely to 
the work we have been doing recently 
on building a fermenting room for our 
trial kit that gives us temperature con-
trol on both heating and cooling during 
fermentation and conditioning. After the 
success of our first barley wine at Not-

tingham Beer Festival we have decided to brew a small batch of 
barley wine now that will left to mature and appear in bottles for 
next Christmas! We have already had the trial kit out this year 
and are planning to brew much more small batch beer.

It’s great to see our Eclipse Stout come back at a lower abv of 
4.1%. After several test brews we have produced a stout with 
using 11 malts and new world hops, bringing the classic British 
stout velvety smooth mouth feel along with the roast flavour 
of all those different malts. Look out for it out there, we’re de-
lighted with it and hope you enjoy it.
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With Derby Winter Beer Festival coming up we are delighted to 
say we will have a bar there for the first time. Like a wedding 
we’ll turn up with something old, all the classic portfolio beers, 
something new – specials we have created just for the festival. 
Something borrowed – usually hand pulls! And something Blue 
– We are doing two collabs with our friends and one of the best 
breweries around – Blue Monkey! The festival special will be a 
Black Forest Gateau Imperial Stout. We will also take an orange 
infused session IPA made with Equinox, Columbus and Sabro 
hops plus a bucket load of Orange peel. We also have a ruby 
ale planned with Roo at Old Sawley Brewery that will again be 
launched at the festival.

From all at Navigation Brewery we wish all the best for 2020.

News from Little Star Brewery
Richard Neale writes...

Our expansion project at the 
Little Star Brewery is well on 
the way, with an extension to 
the current brew house and 4 
new 2,000 litre fermenters due 
to be commissioned. As we 
have previously reported, we 
are now brewing at full capac-
ity and want to ensure we can 
keep up with the demand. Af-
ter the fermenters are installed 
we plan to get a range of our 
Hollow Stone beers into cans in 
2020, and will also be bottling 

the Shipstone’s IPA very soon.

We continue to push the design boundaries of the Hollow Stone 
brand, having moved from our original designs to artwork in-
spired by some of the ingredients’ countries of origin. (See be-
low)

Hollow Stone is the name of a large cave under the Lace Market 
where beer casks were stored for many years. Brewed in Not-
tingham, the ‘City of Caves’, all of our beers are cave-inspired, 
and we have a lot of fun experimenting with ingredients, de-
signs and names based on this theme.
We will be brewing some smaller batches of our Hollow Stone 
beers, and we’re particularly excited by the return of the Kazu-
mura - a Hawaiian red beer brewed at 3.6%, with a nice, dry 
taste and plenty of tropical hops. Keeps your eyes out for more 
of the Hollow Stone Specials.

After a month’s break, the kitchen at our tap house (the Fox 
& Crown, Basford), is due to re-open at the start of February. 

They serve delicious, popular Thai dishes that perfectly compli-
ment the beers we brew just the other side of the kitchen. You 
will always find our brew team having a ‘Thai Friday’ lunch while 
doing a little quality control - (perks of the job). If you are a 
fan of a ‘Thai Green Curry’ then theirs is one of the best in the 
region!

Other beer-related news from our tap house is that the Hollow 
Stone Bohemian Pilsner (4.0%) is now available permanently. 
This crisp, clean, small-batch-brewed lager is full of flavour and 
gives customers a choice other than the mainstream brands.

Richard

News from Nottingham Brewery
Philip Darby writes...

February/ March edition! Spring is al-
most upon us, the days are drawing 
out with the promise of better weather 
and people putting smiles back on their 
faces..... especially if they are drinking 
Nottingham Brewery Beer!!

The brewery has had a busy start to the 
year and just in the closing stages of a 
national listing with J.D.Wetherspoon 
of Legend going to pubs far and wide 

across the country and Ireland. Our beer doesn’t get out of the 
county much unless we swap with other breweries to add to our 
guest list. 

So if you are out and about and spot one of ours, please let me 
know, it’s always interesting to see how far they get. In fact, 
if you send me a picture, I will offer a gallon of our beer to the 
person who sees it the furthest from home!... Now there’s an 
offer!! send your pics to p.darby@nottinghambrewery.co.uk 

This issue sees the 6 Nations rugby kick-off, National Pie week, 
Mother’s Day, Saint Patricks Day  and for the romantics amongst 
you, Valentines Day, all of which we will be celebrating in “The 
Plough” and “The Frame Breakers” And to mark the events 
there will be another brew of “Sarsasperilla Root Stout” 5% 
abv, supposedly a Jamaican aphrodisiac (but don’t hold me to 
that!) for all of the above, and the start of the Stout and Porter 
Stroll. So share the love. And let’s hope England put on a good 
show in the Rugby!

Thanks for reading.
Cheers
Philip Darby

PS. We will be bottling a limited edition of the stout, available 
from our pubs.

IPA Scotched

A number of craft brewers have already estsblished a repu-
tation for their wood aged beers, more often than not using 
whisky casks as maturation vessels in order to produce the 
desired effect. 

Now, however, the concept has been turned on its head by the 
famous Glenfiddich Distillery on the banks of the Spey, where 
Malt Master Brian Kinsman has been collaborating with Seb 
Jones, who founded the local Speyside Brewery in 2012. 

Bespoke oak casks were filled with a bold, citrusy IPA and 
left to mature before the beer was replaced with a carefully 
selected single malt whisky. The end result is ‘Glenfiddich IPA 
Experiment’, a delicious dram described as exhibiting gentle 
citrus notes, with hints of green apples and poire William, bal-
anced by a subtle hop character. 

Just the job, perhaps, with which to celebrate Burn’s Night!

And a wee bit of Distillery news for Burns 
Night...
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Cooking with Beer 
and Cider
Our resident foodie, Anthony Hewitt 
makes a delicious Stout Chocolate 
Mousse
A belated Happy New Year to you all and welcome to this first 
Nottingham Drinker of not only 2020 but also of a new decade.

So firstly let me start with an apology.

I had planned to have a Vegetarian Pie recipe for you to try in 
this edition. Unfortunately I am not entirely satisfied with the 
results so far, so this particular recipe will appear in an edition 
of ND in the near future.

As a replacement I have brought forward a Chocolate Mousse 
recipe that was to be for the Stout & Porter and Easter Notting-
ham Drinker.

So instead of using your Easter Egg chocolate to create this 
dish, you can use your Christmas chocolate instead.

Usually a chocolate mousse would be made with all dark choco-
late, but to offset any unwanted over bitterness from the use 
of a Real Ale Stout instead of cream, I replace half of the dark 
chocolate with milk chocolate.

I will have to get my thinking cap on for a new Stout and/or 
Porter recipe for next time, unless someone out there has one 
to share.  If you have, just email me at: 
anthonyhewitt@nottinghamcamra.org

A Simply Stout Chocolate Mousse
Serves 4-6

Ingredients

3½oz (100g) Dark Chocolate --75% cocoa solids, (broken into 
pieces)
3½oz (100g) Milk Chocolate (broken into pieces)
4floz (120ml) Real Ale Stout
3 large eggs, separated
1½oz (40g) Golden Caster Sugar
Whipped Cream (optional)

Method

1. First of all place both lots of the broken-up choco-
late and the stout in a large heatproof bowl, which 
should be sitting over a saucepan of barely simmer-
ing water, making sure the bowl doesn’t touch the water. 

2. Keeping the heat at its lowest setting, allow the choc-
olate to melt slowly – it should take about 6 min-
utes. Once the melting begins, stir occasionally with 
a metal spoon to combine the chocolate and stout. 
 

3. Now carefully remove the bowl from the heat (there will be hot 
steam released from the saucepan) and give it a good stir until 
it’s smooth and glossy, then let the chocolate cool for 5 min-
utes before stirring in the egg yolks. Leave for two minutes. 

4. Then give it another good mix with the metal spoon. 

5. While the chocolate mix is cooling, in a clean bowl 
whisk the egg whites to the soft-peak stage (5 min-
utes whisking), then whisk in the sugar, about a third 
at a time (5 minutes whisking), then whisk again 
(5 minutes), until the whites are glossy and firm. 

6. Now, using a metal spoon, fold a tablespoon of the egg whites 
into the chocolate mixture to loosen it and then carefully fold 
in the rest. You need to have patience here – it needs gentle 
folding and cutting movements so that you retain all the air 
from the whisked egg whites, which makes the mousse light. 

7. Next divide the mousse between ramekins or glass-
es and chill for at least 2 hours, covered with cling film. 

8. Serve the mousse with whipped cream or chocolate shav-
ings or both on top.

Note: this recipe contains raw eggs.
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Campaigning

It is an honour as RICS Tangible As-
sets Valuation Associate Director to 
pen an article for your publication. Al-
though now based in London, my line-
age includes great-grandparents from 
Lowdham and I was also a resident of 
Mapperley for some very happy years; 
indeed I have to confess to some 

knowledge of Nottingham public houses.

My role at RICS is within the Standards Team. RICS also in-
cludes teams covering, for example, regulation and education. 
This article reflects a standards perspective, including our cur-
rent standards and guidance and our plans for future content 
relating to the pub sector.

Professional Standards for Valuation

The RICS creates and maintains professional standards for val-
uation. These incorporate global International Valuation Stand-
ards (IVS), developed independently by the International Valu-
ation Standards Council (IVSC). The flagship RICS standards, 
commonly referred to as the ‘Red Book’, include a section of 
guidance covering ‘Trade Related Property’ (VPGA 4) and there 
is also specific guidance external to the Red Book related to the 
valuation of pubs. The core standards of the Red Book are from 
2017 and the pub guidance effective from 2010. Stakeholders 
in the market are asking us whether these now need to be re-
viewed and potentially updated in relation to public houses, and 
RICS is taking action towards this.

In setting out RICSs core standards work, it’s worth highlighting 
to readers the things that the RICS does not do: Whilst the Red 
Book and other standards are regulated against through our 
Registered Valuer system, valuation is subjective and naturally 
includes variance and opinion. RICS does not, therefore, regu-
late valuation outcomes – the numbers – but rather the process 
for putting the valuation together and an appropriate rationale 
supporting it. There are certain circumstances where an RICS 
member or other active person in the market may provide val-
ues in order to consider decisions reflecting certain circum-
stances or viewpoints; for example, the suggested sale price of 
a house or an internal review of a company’s business strategy 
– there are less mandatory requirements and processes around 
such circumstances.

RICS is privileged to have a Royal Charter and undertakes its 
work in the public interest. However, the charter does not ex-
tend to the creation of statute and RICS is careful not to dictate 
to its members, the market or other stakeholders’ narrow inter-
pretations of law or government policy. In achieving its public 
interest goals, RICS does not champion the needs of particular 
stakeholders over all others but rather seeks to achieve a bal-
ance of economic, sustainable and social equity – in accordance 
with a professional framework. For example, a property free-
hold may be owned by one party, a long leasehold in the same 
property to someone else and a short underlease to a further 
occupier; they in turn might licence part of the property to a 
further party. RICS seeks to develop and maintain standards 
to allow transparency and equanimity between each of these 
(sometimes competing) interests. Furthermore, valuation is a 
constantly evolving discipline in order to stay relevant to the 
market and its stakeholders – RICS therefore does not mandate 

its members or stakeholders to follow certain valuation tech-
niques or interpretations.

Though RICS does not dictate the entire approach to any valua-
tion – high level guidance is provided, and this can be found in 
the Red Book and pub guidance. The fundamentals of

which are worth looking at here. Note the RICS Red Book is 
freely available to download from the RICS website1. The most 
common bases of value are Investment Value (sometimes 
known as worth) – which is value specific to a company, indi-
vidual or institution and Market Value or Market Rent – value to 
no particular individual but rather:

‘The estimated amount for which an asset or liability should ex-
change on the valuation date between a willing buyer and a will-
ing seller in an arm’s length transaction, after proper marketing 
and where the parties had each acted knowledgeably, prudently 
and without compulsion.’

The difference between worth to an individual or company and 
to the market is something often misunderstood and under-
appreciated. For example, a house that has been occupied for 
many years by a family, close to their children’s schools may be 
worth a lot more to them then the market value, which will con-
sider factors impersonal to the individual in occupation. Another 
example would be say, five prospective tenant’s competing to 
let a restaurant; the range of bids could be very wide depend-
ing on each proposers circumstances, this would not make the 
highest and lowest bids ‘wrong’ because they were outside the 
norm, they merely reflect the circumstances of those proposing 
them.

Trade-related Properties

Trade related properties such as pubs are defined in the Red 
Book VPGA 4, 1.3 as…

“properties… normally bought and sold on the basis of their 
trading potential. Examples include hotels, pubs and bars, res-
taurants, nightclubs, fuel stations, care homes, casinos, cine-
mas and theatres, and various other forms of leisure property. 
The essential characteristic of this type of property is that it has 
been designed or adapted for a specific use, and the resulting 
lack of flexibility usually means that the value of the property 
interest is intrinsically linked to the returns that an owner can 
generate from that use. The value therefore reflects the trading 
potential of the property.”

A wide range of asset classes, with broadly similar characteris-
tics are therefore valued on a trade related basis. Where finding 
market value or rent for a trade related property – the ‘profits’ 
basis is often adopted. This aims to establish the Fair Maintain-
able Turnover (FMT) of the Reasonably Efficient Operator (REO) 
and the resultant Fair Maintainable Operating Profit (FMOP) 
that would be achieved. Each of these is defined within the Red 
Book, for example, FMT is

‘the level of trade that an REO would expect to achieve on the 
assumption that the property is properly equipped, repaired, 
maintained and decorated’.

In light of these terms being hypothetical, there may often be 
discussion between parties to a valuation as to what the differ-
ence is between, say, the REO and actual occupier or FMT and 
actual trade. This underlines the importance of understanding 
the difference between worth and market value discussed in the 
paragraph above but also an important further crucial matter in 
valuation – the entity to be valued. There may be circumstances 
where a pub business is being valued or the real estate in which 
a pub is situated or an interest in that real estate such as a 
lease. Each of these is very different and should not be assumed 
to be similar. The RICS Red Book contains separate sections for 
business and real estate valuation. Though the ‘profits’ basis 
used to value trade related property often refers to details of 
actual and comparable accounts – the actual trade details are 
not necessarily the

same as the hypothetical trade, although where the background 
circumstances are similar to the market, they could be.

Charles Golding of the Royal 
Institution of Chartered Surveyors 
outlines the processes involved in 
an exclusive for the Nottingham 
Drinker.
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RICS Pub Guidance

The RICS public house guidance, more specifically the: “Cap-
ital and Rental Valuation of Public Houses, Bars, Restaurants 
and Nightclubs in England and Wales, 1st edition (2010)” is the 
main additional guidance external to the Red Book used by RICS 
members and other stakeholders to assist with the valuation of 
pubs. This guidance is free to download from the RICS website2 
and broadly mirrors the process described in the Red Book, 
summarised above, for the valuation of trade related properties 
more widely. There are some unique facets of the pub market 
described in more detail, including the tied lease market (page 
11). This market has proved to be of particular interest to stake-
holders and RICS is working to assist with this as detailed later 
in this article.

RICS valuation standards cover everything from business valu-
ation, to arts and antiques and even within real estate, a wide 
range of property including, for example, flexible office spaces 
and medical premises. Many of the standards are for application 
on a global basis. It is natural therefore that standards are not 
prescriptive and granular because of the variety of practice and 
legislation within each jurisdiction. The challenge that has been 
faced within England and Wales is that the Pub Code legislation 
created by the UK Government in 2016, includes specific refer-
ence to ‘RICS Guidance’ and RICS members. In essence there-
fore, whilst RICS guidance is optional but best practice across 
most markets – UK Government has made its use mandatory 
where valuing under parts of the Pub Code. Although much pub 
valuation extends beyond the Pub Code, this area of the mar-
ket has attracted particular attention and correspondence to 
RICS and within wider press and other public commentary. The 
Pub Code is applied and enforced by the Pub Code Adjudicator, 
which is currently under statutory review by the Department for 
Business, Energy & Industrial Strategy. The RICS public guid-
ance was effective from 2010, since which date statute, and 
perhaps the wider market has changed.

Industry Consultation

RICS is currently talking to industry around the above and held 
a forum of pub tenants and their representatives in late Novem-
ber 2019. This consultation will continue.

We would like you as readers of this article to be part of that 
process, my email is included at the end of the article. RICS 
is very keen on a workable and understandable professional 
framework to support the needs of the various stakeholders in 
the public house sector. Charles Golding, December 2019 cgold-
ing@rics.org

1 Link to RICS ‘Red Book’: https://www.rics.org/eu/upholding-
professional-standards/sector-standards/valuation/red-book/
red-book-global/

2 Link to RICS pub guidance: https://www.rics.org/globalas-
sets/rics-website/media/upholding-professional-standards/
sector-standards/valuation/capital-and-rental-valuation-of-
public-houses-bars-restaurants-and-nightclubs-in-england-
and-wales-1st-edition-rics.pdf
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CAMRA Discounts
Please e-mail discounts@
nottinghamcamra. org if you 
discover any changes. Please 
note these discounts only apply 
to real ales (and/or ciders where 
appropriate) and not to other 
beers or ciders.
For discount details please 
ask at the bar, or visit http://
nottinghamcamra.org/pub-
discount-list.php

NOTTINGHAM BRANCH AREA
CITY CENTRE 
A Room with a Brew, Brian Clough Way 
Angel Microbrewery, Stoney Street
Annie’s Burger Shack/Ocean State Tavern, Broadway
Barley Twist, Carrington Street, Nottingham
Barrel Drop, Hurts Yard
Bell Inn, Angel Row 
Brew Cavern, Flying Horse Walk
Broadway, Broad Street 
Canalhouse, Canal Street
Castle Inn, Castle Road 
Cock & Hoop, High Pavement 
Crafty Crow, Friar Lane 
Faradays, Victoria Street/Pelham Street
Fellows, Morton & Clayton 
Foresters Inn, Huntingdon Street 
Forest Tavern/The Maze, Mansfield Road
Fothergill’s, Castle Road
Fox and Grapes, Sneinton Market 
Golden Fleece, Mansfield Road
Hand & Heart, Derby Road
Head of Steam, High Pavement 
Herbert Kilpin, Bridlesmithgate
Hockley Rebel, Broad Street
Hop Merchant, Upper Parliament Street 
Horn in Hand, Goldsmith Street 
Kean’s Head, St Mary’s Gate 
Lillie Langtry’s, South Sherwood Street
Lincolnshire Poacher, Mansfield Road
Lord Roberts, Broad Street 
Loxley, Pelham Street
Malt Cross, St James Street
Newshouse, Canal Street
Old Dog & Partridge, Lower Parliament Street
Overdraught, Canning Circus 
Peacock, Mansfield Road 
Pit & Pendulum, Victoria Street 
Ropewalk, Derby Road 
Roundhouse, Royal Standard Place 
Six Barrel Drafthouse, Carlton Street 
* NEW * Six Barrel Drafthouse, Victoria Centre
Squares, Poultry
Tap & Tumbler, Wollaton Street
Vat & Fiddle, Queens Bridge Road
Via Fossa, Canal Street
Yarn Bar at The Royal Centre 
Yates’s, Long Row, Nottingham
Ye Olde Trip to Jerusalem, Brewhouse Yard 

FURTHER AFIELD
Admiral Rodney, Wollaton Road, Wollaton 
Apple Tree, Compton Acres, West Bridgford
Arrow, Gedling Road, Arnold
Beechdale, Beechdale Road 
Black’s Head, Burton Road, Carlton 
Blue Bell, Nottingham Road, Attenborough 
Blues Dawg, Woodborough Road, Mapperley 
The Bowman, Nottingham Road, Hucknall 
Bread & Bitter, Woodthorpe Drive, Mapperley 
Brewhouse & Kitchen, Trent Bridge
Broad Oak, Main Street, Strelley
Byron’s Rest, Baker Street, Hucknall
Cadland Inn, High Road, Chilwell
Charlton Arms, High Road, Chilwell

Chequers, High Road, Beeston 
Corn Mill, Swiney Way, Toton 
Crafty Teller, Mansfield Road, Sherwood
Cricketers Rest, Chapel Street, Kimberley
Cross Keys, Front Street, Arnold 
Doctors Orders, Mansfield Road, Carrington
Earl of Chesterfield, Shelford 
Elwes Arms, Oakdale Road, Carlton/Bakersfield
Embankment, Arkwright Street, The Meadows
Ferry Inn, Main Road, Wilford
Festival Inn, Ilkeston Road, Trowell
Fox & Crown, Basford 
Frame Breakers Arms, High Street, Ruddington 
Gardeners Inn, Awsworth Lane, Awsworth
Grosvenor, Mansfield Road, Carrington
The Goose at Gamston, Ambleside, Gamston
Hayloft, Nottingham Road, Giltbrook 
Hemlock Stone, Bramcote Lane, Wollaton
Hop Pole, High Road, Chilwell 
Hoplogy Beer Shop, Melton Road, West Bridgford
Horse & Jockey, Nottingham Road, Stapleford
The Hutt, Nottingham Road, Ravenshead 
Inn for a Penny, Burton Road, Carlton
Lady Bay, Trent Boulevard, Lady Bay
Larwood and Voce, Fox Road, West Bridgford
Lion, Mosley Road, Basford 
Lord Nelson, Lord Nelson Street, Sneinton
Lyngary’s Micropub, Annesley Road, Hucknall
Magna Charta, Southwell Road, Lowdham
Malt Shovel, Union Street, Beeston
Manvers Arms, Main Road, Radcliffe on Trent
Meadow Covert, Alford Road, Edwalton 
Millipede Micro Pub, Alexandra Street, Stapleford
Nabb Inn, Nabbs Lane, Hucknall 
Nag’s Head, Main Street, East Leake 
Nottingham Knight, Loughborough Road, Ruddington
Nurseryman, Derby Road, Beeston
Old Green Dragon, Oxton
Old Rock, Nottingham Road, Stapleford
Old Volunteer, Burton Road, Carlton
Peacock, Southchurch Drive, Clifton 
Plainsman, Woodthorpe Drive, Mapperley 
Poppy & Pint, Pierrepont Road, Lady Bay 
The Pottle, Stoney Street, Beeston 
Punchbowl, Porchester Road
Red Heart, Easthorpe Street, Ruddington
Rose & Crown, Main Road, Cotgrave
Rose and Crown, Derby Road, Lenton
Round Robinn, Main Street, East Leake
Ruddington Arms, Wilford Lane, Ruddington
Sherwin Arms, Derby Road, Bramcote 
Sherwood Manor, Mansfield Road, Sherwood
Springfield, Old Epperstone Road, Lowdham 
Star Inn, Middle Street, Beeston 
Starting Gate, Candle Meadow, Colwick 
Stratford Haven, Stratford Road, West Bridgford
Sun Inn, Derby Road, Eastwood
Sun Inn, The Square, Gotham
Tailors Arms, Wilford Lane, Wilford
Test Match Hotel, Gordon Square, West Bridgford
Three Ponds, Kimberley Road, Nuthall
Three Wheatsheaves, Derby Road, Lenton
Totally Tapped, 23 Chilwell Road, Beeston
Travellers Rest, Mapperley Plains, Mapperley 
Tree Tops, Plains Road, Mapperley
Victoria, Dovecote Lane, Beeston
Waggon and Horses, Mansfield Road, Redhill
Wheatsheaf, Church Road, Burton Joyce 
White Lion, Middle Street, Beeston
White Lion, Swingate, Kimberley
Willowbrook, Main Road, Gedling 
Willow Tree, Rufford Way, West Bridgford 
Wollaton Pub & Kitchen, Lambourne Drive, Wollaton

VALE OF BELVOIR BRANCH AREA
Durham Ox, Church Street, Orston 
Geese & Fountain, School Lane, Croxton Kerrial
Horse & Plough, Long Acre, Bingham
Staunton Arms, Staunton in the Vale
Wheatsheaf, Long Acre, Bingham
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Letters to the 
Editor
A Mystery Pub on Cliff Road - a reply to Sam 
Foster

Dear Sam,

The Woodman - 11 & 13 Cliff Road

After doing a bit of research, we think the pub your parents 
frequented on Cliff Road was the Woodman, a building which 
still survives (see photo above).This was a long-standing beer-
house, which had first opened shortly after the Beerhouse Act 
of 1830.

We first come across it as one of 48 pioneering new businesses 
in Nottingham, listed in White’s Directory (1832) as “BEER-
HOUSES - under the New Beer Act”. As part of a drive to reduce 
the worst effects of cheap gin, the government offered anyone 
a licence to brew and sell beer for a one-off fee of two guineas. 
This was bought directly from the government and so by-passed 
the long-established system of local magistrates overseeing the 
licensing of victuallers. This created some tension between the 
government and the civic authorities, whose ability to control 
pubs with beerhouse licences was initially limited. It also cre-
ated a two tier-system when it came to social status, which can 
be seen in some trade directories not giving the trading name 
of beerhouses. The use of a “pub-name” was clearly a privilege 
reserved for the fully licensed victualler!

The name Woodman was almost certainly used to associate the 
new beerhouse with Nottingham’s ancient forest heritage, along 
with other establishments such as the Forest Miller (Beerhouse) 
and the Forest Tavern (Licensed Victualler). Afterall, Robin Hood 
and his band were stout-hearted, no-nonsense woodmen. They 
were also great anti-authoritarian role-models for the rough-
and-ready politics of the mid-19th century. It probably also 
helped that in 1832, there were a number of timber yards on 
nearby Canal Street (Nathaniel Barnsdall and John Oldham) and 
on Castle Wharf (John & Henry Youle), whose workers might 
consider the place had been named for them. The wonderful 
ambiguity of a well-chosen pub-name, meaning different things 
to different people, was always good for business!

What became Cliff Road in the mid-1930s was known as either 

Table 1 - Publicans of the Woodman 1832 - 1950

Narrow Marsh or Red Lion Street and at times these street-
names were clearly interchangeable. The table below shows 
some of the Woodman’s publicans and its changes in address 
going back into the 1830s.

An Inquest Held

During the 19th century, pubs were often used as convenient 
places to take a body and hold a coroner’s inquest into the cause 
of death. In 1835, an inquest was held at the Woodman into the 
death of Thomas Bond, a resident of Poulter’s lodging house, 
also on Narrow Marsh. A natural death verdict was recorded, the 
deceased being “...very asthmatical.” (Nottingham Review and 
General Advertiser for the Midland Counties 2 October 1835).

A Suicidal Servant

The 1851 census has Ann and Cornelius Wright living in Mortim-
er Street, she a “hose embroiderer” and he a “journeyman lace-
maker”. Several years later they were running the Woodman.

The Victorian period was perhaps not as understanding of mat-
ters of self-harm as we might be today. In 1866, seventeen year 
old Ann Purdy was brought before the Borough Police Court and

charged with attempting to “destroy her life...by strangling her-
self with a piece of tape.” She had been employed in service by 
Cornelius Wright for four months but the previous week had 
displeased Mrs Wright over “...some trifling matter.” Mrs Wright 
threatened to send her back home, a prospect that dismayed 

the girl sufficiently to attempt suicide. (She alleged that her 
stepmother did not “...use her as she ought to do.” After some 
discussion Mrs Wright reluctantly agreed to take her back for 
a few weeks. For her part, Ann Purdy agreed not to repeat the 
offence (Nottingham Journal 5 April 1866).

Assaulted Relations

The 1881 Census has Henry Hinks living at 12 Red Lion Street, 
where he is recorded as being a cotton doubler “out of employ”. 
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The following year he had changed profession, moved over the 
road to the Woodman Inn and was admitted as a member of the 
Nottingham Beerhouse Keepers and Brewers Association.

In 1883, Hinks and one Ambrose Fletcher were both charged 
with assaulting Ambrose’s wife, Annie Fletcher. “After having 
heard evidence on both sides, the Bench dismissed the sum-
mons.” (Nottingham Evening Post 4 June 1883).

In the spring of 1886, Ernest Hinks was charged with assault-
ing his stepfather, Henry Hinks (“a publican living in Narrow 
Marsh”). Hinks senior was “...having a few words” with his wife 
when Hinks junior struck him over the head several times with a 
can measure. Alleging that Henry Hinks had been ill-treating his 
mother, Ernest Hinks told the magistrates he would “go away” if 
they took a lenient view of the case. His offer failed and he was 
given the choice of 14 days in prison or a fine of 20 shillings. 
The following month, Ernest was fined a further 10 shillings for 
being drunk and disorderly in Middle Marsh (Nottingham Even-
ing Post 10 May 1886; 25 June 1886).

In 1888, Henry Hinks applied for a beerhouse-keeper’s licence 
for the Market Tavern, Main Street and in the 1891 census was 
a licensed victualler at the Victoria Inn on Deering Street.

The Late 1800s and Early 1900s

During the last few years of the 19th and the first few of the 
20th centuries, the role of “mine host” passed through several 
hands in fairly quick succession. Harry Booth moved onto the 
Red Hart on Finkhill Street and then the Marquis of Anglesea on 
St. James’s Street.

By 1901, the landlord was William Elliott who died in post, the 
licence being taken over by his widow, Julia Ann in 1907. She 
only remained for a year before handing over the reins to the 
wonderfully named Bennett Blades Farrow.

Farrow was clearly not a man to put down deep roots. In 1896 
he had been licensee of the Lord Nelson Inn on Great Union 
Street in Hull. Becoming the publican of the Woodman in 1908, 
later that same year he “...relinquished the occupation of” the 
Red Lion Hotel, Alford, Lincolnshire, putting the contents up for 
auction. In 1911 he was the landlord of the Mason’s Arms, Spital 
Hill, Retford.

Julia Ann moved to become licensee of the Lady Clifton on Man-
vers Street, a beer and wine on-or-off in 1908.

William Thorpe

Before becoming the publican at the Woodman in 1911, Thorpe 
had taken over the licence of Mechanics’ Arms, Alfred Street 
North in 1910. In 1926, he moved from the Dog & Gun on Trinity 
Square to a beer off licence at 42a King’s Meadow Road. That 
same year he relinquished the beer off and took over the licence 
of the Seven Stars, Barker Gate.

The Watchorn Brothers

Charles Watchorn was a son of Rose Connor, the publican of 
the Loggerheads by her first marriage. Charles was a cabinet 
maker living at 20 St. John’s Cottages 1911, with his wife Ethel, 
a machine hand whom he had married in 1910. The 1920 elec-
toral register lists him at the Woodman Inn but with his “abode” 
being 16 Alban Street. Later registers have Charles and Ethel 
living at 15-17 Leen Side before moving to 136 Linton Rise by 
1939.

His brother, Private Christopher Watchorn (No. 15745) was 
killed on the Somme whilst serving with the 11th battalion of 
the Northumberland Fusiliers on the 7th of July 1916, aged just 
19. It was no doubt his loss which encouraged his mother to 
create the now famous “Loggerheads Memorial”, which can be 
seen in St. Mary’s church.

Robert Emmett and Elizabeth Connor

In 1936, publican Robert Emmett Connor died at the young age 
of 29, his wife Elizabeth briefly taking over the licence. Robert 

Emmett was yet another son of Rose and her second husband, 
the late Robert Connor, who ran the Loggerheads and a number 
of boarding houses along Cliff Road. In 1934 and again in 1937, 
the Woodman was advertising for a pianist two nights per week.

World War Two and Beyond

An advert in the Nottingham Evening Post, 31 March 1941. 
“Wanted mastiff pup, bitch prefered - The Woodman Inn, Cliff 
Road…” Was this to fend-off regulars at closing time or to bite 
the behinds of widely-anticipated Jerry paratroopers and fifth 
columnists? During the mid-20th century, the Woodman fielded 
a darts team in the Home Brewery League.

The Woodman closed as a pub in 1957 or 1958. Whether beer 
was brewed on site for all its 125 years as a trading beerhouse 
has yet to be confirmed but a trade directory of 1941 confirms 
it was still brewing its own beer early in the war.

The Woodman today

Table 2 - Brief Planning History of the Woodman Inn

The building still survives as 13, Cliff Road and the recent plan-
ning history is summarised above in Table 2. Looking at the 
location of the building, it seems that the Woodman building 
would have been demolished had the original extension to 
Broadmarsh gone ahead.

According to the City Archaeologist, Scott Lomax, “It had a 
cave, which was on two levels. The upper level consisted of 
one chamber and the lower level two chambers, with thralls. A 
‘thrall’ is a low bench/shelf, either rock-cut or built of brick, on 
which barrels would be placed. It would appear the cave was 
used as a beer cellar. It was surveyed in 1994 and has the cave 
reference MNU496.”

The nearby Loggerheads was always a fully licensed establish-
ment. This means that the old Woodman at No. 13 Cliff Road is 
the only surviving example of a Narrow Marsh beerhouse build-
ing and deserves greater recognition than it currently receives.

Yours sincerely,
Nick Molyneux & Terry Hanstock

Sources and with thanks to:
Scott Lomax, Nottingham City Archaeologist; Sam Foster, Not-
tingham Drinker reader; Nottingham City Council Planning Por-
tal; Miscellaneous trade directories, census returns, electoral 
registers and local newspapers.

Do you have any questions you’d like the team to look into, or 
ideas or content for articles?

If so, email the editor, markgiles@nottinghamcamra.org.  We’re 
always on the look out for new and interesting ideas.
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Pub Crawl
Not so many years ago, Mapperley 
Top was something of a “one-horse 
town”…… well, a one-pub town. 
Since then, it has blossomed into a 
drinkers’ destination of choice. Nick 
Molyneux does a quick ale tour of 
the current scene.
Whatever bus route you take to get to the Top, get off at Map-
perley shops and walk to the Coop.

From there walk towards Westdale Lane West, past Boots to 
the Blues Dawg. Small and very friendly, this can be a tight 
squeeze but is well worth it. Popular with dog walkers, discern-
ing drinkers and guitarists looking for a jam session.This micro-
pub tries to ensure three hand-pulled real ales, with one each 
from the dark, the traditional bitter and the modern pale / IPA 
styles at any one time. The pub dog, Bear, appears to be a brand 
ambassador for Congleton’s Beartown Brewery…….. Turn left on 
leaving the Blues Dawg and head to just the other side of the 
Coop.

The Old Flower Shop (formerly a florist) and Copper are both 
part of the same group of businesses associated with Great 
Northern Inns and the Navigation Brewery. They are two similar 
but slightly different offerings.The real ales are from the Navi-
gation Brewery, which has undergone a renaissance since the 
arrival of managing director Stephen Boyle. New Dawn (3.9%) 
in both and Patriot (3.8%) in the Old Flower Shop.

Turn left on leaving Copper, fuelling-up with some chips at the 
Plains Fishbar if you are hungry and walk along to the Tipsy T. 
A former pet shop, it is now a boutique bar and cafe serving a 
range of drinks, with two changing real ales. At the time of visit-
ing, these were Castle Rock’s Elsie Mo (4.7%) and Preservation 
(4.4%). It also serves an interesting Bavarian-made lager from 
the ABK brewery called Hell (5.0%). Turn left out of the Tipsy T 

and head to the traffic lights at the road junction with the War 
Memorial.

Cross-over to the War Memorial and again to final group of pubs 
on the Top Hop. Head to the far left of the three first of all, 
the Plainsman. Formerly the only pub near the shops on Map-
perley Top, it is opposite the site of Nottingham’s first fatal air 
disaster when a balloon collapsed in the 1860s, killing the occu-
pant. Originally a Hardys & Hansons pub built in 1969 and con-
temporaneous with the popularity of the “spaghetti western”, it 
had a wonderful pub sign of a “high plains drifter” character and 
a tap room mural of a western scene painted by Ernest Bottom-
ley, former senior art lecturer at Manchester Polytechnic. Now 
a Greene King pub, its interior was carelessly redeveloped in 
2009, resulting in a number of awkwardly placed columns inside 
the front door and the loss of the bespoke artwork.The sign has 
gone too. Good for TV sport and a popular place to eat. Real 
ales on during visit: Hollowstone’s Pale Ale (4.2%); Titanic’s 
Plum Porter (4.9%); Greene King’s Rock on Rudolph (4.2%); 
Old Speckled Hen (4.5%); Abbot Ale (5.0%) and IPA (3.6%).

Next door to the left is the Woodthorpe Top, a friendly Weth-
erspoons establishment for both food and drink, in what was 
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FACT!
You can use beer as a conditioner. Ap-
parently good quality brews will leave 
your locks silky and soft.

originally a 1920’s automotive garage business. It became a 
carpet warehouse and then a 24/7 shop. A series of history 
boards inside give the patron an appreciation of the area’s past. 
Named by local pedants keen to point out that the pub is in (or 
is near?) Woodthorpe…..and also possibly cocking a snook at 
the more aspirational name “Mapperley”. Real ales on during 
visit: Maxim’s Double Maxim (4.7%); Brain’s SA (4.2%); Not-
tingham Brewery’s Top Tipple (4.5%); Magpie Brewery’s Hop-
pily Ever After (3.8%); Sharp’s Doom Bar (4.0%); Ruddles’ Best 
(3.7%) and Greene King’s Abbot Ale (5.0%). Top Tipple is a 
beer brewed for just four local Wetherspoons pubs and is brand-
ed in each under a name relevant to the particular pub name.

And turning left again to the Bread & Bitter next door. For-
merly Judges Bakery, it is now a Castle Rock pub with some 
surviving oven features and some impressive stained glass 
made from flattened beer bottles. Popular for food and with dog 
walkers. Real ales on during visit, as well as the usual Castle 
Rock staples: Black Hole’s Celestial Session IPA (4.0%); Nene 
Valley Manhattan Project (4.0%); Adnams’ Mosaic Pale (4.1%); 
Pheasantry Dancing Dragonfly (5.0%); Fuller’s London Pride 

(4.1%) and Castle Rock’s Midnight Owl Black IPA (5.5%).

Have a safe journey home!

Getting There: NCT Lilac Line Bus No. 25 from King Street, 
Nottingham via Carlton & Gedling or Arnold; NCT Light Blue Line 
Bus No. 45 from Queen Street, Nottingham.

Opening Time: These vary so please check before starting 
your pub walk.

Additional Info: Use CAMRA’s pub-finder website, Whatpub.
com
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Ray’s Music 
Column
Doctor: you have 5min to live 
Man: can I listen to Comfortably Numb?
Doctor: But that’s 9min
God: it’s okay, I can wait.
Before the venue listings, we have been notified of some band 
gigs (note; not all are in the Nottingham area, but then it’s al-
ways good to get out to new places) All gigs start around 9pm 
(unless otherwise stated)and entry is free.

The Solution:

• Sat 1st Feb - The Vale Hotel, Mansfield Rd, Woodthorpe/
Daybrook, Nottm

• Sat 8th Feb - The Genny B, 11 King St, Melton Mowbray, 
Leics

• Fri 28th Feb - The Lion, Mosley St, Basford, Nottm

The Dice Shakers:

• Sun 1st Mar - The Lincolnshire Poacher, Mansfield Rd, Not-
tingham

• Sat 21st Mar - The Old Volunteer, Burton Road, Carlton, 
Nottm

Shinkicker:

• Sat 14th Mar - The Trent Navigation, Iremonger Road / 
Meadow Lane, Nottingham

These are the up and coming Last Pedestrians gigs:

• Sun Feb 16 Lincolnshire Poacher 
• Fri Feb 21 Lion, Basford
• Sun Mar 15 Lincolnshire Poacher

See below for the local gig guide and if anyone wants their ven-
ue and music advertising, then please get in touch raykirby@
nottinghamcamra.org

Blues Dawg, Mapperley

Every Sunday @ 5.30pm The 
Blues Jam (Free drink for play-
ers)

Bulls Well 11-15 Main St, Bulwell

• Sat 25th Jan Claire L Shaw 8pm. 
• Sat 29th Feb Mike Hardy 8pm. 
Both gigs are free

Gladstone

Carrington Triangle Folk Club

Every Wednesday upstairs at 8.30pm Mainly singers nights but 
guests on:
• Feb 19th Kimber’s Men (top northern shanty crew) 
• Mar 18th Morris & Watson (great young duo from Barnsley)

Geese and Fountain

Music every Sunday, free entry. Sunday Suppers Menu availa-
ble, and all the usual award-winning real ales, traditional ciders 
and copious quantities of craft beer and artisanal gins.

Hop Pole, Beeston/Chilwell

Live music every Friday & Saturday night from 9pm. 
Live jam folk session every other Tuesday night. 
General knowledge quiz night every Wednesday from 8.30pm

February
• Sat 1st Groovzilla 
• Fri 7th Big Skies 
• Sat 8th New Tricks
• Fri 14th Open Mic Night
• Sat 15th Loaded Dice
• Fri 21st The Wrong People
• Sat 22nd The Outriders
• Fri 28th Open Mic Night
• Sat 29th I.M.P.

March
• Fri 6th Lady Rose 
• Sat 7th Claire Shaw
• Fri 13th Open Mic Night
• Sat 14th Stagefright
• Fri 20th Ramshackle Men
• Sat 21st Dixie Jack
• Fri 27th Open Mic Night
• Sat 28th Lilac Grove

February Tap Takeover: 
Thurs 27th-Sun 1st Mar. Charnwood Brewery

March Tap Takeover: 
Thurs 26th-Sun 29th. Castle Rock Brewery
Meet The Brewer on Thurs of the Tap Takeover

The Lion at Basford

Live music every Friday 
and Saturday nights from 
9.30pm. Open Mic Night 
with Emma Bladon Jones 
every Thursday night from 
8.30pm. 
General Knowledge quiz 
night every Wednesday 
from 9pm £50 cash prize 

and Music Quiz every Sunday night from 8pm both hosted by 
Shaun “The Quiz Man” Whitehead. 
Live Jazz every Sunday 1.30-3.30pm.

February
• Sat 1st Tristram Shandy
• Sun 2nd Ben Martin 4
• Fri 7th Comet Rockers 
• Sat 8th Ska’s 
• Sun 9th Martyr Spencer Trio and Special Guest 
• Fri 14th Pesky Alligators
• Sat 15th Verbal Warning
• Sun 16th Jake McMahon
• Fri 21st The Last Pedestrians
• Sat 22nd The Stumble Brothers
• Sun 23rd Shells Bells
• Fri 28th The Solution
• Sat 29th Highway Child

March
• Sun 1st Shipstone Street Jazz Orchestra
• Fri 6th The Score
• Sat 7th Booba Dust 
• Sun 8th Martyr Spence Trio and Special Guest 
• Fri 13th El Gecko 
• Sat 14th Sticky Marlies (still to be confirmed)
• Sun 15th Ben Martin 4
• Fri 20th Acoustic Union 
• Sat 21st TFI 90S 
• Sun 22nd (Mothers Day) John and Stu’s no idea quintet
• Fri 27th Highway Junkies 
• Sat 28th Beer, Bands and Burger festival 
• Sun 29th Rachael Johnson
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Malt Shovel, Beeston

Live music every Friday 
night from 9pm. Quiz every 
Wednesday night at 9pm, 
with Sticky 13’s and Open 
the Box. Free food for all 
quizzers

Organ Grinder, Front Street, Arnold

Feb Tues 14th Valentine’s Day Ginsing
Mar Sat 14th Reggae Man, Sat 28th Jury Dogs

Organ Grinder, 21 Woodgate, Loughborough

February
• Sun 2nd Hell on Heels
• Wed 5th Pub Quiz
• Sun 9th Dronny Bottom Buskers
• Fri 14th Gin & Jazz Valentine’s Day & Burleigh’s Distillery 

Gin Tasting Special
• Sun 16th Peashooter
• Wed 19th Pub Quiz
• Sun 23rd Damsel

March
• Sun 1st Nightlife
• Wed 4th Pub Quiz
• Sun 8th Calder
• Sun 15th Daryl Kirkland
• Wed 18th Pub Quiz
• Sun 22nd Doc Moonshine
• Sun 29th Java Duke

Organ Grinder, Portland Street, Newark

February Fri 28th Matty Haynes 8–10pm
March Sun 29th Dammit Jack 2pm

Poppy & Pint

The Poppy Folk Club meets 
monthly in the upstairs room 
of the Poppy & Pint on a Sun-
day evening. Please contact 
Juliet: 0115 9231513, email 
juliet@ poppyfolkclub.co.uk or 
visit the website at www.pop-
pyfolkclub.co.uk for more de-
tails and tickets. Sun 16th Feb 

Singaround and music session: All are welcome to sing a song 
or two, play a few tunes, or come along to just listen. Sun 22nd 
Mar Poppy Folk Day: A full day of marvelous musical folkiness, 
with three concerts, a singaround, and a music session. Featur-
ing Faustus (Paul Sartin, Saul Rose and Benji Kirkpatrick, with 
their trademark powerhouse English folk), Looma and Ston-
esthrow, and much more

Running Horse, Alfreton Road, Canning Circus. 
Info: web - runninghorsenottingham 07770 226926 or down-
load our free app. Search runninghorsenottingham

Sir John Borlase Warren, Canning Circus

• Thu-Sun 30th Jan-2nd Feb Champion beer of Britain event, 
the 10 champion beers in their respective category will all 
be on the bar for the weekend. 

• Fri 28th Feb Paul Nose from 9pm
• Sat 14th Mar Paul Robinson from 9pm
• Sun 22nd Mar Kelly’s Heroes from 8pm 
• Fri 27h Mar Paul Nose from 9pm

Six Barrel Drafthouse, Hockley

Open mic every Tuesday 7pm till late

Vat & Fiddle

Gigs on a Friday except where shown and all are free except 
where it says “Tickets” 
Follow “The Old Cold Store, Nottingham” on Facebook for all the 
latest updates.

February
• Sun 2nd doors 7.30pm Sam Baker, tickets https://www.

gigantic.com/sam-baker-usa-tickets/the-old-cold-store-
next-to-the-vat-fiddle/2020-02-02-19-30

• Sat 15th doors 7pm The Score + support (in conjunction 
with International Playboys Scooter Club & Pit Stop Krew 
SC) 

• Fri 21st  9pm Pesky Alligators
• Fri 28th 9pm The Incredible Skank Brothers
• Sat 29th doors 8pm Hallouminati + Support, tickets https://

www.gigantic.com/hallouminati-ep-launch-tickets/the-old-
cold-store-next-to-the-vat-fiddle/2020-02-29-20-00

March
• Sun 1st doors 8pm Jesse Mallin, tickets  https://

www.seetickets.com/event/jesse-malin/the-old-cold-
store/1411622

• Fri 6th Random Hand (more details to follow)
• Fri 13th 9pm Sore Point, rock covers
• Fri 20th 9pm Desensitised, female punk covers and origi-

nals + support (TBC)
• Fri 27th 9pm CodeOut, multi-era indie, pop and rock covers

Don’t forget: when you visit these pubs for the entertainment, 
fill in your beer score sheets. Beer scores go towards deciding 
who goes in the Good Beer Guide.

My contact details are: raykirby@nottinghamcamra.org so 
please keep the info coming in

Thanks, Ray (Life without music is no life at all)
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PUB QUIZ
An early start this week, the quiz at the Tap & Growler on 
Eastwood Hill Top starts at 7pm on a Monday night. 
This Good Beer Guide listed micro-pub has a selection of 4 
beers on sale, tonight three are from local breweries. 

The atmosphere is cosy and friendly, like having a quiz in your 
own front room. Landlady Carrie is selling quiz sheets at £1 per 
team member. We get a sheet of 10 pictures to identify and 
on the back of this is space to write answers to the questions. 

After 15 minutes or so to suss the pictures, Carrie begins the 
quiz with 5 question rounds of Current News and a Top 5. Here 
we go… 

1. Which film franchise is joining together with Lego to create 
a new video game? 

2. Which fast food company released a new burger with the 
advert saying “Zero Chicken”? 

3. On the day Harry and Megan dropped their bombshell 
which Royal relative was banned from driving? 

4. George Duboeuf, the man credited with turning an ordinary 
red wine into a global phenomenon, died at the age of 
86. The wine is released for sale on the third Thursday of 
November, what is its name? 

5. In the six Rocky films not including 
“Creed” who are his five main opponents?  
 
Then we have 10 alpha link questions where 
the answers begin with the next letter of 
the alphabet following the previous answer…  

6. “Call me good, Call me bad, Call me anything you want to 
Baby” is the opening line of which Wham song? 

7. Which historical French female shares her name with a 
song by OMD? 

8. The full name of which type of decorative carp means 
“brocaded”? 

9. What is the surname of the BBC TV Detective played by 
Idris Elba? 

10. What is the name of the ITV Chaser whose nickname is 
“The Beast”? 

It’s half time, Carrie takes our orders and disappears to the 
local chippy, returning in next to no time with our free chip 
cobs, peas and gravy. At 7.45 we carry on with the last 2 
rounds of the quiz…. 

11. Which US President was the second to be assassinated 
after Abraham Lincoln? 

12. The towns of Crewe, Nantwich and Warrington are in which 
English county?

13. Which cartoon series follows a member of the emergency 
services around the Welsh village of Pontypandy? 

14. Which painful condition takes its name from the Greek for 
“half a head”? 

15. In the Harry potter novels – which items are provided Mr 
Ollivander?

We swap sheets to score the answers, the winners take the pot 
of money collected. To finish off, the rollover is a raffle ticket 
bought for a pound. 

Whoever wins the draw gets a chance to pick an egg containing 
a combination number to the cash box. If you open the box you 
take the money, lose and your ticket is still worth a pint! 

We are all finished by 8.15pm and last orders are called. It is 
after all a school day with work in the morning.

Answers from the Fox & Crown in Old Basford in the last 
Nottingham Drinker:

1. In the Monopoly board game players receive £200 
when they pass GO. 

2. The ulna is a bone in the arm. 
3. In Scrabble the letter W scores 4 points. 
4. Bertie Bassett advertises Liquorice Allsorts. 
5. A recorder has 7 finger holes. 
6. In Morse code, the letter E is a single dot, 
7. The Vietnam war ended in 1975. 
8. The zodiac sign Libra is represented by Scales. 
9. The Battle of Bosworth Field was in the war of the 

Roses. 
10. In the nursery rhyme ‘One, Two, Buckle my Shoe’ a Big 

Fat Hen follows the number nine and ten. 
11. Sean Connery played James Bond in ‘You Only Live 

Twice’ 
12. The planet Venus is called The Morning and The 

Evening Star. 
13. Switzerland has the international vehicle registration 

code CH. 
14. The Disney film Robin Hood was released in 1973 
15. There are 69 cities are there in the UK.

Answers from the quiz ND155

Where’s Wally? 
Wally has caught a number 9 bus from town, gone south 
over Trent Bridge. He’s got off the bus at the traffic lights on 
a crossroads and walked down Main Street, turning left to 
the pub. 
Drinking a refreshing, well-kept pint of Belvoir Dark Horse, 
this pub name is more like a Light Cat! 

Charnwood Vixen, Belvoir Star and Bass are also on the bar. 

Where am I, Where’s Wally? 
This is a really small one roomed pub with low ceilings and 
a cracking open fire, very welcome on this winter’s day. The 
locals liked the pub so much, they bought it! 

The old skittle alley has been transformed and toilets 
refurbished. Just time for another pint before a two minute 
walk back to the crossroads and a 30 minute bus journey 
back to town. 

So, where am I? Where’s Wally?

Where’s Wally?

If you know where Wally is, send a postcard to us at 417 
Victoria Centre, Nottingham NG1 3PA or e-mail us at 
competitions@nottinghamcamra.org letting us know where 
Wally is by Monday 6th January 2020, add your name and 
address and the first out of the bag gets the prize.

Where was Wally in ND154?

In the last Nottingham Drinker Wally was in Lloyds No1 
on Carlton Street at the top of Hockley

Happy Hour
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EDITORIAL ADDRESS
Mark Giles, Nottingham Drinker, 417 Victoria Centre, Nottingham, NG1 
3PA
Tel: 07708 949937  (NB: Not for subscriptions)
E-mail: markgiles@nottinghamcamra.org 

REGISTRATION
Nottingham Drinker is registered as a newsletter with the British Li-
brary. ISSN No1369-4235

DISCLAIMER
ND, Nottingham CAMRA and CAMRA Ltd accept no responsibility for 
errors that may occur within this publication, and the views expressed 
are those of their individual authors and not necessarily endorsed by 
the editor, Nottingham CAMRA or CAMRA Ltd

SUBSCRIPTION 
ND offers a mail order subscription service. If you wish to be included 
on our mailing list for one year’s subscription please send either: 
1st Class - Fourteen 1st Class stamps OR a cheque for £9.80
2nd Class - Fourteen 2nd Class stamps OR a cheque for £8.54

To: Nottingham Drinker, 15 Rockwood Crescent, Hucknall, 
Nottinghamshire NG15 6PW 
Nottingham Drinker is published bimonthly. 
Contact: 07775 603091 or: andrewludlow@nottinghamcamra.org

USEFUL ADDRESSES
For complaints about short measure pints etc contact: 
Citizens Advice consumer helpline: 03454 040506
Textphone: 18001 03454 04 05 06
Monday to Friday, 9am to 5pm
The helpline adviser can:
• give you practical and impartial advice on how to resolve your 

consumer problem
• tell you the law which applies to your situation
• pass information about complaints on to Trading Standards 

(you can’t do this yourself)

For comments, complaints or objections about pub alterations etc, or if 
you wish to inspect plans for proposed pub developments contact the 
local authority planning departments. Nottingham City’s is at Exchange 
Buildings, Smithy Row or at: www.nottinghamcity.gov.uk

If you wish to complain about deceptive advertising, eg. passing nitro-
keg smooth flow beer off as real ale, pubs displaying signs suggesting 
real ales are on sale or guest beers are available, when in fact they are 
not, contact: Advertising Standards Authority, Mid City Place, 71 High 
Holborn, London WC1V 6QT, Telephone 020 7492 2222, Textphone 020 
7242 8159, Fax 020 7242 3696
Or visit www.asa.org.uk where you can complain online

ACKNOWLEDGEMENTS
Thanks to the following people for editorial contributions to this issue 
of ND: John Westlake, Rich Nettleton, Steve Armstrong, Ray Blockley, 
Anthony Hewitt,  Anthony Hughes, Ray Kirby, Andrew Ludlow,  Steve 
Westby, Kathy Bobkowska, Emily Catherine (for the beer mat doodle 
of the editor) and many others who this space is too short to mention 
them all.

Many thanks to those who have allowed us to use their photographs.

BREWERY LIAISON OFFICERS
Please contact these officers if you have any comments, 
queries or complaints about a local brewery.

Black Iris - John Rankin
Blue Monkey - Andrew Ludlow:  andrewludlow@
nottinghamcamra.org 
Castle Rock - Paul Davies: pauldavies@nottinghamcamra.org
Flipside - Terry Lock  terrya.lock@ntlworld.com 
Full Mash - Ray Kirby: raykirby@nottinghamcamra.org
Lenton Lane - Mick Courtney: mickcourtney@
nottinghamcamra.org 
Lincoln Green Brewery - Anthony Hewitt: 
anthonyhewitt@nottinghamcamra.org
Magpie - Alan Ward: alanward@nottinghamcamra.org 
Navigation Brewery - Vince Lee
Nottingham - Steve Westby: stevewestby@nottinghamcamra.
org
Reality - John Scottow
Scribblers - Stephen Brown
Totally Brewed - Colin Camidge: colin.camidge@ntlworld.com

Useful Nottingham Drinker Information
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Nottingham

Branch Meetings
February: Thursday 27th, from 8pm, The Station Hotel, 
Hucknall, NG15 7TQ
March: Thusrday 26th, from 8pm, The Star Inn, Middle 
Street, Beeston, NG9 1FX

Committee Meetings
February: Thursday 13th, 7.45pm, The John Godber Centre, 
Hucknall, NG15 7FQ
March: Thursday 12th, 7.45pm, The Barley Twist, 
Nottingham, NG1 7FE

Socials
Leicester Beer Festival Trip  
Friday 28th February.  The plan is to catch the 11.12 train 
from Nottingham Station, if you want to meet for breakfast 
and/or quick drink meeting up at the VAT & Fiddle from 
10am.  Aim to return from Leicester on the 20.43 which gets 
us back into Nottingham around 21.10.

Social Crawls
Stout and Porter Crawls

Friday 6th March - Arnold Crawl.  Meet at the Lincolnshore 
Poacher, Mansfield Road at 5pm.  We will then get the bus 
around 5.30pm to Daybrook and Arnold.
Saturday 14th March - Beeston Crawl.   Meet at The Hop 
Pole for 1pm, followed by a tour of Beeston pubs on the Stout 
and Porter Stroll.

Vale of Belvoir

February: Tuesday 4th, 8pm, The Chestnut, Radcliffe on 
Trent (8pm)

Branch contact: Eddie Fendel (eddie.fendel@gmail.com) or 
see website (valeofbelvoir.camra.org.uk) or Facebook page 
(facebook.com/vobcamrabranch)

Amber Valley

Diary dates, all meetings 8pm.

February: Mon 10th, GBG’21 Selection Meeting, Hunter 
Arms, Kilburn
February: Sat 15th, 12 noon, CAMRA Regional Meeting, 
Strutts Club, Belper
February: Thurs 27th, Branch AGM, 8pm, Old Oak, Horsley 
Woodhouse

Erewash Valley

Meetings - Start at 20.00. Everyone Welcome

February: Monday 3rd, Branch Meeting, Olympic, Draycott
March: Monday 2nd, AGM and Branch Meeting, 
Needlemakers Arms, Ilkeston

Socials
Check out our website www.erewash.camra.org.uk for details 
of events and news. Branch members can also log on to see 
minutes of branch meetings.

Beer Festivals and Events

Saturday 1st February
Dyb Dob Beer Festival
2nd Arnold Scout Group, Atherley House, Calverton Road, 
Arnold. 12 noon until 11pm.  10 real ales and 5 ciders.  Live 
music in the evening.

Diary & Events Thursday 13th - Sunday 16th February
Hucknall Beer & Cider Festival - including - Champion 
Beer Of Nottinghamshire 2020. The John Godber Centre, 
Ogle Street, Hucknall NG15 7FQ. Judging for Champion Beer 
of Nottinghamshire (CBON)takes place Weds afternoon, with 
results announced at opening time! 
Opens Thurs 13th Feb @ 17:00.  FREE ENTRY Thurs, Sat & 
Sun. FREE ENTRY Fri before 16:00 (4pm). Over 90 beers & 
ciders; hot & cold food; live music Sat eve. Opening times: 
Thurs 17:00 - 22:00; Fri 11:00 - 23:00; Sat 12:00 - 23:00; 
Sun 12:00 - 15:00. 

Wednesday 19th - Saturday 22nd February
16th Derby Winter Ales Festival Roundhouse, Derby.
Free entry to all sessions for CAMRA members.  Cask ales, 
craft keg bar, Cider, Mead, Gin and Rum.
Live entertainment across all of the days.

Thursday 5th - Saturday 7th March
West Bridgford Hockey Club 276 Loughborough Road 
West Bridgford, NG2 7FA Thurs & Fri 16.30-23.00 Sat 12.00- 
23.00. Transport NCT 10 to ASDA (5 min walk) or Kinch 9 to 
fire station

Sunday 30th August
Rescue Rooms Beer Festival. 12pm  – Midnight. Rescue 
Rooms, Goldsmith Street, NG1 5JT. £8 ENTRY ON THE DOOR 
FOR CAMRA MEMBERS – Includes £5 worth of drinks tokens 
and a Rescue Rooms glass


