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“
Hello and welcome to issue ND122 of the Nottingham 

Drinker.  The big news here is of course the fact 
that the Nottingham Drinker was proclaimed best 

National CAMRA Newsletter at the CAMRA AGM in Scarborough. This is of 
course a credit to everyone within Nottingham CAMRA who contribute to 
getting ND put together and getting it out to the drinkers of Nottingham 
and beyond. Our priority has always been to produce a good read that is a 
positive campaigning tool, but it’s also always great to win something and 
have all of the hardwork and effort recognised.   

There are going to be some subtle - and not so subtle - changes with the 
content of the Nottingham Drinker over the coming issues. One immediate 
step we have had to take, starting with this issue, is to limit the amount of 
space that we are able to use to promote discounts. We have had to take 
the hard decision to restrict the discounts page listings to those within our 
own Nottingham CAMRA branch area and those within the Vale of Belvoir 
branch. We could pass this off as simply a measure of Ray Kirby’s success in  
working to secure these discounts, as we can now easily fill a page just with 
discounts available in our area. However, the underlying fact is that ND is 
very costly to produce and we have therefore to count, cost and justify all 
content. We simply cannot afford another page. Those discounts we will 
no longer be listing can be found listed in other CAMRA magazines and of 
course online.   

Tickets for the Nottingham Robin Hood Beer and Cider Festival go on sale 
on 1st June; you can read all about it on the opposite page. The key thing to 
stress and we do so every year: only a ticket will guarantee entry, so please 
get one as early as possible. The Festival Fringe Fortnight will also be 
running of course, so lots of great Nottingham pubs will be involved doing 
their own thing with mini pub festivals and special food offers.     

Have fun, take care and drink responsibly. Help support our pubs.

Up Front

Up Front

From the Editor

EDITOR Ray Blockley
nottingham.drinker@nottinghamcamra.org 

ART DIRECTOR Matt Carlin

TECHNICAL ADVISER Steve Westby

DISTRIBUTION Ru Murdoch

MEMBERSHIP SECRETARY
Alan Ward: alanward@nottinghamcamra.org

YOUNG MEMBERS COORDINATOR
Louise Pownall: youngmembers@nottinghamcamra.org

DIVERSIFICATION COORDINATOR
Leanne Rhodes: diversity@nottinghamcamra.org

SOCIALS AND TRIPS
For booking socials or trips contact Ray Kirby on: 
0115 929 7896 or: raykirby@nottinghamcamra.org

WEB SITE
The Nottingham CAMRA web site is at: 
www.nottinghamcamra.org     Webmaster - Dee Wright: 
deewright@nottinghamcamra.org

CAMRA HEADQUARTERS
230 Hatfield Road, St. Albans, Herts, AL1 4LW 
Tel 01727 867201 Fax 01727 867670 
E-mail: camra@camra.org.uk 
Internet:   www.camra.org.uk

Nottingham
Drinker

PUBLICATION DATES
The next issue of Nottingham Drinker (issue 123) 
will be published on Thursday 31st July 2014 
and will be available from the branch meeting 
at:  The Bread & Bitter
153-155 Woodthorpe Drive, Mapperley NG3 5JL 

THE ND123 COPY DEADLINE IS MONDAY 
7th JULY 2014

11,000 copies of the Nottingham Drinker are 
distributed free of charge to over 300 outlets 
in the Nottingham area including libraries, 
the Tourist Information Centre and pubs in 
Nottingham, outlying villages and local towns. 
It is published by Nottingham CAMRA; design, 
layout, and typeset by Ray Blockley and Matt 
Carlin; printed by Stirland Paterson, Ilkeston.

ADVERTISING
Nottingham Drinker welcomes advertisements 
subject to compliance with CAMRA policy and 
space availability. There is a discount for any 
advertising submitted in a suitable format for 
publishing, JPEG, PDF etc. Advertising rates start 
from £30 for a small advert (1/16 of a page) 
in a suitable format. A premium is charged for 
advertising on the back page. Six advertisements 
can be bought for the discounted price of five 
(one years worth). Contact the Editor by e-mail:  
drinkeradvert@nottinghamcamra.org  for details.

©  Nottingham CAMRA
No part of this magazine may be reproduced 

without permission

With the success of the Mild Trail and the Stout & Porter Stroll in 
promoting different styles of beer throughout the year, we have decided 
to launch our very first Nottingham CAMRA IPA Trail.  This will be 
predominantly organised by the branch Young Members, with of course  
some help and guidance from some more experienced branch members!

Full details about the pubs participating will be available in the next 
issue of the Nottingham Drinker (ND123 Aug/Sept).  We are planning 
on running the trail for just over a week in August, starting on Saturday 
23rd through until Sunday 31st August; it will run in a similar way to the 
Stout & Porter stroll.  We will provide a form in the next edition of the 
Nottingham Drinker for you to fill in the name of the IPA you have in each 
pub.

If you are a Landlord/lady or pub manager and would like to be part of 
the trail, please contact either youngmembers@nottinghamCAMRA.org 
or raykirby@nottinghamCAMRA.org for further details and to get yourself 
on the list for the first Nottingham CAMRA IPA Trail!

Introducing the 1st Nottingham CAMRA

IPA Trail
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Festival News

Tickets Are Going On Sale For Nottingham’s Annual World Beating Craft Beer & Real Cider Extravaganza  

Yes  - the beer and cider festival that offers the world’s biggest selection of draught cask conditioned beers, and over 200 real ciders and perries 
is back; brighter and bigger than ever. 

Tickets go on sale from Sunday 1st June, so get in early as in recent years Friday and Saturday tickets have sold out a month before the festival starts.

The festival is again being held in the wonderful grounds of Nottingham Castle right in the city centre and as in previous years will not be all-ticket. A full 
programme of entertainment will again be offered all day from Wednesday evening to Saturday, down on the bandstand. 
  
As last year, the festival will be fully open on Wednesday evening, including entertainment on the bandstand and catering stalls. All beers and ciders that 
are ready will be on sale, except the limited number that are being judged in the SIBA competition the next day, which should mean around 650 different 
cask beers will be available to try. This gives you a chance to sample some of our rare and interesting beers ahead of the traditional Thursday opening and 
at a discounted admission price. The East Midlands CAMRA Regional Cider Competition will be being held during the Wednesday evening, so you will be 
able to view this if you wish. 

Festival opening hours are: Wednesday 8th - 6:00pm to 11:00pm, Thursday 9th to Saturday 11th - 11:00am to 11:00pm .

Tickets 

Tickets are again being sold as a package, which includes a commemorative glass (refundable at £3) and 10 beer tokens (refundable at 50p each) - two 
tokens will buy you a third of most beers and ciders, and three will buy a half pint. CAMRA members are given a further five tokens on production of a current 
membership card on entry. You can bring your own Govt-stamped glass if you wish - but if you want to drink thirds it must have a third of a pint line on it as 
we will have no measures available. Customers can opt to take an extra 6 tokens in lieu of a commemorative tankard if they wish 

The package price for all day, any time, admission on Thursday, Friday and Saturday is £15. On the Wednesday evening this price is discounted to a bargain 
£10! 

‘EarlyBird’ tickets are available on Thursday, Friday and Saturday for those who wish to enter the festival before 1pm, but please be aware there are no pass-
outs or re-admissions. This is for special advance ticket holders only, not for customers paying on the gate, and the discounted price for EarlyBird tickets is 
£12.50. Customers with an EarlyBird ticket will not be admitted after 1:00pm and the tickets are not refundable. 

Cash entry will be possible at the full prices quoted above (no EarlyBird discounts). However entry is dependent on available space in the grounds and there 
may be long queues at peak times, and occasionally cash entry will have to be suspended altogether. This is why we strongly recommend you buy advance 
tickets to this massively popular event, as this guarantees access. 

So go on get your advance tickets NOW - you know it makes sense! 

Tickets can be purchased online 24 hours a day at: www.beerfestival.nottinghamcamra.org - transaction fees apply. 
Or over the counter with no transaction fees at the Nottingham Tourism Centre, Smithy Row (closed some Sundays including 1st June). 

WITH OVER ONE THOUSAND CRAFT BEERS!
Nottingham Castle - Wednesday 8th to Saturday 11th October 2014 

Beer Festival Volunteering.

Volunteering for the 2014 Nottingham Robin Hood Beer & Cider Festival will be opening on Monday 14th July when the volunteer forms will be available 
to download from the beer festival website at beerfestival.nottinghamcamra.org. There will be a closing date of Monday 15th September. Thank you to 

all those who volunteered in 2013. If you haven’t already heard from me - thank you. We’d love to see many of you back and any new faces will be welcome.

As always, offering to work the important times of Friday until late, Saturday afternoon, set-up or take-down will be treated as a priority. Volunteering just 
part of Thursday or Friday afternoon will be treated individually but will likely be a lower priority. If your hours do not fit in with our requirements we may 
not need you, so don’t assume an application is a guarantee and please try to be flexible if possible.

More details will be available on the Beer Festival website and will be updated between now and October. Thank you again and I hope to speak to you soon.

Steve Hill

Robin Hood
Beer & Cider 
Festival
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apas

To drink or not to drink - is that the question?
Nick Tegerdine ponders advice and stereotypes.apas

Much is said about the problems caused by addiction to alcohol 
and other mood-altering things, and much of it is twaddle, 
delivered by people with a vested interest and a job to keep. 
Given the volume of such twaddle that has come my way in 

recent weeks, I reasoned that it would be helpful to clarify a few things.

For the avoidance of doubt, alcohol is a drug. If you’ve attended one of my 
training sessions or quizzes you will know this. A drug is something that 
alters the way you think, feel or behave. Alcohol is arguably the major 
factor in huge numbers of deaths across the world. More obviously, it 
is a huge contributor to a multitude of accidents, various psychological 
problems, to educational and employment issues, the abuse of children, 
fighting, and more. However, taking fighting as an example, not everyone 
who drinks fights; although most people who fight have been drinking. 
The relationship is not, therefore, a causal one. The relationship that 
people who fight have with alcohol and with other people is complex, 
and therefore a simple solution is not readily apparent.

Alcohol is addictive, of that there is no doubt. A helpful definition of 
someone addicted to alcohol is someone for whom one drink is too 
many and twenty drinks are not enough! Nevertheless, are all drinkers 
addicted? Of course not. Are all ‘alcoholics’ addicted? No they are not, 
since the term ‘alcoholic’ is often misused and applied to someone who 
is disliked or unconventional. The stereotypical ‘alcoholic’ is drawn by 
children in a horizontal position. Adults will think of smelly men with 
other issues. Both are wrong and unhelpful. I have met many ‘alcoholics’ 
and I confirm that alcohol does not discriminate: young or old, gay or 
straight, black or white, rich or poor, I can introduce you to them all. So, 
the ragged-trousered street fighter may not be ‘alcoholic’, yet the BMW-
driving consultant surgeon might be. 

To clarify, the term alcoholism - and thus alcoholic - is nowadays usually 
replaced by ‘alcohol dependence syndrome’, and alcohol dependent 
(person). If we are going to label someone, then we must be certain 
that the labelling is helpful; society is casual with adding the “-ic” to so 
many things and not thinking through the consequences for whoever it 
is who is so labelled. Ask yourself if you would like it. Science gives us 
reasonably clear criteria for alcohol dependency, yet there are still more 
hours spent debating the issue than there are hours spent dealing with 
the consequences.

As an example, I was first-classed to London, and fed quite splendidly 
in a Royal College of something or other. My learned friend from one of 
the other Royal Colleges became as disenchanted as I over the tedium 
about ‘alcoholism’ and what to call it. We nipped off, after a fine dinner, to 
a convivial hostelry just around the corner. Now, ignoring the cost of the 
beer, focusing only on the quality, we failed to keep track of the quantity! 
A raucous conversation followed and by the time we had meandered back 
to our luxurious, and paid for digs, we had the solution.

In the morning, the Chair re-opened the debate from the previous 
afternoon. Proudly we proclaimed, ‘We have the answer. Why don’t we just 
call it “it”?’. 

So, “it” it is. I can’t tell you what happened during the rest of the morning 
because of the night before, but we didn’t miss much.

What we did do was rediscover that too much messes you up the next 
day. Undertaking complex mental tasks was not something that my 
friend and I wanted to do. Too much too often messes you up even more. 
Too much too often and for too long, points you in the direction of “it” - 
alcohol dependency. How much though is too much?

There is guidance and there is confusion. For the sake of simplicity 
the most recent international work supports the UK ‘guidance’ (it is 
incorrect to say limit) of: no more than 21 UK units weekly (men) and 14 
(women) means that you are unlikely to experience any adverse health 
consequences. Other factors apply, like don’t drink them all on a Friday 
night (the ‘normal for Mansfield’ model); have two or three days a week 
when you don’t drink; and be careful what you drink and take water with 
it. 

This does not mean that drinking more than these guidelines inevitably 
leads to problems; that’s an important point. We’ve all heard of someone’s 

granny who smoked 90 Woodbines daily and lived to 103. Exceptions 
though are just that, and I have yet to meet the proverbial granny and 
also the bloke who drinks 17 pints a day and ‘has no problems’. In a 
nutshell, the more you drink the greater your risk of health harms, and 
other negative consequences. Most people know their own limits and 
stick to them most of the time. Sensible drinking means doing just that, 
and sensible inebriates promote that concept. You know it makes sense 
- and it makes more sense than labelling someone you don’t like as an 
alcoholic, than labelling every excitable teenager as a potential alcoholic.

A cautionary note to end on though. Some people do drink too much, too 
often and for too long. They reach the point where, for them, one drink 
is too many and … you know the rest. If you are that soldier, or you know 
someone who is, the worst thing you can do is nothing. Call and seek 
advice. It is free and confidential, (unless you say that you are going to 
murder your local politician or something of that nature) and is not linked 
to medical records. 1 in 25 people in the adult population experience a 
degree of alcohol dependency during their lifetime. If you have not met 
her or him yet, you will.

Erewash

In a previous article I described some problems in Erewash Borough, and 
also challenged the effectiveness of a beer mat campaign that they had 
launched. I am pleased to report that what is written here is read where 
it matters, because there was a flurry of polite, if stiff, correspondence, 
following which a number of actions were taken. The problem remains 
but is much reduced, so the fact that we did something - not nothing - has 
helped.

Erewash have also distributed a new beer mat, emphasising zero 
tolerance of violence and abuse, and also promoting the availability and 
desirability of taking water when drinking. This is eminently sensible and 
the folks responsible deserve credit for this campaign.

Finally, our researchers have discovered that on an average night there 
are 25 to 30 different cask ales available in the pubs of Ruddington. That 
in itself is a fact worth celebrating. Add to that the hundreds of thousands 
of pounds worth of investment in physical environment of three of the 
premises this year alone, and it is clear that Ruddington is a destination 
worth travelling too.

Think globally, drink locally

 
Nick Tegerdine@nickteg
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Amber Valleywww.derbycamra.org.uk/ambervalley

News and Cider Pubs

Amber Valley

New Brewery in Amber Valley

The latest addition to the relatively small but growing number of 
Breweries in the Amber Valley CAMRA area is Landlocked, which is 

based in the garage at the Thorn Tree, Waingroves.  Officially launched 
in February this year, Landlocked beers have also been brewed at 
Leatherbritches in Smisby and Shiny in Derby, and can usually be found on 
the bar of the Thorn Tree as well as in several other outlets. The brewer is 
Mike James, a former process engineer who lives in Waingroves. Mike, who 
previously brewed at Buxton Brewery, has produced several beers so far, 
including Island, One Beautiful Day, A & E and RTA, a 7.2% offering. Future 
beers include Baltic Imperial porter, which we hope to have on offer at 
the Amber Valley Beer & Cider Festival in September, so look out for it if 
you’re there.

Micro Bar opening soon

Planning permission has been granted for the opening of a new micro 
bar in Alfreton, on Prospect Street. No further details of what the 

opening hours will be or what beers will be available have been revealed 
as yet but rest assured, once I hear anything I’ll pass it on.

Plans for expansion

There are a few weekend bars in Amber Valley these days – the RURAD 
bar at the Old Oak, Horsley Woodhouse and the Bedlam Bar at the 

Black Bulls Head, Openwoodgate among them, but when Steve Cresswell , 
long-time owner of the Beehive, Peasehill, Ripley opened the Honeypot, in 
August 2012 in a shed at the top of his garden, he decided to open every 
lunchtime and all day at weekends. The Honeypot has proved popular 
from the day it opened,  hosting regular Beer/Cider festivals, the next one 
being at the end of June, from the 27th – 29th. 

There are always 3 or 4 Real Ales and 10+ ciders and Perries on offer, 
sourced from all over the UK, and recently Steve decided to make the 
Honeypot itself a bit bigger. He now has a cellar in the shed next door, 
having knocked through to it, and has installed handpumps on the bar 
rather than having all the beers on gravity. The front part of the Honeypot 
has been extended as well, with the former smoking area having been 

covered. There are tables and seats outside which are now being used as 
the smoking area, and Steve will be installing toilets soon, at the moment 
the pub toilets are being used. 

The Honeypot is open at times when the pub itself is not, such as 
lunchtimes from Monday to Thursday between 12 and 3pm, and can be 
accessed through a gate at the top of the Car Park on those occasions. 
The other opening times are 3-10 on Fridays, 12-10 at the weekend 
and, apart from lunchtime, 5-10 Monday to Thursday. So there’s plenty 
of opportunities to visit what has proved to be a worthwhile enterprise 
on the part of Steve, his wife Lisa and their staff. As for how to get there, 
the 148 bus service, which passes the Beehive, runs between Ripley and 
Codnor during the day, and it’s around a 15-minute walk from the centre 
of Ripley heading towards Derby if no public transport is available.

Meeting details can be found on the Branch Diary page at the rear of ND. 
Trevor Spencer
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“ In Praise Of The Nottingham Road Brewery

The Nottingham Road Brewery?  Where is that I can hear you say? 
Which Nottingham Road? Why hasn’t this been mentioned in the 

Nottingham Drinker? Well this Nottingham Road is some distance away – 
approximately 5000 miles in fact, in KwaZuluNatal, South Africa, near the 
town of Howick, about 2 hours drive north of Durban. 

Nottingham Road brewery is one of the first micro-breweries in South 
Africa. Having recently returned from South Africa we can testify that 
it is indeed a beautiful country. However one thing that is not very 
beautiful is the choice of beer, is this is dominated by the huge SABMiller 
conglomerate. 

John Perry

Erewash Valley www.erewash-camra.org

News and Out & About with the 
Erewash Valley CAMRA folk

Erewash Valley

Branch Pub of the Year Presentation

Erewash Valley CAMRA awarded their branch Pub of the Year 
certificate to the Butchers Arms at Langley at a well-supported 
evening on 26th March. The pub was packed by the locals in 

support of landlord Chris Turner’s achievement, and a large sign outside 
highlights the pub’s new status. Branch chairman Kevin Thompson 
presented the certificate, congratulating Chris on the fine range of ales 
on offer and thanking all those in attendance, particular the local loyal 
clientele.  The evening was rounded off with a buffet. The free house 
is brewery tap of the Coppice Side Brewery and Chris’ partner in the 
business at the pub is Richard Creighton from the Leadmill Brewery. The 
Butchers Arms is now being judged in the Derbyshire Pub of the Year 
competition.

The branch was honoured to receive a coach party from Liverpool 
CAMRA on 12th April who visited the Butchers Arms and Marlpool Ale 
House before moving on to Ilkeston. Particular thanks go to Chris at the 
Butchers Arms, who opened an hour early to accommodate the visitors 
and provided another fine buffet.

Real Ale Shop

Few people from outside the locality know that Bellinis, opposite 
Ilkeston hospital, probably has the biggest selection of real ale in a 

bottle in the area. Yet from the front, the building looks like any other 
petrol station and it’s not until entering the shop that its true size 
becomes apparent. Jeff Bowles is the Beers, Wines and Spirits Manager 
responsible for sourcing and stocking the range on offer and, when asked 
how many different beers there were available, his answer was ‘too many 
to count’ which makes it very worth a visit – a veritable Aladdin’s Cave for 
ale fans. A number of our local breweries are available in there, including 
Muirhouse, Nutbrook, Dancing Duck, Deventio, Derby Brewing and Blue 
Monkey. Some are bottle conditioned while others are not. A recent 
addition at Bellinis is beer tasting which is available most Saturdays from 
11am when a random selection of three bottles are cracked open, along 
with samples from the deli counter. Jeff said he has noticed an increased 
interest from younger people in the real ales that are available which is 
promising for the future. While not wanting to distract from supporting 
our local pubs; special occasions, when real ale might not be available, 

will be improved if preceded by a 
trip to Bellinis! Future events there 
include a Blue Monkey tasting 
evening, set for 12th June from 7pm.

Other News

The branch will be supporting 
the Long Eaton Rugby Club 

Beer Festival which is being held 
in conjunction with the Long Eaton 
Carnival at West Park on 21st and 
22nd June. At least 10 real ales will 
be available, and will include the full 
range of Songbird beers, the closest 
brewery to the club, based at Long 
Eaton’s Stumble Inn. Other beers will 
be from local breweries but had not been agreed at the time of writing.  
Erewash CAMRA will be on hand to meet existing members and sign-up 
new members.

Elsewhere, the weekend of July 3rd has now been announced as the 
Spanish Bar beer festival in Ilkeston.

The General Havelock in Ilkeston has started offering of 20p of a pint and 
10p of a half to CAMRA members. Seven Oaks, Stanton is no longer giving 
CAMRA discount, while Ilkeston’s Rutland Cottage is believed to offer 
discount only Monday to Thursday. Also in Ilkeston, the Gallows is now 
serving North Star. Sadly the Tiger Inn, in Long Eaton is now in darkness 
and is believed to have been sold for conversion to residential use.

Just up the road from there at the Stumble, their Songbird Brewery is now 
brewing Mild Thing at 4.2%. Even further up the road, the Old Sawley 
Brewery building at the White Lion is now nearly complete. They are 
supplying beer to Castle Rock and have produced an XP Lager which is 
popular with White Lion regulars.

Why not attend an Erewash Valley branch meeting and if you complete a 
survey form, you could win a free pint of beer? Next branch meeting is on 
Wednesday, 4th June at the Steamboat, Trent Lock, Sawley (8pm) followed 
by Wednesday, 2nd July at Ilkeston’s General Havelock  (8pm). Contact 
secretary Jayne via secretary@erewash-camra.org for further details.

For details of meetings and trips, see www.erewash-camra.org or follow 
us on Twitter @ecamra or on Facebook. If anyone has any pub news they 
would like including in this Erewash Valley column, please e-mail details 
to lomas.john@gmail.com or call 07825 324565.

John Lomas
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Hi everybody, hope you are enjoying Mild in May. We have 24 pubs 
taking part this year – it was 25 but unfortunately we have been 
told that the Crown, Old Dalby is closed at the moment. We hope 

that this is a temporary happening and will keep you informed of any 
news.

Before I get into the trail news, first a very quick recap on the events of 
the last couple of months. Our AGM in March at the Rose & Crown, Hose, 
saw no changes to the branch committee so it is business as usual at 
VoB. In April we were at the Red Lion, Bottesford and had quite a well 
attended and busy meeting, finalising our calendar for the months ahead 
and getting the full info from Mild in May Master Eddie Fendell on the 
upcoming trail.

1st May saw us at the Marquis of Granby, Granby for the launch of the 
Mild Trail and the presentation of the Joint Best Mild on Trail award for 
2013.  We had the Black & White from Batemans and a discussion with 
Brewster’s Sara Barton revealed plans of a Milk Mild from the Brewery, 
brewed along the lines of a Milk Stout. We are looking forward to trying 
that and hope that it will be on in time for our trip later in the month. 
The well-deserved Best Mild certificate was accepted by Rachel Watson 
on behalf of the Marquis of Granby. Later a few of us nipped over to the 
Boot & Shoe for an excellent pint of Belvoir Dark Horse.

Our branch meeting on 6th May was at the Crown & Plough, Long 
Clawson. This pub is a new face on the Mild Trail this year and we were 
served a very nice pint of Lincoln Green Major, a traditional 3.6% mild. 
The pub serves predominantly Lincoln Green Beers, and seems good and 
busy every time we’ve been in recently.

On Saturday 10th May we had our advertised Bingham Mild Hike, starting 
out at the White Lion, with some Oldershaws Grantham Dark to see us 
on our way. Next it was on to the Horse & Plough and a very nice pint of 
Burton Bridge Moorish Mild. We then moved forward to the Buttercross 
and another very nice mild – the Wolf Brewery Woild Moild, a rich & fruity 
traditional Norfolk mild at 4.8%, according to the blurb – very nice indeed. 
We then moved across the road to the Chesterfield expecting some more 
of the Blue Monkey 99 Red Baboons, which had been on earlier in the 
week. Unfortunately (from a Mild trail point of view) this was temporarily 
finished. More was due on but not quite ready. That left us with a choice 
of 3 Blue Monkey beers or Castle Rock Harvest Pale. I opted for the Blue 
Monkey Marmoset at 3.7%. As far from a mild as can be but very very nice 
anyway.

Sunday 18th will see us on our Mild Trail Trip where we hope to take 
in up to 12 pubs, but more on that next issue. Sorry to hurry but I am 
HORRIBLY late getting this copy in and am hope hope hoping that the Ed 
will be lenient with me – if you are reading this in the Nottigham Drinker 
you know that he was – if you are reading it on www.valeofbelvoircamra.
com you know he was not! Fingers, toes and everything else crossed. 

TTFN.      Bridget

Vale of Belvoir www.valeofbelvoircamra.com

A Walk On The Mild Side - Part 1.

Vale of Belvoir

10 continually changing Real Ales including Mild, Stouts & Porters 
plus 5 Real Ciders & Perries, 3 on permanent handpull

Over 50 single malt whiskies and a selection of fruit wines
CAMRA DISCOUNT: 10p a pint, 5p half a pint

* Open Log Fire * Light Snacks & Rolls Served All Day Every Day * Friendly Service * 
* Heated Court Yard * Easy Bus Routes (Trent Barton i4& My15 ) * 
* Dog Friendly (water bowls and biscuits) * Relaxing Atmosphere * 

* Private Function Area *  10 Guest Letting Rooms Available At Reasonable Rates * 
* Wednesday night general knowledge quiz at 830pm with sticky 13s and open the box *

* Thursday night 6@6 – a free to enter raffle to win 6 pints *

Sunday – Thursday Noon – 11pm
Friday & Saturday Noon – Midnight

Upcoming Events:
June Brewer of the Month : Nutbrook 
Thursday 12th to Sunday 15th June

12 Nutbrook Ales from Derby on the handpulls over the weekend.

July Brewer of the Month : Lincoln Green
Thursday 10th to Sunday 13th July

12 Lincoln Green Ales from Hucknall on the handpulls over the weekend.

 We support the CAMRA LocAle Scheme
At least 5 handpulls always dedicated to local brewers 

unless at festival times

NATIONAL FINALIST 
CAMRA PUB OF THE YEAR 2014

NOTTINGHAM PUB OF THE YEAR 
2013 & 2014

THE HORSE AND JOCKEY
20 Nottingham Road, Stapleford, NG9 8AA Tel: 0115 8759655

www.facebook.com/horseandjockeystapleford
www.horseandjockeystapleford.co.uk

The White Lion
Home of the Old Sawley Brewing Company

The White Lion, 352 Tamworth Road, Sawley, Nottingham, NG10 3AT
Telephone: 0115 9463061 Email: Whitelionsawley@gmail.com

Find us on Facebook at “White Lion Sawley” & “Old Sawley Brewing Company”
Why not visit us by bus? - We’re right next to the stop by Sawley Church

The White Lion at Sawley welcomes you & your family to come & visit us
to enjoy our beautifully refurbished traditional real ale and cider pub. We
typically have seven real ales on tap - ever changing guest ales and
exclusive access to ales of the Old Sawley Brewing Company. A great
range of ciders, excellent wine list, coffee, tea & hot chocolate all available.
Make the most of the sun in our large off road landscaped beer garden or
if the weather dictates, why not enjoy playing our bar billiards & other
traditional pub games, all without the distraction of gaming machines, TV,
juke box and the like! Dogs are more than welcome with fresh water
always available - we even have a free doggie biscuit cupboard!
Free function room for hire, suitable for all occasions with catering
available for every budget.   We look forward to seeing you soon!

“Nottingham CAMRA Mild Trail latest 

We’ve had our first 3 entries for the trail from Andrew Smith of 
Bilborough, Robert Swiderski from Sutton in Ashfield - and from the 

Hague! 

Lisa and Meaty Van Clegg who also sent a note to say that they “travelled 
from the Netherlands to participate – what fun it was. Very impressed by 
the pubs and the milds . . . . . See you next year!”
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Brewery Visit

How did a Wolverhampton lass who didn’t even like beer end up running a highly successful microbrewery in 
Derby?  John Westlake went to find out.

Dancing Duck Brewery

Ian Matthews is a brewery design engineer whose work has taken him 
all over the world, from Newcastle to Africa, across the Atlantic to the 
Caribbean and then on to the Blue Ridge Mountains of Virginia before 

returning to England’s most famous centre of brewing, Burton upon 
Trent.  Over the years and despite his best endeavours, Ian had never 
succeeded in engendering in his wife, Rachel, his own passion for beer: 
that is, until she accompanied him to the United States where she was 
persuaded to try one or two paler hued beers from local craft brewers, 
who were experimenting with new recipes and taking full advantage of 
the intense and distinctive flavours that could be extracted from many of 
the American hop varieties.  It was, as they say, love at first taste!

After setting up home in Derby, Rachel found work as a mortgage 
adviser but always had a hankering to be her own boss.  The question 
was, doing what?  Her mind then went back to the small breweries she 
had encountered across the Pond and she thought to herself, I could 
do something like that.  Well, Ian took quite a bit of convincing but 
eventually came round to her way of thinking and they started to install 
a very small brewing kit in their own conservatory, while Rachel set 
about finding out all she could about both the practical and theoretical 
aspects of brewing real ale, including spending an invaluable 12 months 
or so learning the ropes working at the Blue Monkey Brewery.  It took 
getting on for 40 test brews before they were completely happy with their 
recipes, during which time they had found a suitable industrial unit just 
off the Ashbourne Road not far from the city centre, and Ian set about 
putting together a ten barrel plant using a combination of second hand 
vessels from Blue Monkey and new kit built to order in Burton upon Trent, 
eventually resulting in the first barrels rolling out the door in December 
2010.

“The brewery name stems from my initial surprise at being called ‘duck’ 
by local shopkeepers and tradespeople”, Rachel tells me.  “I added the 
‘dancing’ bit to create a fun brand: a dancing duck must be a happy duck!”

Rachel still oversees the day-to-day running of the business and as far 
as she is concerned, brewing is the best job in the world. “It’s hugely 
satisfying making something you know people may have been looking 
forward to all day or all week and hopefully, something they are really 
going to enjoy,” she adds, while future plans for the brewery include a 
zingy ginger beer, followed by an easy drinking, pale summer ale using 
some of the new, recently developed hop varieties now coming to the 
market and a new bottling machine, which she hopes to bring on stream 
later this year.

Meanwhile, Ian has continued jetting off all over the place helping to 
design and commission new breweries.  Shovelling out mash tuns or 
delivering heavy casks is certainly not his cup of tea, but when he is 
back at home he does lend a hand in the brewery by helping to make 
sure things run as efficiently as possible, occasionally leaving tools 
lying around and generally getting in Rachel’s way!  But as for the fruit 
of all Rachel’s labours, Dancing Duck’s excellent beers are always to be 
found at the Exeter Arms, Exeter Place, Derby and the New Zealand Arms, 
effectively the brewery tap at 2 Langley Street, just across the other side 
of Ashbourne Road, as well as popping up regularly in the free trade, both 
waving the LocAle banner and often much further afield too.

Core beers:

Ay Up 3.9% ABV  This was Rachel’s first brew and still remains the 
brewery’s most popular, flagship brand.  The name is derived from the 
oft-heard Derbyshire greeting of ‘ay up me duck’, but it led to immediate 
controversy as some in the locality insisted the spelling should be ‘Ey 
Up’.  Rachel’s typically pragmatic solution was to have pump clips made 
featuring both options and then let licensees decide which one best 
suited their clientele.  Pale gold in the glass, this is a refreshing session 
ale brewed using Tipple malt and generously seasoned with Chinook 
hops to create a fruity citrus, almost spicy palate reinforced by subtle, 
biscuity malt flavours and leading to a prolonged, dry finish.

Nice Weather 4.1% ABV  A full flavoured, copper coloured summer ale 
with a floral nose and a complex fruity character derived from the use 
of Nelson Sauvin hops all the way from New Zealand, which bestow a 
fusion of summer berry and slightly grapefruity, citrus flavours in perfect 
harmony.  According to Rachel, it is ‘fruit salad in a glass’.

22 4.3% ABV A traditional, deep amber English best bitter, albeit hopped 
with American Cascades, demonstrating a carefully crafted balance 
between juicy malt and tart, dark fruit notes, ultimately resulting in a 
smooth, thirst quenchingly clean finale. 

Dark Drake 4.5% ABV  Jet black with a creamy fawn head, this is an 
award-winning oatmeal stout with an aroma redolent of espresso coffee, 
while the tongue is assaulted by intense roast malt, bonfire toffee and 
dark chocolate flavours, skilfully balanced by a dry, hoppy bitterness, 
which mellows into a very smooth, satisfying conclusion.  It is crafted 
from around ten different malts, including malted oats, and seasoned with 
generous doses of Marathon and Pilgrim hops in the boil.

DCUK 4.3% ABV   Abundant additions of primarily Citra hops give 
this American style IPA a deep floral, hoppy aroma, profound upfront 
bitterness slowly yielding to powerful citrus notes with hints of pine and 
ultimately leading to an extended, robust fruity finish.  Not a beer for the 
faint hearted, in Rachel’s opinion.

Seasonal brews:

Seduction 5.2% ABV  American Cascade and Chinook hops, combined with 
a generous percentage of some darker German malt in the grist, come 
together in this malt led but superbly balanced, pale ruby strong ale, with 
hints of dark fruit and concluding in a surprisingly dry, hoppy finish.

Amberillo 4.8% ABV  Not surprisingly given the name, an amber hued ale 
seasoned with Amarillo hops to produce a characterful beer full of spicy 
hop notes set against a backcloth of smooth, biscuity malt.  

Duck’s Courage 5.0% ABV  A well rounded, premium, pale gold bitter 
featuring Mount Hood hops to create an enticing mix of floral, spicy notes 
and culminating in a long, dry finish.

Abduction 5.5% ABV  A typical, well-rounded IPA exhibiting a good malt 
to hop balance and  brimming with tropical fruit flavours derived from an 
imaginative blend of Australian hops such as Stellar and Galaxy.

Gold 4.7% ABV  A perfectly balanced golden ale brewed using First Gold 
hops, one of the more recently introduced hedgerow varieties.

Indian Porter 5.0 ABV  The most recent addition to the Dancing Duck 
portfolio, this a rich ruby brew with hints of bonfire toffee and caramel, 
balanced by a peppery spice character derived from the use of Cascade 
and Amarillo hops.
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THE STAR INN
22 Middle Street, Beeston NG9 1FX Tel: 0115 967 8777

www.facebook.com/thestarbeeston
www.Starbeeston.co.uk

SISTER PUB TO 
THE HORSE AND JOCKEY 

10 continually changing Real Ales including Mild, Stouts & Porters 
plus traditional ciders

Over 50 single malt whiskies and a selection of fruit wines
CAMRA DISCOUNT: 10p a pint, 5p half a pint

* 2 log burners * Friendly Service * Largest garden in Beeston * Sun Terrace * 
* Sky Sports and pool table in separate room * Easy Bus Routes * 

* Dog Friendly (water bowls and biscuits) * Relaxing Atmosphere * 
* 8 En-suite Guest Letting Rooms Available At Reasonable Rates * 

* Tuesday general knowledge quiz at 9pm with sticky 13s and open the box * 
* Wednesday 1pm – 5pm Pete the Feet playing a variety of songs on the piano * 

* Thursday night 6@6 – a free to enter raffle to win 6 pints *

Sunday – Thursday Noon – 11pm
Friday & Saturday Noon – Midnight

Upcoming Events:
Cider & Perry Festival - Friday 27th to Sunday 29th June

20 Real ciders and perry 
Live music, Hog roast and vegetarian food available on Saturday and Sunday

First Wednesday of every Month – Beeston Jazz Group
£6 Entry on the door.  8:15pm Start

 We support the CAMRA LocAle Scheme
At least 3 handpulls always dedicated to local brewers 

unless at festival times

Right and above:
Pump clips from the Dancing Duck 
Brewery Core Range

Below:
A selection of pump clips from the 
Seasonal beers. 
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Nick Molyneux looks at the relationship 
between 19th Century fraternal organisations 
and Nottingham’s pubs.

Pub History & Heritage

Odd 
Bods

Towards the end of the 18th Century, groups of working people 
across urban Britain were starting to form and participate in 
fraternal organisations and friendly societies loosely modelled 
on the Freemasons. Some of them, such as The Oddfellows, the 

Foresters, the Buffaloes and the Ancient Order of Druids, are still going 
strong. Essentially non-political in aims, these organisations were not 
trade unions but provided members with health and other benefits in 
the time before the Welfare State. They also gave the perfect opportunity 
for social gatherings of like-minded individuals. Pubs gave members 
somewhere convenient to transact the business of the group and the “wet 
rent“ of drinks purchased meant that landlords were keen to have their 
business. Perhaps not surprisingly, Nottingham’s public houses provided 
just such meeting places . . .and some pubs were even named for them.   

After the Freemasons - for whom the Freemasons Arms on Spital Hill 
in East Retford, was named - then the Odd Fellows appear to have the 
earliest formal pedigree from the middle of the 18th Century onwards. 
They were a spin-off from the earlier Trade Guilds of the Medieval Period, 
the “Odd Fellows” being members of a range of different trades coming 
together for mutual support where a town was not large enough to 
support a separate guild for each of the Odd Fellows’ individual trades. In 
1855 there was an Odd Fellows Arms in both Misson and South Retford. 
By using such names, the landlords might be reflecting an ongoing or 
past relationship, a like-minded set of social values - or simply expressing 
an aspirational appeal for a given group’s business. 

The Manchester Unity of Odd Fellows (est. 1810 and AKA The Independent 
Order of Odd Fellows Manchester Unity) had a Nottingham District 
established in May 1823 and held its Quarterly Meetings at the People’s 
Hall on Heathcote Street. The “Past Grand Lodge” had monthly meetings 
at the Spread Eagle on Goldsmith Street and a number of other local 
lodges met in the pubs shown in the table below.

Quite early in the 19th Century, there was a series of splits among the 
Odd Fellows. Whilst I’m sure these were very traumatic for members at the 
time, it is hard not to picture lively debates something similar to those 
portrayed by the splinter groups of  People’s Front of Judea in the film 
“Monty Python’s Life of Brian“. In the modern world, it is the seemingly 
grandiose names which encourage a degree of humour.

The Nottingham Ancient Imperial United Order of Odd Fellows (est. 1812) 
existed to secure medical attendance, sick allowances and death benefits 
for members. “Grand Lodge” meetings were held twice a month at the 
Black Swan on Goose Gate. In 1895, the organisation had around 45,000 
members in 25 Provincial Chapters and some 500 Ordinary Lodges. As 

Lodge Founded Meeting Pub Location

Prince of Peace Lodge 1827 Peacock Mansfield Road

Sherwood Amalgamated Lodge 1829 Roebuck Hotel Mansfield Road

Cave of Adullam Lodge 1829 Black Swan Goose Gate

Clifton Lodge 1829 Cricketers’ Rest Kirke White Street

Mount Gilead Lodge 1831 Poultry Hotel Market Place

Traveller’s Rest Lodge 1833 The Larkdale Oliver Street

Social Design Lodge 1834 Black’s Head Broad Marsh

Bud of Hope Lodge 1840 Clinton Arms Shakespeare Street

Fountain of Harmony Lodge 1842 Hope & Anchor Inn Lower Parliament St.

Forest Lodge 1843 Goldsmith’s Arms Shakespeare Street

Sir Robert Peel Lodge 1850 Poultry Hotel Market Place

St. Catherine’s Lodge 1885 Admiral Dundas St. Ann’s Well Road

St. Ann’s Well Lodge 1894 Sir Rowland Hill Hunger Hill Road

Table: Lodges of the Manchester Unity of Odd Fellows in Nottingham at the end of the 19th 
Century. The Traveller‘s Rest and Sir Robert Peel Lodges are themselves suggestive of pub 
origins.

a mark of the organisation’s respectability and standing, its permanent 
Grandmaster in 1895 was a local grandee, the 10th Earl of Scarbrough.
The 8th Earl of Scarbrough was John Lumley-Savile (1788 - 1756), MP for 
Nottinghamshire between 1826 and 1832 and then MP for Nottingham 
North until 1835 when he entered the House of Lords following the 
death of his father. He also served as Lord Lieutenant of Nottinghamshire 
and one of his stately homes was Rufford Abbey. 

The Lumley family originally haled from the North East and had formerly 
held Lumley Castle in County Durham, which by this time had become 
home to the Bishop of Durham. This link between the Earls of Scarbrough 

and Nottinghamshire was more than likely reflected 
in the choice of name for Hyson Green’s fully licensed 
establishment, the Lumley Castle (202 Radford Road).

The Albion Order of Odd Fellows had two districts and some 
3,000 members, with the “No 1. Management Lodge” meeting 
monthly, also at the Black Swan. This particular pub clearly 
had a special significance for the various groups of Odd 
Fellows and their common origins no doubt helped to foster 
an ongoing sense of rivalry.

The word “Albion” is derived from one of the pre-Roman 
names for the island of Great Britain and is linked to the 
white appearance of the chalk cliffs on the coastline of Kent. 
During the 19th Century it was a popular term, evoking the 
deeply felt sense of history, tradition and popular myth of 
the Britain of the past. It was used in a similar way that the 
Roman term “Britannia” might be used. So in adopting the 
name “Albion“, these particular Odd Fellows were making a 
bold claim for legitimacy.  Whether or not any of the region’s 
public houses named Albion were connected  to the Albion 
Order of Odd Fellows remains to be seen, but there were a few 
hereabouts. There were at least three pubs in Nottingham 
called the Albion on Carlton Road, Gamble Street and 
Sherwin Road and an Albion on Leeming Street in Mansfield.    

Another old organisation was the Ancient Order of Druids (est. 1781). By 
1895, the Druids had some 60,000 members nationally and an Executive 
Board which met monthly in Hull. The Nottingham Branch District had 
some 400 to 500 members, with District Meetings also held monthly at 
the People’s Hall. The “Senior Lodge (No. 13)” had been established in 
1814 and in 1895 had 160 members, who met at the Guildhall Inn (21 
Burton Street). There were also lodges based at the Napoleon Inn (St 
Ann’s Well Road); the Durham Ox (Pelham Street); and the Barleycorn 
(Raleigh Street). The Order influenced the naming of the Royal Arch Druid 
on Lister Gate; the Ancient Druid (21 Newcastle Street); the Ancient 
Druids (Derby Road); and the Druid‘s Tavern (27 St. Ann‘s Street). Like the 
name “Albion”, this druidic reference firmly anchored these pubs in an 
ancient and mystic tradition fashionable amongst Victorians. 

Above: An early 19th Century Odd Fellows beer jug (pre-1837) bearing an 
early Oddfellows logo. Such a jug may well have been used for serving ale 
during their meetings in the public houses of Nottingham. 
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Pub History & Heritage

The Ancient Order of Foresters was arranged in 20 Courts having some 
4,950 members. In Nottingham, the Foresters met four times a year at the 
News House on St. James’s Street. Given Nottingham’s association with 
Sherwood Forest and the local army unit, the Sherwood Foresters, beer 
houses such as the Foresters’ Arms (18 St. Ann’s Street) and the Foresters’ 
Inn (10 St. Michael’s Street) had names which appealed to customers on 
several different levels.

The Antediluvian Order of Buffaloes was established “for convivial and 
philanthropic objects” and had eight lodges and some 5,000 members. 
“No. 7 - Friendly Lodge” met every Monday at 8 pm in the Red Lion 
(Narrow Marsh), with the “Grand Lodge” meeting twice a month at the 
Eight Bells (St. Peter’s Square). It seems a long shot but they might have 
given their name to the Buffalo Head (Drinsey Nook, Thorney) near 
Newark.

The United Sisters Friendly Society (Suffolk Unity) had two Courts 
in Nottingham with around 60 members, the “Cowen  No. 10”  and 
“Friendship, Love and Truth No. 11“. This respectable ladies organisation 
did not hold its meetings in public houses!
Finally, the charmingly named Ancient Order of Corks was established 
around 1876 for “convivial and provident objects”. It had one lodge with 
around 1,000 members and met in the Dove & Rainbow on Parliament 
Street at 8.30 pm every Monday. I can’t help feeling that their Christmas 
Party was the one to get an invitation to…

With thanks to Paul Eyre and his colleagues at The Oddfellows. Additional 
information from several Victorian trade directories and an article about the 
8th Earl of Scarbrough by Stephen Farrell and Simon Harratt on the website: 
www.historyofparliamentonline.org

Remembering that it was  a Scottish King (James VI) who became King 
of England in 1603, it is supposedly the Stewart red lion rampant on a 
yellow background - the sort you used to get in a set of sand castle flags - 
which popularised the name the Red Lion.

In the mid-eighteenth century, Nottingham had a Red Lyon on Bridge 
Street, another on Gridlesmith Gate and a third by Trent Bridges. There 
was also a Red Lyon and Swann on Hollowstone.  In the following century 
there were establishments named the Red Lion at 21 Alfreton Road, at 
Cinder Hill, at 91 Coventry Road, Bulwell, at 92 Manvers Street and there 
was the Old Red Lion at 31 Narrowmarsh.

Further heraldic associations may have included the Unicorn on Backside 
and the Unicorn’s Head on Smithy Row, supporting beasts of the Royal 
Arms of Scotland. The Lion and Unicorn on Newcastle Street celebrated 
the supporting animals for our current Royal Arms, the lion for England 
and the unicorn for Scotland, the unicorn having displaced the earlier 
Welsh dragon.

The Union Flag on Stoney Street originally celebrated the old flag of the 
Anglo-Scottish union, prior to the addition of Ireland in the early 1800s 
and with it St. Patrick’s Cross. There was a also a Union Inn at 17 Union 
Road and another one on London Road.

A less formal way of expressing similar sentiments were the pubs called 
the Rose and Thistle at 1 East Street and 29 Wollaton Street. For Ireland 
there was the Shamrock & Thistle (Middle Marsh) and the Harp & Crown 
(Cherry Street). 

The Albany Hotel (74 Birkin Avenue) and the Caledonian Hotel (22 Lister 
Gate) both  used ancient names for Scotland in their titles, perhaps 
trading on the increasing public awareness of Scotland as a Victorian 
holiday destination. 

After the Napoleonic Wars, Scottish military heroes were all the rage for 
the rest of the 19th Century. Representing the Royal Navy were the Old 
Admiral Duncan (19 Coalpit Lane), the hero of Camper down (1797) and 
two establishments dedicated to Admiral Napier, at 12 Canal Street and 
209 North Sherwood Street. The Army could rely on Sir Colin Campbell 
(11 Robin Hood Street), commander of the Highland Brigade at the Battle 
of Alma and whose “Thin Red Line” held back the Russians at Balaklava, 
both in the Crimea. He also commanded the military response to the 
Indian Mutiny and led the relief, evacuation and subsequent recapture 
of Lucknow. His countryman, General Cathcart (Cathcart Street)  was 
killed at the Battle of Inkerman, also in the Crimea. Infantry rankers were 
represented by the Highlander on York Street, whilst Scottish cavalry 
troopers were embodied by the singular Scots Grey (24 St. Ann’s Well 
Road) and the collective Scots Greys (74 Main Street, Bulwell), famous for 
their dashing charge at the Battle of Waterloo.

One man often credited with creating the popular iconography of modern 
Scotland was the historical novelist, Sir Walter Scott. The good folk of 
Nottingham were clearly impressed by the man and his works - perhaps it 
was his inclusion of Robin Hood as a character in “Ivanhoe“? - and so we 
had the beerhouse Sir Walter Scott  on Clare Street. The Highland Laddie 
(8 Trumpet Street) took the name of a popular song of the day and on 
a more serious note, the Scottish missionary and explorer of Africa was 
acknowledged in the Livingstone Hotel (95 Blue Bell Hill).

Out of place as it may seem, there was even a pub celebrating the 
medieval Scottish Nationalist William Wallace in Wallace, Hero of 
Scotland (50 Glasshouse Street). Readers may remember that the film 
“Braveheart” (1995) was heavily criticised for being historically inaccurate, 
so it was a nice touch to find that in 1879 the publican of the East Street 
Rose and Thistle was one William Wallis - and that’s a fact!

All in all, the pubs of Nottingham have been enriched by identities made 
available by the shared history of the Union. Perhaps not a reason in itself 
to vote to stay - but just one of those many understated ways in which we 
are linked. 

A final thought. If the Three Salmons (Salmon’s Yard) was still trading 
today, might a contemporary artist create a punning pub sign to show 
three images of the SNP leader bearing down upon his foes? 
Perhaps it is a good thing that we don’t seem to have had a 
pub called the Three Sturgeons…

Several years ago, the Prime Minister famously suggested that we 
all “Hug a Hoodie”. As the Scottish referendum on independence 
rapidly approaches, he now seems to be encouraging us to “Cuddle 

a Caledonian”, to show how much we shall miss the Scots if they vote to 
go it alone.

He may be right. Whatever the advantages of Scottish independence - and 
there may some for what might remain of the UK too - it seems to have 
been hard for politicians to be positive about the benefits of the Union. It 
is an emotive thing which reaches into the heart of who we are and how 
we identify ourselves. 

Like many of the urban English, I am something of a mongrel with 
strands of Scottish, Welsh and Irish DNA, as well as a bit of the old Anglo-
Saxon to boot. So I have always been comfortable with the concept of 
an inclusive “Britishness” combining a range of national and regional 
identities with which I can associate. A feeling of “Us” rather than “Them” 
and of being part of a rather fine extended family. So perhaps not 
surprisingly,  I think that we will be collectively diminished if the Scots go 
solo. I for one would be sorry to see them leave.

This relationship between the nations of Britain and the way it has 
developed over the years has also had an impact on the names of some 
of Nottingham’s pubs. 

In his second article this issue, Nick Molyneux 
considers how the Union between the United 
Kingdom’s constituent parts has influenced 
the names of some of Nottingham’s pubs.

The State of
the Union
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Young Members News

So, our Mild Trail is almost at 
an end.  I hope that you have all enjoyed 

it and have done well on your Trails! Don’t 
forget to return your completed forms to get 
your extra tokens for our Robin Hood beer & 
cider festival in October!

A quick note about some upcoming events 
for your diaries: Saturday 21 June we are 
planning a trip to Wolverhampton Beer 
Festival - keep an eye on our Facebook 
group for details; Saturday 5th July we will 
be having a day out in Bristol, including a 
national YM meeting and social; Saturday 
20 September we will be running the 
2nd Law & Order (more beer) Festival at 
Galleries of Justice - more details to follow 
in the next ND including details on how 
to volunteer.

I hope to see some of you on our trips or 
out and about over the summer.

Cheers, Louise.

Beards and Flatcaps Optional

Young Members’ Twitter
www.twitter.com/NottmCAMRAYM

www.facebook.com/groups/
nottinghamcamraym/

www.facebook.com/Nottmcamraym

Young Members’ Facebook Group

Young Members’ Facebook Page

The Campaign for Real Ale, or CAMRA as we all so affectionately 
know it, is hugely proud of its ever expanding and diverse 
membership. All ages, backgrounds and sexes make up the 
160,000 (and counting) members throughout the nation. 

Approximately 11% of them are members aged between 18-30 years old - 
these are CAMRA’s Young Members (YMs). 

There seems to be a stigma attached to drinking real ale; ask any lager-
drinking 20-something and the probable description he or she will give you 
is of old men with ‘Uncle Albert’ style beards, wearing flat caps - and maybe 
even a pipe and slippers if they really want to nail the stereotype on the 
head. Now, for those of you who know me, you might be reading this and 
thinking this is a tad hypocritical of me, as at the time of writing this I’m 
sporting somewhat of a ho-bo-ish looking beard – and not to mention the 
collection of flat caps I can normally be seen wearing. So I’m not exactly 
helping things in trying to shake off this ‘image’ real ale drinkers seem to 
have... Ooops! But are CAMRA really trying to achieve a new image? Should 
it be one of their campaign objectives? Should they try to change their 
‘image’ to accommodate a younger crowd, or a different sex, or a different 
target market audience completely? My opinion – no. Why fix something 
that isn’t broken, eh?

Instead, I believe the numbers of ‘young real ale drinkers’ has risen due to 
the many different varieties we have on offer today. Micro-breweries seem 
to be popping up here, there and everywhere, and I’m sure you’ll all agree 
with me that that’s one of the best things to happen in the industry – or 
certainly over the last 10 years or so at least. In fact, according CAMRA in 
an interview with BBC News Business in 2012, there are now more than 
1,000 breweries in the UK - the highest figure for 70 years! CAMRA said 
158 new breweries had opened in the past year alone - the highest number 
ever recorded by the campaign’s annual Good Beer Guide; and with these 
breweries come the different varieties and styles of beers. They serve to you 
a menu of flavours, aromas & colours that you just don’t get with a typical 
lager. I’m obviously going to sound biased, but again, I’m sure you’ll agree, 
these national brands of lager (I won’t name drop here) are just, hummm, 
I don’t know how to put this...flavourless fizz? Don’t get me wrong, to 
balance this out so that it doesn’t sound like I’m some sort of lager hater, 
let it be known that I enjoy the odd pilsner every now and then, certainly if 
it offers that crisp and refreshing taste, especially in the summer. 

I think it would be safe to say drinkers certainly are spoilt for choice when 
it comes to real ale. I think in recent years (certainly since I’ve become a 
real ale drinker) I’ve noticed that both pubs that offer a wide choice - and 
those that may not offer much in the way of real ale - have recognised 
that it’s on the rise again, that its ‘trendy’ again if you like; and so they 
have an increased demand for it so that when Mr & Mrs Regular and Mr & 
Mrs ‘Foreigner’ visit their pub, they have a good strong selection on offer. 
There’s nothing worse for a real ale drinker walking into an unknown pub 
and seeing no hand pulls on the bar, and when you ask that inevitable 
question “excuse me do you serve real ale?” and the bar man/maid replies 
with “John Smiths or Boddingtons mate?” it’s an instant no-no! I’m sorry 
that doesn’t count! 

My first beer festival visit was 3 or 4 years ago - I went to Birmingham 
CAMRA’s beer festival to be precise, at the Second City Suite, which shall 
no longer be the host anymore as it’s found itself a new home at The New 
Bingley Hall on Hockley Circus. It was my brother James who suggested 
we should go and try it. Back then I wouldn’t really have classed myself 
as a ‘real ale’ drinker, for me a couple of pints of Bathams on a Sunday 
morning was about as far as it stretched. In fact I wasn’t even a CAMRA 
member, but that was all about to change! Apart from diving straight in 
and admittedly picking beers based on the name (like I say I was certainly 
no beer advocate back then) one thing really struck me – I was by far the 
youngest person in the room that day, something I made my brother aware 
of, who wouldn’t have been far behind me in the running for the youngest 
teeny-bopper award. 

So I felt a little out of place yes, but by no means did that make me enjoy 
it any less. The point I’m trying to make is that now we’re a few years 
down the line since that event, I’ve noticed more and more young people 
(or should I say young members) attending beer festivals whether it be 
a CAMRA or non-CAMRA. They’re there in their groups (< now that was a 
test of my English!) and it’s brilliant to witness that! You’ve got your 18 
year olds all out with their smartphones in hand, right up to pensioners 
who’ve come well organised with their packed lunches – take note young 
members!  
      
Let’s rewind a minute, back to the drinkers - I was saying that it’s kind of 
‘trendy’ to drink real ale, it almost feels like it’s suddenly cool to drink real 
ale these days, certainly amongst the younger generation.

There are lots of young CAMRA members in all branches. Matt Merick, the BYMC for Stourbridge & Halesowen CAMRA, gives 
his opinion on both being a young member, and also why there are more and more people trying, and drinking Real Ale.
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Working behind a bar myself its refreshing to serve customers of a similar 
age a good pint of real ale rather than a shot of tequila or a ‘Jaeger-bomb’. 
Notice I used the term ‘good’ in that statement – get your backsides down 
to Moochers and we can enjoy a pint together and discuss this topic all day 
long! 

There is one final reason why I think there seems to be more young 
drinkers amongst us. I’m not sure I’m allowed to use the ‘C’ word here, but 
I’m going to use it any way... It is of course ‘Craft’. Something that you may 
or may not be aware of and it’s something I’m not entirely sure if CAMRA 
supports, but it certainly divides opinions amongst us. For those of you who 
aren’t familiar with craft beer I’ve tried to search for a definition; exact 
definitions vary but the terms are typically applied to breweries that are 
much smaller than large-scale corporate breweries and are independently 
owned.  A prime example of a common brewer here in the UK which I’m 
sure many of you will have heard of is ‘Brew Dog’ who coincidently if you’re 
interested in reading up more about craft beer/breweries they have a rather 
interesting blog article on their website on defining craft beer: 
-http://www.brewdog.com/blog-article/defining-craft-beer. 

Don’t worry I won’t harp on too much about the craft beer scene as I feel it 
deserves an article of its own, perhaps best saved for a rainy day? 

So, craft! Craft beer is usually served via the keg – a word that probably 
sends shivers down the backs of many of our older members who can 
probably still taste the beer from the dark days of the early 1970’s 
where much of Britain’s beer was served from kegs. The beer is filtered, 
pasteurised and uses carbon dioxide to dispense it. Now the one advantage 
I can see in this over cask, is that there is no sediment in the beer; but the 
disadvantage is the gas that is used to supplement and allow the keg to 
function, which some believe dilute the natural flavour. 

I believe this may be the reason why die-hard CAMRA members may not 
support or accept this, as what we define as ‘real ale’ is traditionally cask-
conditioned beer. Which is fair enough, but the youngsters seem to like 
the stuff, and even some of my older friends and CAMRA associates drink 
craft. It’s suddenly boomed onto to the scene, something I think we have 
America to thank for. Craft beer is enjoying a healthy state of affairs in the 
United Kingdom. As I mentioned earlier there are nearly 1000 breweries, 

mainly micro in size, and many are showing growth. It’s something I feel 
we have adopted from our American cousins; go to a specialist off-licence 
like Cotteridge or Stirchley wines on the Pershore road in Kings Norton (or 
more locally Hopology, West Bridgford or Hops in a Bottle, Mansfield) and you’ll 
find, and be sure to pick up, a bottle or two from an American craft brewer. 
Like the micro-breweries, craft beer bars are sprouting up, especially in 
the city. Take Birmingham for example, I’Il start with the Post Office Vaults 
– who I believe offer the biggest range in foreign bottled beers. You can 
drink anything from the Belgians, discover what the Norwegians have to 
offer, to the Germans and all the way to America! Then there are places like 
Brew Dog, who you would define as a craft beer bar, full stop. More recently 
Cherry Reds & Pure Bar (owned by Purity) have opened up too. In fact all of 
the above have only been around for about 2 years or so – which just goes 
to show how new and popular craft beer is becoming.
  
I’m sure some folks reading this may not entirely agree with everything I’ve 
chewed on in this article, so I’m not going to summarise it; instead I’ll let 
you be the judge. But on one final note, I will say this...The rise of the young 
members is certainly on the way up! I’ve seen firsthand.

If you’d like more information regarding the Young Members Section, search 
CAMRA Young Members on Facebook or why not follow @StourHalesYM on 
twitter run by yours truly! 

Follow CAMRA Young Members 
Nationally on Twitter

@CAMRA_YM

Matt Merrick 
Young Members Contact – Stourbridge & Halesowen CAMRA“...it’s refreshing to serve customers of a 

similar age a good pint of real ale rather 
than a shot of tequila or a ‘Jaeger-bomb’...”

Young Members News
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One main concern for us in the city centre 
this time is about counterfeit alcohol. There 
is an increasing amount of fake vodka/whisky 
about, much of which is potentially harmful 
when drunk as it contains methanol which is 
highly toxic. As little as 10ml of this can cause 
permanent blindness and liver damage. 

As well as the obvious ill effects of drinking 
this, the sale of fake alcohol is also linked to 
crime and offenders will have no scruples when 

Evenin’ All

CITY CENTRE 
INSPECTOR 
JEZ ELLIS  
REPORTS

EVENIN’ ALL

I am writing this column in the expectation, 
and hope, that we are going to have a nice 
summer this year – I can’t think of anything 

nicer than enjoying a few pints of real ale in a 
pub garden in the sun. 

My local is the Admiral Rodney in Wollaton 
and I’m hoping to spend some time there sat 
outside with a couple of pints of Doom Bar or 
one of their excellent guest beers (shameless 
plug alert!).

For the first time since I started doing these 
columns I was actually recognised by a member 
of staff there a few weeks ago – I guess this is 
my 15 minutes of fame.

We are gearing up for the summer nights, 
which invariably bring an increase in alcohol-
related violence and antisocial behaviour. The 
mixture of drink and warm weather is a potent 
one, and I would ask everyone to think about 
this when they are enjoying their beers in the 
sunshine. It’s very easy to have too many in such 
a situation and the consequences of one too 
many can be severe. 

Warmer weather also sees us spending more 
time out and about, visiting relatives, in the 
garden, or enjoying a barbecue, so do make sure 
your doors are locked and windows closed to 
prevent thieves from taking advantage of the 
summer sun too.

it comes to selling this to adults or children.
Whilst I’m sure that not many people will be 
offering job lots of fake Harvest Pale, this is 
still an area of concern for all those who enjoy 
a drink.

Some basic tips include – 

• Don’t buy anything from a man in a pub or 
from the back of a van – only use legitimate 
sources.

• Check that the seal around the top of the 
bottle is intact.

• If the price suggests that it might be “too 
good to be true” then it will be.

To report the sale of fake alcohol, please ring 
Crimestoppers on 0800 555 111. This is an 
anonymous reporting line. Your call about this 
could save someone’s life.

The City Centre Team can be contacted on 
101 801 5063 or 
citysnt@nottinghamshire.pnn.police.uk
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0115 9877500
www.flipsidebrewery.co.uk

Colwick, Nottingham

Flipside’s Russian
Rouble won a
SIBA Gold Award
in the Midlands
Region and has
now won a SIBA
National Bronze
Award.
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Fare Deals #38

FARE DEALS

The Elwes Arms
Oakdale Road, Nottingham 
NG4 1DH.
Tel: 0115 9871280
www.elwesarms.co.uk
Food served Tuesday to Thursday 
12 – 2 & 5.30 to 8.30.  
Friday & Saturday 12 – 8.30, with a 
Sunday carvery 12 – 3.

Perkins’ Restaurant
Station Road, Plumtree, 
Nottinghamshire NG12 5NA.
Tel: 0115 9373695
www.perkins-family.co.uk
Food served Monday to Saturday 
12 – 2 and 6 – 10.

John Westlake samples 
some of the places in 
our area where Good 

Food and Good Ale go 
hand in hand

Featured in this issue:

Travel up Sneinton Dale, continuing 
along the length of Oakdale Road, 
and just when you reach the point 
where you can almost go no further, 

there stands the Elwes Arms, an attractive, 
low-slung building with a high pitched roof, 
raised terrace and a small, grassy beer garden 
to the rear.  Stepping inside this family-run 
establishment there is a separate, sports 
themed public bar to the left complete with a 
pool table and the inevitable flat screen TV; 
on the far right is a smart, 80 cover dining 
room and in between, a comfortably furnished 
lounge, illuminated by large picture windows 
and features some unusual, exposed roof 
timbers; and is occasionally patrolled by a 
large tortoiseshell cat.  Three cask-conditioned 
beers are usually on offer and often include 
such Greene King stalwarts as Abbot and Old 
Speckled Hen, perhaps alongside the likes of 
Castle Rock Harvest Pale reassuringly waving 
the LocAle flag.  However, I am informed that 
the choice of ales does tend to change every 
few months or so.

Finding a window table pleasantly bathed in a 
welcome drop of winter sunshine, I settle down 
to study what’s on offer, including the short list 

of daily specials posted on the wall-mounted 
blackboard.  Pan fried field mushrooms 
smothered with melted, oak smoked Cheddar 
on chunky multigrain bread and drizzled with 
a Worcestershire dressing (£4.75) sounds 
like a tempting, if rather substantial, way in 
which to kick off the proceedings, but I am 
ultimately seduced by the similarly priced chef’s 
recommendation of slow cooked Jamaican 
jerk chicken thighs with a spicy mango sauce.  
Despite the kitchen having to cope with a coach 
load of evidently appreciative pensioners, 

I do not have long to wait before a narrow, 
rectangular white plate arrives displaying 
two chunky chicken joints set beside a small 
salad comprising mixed leaves, cucumber, 
finely chopped red onion and a cherry tomato, 
accompanied by a dollop of spicy fruit sauce, 
which if a little on the sweet side, does benefit 
from more than a hint of chilli.  Unfortunately, 
however, the chicken thighs, although very 
tasty, are a little bit chewy having been slightly 
overcooked, while the jerk seasoning seems to 
have been applied so sparingly as to be almost 
indiscernible.

Grills feature strongly on the menu as well 

as more imaginative dishes such as arrabiata 
Italian herbed meatballs served on tagliatelle 
verdi with warm focaccia bread, a classic 
dish featuring a rich tomato and chilli sauce 
or, perhaps, how about the Elwes Arms’ own 
chicken tikka masala curry, ‘spiced to excite 
the tastebuds’ and presented with a naan 
bread (both dishes £9,95)?  Nevertheless, 
I decide to shun these overseas forays in 
favour of something much closer to home: 
Nottinghamshire cottage pie, comprising chunks 
of beef and chopped leeks in a rich ale and 
thyme gravy, topped with mashed potato, a 
Stilton crumb and proffered with a selection of 
fresh vegetables (£8.95). 

After a short interlude I find myself eyeing a 
well filled and generously proportioned pie 
dish standing on a large plate, which also bears 
some buttered Chantenay carrots, scrubbed 
but unpeeled and still nicely al dente, together 
with some tasty broccoli and cauliflower florets 
that have also been cooked to perfection.  A 
delightful aroma of blue cheese wafts up from 
the creamy potato crust as I begin to delve into 
what lies below its delicious surface, where 
soft leeks and cubes of beautifully tender 
and succulent meat wallow in an intensely 

THE ELWES ARMS



19Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker

Fare Deals #38

PERKINS’ RESTAURANT

Just to the south of the village of Plumtree, 
the unmistakeable arch of a railway 
bridge crosses the Keyworth road and just 

before it on the left, a long driveway ascends 
towards the redbrick, Victorian railway station 
that once served the local community.  The 
Midland Railway first opened a spur line to 
Melton Mowbray, built to avoid the need for 
express trains from London having to reverse 
into Nottingham, on 1st November 1879 for the 
transportation of goods, while passenger traffic 
began some three months later.  The Plumtree 
Station closed to passengers on 28th February 
1949 but the line itself eventually closed in 
November 1968; it now serves as the Old Dalby 
Test Track where, for instance, new London 
Underground rolling stock is put through its 
paces.  

In 1982, the station was tastefully converted 
into the a successful family-run restaurant, 
which has since gone on to win the prestigious 
title of Midlands Restaurant of the Year on 
two occasions.  There is ample parking, a light 
and airy conservatory extension over part of 
what was once the platform and more recently, 
the addition of conference and banqueting 
facilities as well as their own smokehouse.  The 
welcoming interior, decorated in harmonious 
shades of pale green, has a small lounge area 
to the left, an eclectic mix of pictures and 
prints about the walls and polished light-wood 
topped dining tables set with white linen 
napkins.  Each is adorned with a single, fresh 
tulip in a small glass vase, which is an example 
of the sort of personal touch that tends to 
mark out a really good restaurant, whilst the 
bar counter to the right of the entrance sports 
a solitary handpump dispensing Charles Wells’ 
Bombardier, a tasty, 4.1% abv traditional English, 
copper hued ale and an ideal accompaniment 
to any roast meat dish, together with a modest 
selection of bottled beers that includes Castle 
Rock Harvest Pale.

Head Chef, Sarah Newham’s imaginative menu 
makes good use of locally sourced ingredients 
wherever possible and choosing what to have 
is proving unusually tricky.  Sesame crumbed 
salmon and caper fishcake, fashioned with their 

own home-smoked fish and served with basil 
mayonnaise (£7.50) is certainly tempting, but 
after much deliberation, I finally plump for a 
dish more usually made with apples, a beetroot 
and goats’ cheese tarte Tatin, dressed with a 
rocket and walnut vinaigrette (£6.95).  First 
to arrive at table, however, is a basket of fluffy 
focaccia bread, gently infused with just a hint 
of anise, which comes with a roundel of slightly 
salted butter seated on a neat little black slate 
slab, but a somewhat larger than expected, 
circular ‘tarte’, set amid a decorative, rectangular 
glass plate is not far behind.  The thin as can be, 
crisp and golden puff pastry case is filled with a 
yummy combination of warm, sliced baby beets 
and tangy, crumbled cheese, although a little 
less of the former and rather more of the latter 
might have given the dish a better balance.  
The whole ensemble is topped with an ample 
sprinkling of peppery rocket leaves but as for 
the walnuts, a friendly and attentive waitress 
tells me their oil is a constituent in what seems 
to be an exceedingly elusive dressing.

For the main course, I am torn between ‘A taste 
of pork’, a combination plate of fillet, black 
pudding and piggy cheek fritters, which comes 
with creamed potatoes, sautéed cabbage, 
peas with crispy smoked bacon and a Dijon 
Hollandaise sauce (£18.95), or roast haunch of 
venison with fondant potato, parsnip and thyme 
purée, braised red cabbage and accompanied 
by a red wine jus (£19.50), eventually after 
much indecision, opting for the latter.  This 
time there are absolutely no quibbles.  An 
enticingly presented white plate bears a 
mound of not-too-sweet, perfectly prepared red 

cabbage alongside a nicely browned fondant, 
which is soft and buttery just as it should be, 
and laid across the top of both, an exquisitely 
flavoursome, chunky cut of deer meat sliced 
fairly thickly.  Delightfully pink in the centre 
and beautifully moist and tender, it is nothing 
less than a joy to eat, especially accompanied 
by a supremely smooth swirl of herby vegetable 
purée, a small jug of intensely rich and tasty, 
gravy-like jus and a garnish of thin and crunchy 
parsnip slivers adding a final haute cuisine 
flourish.

I can only admire those who still have room 
for one of the indulgent desserts such as 
caramelised vanilla rice pudding served with 
stewed plums (£6.00) or, perhaps, lemon 
Bakewell tart with mixed berry coulis and 
clotted cream (£6.50).  A double espresso, 
however, is the perfect finale for me as I sit back 
to reflect upon what has been an outstanding 
dining experience that although not particularly 
cheap, does seem to me to be pretty good value, 
especially for one of those special eating out 
occasions.  And Perkins’ do also offer a limited 
choice set lunch at just £13.50 for two courses 
or £16.95 for three.   All in all, then, little 
wonder that they were awarded a Tripadvisor 
Certificate of Excellence for 2013.

flavoursome, herby gravy.  My only regret is 
that such a hearty serving ultimately defeats 
me.  I do have one minor quibble with the 
presentation, however, in that the pie dish 
looks messy because gravy has boiled over 
and crusted down the side during its time in 
the oven, which would have been all too easily 
cured by a wipe with a warm, damp cloth before 
the kitchen sent it to the pass.  Just a little 
more attention to detail here and there, and a 
nevertheless thoroughly enjoyable meal could 
have been a really great one.

A short selection of desserts contains such 
sweet temptations as warm chocolate fudge 
cake and hot Bramley apple pie (both £3.95), 
but I am content to relax over the last of my 
well-kept Old Golden Hen, a traditional English 
pale ale and a relatively new addition to the 
Greene King portfolio, which has proved to be 
the perfect partner to such a quintessentially 
English dish.  And it went down a treat with the 
chicken too!



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker20

Beer Stiles 11

Colin Elmhirst steps 
out in the Trent Valley

Beer Stiles 11: Gunthorpe, 
Hoveringham and  Caythorpe

BEER
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Now, as the days are lengthening, 
and the icy bite on the cheek of the 
winter wind changes to the sultry 
blow in the ear of a spring zephyr, it’s 

time to shake off the cobwebs and get out in 
the fresh air.

As a gentle opener, it was decided that the 
terrain around Gunthorpe would be ideal and 
so by late morning we were at our starting 
point close to the terminus of the 47 NCT bus 
(An hourly service starting at 8am, bus stop 
near to the Blue Bell Parliament St). We could 
have started by following the road, however, 
from the car park between the river and the 
Unicorn Hotel was a dog walking trail which led 
towards Gunthorpe Marina [1], the approach to 
it seemingly guarded by a female swan, whose 
mate we were to see shortly swimming between 
the boats in the Marina. 

After passing a café called the Lighthouse, we 
were forced to take the road past the Biondi 
Bistro on our left and the lock on our right, 
which allows boats to avoid the weir. The road 
then petered out, and by passing through a 
white gate we were into a broad meadow. The 
path continued with the flat ground to our left 
and the river to our right, beyond which was a 
wooded escarpment some 100 feet in height. 

As we progressed we passed through more 
white gates until as we neared Hoveringham, 
we passed a small herd of impressively horned 
cattle with young calves in tow. The path then 
merged with Hoveringham Road near Ferry 
Farm Country Park, before the route bent 
sharply left into Boat Lane. On this corner was 
once the Old Elm Tree [2], a plaque denoting 
the fact, along with another which read 

‘Fisherman’s Retreat’, and certainly no real ale 
haven. We continued on and turned right into 
Main Street, passing yet another ex-pub, the 
Marquis of Granby, now a family residence. 
Fortunately, almost directly opposite is the 
Reindeer Inn NG14 7JR [3], very much still a 
going concern (Gunthorpe to Hoveringham 3.5 
miles).

From the road a narrow entrance leads to a 
courtyard-like car park. As you enter the inn a 
dark brick in the outside wall commemorates 
the marriage of Charles and Diana. To the right 
is a corridor leading to a small restaurant, 
whilst to the left is the bar where tables are 
also set out for meals. The ceiling almost splits 
the room in two as nearer the bar it lowers 
to make the area feel like a small country 
cottage. The choice of hand pumped beers was 
Fuller’s London Pride; Molson-Coors Sharp’s 
Doom Bar; Castle Rock’s Harvest Pale and 
Cottage Brewery’s Chocolate Stout. The ever-
changing daily menu was just being printed as 
we ordered a beer, which seemed a good cue 
for lunch. Although we hadn’t booked, a table 
was free and so we settled down to peruse the 
menu priced at £6.95, £8.95 and £10.95 for 1, 
2 or 3 courses. We both decided to go for just a 
main course of monkfish cheeks with a pea and 
leek risotto along with a glass of Harvest Pale 
to wash it down.

After a pleasant meal we turned right 
immediately after leaving the inn, passing 
the bar window sporting GBG and Michelin 
Eating Out in Pubs stickers. Continuing through 
an archway, we turned right to pass by the 
side of the pub and then skirted around the 
cricket field past the pavilion and straight on 
northwards towards old flooded gravel pits. 
Close to the pits we crossed over a drainage 
ditch where the path reached a T-junction. 
Taking the left-hand fork, we headed for 
Caythorpe passing through a small residential 
area, one of the cottages appearing to once 
have been part of a mill [4]. The path finally 
came out at the northern end of Caythorpe 
village, where we turned right and headed for 
the Old Volunteer NG14 7EB [5] (Hoveringham 
to Caythorpe 1.5 miles).

The Old Volunteer is now a free house, having 
been in the Greene King stable after the Hardys 
& Hansons takeover. The exterior has been 
whitewashed, while the interior is now open 
plan with a stone flagged floor surrounding 
a horseshoe bar, and an eclectic mixture of 
modern bar room furniture. The pictures around 
the walls of well-known Italian sites give a 
clue as to the cuisine here, the set lunch menu 
charging £6.50, £9.90 and £11.90 depending on 
how many courses are chosen. Food is available 
12-2.30 Tues-Sat and an Early Bird menu 
is available 5-6.30pm. Two handpulls serve 
Caythorpe Brewery Cocker Beck (regular) and a 
guest ale, also usually sourced from the brewery 
just down the road (0.8mile).  

An enjoyable drink later, we walked about a 
mile through the village to the southern end 
where the Black Horse NG14 7ED [6] is situated. 
Little changed in the 40 years I have known it, 
the main difference is that it has been the home 
of the aforementioned Caythorpe Brewery since 
1997. Sharon, the landlady, took over from her 
mother and as a trained chef produces excellent 
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Total walking distance: 6.5 - 7 miles

OS Map 129: Nottingham & 
Loughborough Landranger Series

Beer Stiles 11

home cooked meals using fresh ingredients. So 
popular is the food and so small the pub that 
booking is essential, even though it is a little 
more expensive than previously mentioned fare. 
A typical starter costs £4-4.75, while mains are 
£9-10.50 and there is also a separate dessert 
menu. The pub is also reputed to have had links 
with Dick Turpin, who would no doubt approve 
of the Caythorpe beers, supplemented on the 
occasion of this visit by Greene King Abbot and 
Marstons Draught Bass.

The footpath for the return trip to Gunthorpe 
is virtually opposite the Black Horse and heads 
in a straight line for about a mile. Just as we 
entered the village, we saw a farmer in the 
process of planting a new orchard of fruit trees 
consisting of a mixture of apple varieties, plums 
and pears. Following many years when one 
tended to hear about orchards being grubbed 
up or new estates with road names such as 
Orchard Close, with no trees in sight, it was a 
nice twist. We emerged from Peck Lane and 
turned left past Pontefino’s, once the Anchor 
Inn and now yet another Italian restaurant, a 
recurring theme during this walk, to reach Tom 
Brown’s Brasserie NG14 7FB [7] (1.3miles from 
the Black Horse).

Set in what was once the village school, Tom 
Brown’s has been serving good food, wines and 
ales for 25 years. It is named after the 19th 
century novel by Thomas Hughes about the 
eponymous hero’s adventures in a Victorian 
school. Unfortunately for us the doors had 
just closed following the lunchtime trade 
(12-2.30pm, Mon-Sat: 12-17.45 Sun: evenings 
18-21.45), so although they are happy to serve 
people who just want a beer, we had to give it 
a miss.

Next door, however, is the Unicorn Hotel NG14 
7FB [8], a Marston’s establishment with 14 
guest rooms. Open all day, the large front bar 
stretches most of the width of the building, 
which affords extensive views over the Trent 
and enjoys an elevated position that offers 
some protection when the river bursts its banks. 
Two sets of handpumps dispensed Marston’s 
Pedigree alongside Hobgoblin and Black Wych 
from the Wychwood Brewery. I tried a pint of 
the Black Wych, which the brewery website 
describes as being a 5% ABV porter. This beer 
is only available in cask form during March, 
but it can also be found in bottles. Once again, 
food is available from a typical pub chain menu, 
with the added touch that a rotisserie section 
is included. All main meals are priced at less 
than £10.

All in all quite a good workout for the first walk 
of the year, the only downside being the sepia 
nature of the landscape with little sign of the 
verdant burst that is surely soon to come.

Presentations

NOTTINGHAM DRINKER IS A WINNER

At the national CAMRA Members’ Weekend and AGM held in Scarborough at the end of 
April, the Nottingham Drinker was declared Winner in the national competition for CAMRA 

Branch Magazine of the Year. In the photograph above we see Deputy Regional Director Alan 
Ward (right) handing over the award to Art Director Matt Carlin (centre) and Editor Ray Blockley 
(left). We’d like to thank everyone who contributes in anyway to the success of ND.

BEER SHACK HUCKNALL IS NOTTINGHAM CAMRA 
CIDER PUB OF THE YEAR 2014

The competition for the best Cider Pub in the Nottingham CAMRA area is getting better 
each year, with more and more pubs of all sizes realising that there is a growing market for 

ciders - and much of that market is made of discerning drinkers who are looking for quality real 
cider and perry. So it was that the winner came out as the Beer Shack Hucknall, who have sold 
well over 110 different ciders and perries from across the UK since opening in August 2013. 
Pictured above is Beer Shack Hucknall manager Gareth with his Cider POTY award.   
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LocAle Locally

THE THIRD SERIES OF ARTICLES SHOWCASING PUBS WHICH SERVE LOCALE
With your help we would like to promote those pubs in our Branch area which offer their customers LocAle. 
LocAles are produced locally, thereby benefitting the local economy and helping environmentally as the beers will have travelled 
a lesser distance than national brands. Nottingham Drinker encourages you to visit as many of the pubs as possible and let us 
know which pub you think had the best choice of LocAles and the best beer. 

Boilermakers
36b Carlton Street, Hockley. NG1 1NN

The Castle Pub and Kitchen
1 Castle Road. NG1 6AA

Cross Keys
Byard Lane. NG1 2GJ

The Fat Cat Cafe Bar
11 Chapel Bar. NG1 6JR

There is currently only the one 
handpulled beer – Magpie Boiler 
Brew but certainly on my visit it 
was well worth making the effort 
to get into the pub. The beer was 
available by the schooner (2/3rd 
of a pint).

Opening hours: Mon-Sat 5.00pm- 
1.00am; Sun 7.00pm-1.00am.

Up to 5 cask ales plus a cider 
are normally available with the 
permanent local beers being 
Belvoir Shipstones Bitter and 
Castle Rock Harvest Pale. On my 
visit I tried the Harvest Pale and 
was not disappointed as it was 
spot on. 

Opening hours: Sun-Thur 12.00-
11.00; Fri & Sat 12.00-12.00

8 cask ales plus cider are 
normally available with a good 
selection of Navigation beers 
complimented by other local 
beers; the Pale was amongst the 
5 on offer and was at its very best. 
Other recent local beers have 
come from Nottingham, Magpie 
and Belvoir Shipstones.

Opening hours: 9.00-12.00 Mon-
Thur; 9.00-1.00am Fri & Sat; 
9.00-11.00 Sun.

4 casks ales are always available 
with the permanent LocAle 
coming from Castle Rock – 
Harvest Pale. I was informed that 
the popularity of the beer made 
it an ever present and on my 
visit I could easily tell why. Two 
regular changing guest beers are 
also available.

Opening hours: Mon-Thur 11.00-
11.00; Fri 11.00-12.00; Sat 10.00-
12.00; Sun 10.00-11.00

Bar Deux
2 Pelham Road. NG5 2AP

Bunkers Hill Inn
36-38 Hockley. NG1 1FP

Crafty Crow
102 Friar Lane. NG1 6EB

The Embankment Pub
282-284 Arkwright Street, Trent Bridge. NG2 2GR

4 casks ales are always available 
and on my visit Dancing Duck’s 
Duck Berry (a house beer) and 
Gold were both available. The 
Duck Berry was rather special 
and thoroughly enjoyable. Other 
local beers recently have come 
from Nottingham and Lincoln 
Green breweries. 

Opening hours: 5.00pm-11.00 
Mon-Wed; 5.00-11.30 Thur & Fri; 
6.00-11.30 Sat; 6.00-11.00 Sun.

5 casks ales plus a cider are 
normally available with Castle 
Rock Harvest Pale the permanent 
LocAle. On my visit King Eric from 
Nottingham brewery was also 
available and in very impressive 
form. Other local brewers who 
have recently featured are Blue 
Monkey, Flipside and Magpie.

Opening hours: Mon-Thur 11.30-
11.00; Fri & Sat 11.30-12.00; Sun 
12.00-11.00

Ten cask ales are always 
available including two beers 
from owners Magpie Brewery. 
These are supplemented by a 
range of other micro-brewery 
beers plus ciders. On my visit 
Magpie JPA and Raven Stout were 
available along with Nottingham 
Foundary mild and Funfair Egg 
Wheel which was very impressive.

Opening hours: 11.00-11.00 Sun-
Thur; 11.00-12.00 Fri & Sat  

4 casks ales are normally 
available with the beer choice 
regularly changing. On my visit 
Nottingham Rock Bitter and 
Flipside Sterling Pale were on 
offer, and the Rock bitter was 
superb. Other local beers have 
come from Dancing Duck, North 
Star and Lincoln Green.

Opening hours: 3.00pm-11.00 
Mon; 11.00-11.00 Tue-Thur; 
11.00-12.00 Fri & Sat; 11.00-
6.00pm Sun 
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ANDREW LUDLOW WHEELS ALONG IN THE FINAL OF HIS SIX ARTICLES
A tick box is provided within each pub photo to help you plot your visits. Although there are no prizes to be won we would like 
feedback on our LocAle pubs so that we can find a ‘LocAle Pub of the Year’ for 2014. 
You can email your vote to: locale@nottinghamcamra.org Or by post to: LocAle c/o 15 Rockwood Cres., Hucknall NG15 6PW. 
Or use any of the contacts on Page 04 ‘Up Front’; or on the page ‘Useful Nottingham Drinker Information’.  

LocAle Locally

The Foresters Inn   
183 Huntington Street. NG1 3NL

Joseph Else   
Market Square. NG1 2JS

Lord Nelson   
Thurgaton Street, Sneinton. NG2 4AG

Nottingham Contemporary Cafe/Bar   
Weekday Cross. NG1 2GB

Hand and Heart Pub & Restaurant   
Derby Road. NG1 5BA

Langtry’s 
4 South Sherwood Street. NG1 5FW

The Ned Ludd   
27 Friar Lane. NG1 6DA

Old Angel  
7 Stoney Street. NG1 1LG

3 cask beers sourced locally 
are always available. On my 
visit North Star Endeavour 
(a permanent beer) was 
supplemented by Flipside 
Russian Rouble and Lincoln 
Green Tuck. The Lincoln Green 
Tuck was quite outstanding. 
Other local beers to feature have 
included beers from Magpie and 
Caythorpe.

Opening hours: 1.00pm-11.00 
Mon-Sun

Up to 12 cask ales plus ciders 
are on offer with the regular 
LocAle coming from Nottingham 
Brewery, although Magpie and 
Flipside beers have also recently 
featured. On my visit the very 
popular Nottingham EPA was 
available and it was in excellent 
condition.
Opening hours: 9.00am-
12.00midnight 7 days a week 
(opens everyday from 7.00am for 
food)  

4 cask ales greet the imbiber 
with the LocAle being supplied 
by Nottingham brewery. The 
Nottingham brewery beers rotate 
and on my visit the Legend was 
spot on. Locals have made EPA 
one of the most popular beers.

Opening hours: 11.00-11.00 Sun-
Thur; 11.00-12.00 Fri & Sat

2 casks ales greet the drinker, 
occasionally Nottingham Brewery 
beers but normally from Castle 
Rock. On my visit Harvest Pale 
was available, but the Elsie Mo 
was remarkable. Harvest Pale is 
normally the permanent beer and 
the wildlife series of beers are 
often the alternative beer.

Opening hours: Tue 10.00-7.00; 
Wed, Thur & Fri 10.00-9.00; 
Sat 10.00-12.00 midnight; Sun 
10.00-7.00pm

Up to 8 casks ales plus cider 
greet the imbiber. On my visit 
the LocAles were Mallards 
Specduckular; Dancing Duck 
Roundheart and Maypole Little 
Weed. The Specduckular was 
indeed spectacular. Other recent 
local breweries to feature have 
been Flipside and Nottingham.

Opening hours: Mon-Wed 12.00-
11.00; Thur, Fri & Sat 12.00-
11.00; Sun 12.00-10.30.

8 casks ales are available at 
any one time with one handpull 
devoted to the ‘beer of the 
month’. On my visit this was Blue 
Monkey BG Sips and it was very 
impressive. Other local beers that 
have recently featured included 
beers from Nottingham; Dancing 
Duck and Navigation. Local and 
East Midlands real ciders are 
always available.
Opening hours: Mon-Sat 11.00-
11.00; Sun 12.00-10.30

As you would expect from a 
Navigation pub, at least one of 
their beers is always available 
from the four ever changing 
beers. On my visit Artic Black was 
available but I chose a rather 
splendid Belvoir Shipstones 
Bitter – a regular guest ale and 
it was quite outstanding. Magpie 
beers have also recently featured.

Opening hours: Sun-Thur 10.00-
1.00; Fri & Sat 10.00-2.00

4 casks beers are generally 
available with beers often from 
local brewers. Nottingham Rock 
bitter was supplemented with 
Magpie Robin and Hoppily Ever 
After which was most enjoyable. 
Other breweries to feature have 
included Flipside; Full Mash and 
Blue Monkey.

Opening hours: Sun-Thur 12.00-
1.00am; Fri & Sat 12.00-1.30am 
(later when a temporary event 
notice has been requested)



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker24

LocAle Locally

Orange Tree  
38 Shakespeare Street. NG1 4FQ

The Portland Arms   
24 Portland Street. NG7 4GN

3 cask ales greet the imbiber 
with Castle Rock’s Harvest Pale 
the permanent LocAle. A regularly 
changing guest ale is also 
available and on my visit it was 
Deventio Et Tu Brutus which was 
quite a find. Nottingham beers 
often feature in the pub.

Opening hours: Mon-Thur 12.00-
12.00; Fri & Sat 12.00-1.00am; 
Sun 12.00-11.00

Up to 4 cask ales are available 
with the LocAles generally 
coming from Full Mash. On my 
visit their Seance; Apparition and 
Whistling Dixie were available 
and the Whistling Dixie was in 
excellent condition. Full Mash 
beers have proved very popular 
and the range is ever changing. 

Opening hours: Sun-Thur 11.00-
11.00; Fri 11.00-12.00; Sat 
11.00-1.00am

The Ropewalk     
107-111 Derby Road.  NG1 5BB

Rose of England     
36 Mansfield Road. NG1 3GY

5 casks ales greet the imbiber 
with the LocAle coming from 
a selection of local breweries 
and on my visit the Amber Ales 
Barnes Wallis was worth cycling 
up the hill for. Other local 
brewery beers to appear recently 
have been Nottingham, North 
Star and Black Iris.

Opening hours: Mon-Wed 12.00-
12.00; Thur 12.00-1.00am;  Fri 
12.00-2.00am; Sat 11.00-2.00am; 
Sun 11.00-12.00

3 casks beers are always 
available with 4 at weekends. 
The permanent LocAle comes 
from Caste Rock in the form of 
Harvest Pale which on my visit 
was spot on. Preservation Ale 
has also recently appeared and 
other breweries beers do ‘guest’; 
beers from Flipside and Amber 
(Chocolate Orange Stout) having 
recently featured.
Opening times: Mon-Thur 12.00-
11.00; Fri & Sat 12.00-12.00; 
Sun 12.00-10.00

Riverside Farm        
Tottle Road. NG2 1RT

Sir John Borlase Warren 
1 Ilkeston Road, Canning Circus. NG7 3GD

3 cask beers are normally 
available with the LocAle being 
supplied from Nutbrook brewery. 
On my visit The Blue Oyster, a 
collaborative brew from Nutbrook 
and Shiny Brewery, was available 
and it was quite magnificent

Opening hours: 11.00-11.00 
Mon-Sat; 11.00-10.30 Sun 
(breakfasts are served from 9.00-
11.00 Wed-Sun)

10 cask ales plus ciders are 
available with the LocAle coming 
from a range of breweries. On 
my visit Nottingham Supreme; 
Deventio Gold and Dancing Duck 
Duck Dastardly were available, 
and the Duck Dastardly was spot 
on. Recently Magpie, Navigation 
and Amber Ales have also 
featured.

Opening hours: 12.00-11.30 
Mon-Sat; 12.00-11.00 Sun

Slug & Lettuce      
Forman Street. NG1 4DB

Trent Navigation            
17 Meadow Lane, Nottingham. NG2 3HS

3 cask ales are normally available 
with the LocAle coming from 
a range of breweries including 
recently Lincoln Green and Castle 
Rock. On my visit Ape Ale from 
Blue Monkey was proving very 
popular and it was indeed in 
excellent condition. 
 
Opening hours: Sun-Thur 10.00-
11.00; Fri & Sat 10.00-1.00am

At least 5 Navigation beers 
plus guest ales and ciders 
are normally available as one 
would expect at the brewery 
tap. Navigation Classic IPA; 
Traditional; Golden; Pale Ale; 
Last Knight and Stout were 
available but on my visit I 
chose a rather excellent Belvoir 
Shipstones Bitter. 

Opening hours: Mon-Thur 
12.00-11.00; Fri 12.00-12.00; Sat 
11.00-12.00; Sun 11.00-10.30
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Craft, Cask & Cider Festival
Wed 9th - Sun 13th July

Over 20 Craft Beers, Cask Ales & Ciders,

Live Music & Great Food

Don’t miss the chance

 to meet the Brewer 

of your faviourate ale!

THE BELL INNTHE BELL INNTHE BELL INN

For more information go to:
www.bellinnnottingham.com

email: 4637@greeneking.co.uk
or call: 0115 947 5241

Area Five LocAle Finalists

After counting the votes submitted by 
readers for the fifth ‘LocAle Locally - 2014’ 
feature in Nottingham Drinker ND121, the 
two pubs going through to the Nottingham 
LocAle Pub of the Year finals are:

The Falcon
and

The Organ Grinder Nottingham

If you would like to vote for one of the pubs listed to 
go forward to the final of the 2014 LocAle Pub of the 

Year award, please ensure votes for this 

LocAle 6 
are submitted no later than 

30th June 2014 

Do remember that you can vote by e-mail: 

locale@nottinghamcamra.org  

or personally at branch meetings

LocAle Locally

The Vale Pub and Carvery         
780 Mansfield Road. NG5 3GG

Vat and Fiddle              
Queens Bridge Road. NG2 1 NB

Up to 5 cask ales are available 
with the LocAle coming from 
Castle Rock brewery in the form 
of the very popular Harvest Pale. 
On my visit it was absolutely 
spot on and confirmed why locals 
have made it such a big seller in 
the pub.

Opening hours: 11.30-11.00 Sun-
Thur; 11.30-12.00 Fri & Sat

Normally 11 casks ales plus cider 
are available with as many as 10 
beers coming from Castle Rock – 
it is the brewery tap! On my visit 
Castle Rock Black Gold; Sheriffs 
Tipple; Harvest Pale; Dingy Skip-
per; Su Pollard; George Africanus; 
Elsie Mo; Screech Owl and 
Preservation were supplemented 
with Lincoln Green Big Ben. The 
Su Pollard was wonderful

Opening hours 11.00-12.00 Thur-
Sat; 11.00 -11.00 Sun-Wed
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The Malt Cross Music Hall on St 
James’s Street has secured over 
£1.38 million from the Heritage 
Lottery Fund (HLF).  I’m sitting 

upstairs in the Malt Cross with Jo Cox-Brown 
(pictured right), Chief Executive of The Malt 
Cross Trust Company, marvelling at the 
incredible surroundings, especially the ceiling. 
This is made from 10 arches of ten or twelve 
laminations of 7/8s of an inch thick and 
filled with glass, all held together with 19th 
century glue and no nails - it resembles the 
upturned hull of a boat - as well as admiring 
the ornate ironwork and pillars supporting 
the upper floor.  

Jo tells me she has loved this old music 
hall since she was sixteen years old (my 
manners do not permit me to ask Jo how 
old she is now) and is positively bursting 
with nervous energy and excitement of the 
prospect of making The Malt Cross an even 
better space for the people of Nottingham 
and their visitors to enjoy.  This is part of a 
£1.7m Heritage Outreach and Engagement 
Project to bring to life two unused floors and 
caves underneath the current Malt Cross, so 
that they can be used for heritage education, 
tourism, arts, crafts and music.

So how did all this come about?  Well, some 
of you may remember (or wish to forget) 
paying a late night visit to Sapna, the Indian 
restaurant underneath The Malt Cross; well 
they vacated the premises about two years 
ago, and it was after they had left that Jo was 
looking around downstairs one day and found 
several boxes of archives containing old 
photos, plans and even bills for the music hall 
which was built in 1877.  More importantly, 
Jo also found historical correspondence from 
the HLF asking the then occupants The Malt 
Cross Music Hall Trust, to let the HLF know, 
should the occupants decide to develop the 
downstairs area at a later date.  

This got Jo thinking, and after what must have 
seemed like an eternity, The Malt Cross finally 
received confirmation that they had been 
successful in their application for funds.  It is 
worth noting that The Malt Cross remains the 
only surviving saloon music hall outside of 
London, and has hosted such acts as a young 
Charlie Chaplin and the first ever Can-Can 
dancers that came to Nottingham.  Live music 
continues to this day, on a Tuesday evening, 
and what’s more, it is free.

The development will create a multipurpose 
space that will host heritage learning and 
craft activities, music practice space and an 
art and exhibition gallery. The project will 
deliver a range of heritage activities for 
schools and the general public, including the 
creation of a website recording the heritage 
of the Malt Cross Music Hall and other Music 
Halls and their performers.  

Working in partnership with creative arts 
organisations, the project will deliver a range 
of heritage-based Music Hall performances 
and creative displays of archives, as well 
as intriguing interpretations of Music 
Hall life.  The project will also focus on 
the role of the Malt Cross to Victorian 
Nottingham.  The project will preserve the 
integrity of the building by completing 
substantial conservation work, comprehensive 
maintenance and electrical works, to make 
the whole building safe and better used.

The caves underneath date back to the 
11th century where a Carmelite monastery 
once stood and where it is thought that 
they brewed their own beer and made cider 
as well as wine (well anything would have 
been safer than drinking the water!).  The 
ecclesiastical connection does not stop there 
as The Malt Cross Trust is a Christian charity 
that was set up over 10 years ago by the city 
centre churches, University Chaplaincy and St 
John’s College.  

You may be forgiven for thinking as to why 
a Christian Charity would want to run a pub, 
but this is where The Malt Cross is different 
– it’s not just a pub.  The Trust was set up to 
preserve the Malt Cross Music Hall and its 
associated archives, history and heritage for 
future generations, and it is this diversity that 
has brought many different types of groups to 
The Malt Cross.  

The music hall is a very welcoming, warm 
and friendly environment in which to escape 
to, unwind in, and fortify yourself with their 
varied offerings of drinks, both alcoholic 
and non-alcoholic, and homemade freshly 
cooked food, before heading back through the 
unassuming doors and out into the city.  In 
fact, you have to look pretty hard to find The 
Malt Cross at all, but take it from me, it is well 
worth the effort, and once discovered, worth 
going back to, as I have done, time after time.  

The Trust has ongoing projects such as 
Street Pastors and Safe Space, which aim 
to promote a safe city, prevent and reduce 
crime alongside the police, Council and 
other voluntary agencies.  Children allowed 
in until 6pm but looking to extend to 8pm.  
Redevelopment work is due to commence in 
May with completion scheduled for October 
2014 - so sadly by the time ND is published, 
the Malt Cross will already be closed. But it 
will be worth the wait.  

The Malt Cross opening hours are Monday to 
Thursday 11am to 11pm, Friday and Saturday 
11am to 1am, and Sunday midday to 6pm. 

We would like to thank Tank PR for providing 
the photographs.

The Malt Cross 

Pub Visit

Dylan Pavier visits this wonderful old music hall and pub for a chat
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The Horse and Groom, Linby is located in one of the most 
picturesque Nottinghamshire villages and managed to remain 
a traditional village hostelry. The pub has always been popular 

and ND was interested to talk to the new ‘mine hosts’ to discover their 
long term plans. Graeme and Debbie, took over in March, having had 
spent a number of years running successful pubs in the area and latterly 
restaurants.  Graeme explained that their aim for the pub was “to keep it 
as a traditional pub but with something for everyone. The pub will remain 
a proper pub but will move with the times”. Already they have made their 
mark by updating and converting the restaurant at the back of the pub 
into ‘The Linby Tea rooms and Restaurant’.  On my visit it was proving 
very popular – possibly something to do with the excellence of the home 
made cakes. Breakfasts are served from 8.30 am (10.00 on a Sunday) and 
during the day a selection of hot meals, snacks and teas are available 
until 5.00pm (6.00pm on Sunday). The pub has a good reputation for 
its meals with traditional home-made quality pub food being available 
12.00-8.00 Mon-Sat and 12.00-6.00 on Sunday. 

In many ways the journey to running the pub is a home coming as 
Graeme admitted it was the pub where he first had a pint of beer and now 
he’s serving it! Real ale drinkers are in for a treat as amongst the six cask 
ales there is always at least one locally brewed ale. On my visit Harvest 
Pale from Castle Rock and Lincoln Green Sherwood were available and 
regularly other micro-breweries beers appear along with at least one 
cider/perry. A Gwynt-y-Ddraig cider was being served with Hogan’s 
Vintage Perry next up. Local Hucknall cidermaker “Torkard Cider” are to 
deliver some of their very popular “Floppy Tabs” real cider, which is made 
from fruit picked around Hucknall and Papplewick - as well as apples and 
pears collected from the orchards at Brooke Farm - which is next door to 
the pub in Linby! I asked Graeme if there were other changes to come 
and he admitted that down the road in 18 months to 2 years he may open 
a small micro-brewery on site as he rather fancied the idea of having his 
own Linby brewed beers in the pub to supplement the already impressive 
range of beers and ciders on offer.

ND wishes Graeme and Debbie well and whilst changes will take place 
at the Horse & Groom it is reassuring to note that these will always be 
within the framework of retaining the traditional character of the pub.

Just up the road in Hucknall two changes to report on. Firstly the Half 
Moon has been purchased and re-opened after refurbishment. The 
pub had in the past a difficult time but new owner Neil Cunningham 
is determined to make it one of the most popular pubs in Hucknall.  

On entry notices warn that no tracksuits or hoodies are allowed and 
‘challenge 25’ is strictly enforced. On the beer front the Half Moon has 
three cask ales – Greene King IPA; Old Speckled Hen and Abbot. A full 
menu is available 12.00-9.00 daily with Sunday roasts already proving 
popular. 

Further along High Street the Plough & Harrow is now under new 
management and the aim is to continue with Belhaven and possibly 
even a local brewed beer. More information will be available in the next 
edition of ND – but it certainly good to see more cask ale options in 
Hucknall.

Do remember to let me know of changes to pubs in the ‘North’, and I 
will visit and feature them in future articles. Contact andrew.ludlow@
nottinghamcamra.org

Tales From The North

Tales from the North 
News from the Northern fringes of our Nottingham branch area. 
Andrew Ludlow reports.  
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07581 122 122

Enjoy the Test Match with

Castle Rock
With several pubs within walking distance of Trent Bridge cricket ground,

we’re offering fans an extra special experience during the test match

For more information about our pubs and specific details about the test match please visit

www.castlerockbrewery.co.uk

VAT & FIDDLE
Open early and serving 

breakfasts PLUS a daily prize
draw, open to all diners, to

win a gallon of beer!

STRATFORD HAVEN
A fantastic selection of 

Test Match food, including 
breakfast, lunch to take out or
eat in, plus an evening BBQ.

POPPY & PINT
Open early for breakfast,

BBQs, pre-booked 
lunch boxes & live music.

PLUS charity cricket night at
the Poppy on the 8th July,
with a very special guest 
from the cricket world. 
For more info or tickets, 

please ask at the bar.

Why not check out our other Nottingham pubs, including the
Canalhouse with the biggest beer garden in Nottingham, 

the Newshouse, the Bread & Bitter, the Forest Tavern, the
Lincolnshire Poacher (Bumble’s favourite!), and the newest 

member of the Castle Rock family, the Willowbrook in Gedling.

Match begins Wednesday 9th July 2014 for a scheduled five consecutive days
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Campaigning: Diversification 

Diversification
Leanne Rhodes on spreading the word

Glassware, Gender, and the 2014 Diversity Brew Off

I have received a few emails recently asking me to 
clarify what the diversity initiative is all about; so 
for the benefit of those who have not come across 

this page before, it is defined as ‘working to increase 
the activity and membership of all minority groups 
within the branch’. It has nothing to do with being 
politically correct. We simply want to engage with as 
many people as possible to ensure that the branch 
has a positive and secure future, built upon a broad, 
inclusive base. 

In recent weeks there has been quite a lot of coverage 
of glassware in the media. It has been reported that 
dimpled glasses are making a comeback largely due 
to their increase in popularity among the ‘young and 
trendy’. I don’t know about you, but dimpled glasses 
have always been a favourite of mine, whether they are fashionable or not 
does not concern me. They are favoured by some due to their nostalgic 
value and not because of a passing trend. I have memories of drinking out 
of one when I was a child when I visited my gran, though I was drinking 
juice at the time and not beer! I have set up a poll on the Nottingham 
CAMRA Facebook pages, please visit the page and tick your favourite glass, 
the results will be shared in the next edition.

Talking of glassware, I have been in two pubs with my partner recently 
and his beers were served in a nonic glass and mine in a conical glass. My 
partner happens to prefer conical glasses and I would opt for a nonic out 
of the two. When asking the bar staff why they had done this they said that 
that is what they are trained to do. I was quite surprised, surely if a pub has 

a choice of glassware they should ask you which you 
prefer; the choice shouldn’t be made for you based on 
your gender?

Last year I organised a brew off competition where 
teams comprised of male and female members of 
varying ages, had a go at designing and brewing their 
own beer at a local brewery. I am pleased to say that 
the Diversity Brew Off will take place again this year. 
Lincoln Green and Magpie Brewery have kindly agreed 
to take part again and two other breweries have 
signed on for this year’s competition; Blue Monkey 
and Castle Rock.

If you would like to be part of one of this year’s brew 
teams please email diversity@nottinghamcamra.

org  by the 31st July listing the breweries you would like to work with in 
order of preference. If you cannot get to one or more of the breweries then 
please leave them off your list. 

NOTE: The brew days are likely to take place on a week day in September, 
as this is a few months away exact dates for brew days cannot currently be 
given. 

Previous applicants are welcome to apply but preference will be given 
to those who have not previously taken part. Successful applicants will 
be notified that they have a place on one of the brew teams on the 4th 
August. Your details will then be passed onto the brewery and then further 
arrangements can then be made.

 

Mr Grundy’s 
Derby 

Brewery & Tavern 
Telephone 01332-349806 

07812812953 
 

Email 
info@georgianhousehotel.info 
www.mrgrundysbrewery.co.uk 
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Flipside
Brewery Tap

Opening
Saturday 24th

May

The Old Volunteer
Burton Road Carlton

 Nine hand pulled real ales, mostly from local breweries
 A fine selection of Scotch Whiskies
 Extensive selection of wines from across the globe
 A selective menu - quality ingredients from local producers
 A warm welcome and friendly atmosphere assured
 A range of bottled Belgian beers
 CAMRA discount 20p pint

Old Volunteer NG4 OldVolunteerNG4

www.OldVolunteer.com
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NOW AVAILABLE  

AT GREAT PUBS 

ACROSS THE

EAST MIDLANDS

Hauntingly  

good beer... NOW AVAILABLE  

IN GREAT PUBS 

ACROSS THE 

EAST MIDLANDS

Flipside
Brewery Tap

Opening
Saturday 24th

May

The Old Volunteer
Burton Road Carlton

 Nine hand pulled real ales, mostly from local breweries
 A fine selection of Scotch Whiskies
 Extensive selection of wines from across the globe
 A selective menu - quality ingredients from local producers
 A warm welcome and friendly atmosphere assured
 A range of bottled Belgian beers
 CAMRA discount 20p pint

Old Volunteer NG4 OldVolunteerNG4

www.OldVolunteer.com

Presentations

HORSE & JOCKEY DOUBLE

 Above: Manager Paul 
Guilford stands centrally with 
his team proudly holding 
their Pub of the Year 2014 
and National Pub of the Year 
Finalist 2013 awards. 
Left: Nik Antona from CAMRA 
HQ poses with Paul and 
pub owner Damian McGrath 
(right).

There was a double awards celebration recently at the Horse & Jockey, 
Nottingham Road, Stapleford when manager Paul “Gilly” Guilford and 

his team where presented with the awards for CAMRA National Pub of 
the Year Finalist 2013, and Nottingham CAMRA Pub of the Year for 2014. 
The Horse & Jockey will now once again move into the competition for 
CAMRA East Midlands Pub of the Year

The Bill Squires award is occasionally given in memory of Bill Squires 
of Loughborough by the East Midlands branches of Campaign for 

Real Ale to recognise significant advances made in the brewing, supply 
or quality of real ales in the East Midlands. It was presented to Everards 
Brewery for their Project William scheme, whereby investment is put into a 
pub, the only tie being to have one Everards’ beer on the bar.

The presentation took place at The Sir John Borlase Warren, Ilkeston Road, 
Nottingham, a Project William pub operated in conjunction with Brown 
Ales of Clay Cross, Chesterfield.

BILL SQUIRES AWARD



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker32

Real Ale In A Bottle 102: 
More Bottled Beer 

Leanne Rhodes tries a couple of Coniston Brewery 
bottled ales from the fells of Cumbria... 

As the Nottingham Drinker was recently 
awarded the title of magazine of the year at 
the CAMRA AGM in Scarborough, I thought it 

would be fitting to feature an award winning beer on 
the RAIB page.

My mum visits the Lake District on a regular basis and 
she bought me a few bottles of Coniston No 9 last 
year. The cask version of this beer won the Supreme 
Champion Beer of Britain award in 2012 after having 
come third in the Champion Winter Beer of Britain 
competition in the same year. It is not the first time 
the brewery had won the Supreme Champion Beer of 
Britain award, as Blue Bird Bitter also won it back in 
1998. The brewery is located behind the Black Bull Inn 
in Coniston and brewing started in 1995.

I had one bottle of No 9 left so I thought it was about 
time I opened it to see how it had aged over the last 
12 months. Coniston No 9 is an 8.5% barley wine and 
due to the strength it comes in 275ml bottles. 

Careful pouring left me with a glass of clear, golden 
ale with smooth, creamy head. The aroma is dominated 
by fruit, particularly apple, as well as a hint of malt. 
The fruit character is also present in the initial taste 
and it provides a slight sweetness with dissipates into 
a dry, bitter and warming finish. The beer is incredibly 
smooth and well balanced and is dangerously 
drinkable for the ABV. The beer aged very well so it is 
worth picking up a few bottles, one to drink soon after 

purchase and a few more to age for different periods 
of time.

I was also given a bottle of Coniston ‘Old Man Ale’ 
(4.8% ABV) which came in a pint bottle. Old Man Ale is 
a chestnut in colour, carbonation levels were low and 
it poured with a lovely creamy head. The earthy aroma 
was led by the malt with a hint of roast. The initial 
taste was intensely nutty with notes of caramel and 
subtle roast flavours ending in a bitter, moreish finish. I 
will certainly be asking my mum to pick up a few more 
Coniston beers on her next visit to the Lakes.

When I first read beer descriptions I thought there 
must be something wrong with my taste buds as I 
struggled to pick out some of the flavours that were 
mentioned, but it all became clear when I attended 
a tasting panel training session last year. It was 
explained to us that the taste receptors on the front of 
the tongue detect sweetness, those at the back detect 
bitterness, and those at the sides detect sour and salty 
flavours. 

Often when you have a drink the liquid will not pass 
over all of the taste receptors on your tongue. To 
pick up all of the flavours present, take a sip as you 
normally would and swallow then take another sip and 
swill the beer over your tongue for a few seconds and 
swallow again. By doing this you will be able to detect 
more of the flavours present in the beer, you will be 
able to appreciate the complexity of flavours and beer 
descriptions may make much more sense to you!

The Trent Bridge Inn put on a special festival to celebrate the most 
recent Wetherspoons International Real Ale Festival. All of the 50 
beers were available on hand pull throughout the first weekend of 

the festival which ran from the 28th March - 13th April.  The beers were 
served as the brewers intended, as they were asked if they wanted the 
beer to be served with a Northern/Southern sparkler or without one at all. 
Some special guests were invited to preview the festival on the 27th 
March and to judge which ones they thought were the best; I was 
fortunate in being invited along to judge. The judges included five 
Nottingham CAMRA committee members along with representatives of 
Adnams, Batemans, Brewsters, Burton Bridge, Castle Rock and Marstons 
brewery amongst others. Tom Stainer, the editor of What’s Brewing and 
Beer magazine, and Dave Aucutt - who you may know as ‘Real Ale Dave’ 
from the Wetherspoons website - also came along to judge.

The beers were split into 6 different categories: bitters, best bitters, 
premium bitters, strong ales, specialty and dark ales. The judges were 
then split into groups and were allocated 2 of the 6 categories. To make 
it fair, none of the brewery representatives were allocated the category in 
which their beer(s) were placed.

After the first few rounds of judging, the winners of each category were 
put up against one another in order to decide upon the overall winner. 
Whilst some of the judges were deliberating over this, the rest were 
judging the best of the 10 International Beers. It has become a tradition 
for the Wetherspoons festivals to feature beers that have been brewed in 
British breweries (shown in brackets) by international guest brewers. This 
time the guest brewers came from Young Henry’s of Australia (Banks’s), 
Standeaven of South Africa (Caledonian), Nøgne Ø of Norway (Batemans), 
Cigar City of the USA (Wychwood), Driftwood of Canada (Thwaites), 
Zeunerts of Sweden (Marston’s), Mateo & Bernabe of Spain (Shepherd 
Neame), Hildegard Van Ostaden of Belgium (Everards), Klosterbrauerei 

Scheyern of Germany (Wadworth) and Yeastie Boys of New Zealand 
(Adnams).
 
Final Results:

Bitter Class: Young Henry’s - Real Ale
Best Bitters Class: Inveralmond – Märzenfest                    
Premium Bitters Class: Cigar City - Siren’s Song Session IPA
Strong Ales Class: Phoenix - Wobbly Bob
Speciality Class: Elgoods - Plum Porter
Dark Ales Class: Titanic - Iron Curtain

 
Overall Final:

Gold: Young Henry’s - Real Ale
Silver: Cigar City - Siren’s Song Session IPA
Bronze: Elgoods - Plum Porter

 
International Final:

Gold: Driftwood - Pale Ale
Silver: Cigar City - Siren’s Song Session IPA
Bronze: Young Henry’s - Real Ale
 
The winner of each category and the winner 
of the finals were not announced until all of the judging had been 
completed. Interestingly two of the international beers took the gold and 
silver positions in the overall final, these two beers also feature in the top 
3 of the international final. The judging session was very well organised 
and it was clear to see that all who took part thoroughly enjoyed the day.

As the festival was such a success, the Trent Bridge Inn are looking to 
run the event again during the next Wetherspoons Festival which will 
take place in October. Be sure to venture over so that you can pick your 
favourite.

Leanne reports on the recent Wetherspoons International Real Ale Festival
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Cooking with Ale and Cider

COOKING WITH ALE AND CIDER

Summer Cherry Cider Scones

Ingredients:  
1lb 2oz (510g) Self Raising Flour
4oz (100g) Butter or a good Pastry Margarine
8oz (200g) Glace Cherries
¼ pt (150ml) Real Cider or Perry
2oz (50g) Brown Sugar
1/8pt (75ml) Milk
1 Egg
1 tsp Baking Powder
Pinch of Salt

Method:
1. Quarter the glace cherries and place in a bowl. Add the cider/perry, 
cover with cling film and leave to soak for at least 6 hours, preferably 
overnight in the refrigerator.
2. Drain the cherries into a sieve over a bowl. Reserve the liquor for later. 
Lightly beat together the milk and egg, and place to one side. 
3. Pre-heat the oven to 230C / Gas Mark 7 and lightly grease a baking 
tray.
4. Sift the flour and baking powder into a bowl, add the salt, then dice 
the butter/margarine and add to the flour mix.
5. Rub the flour and fat together with your finger tips until the mix 
resembles fine bread crumbs. Stir in the sugar and cherries with a fork 
until well mixed.
6. Add the liquor and stir in with the fork. Add a half to two thirds of the 
egg mixture and stir in. Keep the remainder of the egg mix for later.
7. Using one hand, bring the mix together into a soft dough and gently 
knead in the mixing bowl. This is meant to be a soft dough, so handle 
with care, but add a little more flour if you feel it has become over wet.
8. Halve the dough and place one half onto a floured board or work 
surface. Roll out evenly to 1.5cm (half-inch) thickness and cut out 
6.5cm (2 ½ inch) rounds. Place onto the baking tray leaving a small gap 
between each.
9. Repeat this process with the second half and also the trimmings 
that can be re-rolled and cut out. Brush the top of the scones with the 
remainder of the egg mix and if you wish, sprinkle a little brown sugar 
on each as well.
10. Place the baking tray in the middle of the oven for 10-12 minutes, or 
until the scones are a light golden brown.
11. Place on a cooling tray for a few moments, then enjoy warm, either 
plain or buttered, or with a preserve of your choice - plus perhaps some 
clotted cream?
And of course with a refreshing glass of Real Cider or Perry close at 
hand.

ND’s resident foodie Anthony Hewitt presents a fruity variation on scones 

Well with spring behind us and the promise of good weather this summer, what could be better than sitting in the garden enjoying a glass of 
something cool and refreshing with a tasty morsel to accompany it? My Cherry Scone recipe in this issue incorporates Real Cider or Perry 
instead of the usual milk to give it a lighter bite and slightly fruitier flavour. While finalising this recipe for the Nottingham Drinker, I used 

three different ciders and also a perry. In the tasting trials it was agreed that all four different liquors gave an individual touch to the scones.
So the cider/perry choice is entirely your own, depending on your own personal tastes! Just make sure it’s a real cider or perry - and ideally a local or 
regional one. I hope you all have a great summer.

The Flipping Good Beer Shop, 11 Main 
Road, Gedling, Nottingham NG4 3HQ. It is 
on the NCT bus routes 44 and 25, and has 
a two hour free car park opposite. Standard 
opening hours are 11:00 to 18:30 Tuesday to 
Saturday, but may open later in the evening 
for tasting sessions. 
See: www.flippinggoodbeershop.co.uk

The ‘Local not Global Deli’ at 51,Chilwell 
High Road, just up from the Hop Pole and 
round the corner from the Crown (0115 925 
7700; 0785 552 3618) offers a selection of 
some of the best local ales. 

The Deli@ Radcliffe, 29, Station Terrace, 
Radcliffe on Trent (0115 933 3039)

Canterbury’s Delicatessen:
93a Melton Road, West Bridgford, 
Nottingham NG2 6EN
4a Main Street, Keyworth, Nottingham 
NG12 5AD

Hopology, 126 Melton Road, West Bridgford, 
Nottingham NG2 6EP (0115 981 6346; 
email: enquiries@hopology.co.uk) 
See: hopology.co.uk

In Mansfield ‘Hops in a Bottle’, 19, 
Market Street (01623 626302; E-mail 
hopsinabottle@chessmail.co.uk) offers 
a wide selection of bottled beers and is 
also worth a visit (Opening times Mon-Sat 
11.00am-5.30pm; not open Sunday). 
See: www.hopsinabottle.co.uk

In Newark ‘The Real Ale Store’ 12-14 Kirk 
Gate, Newark NG24 1AB (01636 918022) 
offers a wide range of bottle beers and is 
worth visiting. Open: Mon 10am - 3pm, Tues - 
Sat 10am - 6.30pm.  
See: www.therealalestore.com 

Local Stockists Of RAIB Beers Include: 
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RATTY
No.  84b - Light brown mild ale.

May

RED ADMIRAL
No.  1b - Traditional East 

Midlands balanced best bitter.
June

4.0%
abv

3.8%
abv

SKYLARK
No.  74b- Naturally cloudy wheat
beer with an authentic German

aroma
July

4.6%
abv

GEORGE AFRICANUS
No.  15

Refreshing pale ale with 
US and UK hops

June

DIGBY PEARSON
No.  16

American style red ale with 
new world hops

July

4.2%
abv

4.2%
abv

HEMLOCK BITTER
Castle Rock’s classic “thinking

man’s ale” makes a return. 
A mid strength and full flavoured
bitter; fruity notes on the palate
and a smack of English hops at

the finish.

4.0%
abv

See in the warm weather
with Castle Rock
Nottingham’s most prolific 

brewer of diverse and high quality beers

ALSO available exclusively
from May-July

Available at various 
Castle Rock pubs supporting

CAMRA Mild in May

NDfullA4PageAD-ND2014June_Layout 1  07/05/2014  16:48  Page 1
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http://www.victoriabeeston.co.uk/                    (0115) 925 40 49

Next to Beeston Railway Station
Two minutes walk from Dovecote Lane Bus Stop

Accessible via Skylink, Indigo 5 and NCT 36

Vicfest 2014
Saturday 12th - Sunday 27th July

Over 80 beers during the festival, with up to 30 at any one time
 during weekends, plus traditional ciders and perries. during weekends, plus traditional ciders and perries.

Free live music on festival Saturdays and Sundays.

For more festival info visit www.victoriabeeston.co.uk

Now open until midnight Fridays and Saturdays

The Victoria Hotel
85 Dovecote Lane, Beeston, NG9 1JG

abbeydalebrewery.co.uk

T: 0114 281 2712 
E: info@abbeydalebrewery.co.uk 

FOR INFORMATION ON OUR WEEKLY CHANGING 
SPECIALS & OUR REGULARS, Visit our website

There’s nothing more social 
than beer!  — Find us on

������������������������ ����
���������
�����

Instruction to your Bank or
Building Society to pay by Direct Debit

Please fill in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd.

230 Hatfield Road, St.Albans, Herts AL1 4LW

Name and full postal address of your Bank or Building Society
To yteicoS gnidliuB ro knaBreganaM eht

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

Service User Number

FOR CAMPAIGN FOR REAL ALE LTD OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name Postcode

Instructions to your Bank or Building Society

Signature(s) Date

This Guarantee should be detached and retained by the payer.

The Direct Debit Guarantee

9 2 6 1 2 9

• This Guarantee is offered by all banks and building societies that accept instructions to pay by 
Direct Debits.
• If there are any changes to the amount, date or frequency of your Direct Debit The Campaign for 
Real Ale Ltd will notify you 10 working days in advance of your account being debited or as 
otherwise agreed. If you request The Campaign for Real Ale Ltd to collect a payment, confirmation 
of the amount and date will be given to you at the time of the request
• If an error is made in the payment of your Direct Debit by The Campaign for Real Ale Ltd or your 
bank or building society, you are entitled to a full and immediate refund of the amount paid from 
your bank or building society - If you receive a refund you are not entitled to, you must pay it back 
when The Campaign For Real Ale Ltd asks you to
•  You can cancel a Direct Debit at any time by simply contacting your bank or building 
society.Written confirmation may be required. Please also notify us.

Please pay Campaign For Real Ale Limited Direct Debits from the account detailed on this 
instruction subject to the safeguards assured by the Direct Debit Guarantee. I understand that this 
instruction may remain with Campaign For Real Ale Limited and, if so will be passed electronically 
to my Bank/Building Society.

Join CAMRA Today
Complete the Direct Debit form opposite and you will receive 15 months membership for the 
price of 12 and a fantastic discount on your membership subscription.

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinus or call 01727 867201. 
All forms should be addressed to Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

   Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

   Direct Debit Non DD

Single Membership £2� ��������£2�

(UK & EU) 

Joint Membership  £2� ���� ������£��

(Partner at the same address)

For Young Member and concessionary rates please visit
www.camra.org.uk or call 01727 867201.

I wish to join the Campaign for Real Ale, and agree to abide by 
the Memorandum and Articles of Association

I enclose a cheque for

Signed   Date

Applications will be processed within 21 days

�����

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign of Two Halves

Join CAMRA today – www.camra.org.uk/joinus
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Local Brewery News

LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...

As I write, we are now well into the Mild Trail.  As well as 
making our two milds (Dark Secret and Midnight Mild) 

we have busy sourcing loads of different milds (mainly 
local) to put in the Crafty Crow so that we have two on 
for the whole month.  We also made brews of 500 Tidings, 
Midnight Porter and Raven Stout for the stout and porter 
stroll so sales of chocolate malt and roasted barley must 
have been pretty good over the past couple of months.

Local MP Lilian 
Greenwood and
Councillor Alex Ball 

came to the brewery a couple of weeks 
ago to brew a new (one off) beer to their 
own design. With a bit of guidance on 
hops from Gavin, they came up with a 
ruby coloured 4.0% hoppy beer, called 
Angry Bird. I tried its bottled version the 
other day and was impressed with the 
complexity of flavours. This was launched 
at the Crafty Crow on May 10th with 5p 
per pint going to local charity the Ear 
Foundation. Pictured right is Lillian
pouring the hops into the brew.

We also recently made a ruby beer as part of our 
partnership with Trent Barton called Night 
Bus - to publicise their night bus service, 
spookily enough.  This is sold out at time 
of writing, although there may be a pub 
somewhere that hasn’t yet put it on the 
stillage.  

I was delighted to be able to offload 
(sorry, donate) most of the wild hop plants 
mentioned in the previous edition, including 
a dozen to Maggie at Flipside to grow in the beer 
garden at their new pub.  Gavin has put a couple in his 
hop garden and I am currently negotiating a bit of space for a couple at 
home.  It will be interesting to see what the flavours are like, probably not as 
exciting as the English Cascade that Gavin is also has growing.  

Although it is only the beginning of mild month, we are turning our minds to 
a few summer ales with First Gold (single hopped with First Gold hops) first 
on the agenda.  We will also be brewing Magpie Gold, which is made with 
Goldings and maybe a rebrew of Fledgling, which has been absent from our 
list for a couple of years.  Finally, Terry our assistant brewer is keen to try out 
a couple of new recipes of his own so watch this space for news on these as 
and when he gets time to do so.

News from our neighbouring breweries

News From Blue Monkey

Trevor Vickers writes…

These pages, local brewery news, are a 
testament to the new breweries which have 

appeared on the scene in the last few years, Blue 
Monkey being just one. 

While these local breweries are all doing well, 
enjoying our industry and passionately creating 
high quality beers, we at Blue Monkey are 

very aware that we have possibly had more than our fair share of good 
fortune, particularly when at the last Robin Hood Beer & Cider Festival we 
celebrated our 5th Birthday by winning so many SIBA Awards, 2 gold’s, 4 
silvers and 3 bronzes. 

However, our success is causing a dilemma! Currently, our Giltbrook brewery 
is operating at 75% capacity and at this level, we all enjoy the business. 
It is easy to control and we can achieve quality and consistency and still 
have the time to develop delicious new recipes. Also at this level we just 
fall within the “Small Brewery” Duty rate. But…. We are approached by new 
customers every week and as a result our production requirements are 
rapidly increasing. If sales continue to rise we will have to pull together a 
plan of action to move into the next band of beer duty, that’s the dilemma. 
For one of the best “explanations of the complications” of Duty Rate please 
look up this blog at Buntingford Brewery in Hertfordshire: 
http://blog.buntingfordbrewery.co.uk/?p=221 

New from our Pubs
The Organ Grinder Nottingham has been trading for 4 years now, under the 
management of Angus Clark (who has been in the business since beer was 
invented!) and goes from strength to strength. The recent Canning Circus 
Festival, instigated by Anthony Hughes of Lincoln Green Brewery, was a 
success, with our pub experiencing record numbers of new customers 
along with our loyal regulars. 

When we bought the former Red Lion from Enterprise Inns in 2011, they 
considered it one of their most toxic assets and it had been closed and 
boarded up for 6 months. Now, it is one of the most successful and popular 
pubs on the “Canning Circuit”.
 
The Organ Grinder Loughborough formerly The Old Packe Horse was 
purchased from Greene King in 2012 as a failing pub. After a fairly 
comprehensive refurbishment we reopened as the Organ Grinder in July 
2012 immediately winning Loughborough CAMRA Pub of the Year, and it 
remains a very popular pub. It is well worth a visit! 

The Organ Grinder Newark is our latest acquisition. The former Horse 
& Gears was purchased from Marstons in January and underwent a full 
refurbishment before reopening at Easter and becoming very popular with 
CAMRA members and Newark’s local drinkers. The only pub of ours to have 
a piano, it is a typical old style “boozer” with a warm welcome and cosy 
atmosphere. Within just a few weeks after opening, it has already become 
one of the most popular pubs in town. 

And finally…. 

Contrary to speculation we have not bought the Nelson in Eastwood!

News From Nottingham Brewery

Philip Darby writes...

So as the dust settles on the plethora of 
beer festivals throughout May, culminating 

in the final Bank Holiday weekend, the Mild 
Trail that has become more popular than ever. 
The Mild event is another great success story 
for CAMRA and has proved mild is not just 
for May. I recall many years ago a fresh faced 
Steve Westby asking us to brew a mild all the 

time - oh how we chuckled! But we were proved wrong, and Rock Mild has 
been part of the brewing schedule ever since! We were planning to revive 
“Ruby Ruby Ruby”, the 40th Nottingham CAMRA anniversary brew for the 
trail, but record sales of Foundry, Centurion and Rock Mild left no gaps in 
the production.

A recent new outlet for our products - and indeed all LocAles - is the cask 
room at Via Fossa, a place until recently one wouldn’t have dreamed of 

visiting for a pint of cask ale; it is now showing a fine selection, served 
(whenever I have visited) in quality condition. Other watering holes, though 
a bit further out of town are The Magna Charta at lowdham, The Talbot in 
Mansfield, The Oak Tree in Mansfield (which incidentally is having a beer 
festival 6th-8th June), and The Starting Gate in Colwick, are all worth a visit 
and offering a few words of encouragement. Remember that it is always 
your positivity that keeps the publicans enthusiastic.

July will see a new slant on the beer fest front at The Bell, where Tom is 
putting on a ”Classic Cask & Craft Ale Festival” which will feature our own  
craft keg beer “REGAL” . . . . . . The other way of looking at lager! It has been 
a long time in the research and development stages, but we think we’ve 
got it absolutely right: lightly effervescent, refreshing, easy on the palate 
with a lemony finish, ideal with all kinds of food and launched ready for a 
lovely summer.
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Above: The Organ Grinder Newark

If you want to be keep abreast of other news here at the brewery, then 
please ‘Like’ us on Facebook (facebook.com/bluemonkeybrewery) or follow 
us on Twitter (@bluemonkeybrew). 

News From Lincoln Green Brewery
Anthony Hughes writes...

Phew. What a couple of months 
that’s been… 
 

We’ve enjoyed our first beer festival, 
held at the brewery premises back 

in April. Over 500 people attended across 
the two days – not bad when you consider 
we’re on an industrial estate at the end of 
Wigwam Lane, near the household recycling 
centre in Hucknall! Many thanks to everyone 
who made the trip to see us and helped 

create such a wonderful atmosphere – MP for Sherwood, Mark Spencer, 
Nottingham’s official Robin Hood and Maid Marian with their beautiful 
baby girl Scarlett, the entire team from Thurland Street restaurant ‘Yamas 
Meze and Tapas’, Clare from ‘The Very Little Coffee Company’, ‘Shinkicker’ 
rock and blues band, and Gavin Hall from the Nottinghamshire Chutney 
Company, who helped us launch our brand new Marion Chutney. 
 

The biggest thank you of all though goes to our good friends and members 
of the Nottingham branch of CAMRA. Hucknall’s legendary cider maker 
and Nottingham Drinker editor, Ray Blockley of Torkard Cider supplied a 
fantastic offer of ciders and perry, whilst Ray Kirby of Nottingham CAMRA, 
lent his cellar management expertise. Our CAMRA brewery liaison officer, 
Anthony Hewitt even brought his wife Karen and son Craig to help out over 
both days. CAMRA members and good friends Steve Wells and Martin Bee 
also worked tirelessly throughout the two days – we really couldn’t have 
done it without everyone’s help and support. 
 
It seems the festival’s unique location helped generate interest in the 
event - Everyone seemed to want to attend a proverbial in a brewery! 
 

On the beer front, Mild in May saw Lincoln Green 
offer two mild’s – the ever popular ‘Major’ and 
‘Big Ben’ a 6% traditional strength mild that 
received a warm welcome. Big Ben was 
titled in honour of Ben Caunt, champion 
boxer from Hucknall after whom the bell 
at Westminster is reputed to be named. 
‘Archer’, our 4% American pale ale 
became our fastest selling beer with all 
10 brewers’ barrels leaving the brewery 
in a little over a week - that one is a real 
contender for the core range! Coming 
next will be ‘Village Green’ our summer 
seasonal – golden and moreish at 4.2%; 
watch out for that one from July. 
 
We have a brand new member of the team 
too – Jon Brothwell joins us from ‘Blue Bee 
Brewery’ in Sheffield. He’ll be working 
with Janet to help us build our sales, and 
will be helping out on the brewing front 
too. It’s fair to say he’s going to be getting 
stuck in with Martin and me and we’re 
really looking forward to his experience 
and his infectious enthusiasm! 
 
Our biggest announcement for this issue 
is the planned opening of The Robin Hood 
and Little John in Arnold. We’re working in 
partnership with Everards Brewery under 
their ‘Project William’ scheme to breathe new 
life into this currently closed pub. The pub is one  
of the two oldest pubs in Arnold dating back to 1765 and was the very 
first pub purchased by Home Brewery – we plan to celebrate its history in 
terms of decoration and would ask any Nottingham Drinker reader to get in 
touch if they have any memorabilia or reminiscences from Home Brewery 
or of the pub itself. At the time of writing, an opening date is expected for 
August and I hope you’ll all be able to join us for a pint or three! 
 

We celebrated our 2nd birthday on 2nd May and it’s been an incredible 
couple of years. Tiring and stressful but always exciting – we couldn’t do it 
without the encouragement, feedback and support from all of you. It’s fair 
to say that life is never dull at Lincoln Green! 

Andrew Dunkin writes...

Shortly after my last article 
for the Nottingham Drinker 

we went to the SIBA conference, 
BeerX, where Russian Rouble had 
been automatically been entered 
into the final of the SIBA National 
Championship after having won a 
Gold Award in the Midlands Region. 
When the results were announced 
and our Russian Rouble pump clip 
appeared on the screen having won 
a National Bronze medal we were 
ecstatic. So delighted that I have 
no idea which beers won Silver 
and Gold! I am very proud to be 
able to say confidently that Flipside 
Brewery’s Russian Rouble is now 
officially the third best Premium 
Strong Beer in the country.

News From Flipside Brewery
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John Dragun writes...  

New malted barley and new hops are all 
going to make some interesting new beers, 

such as Golden Archer 4.2 % ABV which is 
already in casks and maturing. It has some 
fruity hops in but balanced with a bittering 
hop to give a really refreshing taste. I chilled it 
down to Lager drinkers’ temperature and it was 
just so much better than the fizzy keg stuff. An 
extremely good real ale alternative to lager.

Major Oak Mild 3.8 %  is out in the pubs for Mild in May, along with Maid 
Marian Extra Pale 3.9 %. Coming soon will be Robin Hood - Legend 4.8 %, 
Will Scarlet 4.2 % and The Sheriff of Nottingham 4.6 %.

News From Robin Hood Brewery

News From Castle Rock
Colin Wilde writes...

First, thanks to customers for their patience 
as we complete our build and the significant 

upgrade of facilities at the Willowbrook in 
Gedling.  Opening its doors with a full on-licence 
(there is no longer a requirement to be a member) 
in time for Easter.  Initial feedback has been very 
positive and the contemporary refurbishment has 
gone down a storm with customers both old and 

new.  Now we can concentrate on making it a pub of which we are truly 
proud.  If you have haven’t visited yet then I certainly encourage you to do 
so - and let us know what you think.

Above: Councillor Bob Collis, Mayor of Gedling Borough and the Lady Mayoress, 
Ann Collis, are served the first pint by Nottingham’s official Robin Hood (AKA 
Tim Pollard), with The Willowbrook’s Pete Hopwell.

Beer news
Things in our Traffic Street Specials range never 
stand still and after the success of the highly 
hopped IPA Stereotype #1, the next brew, Concrete 
Jungle #2 will be hot on its heels.  This will be herb 
based (lemongrass and tarragon). Trials have been 
interesting, to say the least, and we’re certainly 
fulfilling our aim of being innovative and getting 
people talking about beer.  #3 is already under 
development and again will result in some surprising 
flavours.  All the TSS beers are very low brew length 
and as they may be difficult to find, I suggest you 
keep up to date on social media to track them down.
 
Hemlock Bitter makes its annual appearance and will be at the Hemlock 
Happening Community Event in Bramcote Park on Saturday 7th June and 
in pubs.
 
BeerX win
Our Nottinghamian Celebration Ales won a Highly Commended Prize from 
the SIBA Business Awards at BeerX in Sheffield in March for Best Marketing 
and Communication.  This is reward for our industrious team who worked 
with Graeme Swann launching ‘Harold Larwood’, Kate Beckinsale at the Vic 

Back down to earth and in the brewery, we hit the age old cask problem 
again – not enough of them. I have another 100 on order which should 
be arriving this week. We’ve been spending time travelling up and down 
the country trying to retrieve enough empty casks to be able to empty the 
fermenting vessel. I should be able to breathe a little easier when those 
new ones arrive. 

We’ve done another new golden beer called Financial Groat. I don’t 
know if any of you have managed to try it yet, it’s a 4.8% beer with some 
fantastic yet subtle lemon flavours. Personally I think it’s one of the best 
beers we’ve brought out so far. On the subject of new beers, I also decided 
to do a new Mild for the Mild Trail. Different from Dark Denomination, it 
is a milder Mild with a lot more going on in the malt flavours plus it’s a 
bit weaker at 3.6%, now the weakest beer in our range – yet still packing 
plenty of flavour. Look out for it over the next few weeks.

What has taken up the 
majority of our time over 
the last few weeks and 
certainly will over the 
coming weeks too is our 
new Brewery Tap, the Old 
Volunteer. Situated on 
Burton Road in Carlton 
(or Carlton Square), it has 
been run by a succession of 
relief managers since last 
summer when the previous 
licensees left. We have been 
in negotiations with Punch 
Taverns over a long period 
and various pubs and when 
the Old Volunteer became 
available it seemed ideal 
as it is only about a mile 
from the brewery and about 
50 yards from our house. 
Added to that, it is in a good 
location with a distinct lack 
of good beer in the area. 

So, deal struck and a lot of stress dealing with solicitors and banks, we 
now at last have the keys and work on a substantial refurbishment has 
begun. We are confident that the interior and exterior of the pub will be 
much more comfortable and appealing and we will be putting nine hand 
pulls on the bar, four of our own and five guests. We will be attempting 
to source the majority of the beers from local breweries but there will 
be a fair few from further afield too so that we ensure an interesting and 
regularly changing selection. We’re doing our best to make the rest of the 
drinks a little different and of the best quality. There will be a small food 
menu which will be showcasing a lot of top quality ingredients from local 
producers. We do hope to see all of you visit us over the coming months, 
you will be very welcome.

Update: The Old Volunteer officially opened on Saturday 24th May. 

Collecting the Award at SIBA-X in Sheffield
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with ‘Richard Beckinsale’, Ian Paice, Stewart 
Adams and Su Pollard each for their 
eponymous ale.  All support our home city 
beer range and help keep Nottinghamshire 
at the centre of the beer map.  ‘George 
Africanus’ is available now and ‘Digby 
Pearson’ will be available in mid July.  It will 
be a red ale with new world hops.

Cycling for cancer charity

Above: On yer bike at the B&B

Members of the Bread and Bitter Velo Club raised over £500 on Easter 
Monday for the charity Cyclists Fighting Cancer - without leaving the 
comfort of the Mapperley Top pub.

Starting in the morning, club members, passers-by, the curious and eager 
pub goers mounted static cycles and set off to complete as many miles as 
possible in 12 hours of non-stop pedalling.  For some it will be seen as 
training for the club’s riding over the 112 mile stage one of the Tour de 
France route in Yorkshire.

In a separate time trial, riders had the chance to win a gallon of beer for the 
fastest time on a measured mile.  That come in at a staggering 1’ 27”.  Andy 
Bullock was the fastest member of the public at 1’ 56”.  
 
And finally, we’ve been working on a new look web site and this will be 
up and running by the time of publication.  Visit it please and let us know 
what you think. 

Claire Monk writes...

It’s been an eventful few months 
at Welbeck with building work 

starting, events being held and 
most excitingly, awards being 
won!

We were extremely pleased that Portland Black, 
our 4.5% porter was crowned Champion beer 
of East Midlands to win its regional heat at The 
National Winter Ales Festival held in Derby. 
The final will be held at the same festival next 
year, so fingers crossed for a win. Thanks go to 
everyone who nominated our beer. 

The Brewery yard project is progressing 
at a swift pace. Our brewery is housed in a 

News From Welbeck Abbey Brewery

renovated farm building, however the buildings attached either side 
were not included in the project and are now being worked on. They will 
become purpose-built units for other food producers, and we already 
know that Boutique Aromatique, a fine chocolatier, will be a neighbour. 
A chocolate beer may have to be brewed! While the work is going on we 
will unfortunately be unable to host brewery tours but are hoping to start 
again once it’s completed. 

Meanwhile, we’re knocking some walls down in the brewery to make 
room for two new tanks. This will take our production up from 15,000 
pints a week to 18,000! We’re confident that we can continue growing this 
way, particularly because the chancellor has seen the light and dropped 
beer duty AGAIN! It’s a good job I was sat down when I heard.. . 

Our latest collaboration with From the Notebook is going well, with our 
first beer, Deaths Head Hawk Moth, proving very popular. It’s a velvety 
smooth 5% stout with hints of chocolate and coffee but no burnt notes at 
all. The second moth beer brewed to support the Butterfly Conservation 
charity will be Merville Du Jour, a 4.6% IPA brewed with American and 
New Zealand hops.

Another recent collaboration we are hoping to repeat was an event 
to demonstrate the Science Behind Beer. We were asked by Doncaster 
CAMRA and Sheffield Science Festival if we would be happy to host an 
event in the brewery for member of the public to attend. Of course, we 
said yes, and roped in the School of Artisan Food to provide a brilliant 
venue and superb food. The evening saw 30 people visit the brewery for a 
tour, take part in exciting science experiments, and have the chance to ask 
a panel of specialist brewers, publicans and academics about the science 
behind beer. It was a fabulous night and we have already been asked to 
take part next year. 

And finally it’s all change at the brewery again, as Kyle leaves us and Joe 
joins. Joe lives a stones throw from the Broadfield in Sheffield and is a 
keen real ale fan. We look forward to having him as part of the team. 

News From Springhead Brewery

We are very pleased to announce 
that we have taken on two 

fantastic new high-profile sales 
managers, who are both well known 
in the trade and bring some great 
experience to our growing team. 
First to join the team is Nigel Aston, 
formerly with HB Clarks at their depot 
in Worksop.  Nigel has considerable 

experience in sales, depot management, and pub management and will 
be a great asset to Springhead and its sister company, Ginger Pig Pubs 
Limited. Brian Smith, formerly Sales Director at Black Sheep Brewery, 
also joins Springhead in May as new National Accounts Manager.  Brian 
will continue to be based in North Yorkshire and will have considerable 
involvement with local freetrade customers, many of which he has known 
for several years.  Brian commented that he is delighted at the prospect of 
being out in the Yorkshire countryside again. He will also be responsible 
for national accounts, and he sees his role as pivotal in Springhead’s 
future plans.
 
We also held our 3rd annual Spring Beer Festival last weekend, which 
was a great success, with by far our biggest crowds yet! It was a fantastic 
weekend for all involved, with great beers from across the UK, live music, 
our Craft and Farmers’ Market, and plenty of family entertainment making 
it a really lovely event for the whole community. We were also really 
glad to see how many people came out to support the event from further 
afield, and would like to thank everyone who helped us with getting the 
word out for making this happen!
 
Our next big events coming up at the brewery site in Laneham are our 
Springhead Summer Festival and Farmers’ Market on the 25th-27th July, 
and our Oktoberfest on the 3rd-5th October. 

Springhead’s sister company Ginger Pig Pubs is also expanding and has 
taken on two new pubs in the last year: The Boat Inn, in Hayton, and The 
Roaring Meg, in Newark. This brings the number of pubs owned up to 
five, including Meg’s Bar, the Brewery Tap in Laneham; The Bees’ Knees in 
Laneham; and The Bramley Apple Inn, Southwell.
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UTTOXETER

In Praise of PUBlic Transport

In Praise 
of PUBlic 
Transport
No 80 of a series in which 
Nottingham CAMRA 
look at the use of buses, 
planes and trains to visit 
pubs

Probably best known 
for its racecourse, 
home of the Midlands 
Grand National, 
Uttoxeter can also 
boast a thriving 
pub scene, as John 
Westlake recently 
discovered.

Built atop a small hill on the edge of 
Staffordshire and close to the River 
Dove, Uttoxeter is a pleasant market 
town with a skyline dominated by 

the imposing 14th century tower of its parish 
church dedicated to St Mary.  The heady scent 
of beer production long since vanished from 
the town with the closure of Bunting’s Brewery 
in the 1930s following its acquisition by Bass, 
only to be replaced nowadays by the gentle 
aroma of baking biscuits occasionally wafting 
across from Fox’s nearby factory.  It was here 
in Uttoxeter in 1648 that Royalists finally 
surrendered at the end of the English Civil 
War, while a memorial in the Market Place 
commemorates the occasion when Dr Samuel 
Johnson paid penance by standing bare-headed 
in the rain for failing, as a young man, to assist 
his father in the running of his local bookstall.  
The railway arrived in 1848 and today there is 
a regular service from Nottingham departing 
at ten minutes past the hour and arriving 55 
minutes later, with a change in Derby.  On 
Saturdays there is a conveniently timed last 
train at 21.44, arriving back into Nottingham at 
23.28, just in time for a final pint.

Upon leaving the station, proceed left along 
Station Road and cross over the roundabout 
into Bridge Street, continuing towards the 
centre of town until you reach the War 
Memorial and right opposite, the Steeplechase 
(1), a fairly modern, two storey, somewhat 
characterless affair with a sparsely furnished, 
open plan, barn like interior to match.  One 
corner to the rear is set aside for live music and 
pool and dominoes can be played, whilst the 

bar sports a couple of handpumps, only one of 
which was in use on the occasion of this visit, 
dispensing a very indifferent drop of Molson-
Coors Sharp’s Doom Bar.

Almost diagonally across the road on the 
edge of the Market Place is the Old Swan 
(2), a typically cavernous and well-appointed 
Wetherspoon’s house behind a smart, maroon 
painted frontage with large, picture windows, 
while plenty of interesting prints and pictures 
depicting local history adorn the split-level 
interior, which also features a small mezzanine 
floor providing much needed extra seating.  
Marston’s Pedigree and Doom Bar were 
available alongside the usual Greene King 
house beers, together with one high gravity 
American ale and disappointingly, three rather 
more interesting brews that were all labelled 
“Available Soon”.

Just a few steps away on the far side of the 
Market Place stands the Vaults (3), its unusual 
redbrick façade edged with black keystones 
and featuring a ground floor, dark wood, 
porch-like addition glazed with windows 
depicting the pub’s name.  Immediately inside, 
three steps ascend to a cosy and welcoming 
space comprising two traditionally furnished, 
interlinked rooms in shades of olive green and 
cream, with a display of beer bottles on high 
shelving around the walls.  Enjoy a well-kept 
pint of Draught Bass over a game of table 
skittles.  Surprisingly you will find you have 
little choice as, despite a fine bank of five 
handpumps gracing the bar, every one of them 
bears an identical, iconic Bass red triangle 

clip.  Given the growth of interest in the craft, 
cask-conditioned beer market, one cannot help 
thinking the Vaults is missing a trick here.  The 
outside Gents is something of a trek down the 
yard, but this does afford an opportunity to 
poke a nose into another nice little room to the 
rear, ideal for meetings and also kitted out with 
a dartboard.

It’s back across the Market Place now and just 
round the back into Queen Street to find the 
Old Star (4), a pleasing, liquorice allsort of a 
building with a black lower half and white on 
top.  The low beamed and homely, multi-room 
interior is simply furnished with provision 
for darts and pool to the rear, a cosy snug 
behind the bar counter and a neat beer garden 
beyond.  Although family friendly during the 
day, all children must be gone by 20:30, which 
wins the pub bonus points from me, as does 
the west country guest beer, an excellent 
drop of Paignton based Bays slightly citrusy 
Up ‘n’ Under, which sits alongside Doom Bar 
and Draught Bass on the bar.  Incidentally, the 
landlady must have thought I was quite posh, 
as when I ordered a pint of Bays she made 
straight for the Bass pump!  Damn good rock 
music playing at a sensible volume also gained 
another bonus point, although I fully accept this 
might not be to everyone’s taste.

Turn left when leaving and left again into 
Market Street where the Black Swan (5), 
another black and white fronted boozer, stands 
on the corner of Balance Street.  To the front is 
a comfortable snug, whilst the much larger, part 
quarry tiled and part carpeted room behind, 
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supported by rustic brickwork pillars, seems 
to be multi-functional with darts, nice seating 
and regular live entertainment, which on the 
occasion of this visit was Uttoxeter’s very own 
Disco.  Once again it is best to have a liking for 
Draught Bass if you decide to have a drink in 
here.

Retrace your steps back to the Market Place 
and immediately on the left is one of the oldest 
buildings in town, the late 16th century, cream 
painted and half-timbered Ye Olde Talbot (6), 
where Dr Johnson’s father reputedly once stored 
his books.  To the rear is what is described as 
an ‘historic courtyard and beer garden’, whilst 
the cosy interior with its low beams and deep 
red walls is divided into three distinct drinking 
areas and warmed by an open fire adjacent to 
the bar, complete with inglenook seats.  Here 
at least, alongside the Draught Bass there is 
usually a guest ale, but sadly I was told it had 
not settled yet!

A little further on and round the corner into 
Carter Street, the closed and somewhat forlorn 
looking White Hart Hotel should also have 
been a part of this crawl.   The good news, 
however, is that it has been sold back into 

private ownership and is scheduled to reopen 
its doors towards the end of 2014 following a 
major refurbishment.  Continue instead along 
High Street and right on the junction with 
Smithfield Road and Bradley Street stands 
the solid, redbrick, three-storey edifice of 
the Smithfield Hotel (7), a Marston’s house 
complete with their typical gold letter signage.  
To the left of the entrance is a friendly public 
bar with a dartboard, while turning right leads 
straight into a pleasant, elongated lounge, 
with banquette seating and a feature Victorian 
fireplace surmounted by a large, flat screen TV.  
Marston’s Pedigree, together with another ‘guest’ 
beer selected from the Marston’s stable, at 
least makes a change from you know what but 
beware, every other Saturday is karaoke night!

Walk back down High Street and left into 
Church Street to reach the Bank House Hotel 
(8) just across from the churchyard, its imposing 
Georgian façade graced with a fine portico.  
Built in 1777 to serve as Uttoxeter’s first bank, 
the original vault has been retained as a talking 
point in the Thai restaurant that now occupies 
the room on the left.  Across the hall with 
its splendid, sweeping and unsupported oak 
staircase, is a traditionally furnished lounge 

bar decorated with horseracing prints and 
offering handpumped Pedigree alongside a 
very welcome guest ale, on this occasion tangy 
and refreshing Triton from the ever reliable 
Wentworth Brewery.

For the last port of call, continue to the end 
of Church Street and on into Dove Bank, 
descending downhill to meet the main road 
(A518), where the Dapple Grey (9) can be 
seen diagonally across on the other side, a 
modern Marston’s roadhouse with a beer 
garden, pergola and children’s play area, all 
surrounded by an irritatingly long wooden 
fence necessitating the almost complete 
circumnavigation of the building in order 
to reach the entrance.  The capacious and 
very comfortable, L-shaped interior with its 
soothing deep red, cream and muted green 
décor is undeniably focused on the food trade, 
but there is also an encouraging bank of three 
handpumps dispensing Pedigree and Hobgoblin, 
together with another beer from within the 
Marston’s portfolio.  And after a pint or two, 
the station is only a ten minute stroll away 
down Town Meadows Way, the main road right 
outside.

1 2 3

4 5 6

7 8 9
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THE GREAT WAR Jim Grundy writes about the war at home
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During the First World War, beer production was cut, its strength 
weakened; but in 1916 a new law was introduced that outlawed a 
time-honoured tradition. After 25th September it was illegal to buy 

a round in any pub in Nottingham.

Many in Government believed that beer was undermining the war effort, 
some even wanted to introduce outright prohibition. The ban on buying 
drinks for others was brought in as a means of cutting excessive drinking, 
despite the evidence that the number of convictions for drunkenness had 
dropped dramatically across the country – with the biggest fall, by 65%, 
being in the Midlands between 1914 and 1916 [1]. Despite protests from 
the trade and many ordinary drinkers, the new law was introduced, which 
also made it illegal to even lend someone the money for a drink or to run 
up a slate at their local.

The Police enforced the ban by visiting pubs in plain clothes to catch 
people in the act of ‘treating’. One of the first prosecutions took place in 
November 1916 when Annie Bloore, the landlady of the White Lion Inn, 
Bulwell (now the Lion Revived), and four customers were fined for ignoring 
the rule. One of the regulars, Samuel Henshaw, had claimed to have 
bought drinks to celebrate his wedding. When the magistrates found that 
was a lie, they doubled his fine to £4. He did get married the following 
summer – to the landlady [2].

Despite the ban, it was, surely to nobody’s surprise, widely ignored. The 
Police continued their policy of visiting pubs in plain clothes, itself 
increasingly resented.  Two officers entered the Trent Navigation Inn on 
6th August 1917 and, after witnessing rounds being bought, they arrested 
the landlord, John Samuel Maltby. Maltby was unimpressed: “That’s the 
game, is it? I have been expecting it for some time… You can do you worst. 
You have been trying to trap me for some time now.” [3]

The following November a former Nottingham City Police Inspector fell 
foul of the law. Leonard Bayley, by then the landlord of the Nag’s Head Inn, 
Willoughby Street, Lenton, recognised a former colleague when he entered 
his pub. “Here, Jack, have a pint with me,” he said. His act of generosity 
earned him no thanks - but got him arrested [4].

By the last year of the war, there were severe shortages of beer and 
many felt that the measures to contain drunkenness had been out of all 
proportion to the scale of the problem.  After all, prosecutions for assault 
whilst under the influence had dropped by 97% during the war [5]. Those 
who supported the measures saw things rather differently. They argued 
that if limiting supply had cut the problems associated with drunkenness, 
banning it outright would be even better. And that debate continues to 
this day.

[1] ‘Nottingham Evening Post’, 5th November 1917.
[2] ‘Nottingham Evening News’, 1st December 1916.
[3] ‘Nottingham Evening Post’, 24th August 1917.
[4] ‘Nottingham Evening Post’, 4th December 1917.
[5] Wilson, Trevor, “The Myriad Faces of War,” p. 764, Polity Press (Cambridge), 1988.

The Ban on Buying a Round

Left: The former White Lion Inn, Bulwell. Right: The Trent Navigation Inn.
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Ray’s Music Column

IT’S A NEW DAWN, IT’S A NEW DAY, IT’S A NEW LIFE

The lyric last time was apparently too easy for most of you, seems like 
everyone knew is was from American Pie by Don Mclean and in case anyone 
was wondering, the main heading is from Feeling Good written by English 
songwriters Anthony Newley and Leslie Bricusse, and recorded by Nina 

Simone and Muse amongst others. Let’s see how you get on with the one above.

As usual I’ll start with a few paying gigs:
Rock City: Tues 15th July - Tame Impala (Australian psychedelic rock band) 
Rescue Rooms: Sat 5th July - Joanne Shaw Taylor (British blues guitarist) 

I’ve been contacted by the people who run Beeston Jazz with news of some changes. 
They no longer have gigs at ‘The Poppy and Pint’, West Bridgford, as jazz fans didn’t come 
forward in the numbers they expected; also they have moved from The Commercial, 
Beeston (apparently the ‘new’ management made it clear they didn’t want them on the 
terms enjoyed previously). They have now moved to The Star on Middle Street, Beeston, 
and things are going well. Gigs are now on the first Wednesday in the month - previously 
they were on Fridays. See listings below for details.

The local gig guide follows; if anyone else wants their dates putting in, just get in touch 
with me here at the Nottingham Drinker (e-mail address at the bottom) it’s all-free. I’m 
only interested in keeping music live, just that, LIVE!

So give these places and all the others a visit, all the music is free (mainly) and you’ll 
see some excellent bands, and all it will cost you is a few pints.

Contributors: Can contributors please send all gig info direct to me (Ray Kirby) and not to 
the editor please, as there is a danger of it going astray. Thank you. 

Air Hostess, Tollerton:  Sundays 5.30pm—8.00pm; Saturdays 9pm start
Jun: Sat 2nd 4AM Forever (Rock & Pop); Sun 3rd Panic Attack (Rock & Pop); Sun 
10th Emerald (Irish Rock & Folk); Sat 16th Village Event Gig -  8pm in Marquee: 
Abandon(Classic Rock); Sun 17th Airborne (Rock & Pop); Sat 24th Pull the Trigger 
(Rock); Sun 29th 3 Above the Shark (Classic Rock).
Jul: Sun 1st Stray Bullets (Classic Rock); Sat 7th Little Giants (Country/Soul Rock); Sun 
8th Cactus Jack (60s 70s Rock); Sun 19th Mick Rutherford Band (Blues); Sun 22nd Lost 
Planet (Classic Rock); Sun 29th Los Derperados (Classic Rock).

Bunkers Hill:
Tuesday Night Music Club is on 3rd & 17th June; 1st, 15th, & 29th July. Starts at 8pm 
and is free entry. Quiz night every Wednesday starts at 8pm - £1 to enter. Every Friday is 
an Unplugged Showcase which starts at 8pm and free is entry.

Canalhouse: Contact the pub for more details

Crown, Beeston: Contact the pub for more details

Forest Tavern/Maze: Contact the pub for more details: www.themazerocks.com

Gladstone: Carrington Triangle Folk Club:
Every Wednesday from 8.30 prompt - upstairs. 
Guest nights: £4 for members and £6 for anyone else.
Jun: Wed 21st Greg Russell & Ciaran Algar(Young Folk Award winners 2013.)
Jul: Wed 16th Winter Wilson (great songwriters and entertainers, folk to blues) 
All other Wednesdays 8.45pm sing-arounds, which are free to members. 
Membership is £5 subscription for a year. New singers or musicians are always welcome.

Hand & Heart, Derby Road: Free entry to all gigs
First Thurs of every month @ 8.30pm: ‘On the Verge presents…’ showcase acts ‘on the verge 
of folk’ See: www.onthevergeevents.com
Jun: 5th Rust & Gold + 2 more acts. Jul: 3rd Sounds on the verge of folk – 3 acts

Hop Pole, Chilwell:
All music on Saturday & starts at 9pm (except where stated)
Jun: 7th Crazy Heart Presents…; 14th TBC; 21st Phil Langram Band; 28th Full Circle.
Jul: 5th Marc Block Trio; 12th TBC; 19th Scratch Band; 26th Fab Two.

Lion, Basford:
All music free. Every Thursday Open Mic with Steve ‘n Steve from 9pm. Friday & Saturday 
Bands on from 9pm (except where stated). Sunday jazz from 1.30pm. 
Quiz Sunday 8pm - free entry. Also Wednesday 9pm - £1 to enter.
Jun: 1st Matt Chandler, BoHop; 6th Soul Destination; 7th Shades of Blue; 8th Ben 
Martin 4; 13th Shinkickers; 14th The Blighters; 15th Tony Harper Quintet; 20th Soul 
Destination; 21st Mod Story; 22nd Stuart McDonald Quartet; 27th Navacross; 28th Rust 
for Glory; 29th Jazztastic.
Jul: 4th Loaded Dice; 5th Airborne; 6th Shipstone Street Jazz Orchestra; 11th Goldrush; 
12th Goldrush; 13th Ben Martin 4; 18th The Underdogs; 19th Rock Around The Clock; 
20th Karen Lake, Impressions; 25th The Backline Blues; 26th Mispent Youth; 27th Hugh 
Pascall, BoHop.

Malt Shovel, Beeston
All music Friday starts 8pm - free entry.
Jun: 6th Ray Hatfield; 13th Steve Thompson; 20th Detourz; 27th Samson ’65.
Jul: 4th Karl Howard; 11th Hawthorne Levi; 18th Steve Fuller; 25th Hawthorne Levi.

Navigation, Wilford Street: Contact the pub for the latest gig news.

Poppy & Pint at Lady Bay:
Poppy Folk Club: 2nd or 3rd Sunday of each month at 7:30pm.
Jun: 15th - Singaround and music session. If you are a singer or musician and would like 
to perform one or two songs or tunes, please come along. If you just want to listen you 
will also be made most welcome.
Jul: 20th is concert night with the remarkable new four-part a-capella harmony group: 
The Teacups. Tickets are £7.50.
There will be a charge for guest artists, contact the club for details
Contact Julie & Phil 0115 9812861 
Or phil@poppyfolkclub.co.uk or www.poppyfolkclub.co.uk

Plough Inn, Radford:
Jun: 1st Trad music play around 5-7; 8th Northern Soul evening - it’s an education not a 
disco 5-7; 28th Live music by Folk Fish 9pm til close.
Jul: 6th Trad music play around 5-7; 13th Northern Soul evening - it’s an education not 
a disco 5-7; 20th Belleville skiffle band 5-7.30; 27th A bit of the blues 5-7 - talk about 
blues and music.

The Star, Beeston: 
Beeston JazzClub - The first Wednesday in the month.
Jun: 4th Pat Sprakes / guitar plus the resident Trio, ‘BoHoP’. Gigs start 8.15pm. 
Further news on: www.beestonjazz.co.uk 

Sun Inn, Gotham: Contact the pub for details

Tap ‘n’ Tumbler:
Tuesday - vinyl played; Death or Glory Open Mic every Wednesday; live music every Friday 
(except where stated). All live shows are free - see www.tapntumbler.co.uk for full listings.
Jun: 6th Black Rose (Live ‘n’ Dangerous); 13th Jester (rock covers); 20th Junction (rock 
covers); 27th Charlie Don’t Surf are back!
Jul: 4th Smokin’ Gun; 11th Zephyr 5 take us back to the 60’s; 18th Devils Advocate; 
25th Exhibit A.

Trent Navigation: Contact the pub for details

Vat & Fiddle: Contact the pub for details

Victoria Hotel, Beeston: 
Jun: 8th Celt Fest - 2pm Kellys Heroes; 5pm Skippers Alley.
July - VicFest:
Sat 12th - 1pm Glass Onion; 3:30pm Green String Theory; 6pm Crazy Heart. Sun 13th 
- 1pm Jamie Beau; 3:30pm Bouviers; 6pm Mas-y-Mas. Sat 19th - 1pm Satnams Tash; 
3:30pm Acushla; 6pm Kellys Heroes. Sun 20th - 1pm Chilly Dogs; 3:30pm Boobadust; 
6pm Richie Muir Band. Sat 26th - 1pm Toetappers; 3:30pm Gary Hall; 6pm Acoustic 
Union. Sun 27th - 1pm Prita; 3:30pm Pesky Alligators; 6pm Derrin Nauendorf. 
Further details at www.victoria beeston.co.uk

Contact the pub for more details: www.victoriabeeston.co.uk

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 Kirby. (Keep on rocking in the free world)

Yesterday, and days before, Sun is cold and rain is hard…

Lymestone Brewery
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The losses first, the new management at the Robin Hood Sherwood 
have stopped the discount and another change of management 
at the Victoria Tavern in Ruddington has also dictated a loss of 
discount. The staff at Annie’s Burger Shack now say the discount 

isn’t due to start for a couple of months, which is different to what Annie 
told me; anyway, it has now been removed and I apologise to any CAMRA 
members that have been misled. Also one of our members has been in 
Middletons and no-one know anything, so we can assume that the discount 
has also stopped in here. After providing what I thought was an up to date 
list of Wetherspoon discounts in the last issue, I was notified of further 
changes - the Ernehale, Arnold; Free Man, Carlton; Pilgrim Oak, Hucknall; 
Samuel Hall, Sherwood; and William Peverel, Bulwell have all stopped the 
discount on ale. The discount page on the Nottingham CAMRA website has 
the latest details. 

So after the doom and gloom, now for the good news.

First up is the Broadway cafe bar on Broad Street; part of the Broadway 
cinema, the bar area is of the minimalist style and has refectory type tables 
and chairs. On the bar they have Broadway Reel Ale brewed especially for 
them by Nottingham Brewery, the other three pumps contain 2 changing 
beers (Milestone Sup-porter 5.2% & Allgates Yellow Jersey 4.5%) and the 
other is the dedicated cider pump which had Orchard Pig Philosopher 
6%. The CAMRA discount is 10% off the ales and the cider. They have a 
good menu consisting of breakfast (from 9 – 11.45 am) sandwiches, light 
bites, main meals, pizzas and sweets, the daily specials are posted on the 
wall behind the bar. They also serve a large selection of different teas, 
some with some very strange names like Gunpowder, Christmas Spice, and 
Monkey Picked Oolong. So if you are just in the area or are planning to 
catch one of the films being shown, why not pop in, I’m sure you will be 
pleasantly surprised.

Next up, the Spirit Pub Company run - but owned by Punch Taverns - John 
Barras chain of pubs, have started a 10% discount in their 10 pubs in the 
Nottingham branch area and the 2 in the Mansfield branch area. A number 
of them have also introduced a collector’s card where you buy 7 pints 
and get the 8th free. I wasn’t notified of this until just before the Drinker 
deadline, some I already knew about, but I haven’t had a chance to visit 
them all. The Tap & Tumbler on Wollaton Street was mentioned in the last 
edition regarding the collector’s card so you can now add the discount to 
that. 

The Via Fossa on Canal Street has both discount and collectors card. They 
have turned the square, front room into their Real Ale bar known as “Cask 
Room@” and they have 6 pumps on the bar. A Nottingham will be always 
on but everything could be classed as rotating guests. Recently appearing 
have been Nottingham Legend 4%; EPA 4.2% & Bullion 4.7%; Double Top 
Golden Arrow 3.9%; Titanic Nautical Mild 4.8% and Vale Red Kite 4%. The 
prices vary with ABV’s up to 3.4% £2.96, 3.8% £3.06, 4.4% £3.11, 4.8% £3.21, 
5.4% £3.26 and 6.2% £3.36, but when you take off the CAMRA discount of 
10%, I think you are getting a reasonable deal. The bar is on the back wall 
with the seating in front; there are shelves under the large windows on the 
front elevation where you can stand with your drink and watch the world 
pass by outside. 

The walls are decorated with various different items pertaining to brewing; 
two large scrolls show the brewing process and the whisky distilling 
process, plus framed pictures of the old Nottingham breweries and frames 
containing old Hardys & Hansons beermats. Next to the bar is a bank of 
old handpumps, although I don’t think you will get a lot out of them now. 
Passing to the left side of the bar you get to a pizza dining area; they also 
do a pizza and beer take-away and have created a small waiting area. 
Continuing further you get to the large back bar (no pumps back here) and 
then outside to the big seating area overlooking the canal, another of the 
establishments in this area that has been converted from one of the old 
warehouses that used to operate here. There is a nice touch on the bar with 

Ray’s Round

Ray Kirby Keeps You Up To Date With 
Changes To The Local Real Ale Scene

RAY’S
ROUND

a small hand written sign giving a brief tasting note, in front of each beer.

Now to the Grosvenor on Mansfield Road at Carrington and as mentioned, 
a 10% CAMRA discount and a collector’s card are also available here. This 
is a large open plan pub set slightly back from the road. Inside there is a 
central island bar with a mixture of high and low seating on all 4 sides, all 
split up with the use of partitions. On the bar are 4 pumps directly in front 
of you as you enter by the front door and a further 4 down the left hand 
side, although these tend to display the same four beers. 

Here, once again, they have the tasting note on each beer in front of the 
pump, the selection being Castle Rock Harvest Pale 3.8% (this is their 
regular beer); Wells & Young Bombardier 4.1%; Coors Sharps Doombar 4%; 
& Black Sheep Bitter 3.8% - these last 3 will change on a regular basis. 
The walls have lots of framed pictures of old Nottingham views, small TV 
screens are dotted all around the pub and if you fancy playing your own 
sport, then the pool table is on a raised area to the right of the front door. 
A large menu is provided with breakfasts, sandwiches, wraps, baguettes, 
starters, pub classics, steaks & grills, pies, fish & chips, burgers, fajitas, 
desserts and a Sunday roast. The toilets are upstairs, which is where you 
will also find the function room. There is an outdoor seating area situated 
next to the car park. The pub is served by all buses on the NCT Brown, Lime 
and Purple lines and the Trent Barton Calverton Connection. 

Also on the list is the Old Dog and Partridge on Lower Parliament Street, 
opposite the Victoria Centre. This is a small town centre pub with a single 
angled entrance door and inside you find a central island bar with the 
seating in front of it on 3 sides, while the toilets are at the back. The cask 
ale pumps are tucked away down the right hand side and consist of Wells 
& Young Bombardier 4.1% and Marstons Wychwood Hobgoblin 4.5%; the 
10% CAMRA discount applies, but there is no collector’s card in here. Due 
to an ‘incident’ earlier in the year the police have insisted that plastic (hard 
polycarbonate) glasses are used. The walls contain framed pictures of old 
Nottingham and they have an excellent large, old Dunvilles Whisky mirror. 
Look out for the marvellous stained glass portion of the ceiling towards the 
back of the pub.

Other pubs that have the CAMRA discount and the collector’s cards are the 
Charlton Arms, Chilwell; Five Ways, Edwards Lane; Starting Gate, Colwick; 
and the Arrow, Arnold. The Festival Inn, Trowell does the 10% CAMRA 
discount - but doesn’t have the collectors card. I hope to get to visit these 
in the near future and hopefully will have a write-up for the next edition. 
The two in the Mansfield branch area are the Talbot on Nottingham Road, 
Mansfield and the Oak Tree on Southwell Road West, Mansfield - both of 
these have the 10% CAMRA discount and the collector’s card. I have also 
been told that the Travellers Rest at Mapperley Plains is now offering a 
10% discount for CAMRA members, but I haven’t had the chance to visit 
myself to confirm; I’ll include it here, but please check and I apologise in 
advance if this is incorrect. As always with these discounts the most up to 
date information can be found on the Nottingham CAMRA website and the 
date at the top will tell when it was last updated.

Castle Rock officially opened the Willowbrook as a pub after a major 
refurbishment, although in reality the place never really closed during the 
work. For anyone who knew the old club it has now been opened out into 
one large area, but the design is such that if needed they can put doors in 
to create a meeting room at the back. There is a single long bar down the 
left hand side displaying 15 handpumps although the intention is to have 
up to 12 different ales at any one time. At the time of my visit they had 
Castle Rock Sheriff’s Tipple 3.4% £2.70; Black Gold 3.8% £2.90; Harvest 
Pale 3.8% £2.90; Preservation 4.4% £3.10; Elsie Mo 4.7% £3.20; Screech 
Owl 5.5% £3.50; seasonal Dingy Skipper 4.5% £3.20; Nottingham Crocus 
3.9% £3.10; George Africanus 4.2% £3.20; Cocoa Gusto 4.5% £3.20 and a 
couple of guests Fullers Brit Hop 4.1% £3.20 & Tring Bring Me Sunshine 
4.2% £3.20. 

The seating is split into two large areas at the front and back joined by 
a central “corridor” for those wishing to stand; there is a shelf to put your 
glass on if you wish. To the left of the front door is also a dining room and 
to the left at the back of the pub is an outdoor seating area. The walls of 
the dining area are decorated with a large collection of framed Castle Rock 
pumpclips, the rest of the pub has a collection of different framed pictures 
including a series of photos showing the brewing process at the brewery. 
There is further outside seating at the front of the establishment. It can be 
found on Main Road, Gedling, just down from the Flipping Good Beer Shop; 
the NCT Red Line 44 passes the front door (leaves town from King Street) 
and you can also get the Lilac Line 25, get off at the stop outside the Co-op 
(only 100 yards away) as the bus turns onto Westdale Lane. So no excuse 
not to visit.
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There have been a few changes to pubs in Ruddington. I’ll start with the 
White Horse on Church Street, as this has had a major refurbishment and 
while the two room layout has been retained, there have been certain 
changes. The lounge, on the right as you enter, has now been designated 
dining and has been laid out like a restaurant complete with waitresses. 
The bar has been retained, but is now done out with plush modern 
furniture and the pool table has disappeared; one wall has been made to 
look it has row upon row of small filing drawers. There are 6 handpumps 
available and these are split between the two bars, 3 on each. There are 
boards in both sides showing what is available on all six pumps. At the 
time of my visit they had Nottingham Legend 4%; Castle Rock Harvest 
Pale 3.8%; Magpie Best 4.2% £3.30; North Star Trailblazer 4.5% and Coors 
Sharps Doombar 4% (no price list was displayed). There is a seating area 
behind the pub, with a covered shelter for smokers, the beer garden is still 
at the very back but was locked when I was in the pub.

The old Jolly Farmers has undergone a complete make-over and a change 
of name, now becoming the Ruddington Arms (known as the RA) on Wilford 
Road. There is a central horse-shoe bar with a quarry stone floor in the 
middle, wood panel floor on the right and a carpeted area to the left. 
The four handpumps are on the right side of the bar and had Castle Rock 
Harvest Pale 3.8% £3.30 (this is a regular); Theakstons Lightfoot 4.1% 
£3.20; Wells & Young Courage Directors 4.8% £3.50 and a house beer 
called ‘Ruddy Good Ale’ 4.1% (this is a re-badge of Heineken Caledonian 
80/-). On the left hand side at the back is a restaurant. The place is very 
bright and airy, with a modern feel. On the walls are two large frames 
containing old beermats, and the taps in the gents are very interesting and 
could rival the Crafty Crow for their quirkiness!
 
When you are in the area, why not pop next door to the Victoria Tavern, 
this has been taken on by the ex-landlady of the White Horse. This is a two 
roomed pub, the left side contains the long narrow lounge and on the right 
is a small traditional cosy bar. It is owned by Enterprise and the landlady 
is trying to convince them to allow her a greater choice of local and guest 
beers. On the bar at the moment are Jennings Gold Digger 4.2% £2.90; 
Wells & Young Youngs bitter 3.7% £2.80; Greene King Abbot 5% £2.90 and 
Marstons Draught Bass 4.4% £2.80. Ruddington is served by the NCT Green 
Line 10 and also by Trent Barton Ruddington Connection (this runs by the 
door of the Victoria Tavern).

The Horse & Groom, Linby has had a change of management, this has 
also meant a change to the beer selection offered. See the ‘Tales From the 
North’ article by Andrew Ludlow in this edition for the full story, and I hope 
to visit for a look and write-up for the next edition. News from the White 
Lion, Swingate is that they have added an outside stillage with an extra 8 
pumps to compliment the 6 already inside, so even more reason to pop out 
and look the place over.

And as a final postscript, Jim Innocent, formerly of the Falcon and the White 
Horse has returned to the town, after some time away and has now taken 
up the running of the Horse & Groom at Basford. So if anyone would like 
to renew his acquaintance or find out where he has been in the intervening 
years, then pop along to the pub. I’m sure he will be more than pleased to 
see you and even if you don’t know him, why not visit and find out what 
plans he has for the place.

All the best, till next time, Ray. 

The results of our survey to try to determine what people want 
from the survey trips seem to indicate that a Saturday might 
be a more preferable day. So we are going to try that, and also 

standardise the day and timings of the outings. With that in mind we are 
going to try the first Saturday of each month with a leaving time of 18:00. 
All trips will start from Cast (Playhouse bar) and arrive back in the city at 
approximately 23:30. 

It has been suggested that we need a catchy name, so I’m giving all you 
brain boxes out there the chance to come up with something! No prize 
I’m afraid, apart from seeing your suggestion on here in the heading.

The first outing will be Saturday 5th July and we will head out to 
Bleasby, Hoveringham and Caythorpe; then on Saturday 2nd August 

will be a tour round Nutall, Watnall and Moorgreen. There has been a 
request for me to publish a list of the pubs that are to be done on the 
various crawls, so I will be doing that in future with approximate timings 
and the list will be in order of visitation; note the timings will vary 

Trips and Socials

See the diary dates column for times and dates of all the trips, socials, etc. 
Don’t forget, that everyone is welcome to any CAMRA meeting or outing, you 
do not have to be a member. And finally I can be contacted electronically at: 

raykirby@nottinghamcamra.org 

Ray’s Round

depending upon circumstances on the night.

Wednesday 18th June there will be a tour of the pubs surrounding the 
Theatre Royal; meet at Langtrys at 19:00. This will be followed by the 
Horn in Hand, Spanky van Dykes, the Stage and finishing in the Tap & 
Tumbler; you can assume a stop of about 45 minutes in each pub. For our 
crawl in July I’m going to have a look at Gedling and Carlton; starting in 
the Willowbrook, then onto the Volunteer in Carlton and finishing in the 
Blacks Head. The date will be the 21st and I will be catching the NCT Red 
Line 44 from King Street at 19:00 and we will be in each pub for about a 
hour.

On into August, Wednesday 13th there will be a trip to Newark, catching 
the 18:18 train, and visiting Just Beer, the Flying Circus, Organ Grinder 
Newark, Prince Rupert and finishing in the Castle Barge. The return train 
is 22:56 which allows for about 45 minutes in each pub. On Thursday 3rd 
July the presentation for the Nottingham Pub Of The Year runner-up will 
be made to the Poppy & Pint at Lady Bay; join us from 19:30, while the 
actual hand over should take place about 21:00. 

Derby City Charter Beer Festival 9-13 July

Despite recent challenges preparation seems to be going well for Derby 
CAMRA City Charter Beer Festival. Shiny & Derby Brewing Company 

will have featured bars at the festival. It is hoped that all breweries from 
Derbyshire will be represented under the giant marquee. Cider, Meads and 
Continental bars will also still be available this year. Varies celebrations 
will be taking place across the festival period including 50 years of Derby 
Mountain Rescue, 10 years of Derby’s very own beer king and 40 years of 
Derby CAMRA.

There will be a full programme of entertainment on every evening. 
See www.derbycamra.org.uk for full details. 
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The

Shop

11 Main Road, Gedling
Nottingham, NG4 3HQ

www.flippinggoodbeershop.co.uk

 Local Brewery Real Ales

 Real Ales from further afield

 Belgian Beer Selection

 First Class Ciders and Perrys

 Professional Customer Service

Nottingham’s
Quality Real Ale

Shop.

Featuring top quality
beers from
microbreweries  near
and far that you’re
unlikely to ever find
in a supermarket.

Delicious Home-Cooked Carvery
Served Every Sunday
from 12pm till 3pm
Free Starter On Offer
Child (Under 14)/OAP: £4.25p, Adult: £5.25p

Book The Grafton Lounge For
Funeral Teas and Celebrations
Catering For Groups Of 10-50 People

The Grafton Hotel
Your Friendly Local Pub Specialising In Real Ale
Tel: 01909 530470
email: thegraftonhotelworksop@gmail.com

Suzi, Richard & Staff Invite You All To

The Grafton Hotel
157-161 Gateford Road, Worksop, Notts, S80 1UQ
(5 mins walk from Worksop train station)

12 Hand-Pulls of Real Ale On At All
Times, Including Ales From Work-
sop’s Double SIBA Award Winning
Mirco Brewery, the Grafton Brewing
Company.
Along With Quality Sourced Guest Ales
From Around The UK
All priced between £1.70p to
£2.15p A Pint

10p Discount To All Card-Carrying
CAMRA Members
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info@brunswickbrewingcompany.co.uk or brunswickderby@aol.com 
www.brunswickbrewingcompany.co.uk & www.brunswickderby.com

The Brunswick, 1 Railway Terrace, Derby, DE1 2RU
For all Brewery enquiries please call James on: 01332 290677

Reuniting The 
Brunswick Pub 
& Brewery
New licensees Alan & Philippe & Brunswick Brewer James, 
look forward to welcoming you this May...
The Brunswick will offer
• Full range of six Brunswick Ales, Everards Tiger, Everards Beacon, 

Timothy Taylor Landlord

• AND 8 regular changing cask ales

• NEW homemade menu using quality locally sourced ingredients

• NEW regular live music

• Regular CAMRA discount - 20p off a pint

Keep a look out for our exciting new seasonal ales created by James, if you 
would like to know more he would love you to pop in for a chat or give him a call!

Alan & Philippe have accolades as winners of CAMRA Pub of the Year 2010, 2011 and
2014 while at The Crown, Uppingham & Brewer James has been brewing award winning
ale at The Brunswick now for 11 years. 

Real Ale, Real Food, Real Brewpub, a great partnership of two businesses!
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TRIPLE HOP

Award Winning Ale
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RAILWAY PORTER

Award Winning Ale
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Pheasantry
B R E W E R Y

High Brecks Farm
Lincoln Road 

East Markham, NG22 0SN

Tel 01777 870572
www.pheasantrybrewery.co.uk

Beer Festi val

20+ beers and   6 ciders
Li ve Music · Barbecue · Souvenir Glass  

Kids’ Acti viti  es · Large Beer Garden

& Family Weekend

Pheasantry

£3 per adult before 6pm (includes free half pint)
£5 per adult after 6pm (includes 2 free halves) 

free entry for CAMRA member and children

Fri 20 - Sun 22 June

Friday 20 June (4pm - 11pm), Saturday 21 (11am - 11pm) 
Sunday 22 (11am - 4pm)

B R E W E R Y
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Please note: 
These offers can change or be removed at any time

Please e-mail raykirby@nottinghamcamra. org if you discover any changes

NOTTINGHAM BRANCH AREA

Admiral Rodney, Wollaton: 10% at all times
Admiral Sir John Borlase Warren, Stapleford (Wetherspoon): 10p off a pint
Apple Tree, West Bridgford: 20p pint only (excludes Mon from 5pm)
Arrow, Arnold: 10% off
Boat, Lenton: 10p a pint, 5p a half
Books & Pieces, West End Arcade: 10% off books and cards Mon–Sat 9am-
5pm (exclude Tues)
Broadway, Broad Street: 10% on beers & cider
Bunkers: 15p a pint (not available on Sir Blondeville before 6pm) 
Cadland, Chilwell: 20p off pints only
Canalhouse: 20p a pint, 10p a half - including all traditional cider & perry
Cast (Playhouse bar): 15% off pints & halves
Charlton Arms, Chilwell: 10% off
Company Inn, Waterfront: 10p off a pint, 20% off main meals **
Corn Mill, Beeston: 10p off a pint, 5p a half
Embankment, Nottingham: 20p off a pint, 10p a half
Ernehale, Arnold: 20% of main meals **
Fade and the Hard to Find Café: 20p a pint, 10p a half
Falcon, Canning Circus: 20p off a pint, 10p a half
Festival Inn, Trowell: 10% off
Fellows, Canal Street: 25p off a pint at all times
Five Ways, Edwards Lane: 10% off
Foresters, Huntingdon Street, Nottingham: 20p off a pint, 10p a half
Forest Tavern/Maze: 30p a pint, 15p a half
Fox & Crown, Basford: 25p a pint at all times
Free Man, Carlton: 20% off main meals **
Gooseberry Bush, Peel Street: 20% off main meals **
Grosvenor, Mansfield Road: 10% off
Hand & Heart, Derby Road: 10p a pint, 5p a half (includes Cider)
Hartington’s of Bakewell: 10% discount on any artisan-brewing course
 Visit www.hartingtons.com or call: 01629 888 586      
Hemlock Stone, Wollaton: 20p off a pint, 10p a half
Hop Pole, Beeston: 15p a pint Sunday 12 noon –Thurs 7pm
Hoplogy Beer Shop, West Bridgford: 10% off purchases of £10 or more
Horn in Hand, Goldsmith Street: 10% off pints & halves
Horse & Jockey, Stapleford: 10p off a pint, 5p a half
Inn for a Penny, Burton Road: 10p a pint, 5p a half
Joseph Else: 10p off a pint, 20% off main meals **
Keyworth Tavern, Keyworth: 15p off pints only
Langtrys, Nottingham: 10p off a pint, 5p half on real ciders & perries
Last Post, Beeston (Wetherspoon): 10p pint only
Lion, Basford: 15p pint at all times (includes Cider)
Lloyds no.1, Hockley: 20% off main meals **
Lord Clyde, Kimberley: 20p off a pint, 10p a half
Lord Nelson, Sneinton: 15p off a pint only
Major Oak, Nottm: 10% at all times, pints & halves
Malt Cross, St James Street: 20p a pint, 10p a half
Malt Shovel, Beeston: 15p a pint everyday; doubled on Tues - 30p all day
Monkey Tree, Bridgford Road: 20p a pint at all times
New White Bull, Giltbrook: 20p off a pint at all times
Newshouse: 20p pint, 10p half
Nottingham Contemporary bar: 10% off at all times
Old Dog & Partridge, Parliament Street: 10% off
Peacock, Mansfield Road: 10p pint, 5p half
Pit & Pendulum: 20% at all times
Plough, Radford: 15p a pint, at all times
Plough, Wysall: 40p a pint, 20p half on LocAles only
Poppy & Pint, Lady Bay: 5% off
Portland, Canning Circus: 20p off a pint, 10p half - LocAles only
Queen Adelaide, Sneinton: 20p off (excludes £2.30 pint)
Red Heart, Ruddington: 20p a pint, 10p a half at all times
Roebuck: 10p off a pint, 20% of main meals **
Roundhouse, Royal Standard Place: 10p a pint, 5p a half

Salutation, Maid Marion Way: 20p off all pints (includes Cider)
Samuel Hall, Sherwood: 20% off main meals **
Slug and Lettuce: 20p a pint, 10p a half
Star Inn, Beeston: 10p off a pint, 5p a half
Starting Gate, Colwick: 10% off
Squares, Poultry: 20%
Sun Inn at Eastwood: 15p a pint
Sun Inn, Gotham: 20p off a pint, 10p a half - guest beers only
Tap & Tumbler, Wollaton Street: 10% off
Three Crowns, Ruddington: 25p off a pint, Sun to Wed
Travellers Rest, Mapperley: 10%
Trent Barton buses, Zig-Zag Play: individual £4.50 or up to 5 for £9
Trent Bridge Inn: 10p off a pint, 20% off main meals **
Via Fossa, Canal Street: 10% off
Victoria, Beeston: 20p a pint, 10p half Sun to Thurs (includes Cider)
Waggon & Horses, Mansfield Road (Redhill): 15p off pints only
Wheelhouse, Wollaton: 20% off halves & pints
White Horse at Ruddington: 10p off a pint, 5p half
White Lion, Beeston: 40p a pint, 10p a half
White Lion, Swingate: 10p pint, 5p half
Wilford Green Pub & Kitchen: 20p off a pint, 10p a half

** Conditions apply - Does not include Club Deals, Burger & a Pint, or any 
other discounted meals.

VALE OF BELVOIR BRANCH AREA
Buttercross, Bingham: 20p off a pint
Plough, Stathern: 50p off a pint at all times
Staunton Arms, Staunton: 20p off a pint
White Lion, Bingham: 20p off a  pint

Discounts available to everyone
All Castle Rock pubs: “One over the Eight” promotion: buy eight get one 
free on selected products (Excludes the Newshouse, see below). Card 
required / collect stamps.
Apple Tree, West Bridgford: Monday from 5pm all cask ales £2.50
Arrow, Arnold: Buy 7 get the 8th Free
Bunkers Hill: Sir Blondeville (when available) £2.25 a pint everyday before 
6pm
Cadland, Chilwell: Monday from 6pm all cask ales £2.50
Charlton Arms, Chilwell: Buy 7 get the 8th Free
Five Ways, Edwards Lane: Buy 7 get the 8th Free
Flipping Good Beer Shop: Spend £10 in a single transaction & get £10 off 
on your 10th visit
Flying Horse, Arnold: Buy 4 pints, get the 5th free (promotion card) - NOTE: 
7 day time limit per card which runs Sunday to Saturday only
Foresters, Huntingdon Street, Nottingham: £2 pint all day Tuesday, plus 
after 6pm  Saturday
Fothergills: Buy 8 get one free, pints or halves, (different card for each)
Fox & Crown, Basford: Buy 10 get one free (loyalty card)
Great Northern Inns: Promotion Card, buy 5 pints in any of the Approach,   
Cross Keys, Southbank and Trent Navigation and get the sixth free.
Grosvenor, Mansfield Road, Carrington: Buy 7 get one free
Horn in Hand, Goldsmith Street: Collectors card - buy 7 get one free. Also 
‘Yellow Discount Card’ - cost £1 per year get 10% off food and drink
Newshouse, Canal Street: Buy 10 get one free
Old Angel, Stoney Street: £2.50 a pint on Tuesday & Thursday, 8 til close. 
Promotion card required
Oscar’s Bar, Wilford Lane: Buy 8 get one free
Plainsman: Buy 6 pints get one free
Queen Adelaide, Sneinton: Selected pint £2.30 at all times
Ropewalk, Nottingham: Collectors card - buy 7 get one free.  Also ‘Yellow 
Discount Card’ - cost £1 per year get 10% off food and drink
Rose of England: Buy 10 get one free on selected ales
Spring Cottage, Ilkeston: All cask ales £1.80
Starting Gate, Colwick: Buy 7 get the 8th Free
Tap & Tumbler, Wollaton Street: Buy 7 pints, get the 8th free
Via Fossa: Buy 7 get the 8th Free

Please take advantage of these reductions, so that the various hostelries know that we do appreciate their generous offers. All these offers 
can be obtained by simply showing your CAMRA membership card. As the credit card adverts say: “Never leave home without it!” 

CAMRA Discounts

CAMRA DISCOUNTS 
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Post Box

Post Box
Can you help...? Yes we can! 
In ND121 we printed an email from Harry Walley 
asking for information on the Oddfellows Arms, 
Alfreton Road, Radford. Nick Molyneux has not only 
supplied an article about the Oddfellows groups 
(see page 12) but he has also done some specific 
research to help Harry. Read on...

Dear Harry,

Oddfellow Arms, Alfreton Road

The Oddfellows Arms was a late 19th Century 
beerhouse located at No. 99 Alfreton Road, at 
the junction with Birch Passage. Named after 
one of the fraternal societies of “Oddfellows“ 
popular in the Victorian age, it operated from 
about 1870 until it closed in the January of 
1910.

By the early years of the First World War 
the building was occupied by a shopkeeper 

described as a “general dealer”. 
Although the original premises have 
long since been demolished and 
replaced with a modern three-storey 
building, the site can still be found. 

Birch Passage is a narrow unadopted 
alley, linking Alfreton Road (A610) 
to the road which runs parallel and 
behind, which is Holden Street. This is 
on the “South” side of Alfreton Road 
about halfway between Wood Street 
and Highurst Street. No. 99 faces 
Raleigh House on the opposite side of 
Alfreton Road, lying between Raleigh 
and Newdigate Streets.

Today No. 99 is the address of a shop describing 
itself as a Global Communications and Internet 
Centre. (See photo). Interestingly, the Google 
Maps Satellite view of the area shows that the 
property boundaries of the block of which No. 99 
is a part, are aligned with Birch Passage rather 
than square to Alfreton Road.

Prior to your ancestor John Smith, the publican 
was one Frederick Comery. After John came 
Herbert Lee, who in turn was followed by George 
Godber. 

By coincidence I have been preparing an article 
about pubs with links to societies similar to the 
Oddfellows and which I hope will be published 
in ND in the coming months. Should I find out 
any more about your ancestor or his beerhouse, I 
will let you know.

Yours sincerely,

Nick Molyneux

The Editor replies: 

Nick - your article is in the issue as promised; I’m 
sure Harry will find it very interesting too. Thank 
you very much for all your help and efforts, Nick - 
on behalf of Harry and all the ND readers. 

Monetary Aid... 
SIR - I have enjoyed reading edition ND121 of 
your excellent magazine, with the exception of 
page 16. It seems that Inspector Jez Ellis would 
rather blame LocAle drinkers for the beggar 
problem in Nottingham, when surely he (and 
his officers) should be tackling it?  Personally, I 
would not give a penny to a bone idle drop-out, 
regardless of how many pints I had consumed.  
Get real Mr Ellis, as your article (pardon the pun) 
beggars belief!

Adrian Smith
Tamworth, Staffs - via email

The Editor replies: 

Thank you for the positive comments. However, I 
wonder if you read the article properly - or perhaps 
you misunderstood the point Inspector Ellis was 
making? He wasn’t blaming drinkers at all, just 
repeating the message that has been given out 
in the city for several years not to feel sorry for 
beggars and not to give them money.  Compared to 
other cities Nottingham did seem to have a fair bit 
of success in curbing the problem, although it does 
seem to be increasing slightly recently. We think 
the inspector was right to repeat the message in 
ND.

All for one and one for... 
SIR - You may be interested that having picked 
up a copy of your excellent magazine at the 
equally excellent Victoria Hotel in Beeston today, 
I read what I can only describe as a weak and 
ill argued article by Walaiti Rathore attempting 
to argue against the Nottingham City Council 
proposals for a late night drinking levy. I was 
saddened to see CAMRA supporting this position. 

As a direct result I used my phone and 
contributed to the council consultation, 
expressing my strong view that the levy is a 
good idea. I am not a CAMRA member, but I am a 
drinker with real ale tendencies. We do not need 
drinking establishments which open between 
12pm and 6am. Their purpose generally is to 
sell alcohol to those least able to deal with it. 
If the police and council have to manage the 
results, then why should the sellers not pay. The 
economic investment argument argued by your 
contributor is vapid and unsustainable

Regards, Ray Woodhams - via email

The Editor replies: 

Thank you for the positive comments, which I’m 
sure the staff at the Vic will also appreciate. In 

response to your main points, it might be a ‘fair’ 
view if the levy was fair. Why should pubs like 
Langtry’s and the Orange Tree (for example) be 
forced to shut at 12.00 midnight or pay the levy 
even though they only open for one hour after 
midnight? One might infer from your stance that 
because you do not go to a pub after midnight that 
no one else should be allowed to...? If the levy was 
actually aimed at outlets where there was evidence 
that they caused a problem it might not be so bad 
- but this universally targets all outlets throughout 
the area. Once the City wins we suspect it will only 
be a matter to time before other councils follow. 

It’s all beer to me... 
SIR - I do wish people would stop misleading 
CAMRA members into thinking craft beers are 
only keg beers. The term is only modern jargon 
for what CAMRA have stood for all along - real 
ale! Also see Batemans advert further on. Yes, 
there are many different beers of which some 
are stored as keg but come on, rejoice, the 
choice has never been better! 

Technical issue - Casks are under pressure 
due to secondary fermentation so are not un-
pressurised as you state. My ceiling and walls 
can pay testament to that!

Regards,
Andrew Boggett
CAMRA Member and Licensee
Off The Tap, Bingley - via email

The Editor replies: 

No expert here - so have passed your comments 
onto our Cellar Team Manager for consideration: 

“Our article was making exactly the same point 
that craft beers are very much not just keg beers 
and that most real ales are, and have always 
been, craft beers. We would disagree with your 
contention that cask beers (real ales) are under 
pressure due to secondary fermentation though. 
They certainly are under some degree of pressure 
when sealed en route from the brewery to the 
pub cellar. However once in the cellar they are 
vented and are cellared without any pressure 
being applied to the cask, so they are open to the 
atmosphere. This is why they are far less gassy 
than keg beers.”

Lumpy jugs... 
SIR - I note the fashion for dimpled ‘jugs’ for the 
serving of real ale. Is it the case that a club tie, 
a blazer with brass buckles, elasticated slip-on 
shoes, beige socks, and slacks with yellowing in 
the groin are also required in order to appear 
fashionable?

Yours, aye

Angelo Mysterioso (Rtd)
South of the river - via email

The Editor replies: 

South of the river? You mean West Bridgford? 
Hmmm. One wonders if the alternative is a beard, 
sandals (with brown or black socks), comfy well-
polished tracksuit bottoms, and an Edinburgh 
Woollen Mills jumper (with leather patches on the 
elbows)?  
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EDITORIAL ADDRESS
Ray Blockley, Nottingham Drinker, 89 Washdyke Lane, Hucknall, Nottm. 
NG15 6ND  
Tel: 0115 968 0709 or 078 172 40940 (NB: Not for subscriptions)
E-mail: nottingham.drinker@nottinghamcamra.org 

REGISTRATION
Nottingham Drinker is registered as a newsletter with the British Library. 
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: fourteen 
2nd class stamps or a cheque payable to ‘Nottingham CAMRA’ for £7.42 
(2nd class delivery); OR thirteen 1st class stamps or a cheque payable to 
‘Nottingham CAMRA’ for £8.06 (1st class delivery) 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: Nottingham Trading 
Standards Department, Consumer Direct (East Midlands)  Consumer Direct 
works with all the Trading Standards services in the East Midlands and is 
supported by the Office of Fair Trading. You can e-mail Consumer Direct 
using a secure e-mail system on their web site. The web site also provides 
advice, fact sheets and model letters on a wide range of consumer rights. 
Consumer Direct - 08454 04 05 06    www.consumerdirect.gov.uk  

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: Steve Armstrong, Ray Blockley, Matt Carlin, Philip Darby, Bob Douglas, 
Bridget Edwards, Colin Elmhirst, Jim Grundy, Steve Hill,  Anthony Hewitt,  
Anthony Hughes, Ray Kirby, John Lomas, Andrew Ludlow,   David Mellor, 
Nick Molyneux, Dylan Pavier, Graham Percy, Louise Pownall, Leanne Rhodes,  
Trevor Spencer, Nick Tegerdine, Trevor Vickers, Alan Ward,  Amanada Ward, 
Steve Westby, John Westlake and Dee Wright. 

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.
 

Alcazar - Ray Kirby: raykirby@nottinghamcamra.org
Blue Monkey - Nigel Johnson:  nigeljohnson@nottinghamcamra.org 
Castle Rock - Leanne Rhodes: leannerhodes@nottinghamcamra.org
Caythorpe - Ian Barber: ianbarber@nottinghamcamra.org 
Flipside - Chris Hill: cmhill9uk@yahoo.co.uk 
Full Mash - Ray Kirby: raykirby@nottinghamcamra.org 
Lincoln Green Brewery - Anthony Hewitt: 
   anthonyhewitt@nottinghamcamra.org
Magpie - Alan Ward: alanward@nottinghamcamra.org 
Navigation Brewery - Dylan Pavier: dylanpavier@nottinghamcamra.org
Nomad Brewery -  Dee Wright: denisewright@nottinghamcamra.org
Nottingham - Steve Westby: stevewestby@nottinghamcamra.org
Reality - Steve Hill: steve.hill4@gmail.com
Totally Brewed - Dee Wright: denisewright@nottinghamcamra.org
Wollaton Brewery - Matt Carlin: mattcarlin@nottinghmcamra.org
East Midlands Brewery Liaison Coordinator - 
Steve Westby: stevewestby@nottinghamcamra.org

Useful Nottingham Drinker Information

Simply

Bestthe

The perfect balance of
sweetness and bitterness

@EverardsTiger facebook.com/everards

www.everards.co.uk

CAMRA Notts drinker ad 200x140mm L:.  19/12/2013  13:12  Page 1
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PUB QUIZ
Answers In Issue 123 Of The Nottingham Drinker

Happy Hour

Here we are on a Tuesday night at the Johnson Arms in Dunkirk, on 
the south side of the Queens Medical Centre. This Good Beer Guide 
listed pub has a good range of real ales and a handpulled cider, 

tonight the choice includes Rudgate Blonde, Adnams Southwold, Welbeck 
Abbey 1912 and for the Mild Trail: Spire Candleriggs 1909. 

If you read this in time – check out their Mild Trail display. 

Anyway, tonight is quiz night and Zoe is on the microphone. The quiz 
starts at 9 pm, is free to enter and usually there is a picture quiz to 
ponder on; but this week Zoe’s printer is on the blink so the usual prize 
of a bottle of wine for the most correct picture quiz answers goes to the 
team with the “best!?” name. 

Into the questions: 

1. What have you had a test for if you have been diagnosed Diastolic or 
Systolic? 
2. How are female members of the Royal Navy popularly known? 
3. Who starred as McMurphy in the film One Flew Over the Cuckoo’s 
Nest? 
4. Which motorway connects London to Winchester? 
5. The actor Russell Crowe was born in which country? 
6. Anagram: BLEEP ME IN THE LOO is something most people have. 
7. What did 4000 people do in New York Central Park when in 1982 the 
Reverend Moon paid a visit? 
8. Name the largest (in size) of Germany’s 16 states. 
9. Which film was based on the achievements of Eric Liddell and Harold 
Abrahams? 
10. Who was the last Liberal prime minister of the UK? 
11. Which country did the British women’s curling team beat in the final 
of the 2002 Olympics? 
12. Who presents the TV programme Dragons Den? 
13. Which was the first all male Motown group to top the US charts? 
14. Which city derives its name from the two towns facing each other 
either side of the River Danube? 
15. What was the name of Sherlock Holmes’ elder brother? 

There are 30 questions in this quiz and a half time break for further 
refreshment, then finally a “Poppet” question to win - guess what.. . . a 
packet of Poppets! Questions are over by about 10 o’clock. Your answers 
are written on your sheet and passed to a neighbouring team to mark. 
Forms are then handed to Zoe to read out the team names and winners. 
The top team wins a gallon of beer. The final scoring is over by 10.30 
leaving half an hour for a pint before closing time. Check out the next 
issue of Nottingham Drinker (ND123) for the answers.

Steve Armstrong

Happy hour

Where’s Wally? 

Wally is in the upstairs bar with a pint of Harvest Pale and a stamp on the Castle Rock Loyalty Card. The space here is well-designed; a large curved 
screen separates the eating area from the drinking area, so that you get a clear view across the bar. The place is packed, I’m surrounded by stag 

parties and hen nighters dressed in onesies, dressed as dinosaurs, dressed as firemen (red braces of course) - but this is not Friday or Saturday night in 
town, this is 5.30 Friday morning! Where am I, where’s Wally? Regular buses run from Friar Lane and Broadmarsh throughout the day. Wally is having a full 
English breakfast which is certainly hitting the spot – especially those Dickinson & Morris sausages, just the job for a flying start to the day. So where am 
I? Where’s Wally?

Where am I? 
Where’s Wally?

The answer will be published in ND123 (Aug/sept)

For the thirteenth in our Caption Competition series, we present the ND 
Constant Reader with this photo, taken by Martin of some happy and 

hard-working volunteers at the 2013 Robin Hood Beer & Cider Festival.  
But what could the caption be.. .? Who is saying what? And to whom? And 
why? Send your ideas in to ND HQ.  

As usual, entries can be posted or sent by email to the editor using the 
contacts printed elsewhere in this issue. 

Please note that we do not wish to receive any offensive 
captions.  

Caption Competition : No. 13

CAPTION COMPETITION: NO. 12 ND121

The image used for the twelfth 
Caption Competition was of 

Nottingham CAMRA Committee 
members Ray Kirby and Alan Ward  
apparently “supping” Stella Cidre 
(Ugh!) while on the train back to 
Nottingham following a Regional 
Meeting in Belper. The panel 
of judges felt that three of the 
captions received were worthy of 
a position. 

In 3rd place from John Dragun via email:

“ Are you sure this isn’t a fake train to match the fake cider...? “ 
In 2nd place from Alan Crofts from Old Radford, Nottingham:

Alan: “Blimey! This can’s empty already!” 

Ray: “I know - I’ve just swapped it for yours…”

In 1st place is Jinny Gray who sent this in by email:

Alan is saying to Ray: “Do you know, the more I drink, the more you 
look like James May...?

So well done to Jinny. At one of our Branch meetings the Editor will use 
his metal detector on Wollaton Park to try to find enough Ban to buy her 
a pint. 
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NOTTINGHAM
Trips and Socials
Jun: Wed 18th - Crawl of area round Theatre Royal; start Langtrys 19:00
July: 
Thu 3rd - POTY Runner-up: Poppy & Pint 19:30
Sat 5th - Survey Trip: Bleasby, Hoveringham and Caythorpe 18:00 from Cast
Mon 21st - Crawl: Gedling and Carlton - catch NCT 44 19:00
Aug:
Sat 2nd - Survey Trip:  Nutall, Watnall and Moorgreen 18:00 from Cast
Wed 13th - Crawl: Newark - catch train at Nottingham Station departs 18:18

Book with Ray Kirby on: (0115) 929 7896
Or e-mail: raykirby@nottinghamcamra.org

CAMRA cards must be shown for £2 discount offered on some trips

Branch Meetings
All meetings begin at 20:00.  Everyone is welcome to attend.
Jun: Thu 26th - Victoria Hotel, 85 Dovecote La, Beeston NG9 1JG
Jul: 31st - Bread & Bitter, 153-155 Woodthorpe Drive, Mapperley NG3 5JL 
Aug: 28th - Rose of England, 36-38 Mansfield Road, Nottingham NG1 3JA

Committee Meetings
All meetings begin at 20:00.

Jun: Thu 12th - Organ Grinder, Alfreton Road, Canning Circus NG7 3JE
Jul: Thu 10th - Embankment 282-284 Arkwright Street, Meadows NG2 2GR
Aug: Thu 14th - Roebuck Inn, 9-11 St James’s Street NG1 6FH

www.nottinghamcamra.org

MANSFIELD & ASHFIELD
Saturday Sojourn
Jun: Sat 14th - Ravenshead
Jul: Sat 12th - Brinsley
Aug: Sat 9th - Edwinstowe
Sep: Sat 13th - Westwood
Pick up outside The Railway, Mansfield 1pm - return at 4pm

Survey trips
Jun: Tue 24th - Brinsley, Bagthorpe
Jul: Tue 29th - Farnsfield, Edingley, Halam
Aug: Tue 26th - Hilcote, Westhouses
Sep: Tue 30th - Sutton Town Center
Minibus for Survey Trips departs from outside The Railway, Station Street, 
Mansfield at 19:00 PROMPT

Meetings NB: All meetings start at 20.00
Jun: Tue 10th - AGM Brown Cow, Mansfield
Jul: Tue 8th - Masons Arms, Sutton in Ashfield
Aug: Tue 12th - Beer Shack, Mansfield
Sep: Tue 9th - Villager, South Normanton

Contact: Stafford Burt - socialsecretary@mansfieldcamra.org.uk or call 
07899 920608 to book trips (small charge). 
For pub survey trips (no charge) contact Paul Edwards: 
pubsofficer@mansfieldcamra.org.uk 

www.mansfieldcamra.org.uk

VALE OF BELVOIR
Branch Meetings
Jun: Tue 3rd - Branch Meeting: Wheel, Branston, 20.30
Jul: Tue 1st - Branch Meeting: Castle, Eaton, 20.30

Socials
Please check our website or email us.
Contact: martynandbridget@btinternet.com / (01949) 876479 

www.valeofbelvoircamra.com

EREWASH VALLEY
Meetings - Start at 20:00
Jun: Wed 4th - Steamboat, Sawley
Jul: Wed 2nd - General Havelock, Ilkeston

NB: Note new meeting start times of 20:00

Trips and socials:
Please check our website www.erewash-camra.org

Contact Jayne, Secretary on 0115 8548722 
or email: secretary@erewash-camra.org

www.erewash-camra.org

AMBER VALLEY
Meetings NB: All Branch and Beer Festival Meetings start at 20:00
Jun: 
Mon 9th - Beer Festival Meeting: The Tavern, Derby Road, Belper
Thu 26th - Branch Meeting: New Inn, Riddings.
Jul:
Mon 14th - Beer Festival Meeting, George & Dragon, Belper.
Thu 31st - Branch & Committee Meeting: Thorn Tree, Waingroves
For further details of meetings, please contact Trevor Spencer: 
dedpoet702@yahoo.co.uk

Trips, Socials 
Jun:
Sat 14th - Survey Trip. See pick up details below. 
Fri 27th-Sun 29th - Cider Festival: The Beehive, Ripley
Buses depart Ripley Market Place 19:30. Pick up at various other places by 
prior arrangement - please contact Jane Wallis. 
NB: Buses for Survey Trips are free.
Contact: Jane Wallis (01773) 745966 or email: mick.wallis@btinternet.com

NEWARK
Branch Meetings  NB: All Branch Meetings start at 20:00
Jun: Thu 5th - Newark Town Club
Jul: Thu 3rd - Willow Tree, Barnby in the Willows
Aug: Thu 7th - Final Whistle, Southwell
Contact David Moore: chairman@newarkcamra.org.uk
Or Steve Darke: secretary@newarkcamra.org.uk

www.newarkcamra.org.uk

EAST MIDLANDS CAMRA REGIONAL MEETING
Saturday June 7th at the Malt Shovel, Ashby, Scunthorpe. DN16 2JP
Starts at 12 noon. 

Answers from the The Test Match Quiz of the Year (ND121): 

1. Molly Smitten-Downes appeared for the UK in the 2014 Eurovision Song 
Contest; 2. The Beckhams bought Versace’s former mansion in Miami; 3. The film 
title was The Grand Budapest Hotel; 4. BA, Virgin, American Airlines, Air Canada 
and Delta fly to the most destinations from Heathrow airport; 5. Dino Paul Crocetti 
was the original name of Dean Martin; 6. Emma Watson played Hermione in the 
Harry Potter films; 7. Ten pin bowling games are split into 10 frames; 8. A googol is 
the number written as a one followed by one hundred noughts; 9. The Hindenburg 
airship caught fire in 1937; 10. The Isle of Dogs was formerly known as Stepney 
Marshes; 11. Wooden Heart was the Elvis Presley song partly sung in German; 12. 
Sally Ride was the first US woman to go into space; 13. A “crash” is the collective 
name for a group of Rhinocerous; 14. The late Queen Mother celebrated her 80th 
birthday in 1980; 15. Goldfinger was the first James Bond film to have only a one 
word title.

How did you do?

Where was Wally in ND121? 

In the last issue of ND: 
Wally was in Annie’s Burger Shack in the last issue, on the corner of 

Broadway and Stoney Street in the Lace Market.

Branch Diary
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BEER & CIDER 
EVENTS
Jun: 6-8 (Fri-Sun) The Chapel Bar & Grill, 39A Main Road, Kimberley, Nottingham. 
NG16 2NG.  First Beer Festival. Featuring 30 Real Ales + Cider. BBQ. Live music plus DJ 
Nick Gayle. More details see facebook: chapelbarkimberley or contact 07815759415 / 
07792548638.

Jun: 7th (Sat) Three Valleys Beer Festival, Dronfield. 13 venues all accessible by a free 
bus service from Noon to 11pm. Over 100 real ales plus cider, food and music. For full 
details see:  www.threevalleysfestival.org.uk

Jun: 13-14 (Fri-Sat) Bingham Rugby Club Annual Beer Festival. The Pavillion, Brendon 
Grove, Bingham, NG13 8TN.  12 Ales & 10 Ciders. Fri 6pm-11pm, Sat Noon-11pm. 
www.binghamrufc.co.uk

Jun: 19-22 (Thu-Sun) Summer Solstice Festival, The Stag Inn, 67 Nottingham Road, 
Kimberley NG16 2NE. Thu 19th - preview evening; 20th-22nd - Beer Festival. BBQ Sat 
& Sun. Live entertainment & music on Sat. 0115 938 3151

Jun: 19-22 (Thu-Sun) Beer Festival at the Sir John Borlase Warren, 1 Ilkeston Road, 
Nottingham NG7 3GD. Situated in Canning Circus. Open 12-11.30pm throughout. All 
beer locAle, with beer from up to 30 different breweries. Live Music and BBQ available 
over the weekend. Free entry. Any questions contact us through our facebook page or 
twitter @thesirjohn

Jun: 20-22 (Fri-Sun) Pheasantry Brewery 2nd Beer Festival, Pheasantry Brewery, 
High Brecks Farm, Lincoln Road, East Markham, Newark, Notts. NG22 0SN.  Opens 
4pm Friday then 11am to 11pm Sat and Sun.  Admission free for CAMRA members & 
children.  Over 20 local Real Ales, live music, children’s games & BBQ.

Jul: 9-13 (Wed-Sun) Derby City Charter Summer Beer Festival, Market Place, Derby. 
To be held in marquees in the Market Place. Featuring at least one beer from every 
Derbyshire brewery.  See www.derbycamra.org.uk/summer-beer-festival/ for more 
details

Jul: 12-27 (Sat-Sun) Vicfest 2014, Victoria Hotel, 85 Dovecote Lane, Beeston, NG9 1JG. 
Over 80 beers plus ciders and perries during the two week festival, with up to 30 at 
any one time during the weekends. Free live music on Saturdays and Sundays, plus 
numerous events during the week. See www.victoriabeeston.co.uk for more info.

Jul: 17-20 (Thu-Sun) 8th Annual Normanton on the Wolds Beer Festival, The Plough 
Inn, Old Melton Road, Normanton on the Wolds, Nottingham, NG12 5NN. 25 local 
beers, live music Fri & Sat eve, + Sun pm.

Jul: 18-20 (Fri-Sun) Caythorpe Cricket & Real Ale Festival, Caythorpe Cricket Club, 
Caythorpe Road, Caythorpe, Nottingham. NG14 7EB.  Weekend of Cricket & Real ale/
cider.  Open Fri 6pm - 11pm, Sat 1pm - 11pm & Sun 2pm - 10pm with cricket on each 
day Fri eve will be juniors; both Sat & Sun will be adult games. Site is close to the 
large village of Lowdham.

Jul: 24-27 (Thu-Sun) Queens Head Summer Beer Festival, Queens Head, Main Road, 
Watnall, Nottingham. NG16 1HT.  Featuring 20+ Real Ales & ciders. 

Jul: 24-27 (Thu-Sun) Springhead Brewery Summer Beer Festival & Farmers Market, 
Robin Hood Site, Main Street, Laneham, Retford, Notts. DN22 0NA. 

Jul: 25-27(Fri-Sun) Market Bosworth Rail Ale Festival, The Goods Shed, Station Road, 
Mkt. Bosworth CV13 0PF A weekend of 55 Real Ales + ciders & fruit wines, steam 
& diesel hauled trains, traction engines, road rollers, steam lorries, Punch & Judy, 
magician, brake van rides, vintage cars & bicycles – something for all the family. Dr. 
Busker will perform in the Goods Shed on Fri & Sat from 7.30pm. Hot & cold food. 
Camping and caravanning pitches. Opening Times: Fri & Sat midday-late, Sun midday-
6pm. Contact: 07767 362502. See www.hinckleyandbosworthcamra.org.uk

Aug: 23-26 (Sat-Tue) The White Lion (The Top House), 47-49, Town Street, Bramcote 
Village, Nottingham NG9 3HH. At least 20 beers available over the weekend, a 
minimum of 10 of them will be from within 10 miles + 3 Ciders. Live Jazz on Sat. night 
and Sunday afternoon/evening. Opening times:  11am-11pm

Sept: 19-20 (Fri-Sat) Law and Order More Beer Festival 2014, Galleries of Justice 
Museum, Shire Hall, High Pavement, The Lace Market, Nottingham NG1 1HN  www.
galleriesofjustice.org.uk

Sep: 25-28 (Thu-Sun) 5th Amber Valley CAMRA Beer & Cider Festival, The Strutts 
Centre, Derby Road, Belper. DE56 1UU.  New venue! Featuring over 100 beers, ciders, 
perries and wines, + soft drinks & snacks available.  Hot & Cold food available at 
all sessions.  See http://ambervalleycamra.org.uk/ for admission charges. Open 6-11 
Thurs, 12-6 Fri pm,  6-11 Fri eve, 12-6 Sat pm, 6-11 Sat eve, 12-2 Sun.

Oct: 3-4 (Fri-Sat) Music & Cider Festival - Burton Town Hall, Burton on Trent DE14 2EB 
3 real cider bars with local and regional ciders, including ciders from Leicestershire, 
Staffordshire, Derbyshire and Nottinghamshire. Facebook: rockstockandbarrelfestival 
Twitter: @rockstockfest Tel: 07507 734293

Oct: 8-11 (Wed-Sat) Robin Hood Beer & Cider Festival, Nottingham Castle, Friar Lane, 
Nottingham NG1 6EB  1000 craft beers & 200+ real ciders/perries. Tickets go on sale 
1st June. More details on page 4 inside. For full information see: 
www.beerfestival.nottinghamcamra.org 


