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“
Hello and welcome to issue ND123 of the Nottingham 

Drinker. I hope there’s enough in this issue to help 
you while away the summer and to point you in 

the direction of some great beers and bottled ales. Further in we have the 
first Nottingham CAMRA IPA Trail filling the centre-pages - those who are 
familiar with our Stout & Porter Stroll and Mild Trail will have no problem 
following it all and joining in the fun. Please give us feedback on how it 
goes for you - just watch out for those ABVs please! 

After almost four years of editing and putting together the Nottingham 
Drinker (I started with issue ND101), I have decided to step down from the 
role of editor. I’ve enjoyed my time but circumstances dictated that I “fall 
on my sword” and let someone else take ND forward. 

As many of you will know, I also hold the position of Cider & Perry Officer 
(or APPLE rep) within Nottingham CAMRA and that role has been somewhat 
neglected due to ND taking up so much of my time. As true real cider and 
real perry is making a resurgence with more drinkers seeking out quality 
drinks, I should be there helping guide them and sift out the truth from 
that pile of smelly bovine stuff so often found when the word “cider” is 
mentioned - or found scrawled on a chalkboard. As I keep saying to those 
who brag that their pub has got “10 Trad ciders on”: it’s quality not quantity 
that counts. And what the chuff does “Trad” mean anyway? But that’s 
another story...

Planning is hotting up for this year’s Nottingham Robin Hood Beer & 
Cider Festival, so do make sure you consider getting an advance ticket to 
guarantee getting inside! There will be full information in the next issue 
of the Nottingham Drinker, but in the meantime do keep a close eye on our 
social media and Branch Newsletter mail-out for updates. 

Oh - and we love volunteers who’ll give up a bit of their time to help!         

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
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230 Hatfield Road, St. Albans, Herts, AL1 4LW 
Tel 01727 867201 Fax 01727 867670 
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PUBLICATION DATES
The next issue of Nottingham Drinker (issue 124) 
will be published on Thursday 25th September 
2014 and will be available from the branch 
meeting at: The Poppy & Pint, Pierrepont Road, 
Lady Bay, West Bridgford NG2 5DX

THE ND124 COPY DEADLINE IS MONDAY 
1st SEPTEMBER 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

LIGHT BLUE TOUCH PAPER...

The social media lit up recently after the publication of a story in a 
local newspaper, which featured a group of drinkers who had spent 

around £50 on drinks and snacks in a pub, and then their designated 
driver was charged 50p for a glass of tap water. Of course there are two 
sides to every story and the outcome of this incident depends very much 
on whether you believe the group who were customers at the pub or the 
publican.     

What is indefensible though are the comments posted on social media 
by people claiming to be pub workers or publicans who automatically 
appeared to class anyone and everyone who asks for a glass of tap 
water as a serial scrounger. We are not naive enough to pretend that 
such people do not exist, nor that there is a group of folk within society 
who operate on an “owt for nowt” principle. However, blanket negative 
stereotyping of people who genuinely ask for a glass of tap water will 
neither win customers over or improve customer relations. Bad news 
travels fast. There has to be some form of compromise. 

On a more positive note, those publicans that we’ve chatted to around 
Nottingham seem OK with the concept of providing free tap water 
in genuine cases; we hear of some pubs who will do as some CAMRA 
festivals do and offer a free soft drink to designated drivers. We want 
pubs to survive and a bit of good will can help achieve that.      

Beer mat promoting free tap water circulated to pubs in Erewash
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Festival News

PUT YOUR NAME ON A BEER OR CIDER!
Nottingham Castle - Wednesday 8th to Saturday 11th October 2014 

Robin Hood
Beer & Cider 
Festival

Thank you again to all those who volunteered their free time in 2013 and to those who have already offered their help for 2014. The festival’s 
success really does depend on the hard work and commitment of the volunteers and ensuring we have the right number working at the right time 
is critical.

The busier sessions are expected to be Friday evening and all day Saturday as always, so please consider these when applying, along with all the set-up 
and take-down. While we need help on Wednesday and Thursday, we are typically quieter at those times.

Applications are scheduled to close on Monday 15th September - but please apply as soon as you can. This helps us plan sooner and means if we 
can’t accommodate your hours, you can change your plans accordingly. As mentioned in the last ND, Volunteer forms are available on the beerfestival.
nottinghamcamra.org website, at branch meetings or by contacting any committee member. As a last resort, please phone the Staffing Officer on 07704 
504915.

Tickets are now on sale for this year’s beer and cider 
extravaganza and they are going fast. Sales are running at 
double the pace of last year and we estimate that all Friday 
and Saturday advance tickets will be sold out by mid-August. 

So please get your tickets soon if you are planning to attend on either of 
these two days. There is some cash admission, but this has to be limited - 
even more so if it is raining when we have to reduce the capacity.

However it has always been possible to pay cash on the gate on 
Wednesday evening and at any time on Thursday, although both sessions 
are growing in popularity. It is usually also possible to gain cash 
admittance on Saturday evening, at a discounted price, as customers tend 
to leave after the capacity Saturday afternoon session.

Tickets are on sale at the Nottingham Tourism Centre on Smithy Row 
or online at: beerfestival.nottinghamcamra.org There are transaction 
charges for tickets bought online, but not for those bought over the 
counter at the Tourism centre.

What’s New? 

As always the festival will be expanding again. This year the area behind 
the bandstand up to the castle walls, will be used for beer tents, food 
stalls, etc., and you may also be relieved to know that there will be an 
additional toilet block there as well. We are calling this area “The Village” 
because it will consist of a number of smaller tents dotted about around 
the trees. 

Last year we offered a world record 1,205 different casks of real ale. This 
year for the first time in living memory we will not be trying to beat this 
figure but we do promise to have over one thousand different cask beers, 
still by far the largest number of any festival in the country – nay the 
world!

Put Your Name On A Beer or Cider! 

Nottingham CAMRA are again inviting individuals, pubs, club or 
businesses to sponsor a cask of beer or cider at this year’s festival.
For a sponsorship fee you get the following:

• Your name on the cask sign of “your” beer or cider
• Your name in the festival programme as sponsor of “your” beer or 

cider
• Two full admission tickets for the Thursday of the festival which 

includes a commemorative glass and some beer tokens (worth 
£15 each)

• Your name in our “Cask Sponsors Role of Honour” on the festival 
website

And the price of that lot is a bargain £75 (inc VAT). It is open to 
individuals, pubs and businesses - in fact everyone!

To sign up or for more details email: sponsorship@nottinghamcamra.org

Volunteering

The Robin Hood Beer and Cider Festival has 
been held at the Castle site since 2008 
and in 2010 the festival was extended into 

the City by virtue of ‘Festival Fringe Fortnight’ – 
providing an opportunity for a selection of city 
centre pubs to showcase their fine foods with 
local beers and ciders during the week before and 
after the festival.

In 2011 Festival Fringe Fortnight (FFF) was 
extended to include venues with entertainment 
and for the 2014 Festival it is hoped that even 

more will take place. Pubs interested in joining 
in FFF are required to offer at least one of the 
following:

• Food offers linked to local beers or ciders
• Entertainment
• Pub beer/cider festivals

If you are interesting in being part of FFF please 
contact Andrew Ludlow, LocAle Co-ordinator by 
e-mail: locale@nottinghamcamra.org 
or on 07775 603091
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apas

Two birds with one stone and a Mars Bar...
Nick Tegerdine ponders the cost of a glass of tap water.apas

This is not about the sale of Mars Bars - but it is about the sale 
of alcohol ‘responsibly’ and the attitude of some who, whilst 
holding the appropriate qualification, bring the trade into 
disrepute. The former CEO of a local brewer told me that unless 

the retail alcohol trade “.. .cleans up their act they will end up being 
treated like the tobacco companies in the USA”. I agreed, but now see that 
the act is not yet sufficiently cleaned up and the responsible authorities 
are allegedly ‘suffering because of the cuts’. Public attitudes now demand 
higher standards within premises and in communities, so a ‘bad apple’ 
is likely to become exposed to challenge from the public regarding the 
conduct of her or his pub.

I regularly get questions about whether a pub is trading lawfully, the 
conclusion often being that, whilst just within the law, the pub is ‘bending 
it’ a bit. Very recently there has been much correspondence about one 
issue that is central to the debate about Selling Alcohol Responsibly 
(Home Office April 2010) and about keeping yourself safe. That is about 
charging for a glass of water.

As the investigation is ongoing at the time of writing I cannot refer 
to the particular hostelry by name or location (but I can say it is not 
in Nottinghamshire). I can also say that the investigation so far has 
evidenced a woeful lack of co-ordination between the Police, the 
licensing authority and other partnerships, and a failure of understanding 
of the law by those who are supposed to uphold it. Little wonder then 
that a rogue licensee with a greedy attitude can charge for glasses of 
water when it is supposed to be free.

The relevant legislation here, for those who are unaware, is The Licensing 
Act 2003 (Mandatory Licensing Conditions) Order 2010. Different bits of this 
order came into force in April 2010 and October 2010, and are ‘badged’ 
as Selling Alcohol Responsibly. The Order aims to prevent activities that 
are considered to be irresponsible retailing, as well as promoting things 
any responsible licensee will be doing. The Order sets five conditions that 
apply to all licensed premises:

1. Ban irresponsible promotions
2. Ban the dispensing of alcohol directly into the mouth
3. Ensure that customers have access to free tap water so that they can 
space out their drinks and not get too intoxicated too quickly
4. Require an age verification policy to be in place to prevent underage 
sales
5. Ensure that customers have the opportunity to choose small 
measures of beers, ciders, spirits and wine.

To elaborate, following the numbered list above, an irresponsible 
promotion is the kind of event previously run by premises that were 
successful in the drinks-trade sponsored Best Bar None competitions 
(with a black-tie awards night sponsored by a multi-national drinks 
corporation). The promotion of drinking games, ‘all you can drink for a 
tenner’, discount night for students, etc.

Secondly, an example of dispensing into the mouth is the infamous 
England footballers ‘dentist’s chair’. If customers organise this themselves 
the premises must stop it. 

There is an important exemption here, that being under the Disability 
Discrimination Act 1995 where a person is unable to drink without 
assistance.

Thirdly, and this is the current hot issue, premises must give customers 
tap water for free if they ask for it. Most places would do anyway, and 
some did before the Order of 2010 under a local bye-law, but here we 
are in 2014 and a bar charges someone for a glass of water, the licensing 
authority is resistant to taking up the matter, and some in the Police did 
not know that it is a requirement in law to provide free tap water. More 
on this below.

Next is an age verification policy. The Order sets standards for the form of 
ID required. 

I have to refer here to a Worksop pub where school-age children were 
spilling and spewing out when I happened to pass by. The bar steward 
argued that they had gone in to buy Mars Bars, before attempting to 
chase me down the street. It’s now shut.

Finally, choice of small measures. Readers will know that spirits are 
often served in 35 ml rather than the historical 25 ml (or one sixth of 
a gill in the old Imperial measures). However, the majority of premises 

now operate a ‘go large’ system, and this means that a small measure of 
wine is usually 175 ml, the alternative being 250 ml, which is a third of 
a standard bottle. The 2010 Order requires that 125 ml measures are 
available, which was the standard measure before the ‘go large’ initiative 
began.

Back to tap water. One  licensee said to me that she cannot abide 
“four Lycra-clad cyclists dominating my beer garden, eating their own 
sandwiches and asking for a gallon of iced water when they have only 
bought four halves of smoothflow”. I have every sympathy. 

When someone is in need of water, to balance out their alcohol 
consumption and to stay hydrated, and for rural pubs perhaps for the 
person who is the designated driver, then I would see it as reasonable 
to provide free water to customers who have bought other drinks. The 
French do it now. 

Simply put, it is the responsible thing to do, and that is what most pubs 
have always done - and still do. There are some greedy bar stewards out 
there though, and grumbling from behind a club tie about ‘the smoking 
ban, that CAMRA lot, chuffin’ apas’ and so on does not disguise their 
avarice and incompetence. 

I acknowledge that freshly drawn tap water is not free and someone has 
to serve it so there is a cost, but it is marginal. The brewery tap at Gulpen 
in Holland has a big tap on the wall, direct from the brewery spring, and 
it is free.

Good service, responsible service, brings you good customers and 
responsible customers. There are plenty of pubs out there that are trading 
successfully despite the difficult economic conditions as evidence of that. 
A good licensee is a responsible licensee, and a responsible licensee 
knows the law, even if some of those paid to uphold the law do not.

if you come across an occasion when the premise is not trading 
responsibly, apas can advise on what to do and how to do it, and also we 
may apply the Mars Bar test for our own satisfaction.

Hole in the Wall, Long Eaton
This fine establishment sells beers from Nottingham and Oakham, 
amongst others. It also has an excellent tapas night, every two weeks or 
so. The landlord has been there for almost three decades and will always 
provide tap water with ice and a slice, free of charge and with a smile. 
Our intrepid researchers recommend it.

Nick Tegerdine@nickteg
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Festival News and Pub News

Amber Valley

5th Amber Valley Beer & Cider Festival

The 5th Amber Valley CAMRA Beer and Cider Festival (formerly Rail 
Ale Festival)  is moving to a new venue again this year, as we have 
booked Strutts, which is on Derby Road, Belper, for the 25th  - 28th 

September. Strutts is a Grade 2 listed building, formerly Herbert Strutts 
Grammar School, and is easily accessible via public transport, as well as 
having its own large car park. The Festival will be held in the Main Hall 
and in 5 rooms on the ground floor plus 3 on the first floor, all in the 
north wing of the building. While there will be entertainment on both 
floors, several rooms will be music free throughout the Festival. 

There will be over 100 excellent beers, ciders, perries and wines, plus soft 
drinks and snacks available. Beers of all types and styles will be sourced 
from all over the country and, as usual, only the very best beers and ciders 
will be ordered and served in tip top condition.  The beer and cider list 
will be available to view on the Amber Valley CAMRA website closer to 
the festival date.

In addition, and to celebrate this year’s 20th anniversary of the twinning 
of Belper with Pawtucket in Rhode Island, USA, we are planning an 
“Americana” theme with some beers jointly brewed by our own Amber 
and Leadmill breweries in collaboration with Foolproof Brewing and 
Ravenous Brewery of Pawtucket. The results should be unique!

There will be no advance ticket sales this year, just pay on the door, and 
there will be concessions for CAMRA members. For further details and the 
Beer List once it is finalised please see our website: 
www.ambervalleycamra.org.uk

The End Of An Era…

On August 6th, 
Lynne and 

Graham Fisher, who 
have kept the New 
Inn at Riddings for 
almost 21 years, will 
be retiring. They had 
planned to retire 
next Spring, and had 
told their customers 
this, but they were 
informed a short time 
ago that the New Inn 
was one of the 274 
pubs sold by Greene 
King to Hawthorn 

Leisure. As they didn’t wish to continue as tenants with the new owners, 
they’ve had to bring their retirement plans forward. Without in any way 
criticising Hawthorn Leisure who, I’ve been told, are a decent company 
to work for, I can’t help thinking that Lynne and Graham have not been 

treated particularly well by their former bosses. I guess the tenanted pub 
trade is one of the few, and maybe the only industry where people can be 
“rewarded” for years of loyal service in such a way.  We all wish Lynne and 
Graham a long and happy retirement, and they aren’t moving far, around 
15 minutes drive away, so we’ll hopefully see them around now and again.

More Greene King Tenants Moving On

By the time this 
magazine is published, 

Simon and Annie Rawson, 
who have kept the Pear 
Tree, Ripley, one of Amber 
Valley’s Good Beer Guide 
entries - and the only 
regular source of mild 
in the Branch area - will 
have quit the pub after 
17 years in charge. They 
will be missed by all of 
us – the Pear Tree is my local – and will be taking a few months holiday 
to consider their options. After several failed attempts to buy the pub 
from Greene King, who seem intent on hanging on to the place, they are 
leaving as, in Simon’s words, they are fed up of working very long hours 
for very little reward. Greene King’s pricing policy, which means that GK 
tenants pay a lot more for beers such as Abbot than Free Houses do, is the 
main reason for their disenchantment. Generally speaking, Free Houses 
are able to buy Abbot at around £40 or more less for a nine-gallon firkin 
than GK tenants, which makes it difficult to compete price-wise with such 
outlets, and some pub chains get an even bigger discount on GK products. 
So unfair beer prices combined with a high rent mean that Simon and 
Annie have to go, as they just can’t make a living at the Pear Tree. 

We wish them all the very best in whatever they do in future, and wish 
whoever takes the Pear Tree on after they move out the best of luck; 
they’ll definitely need it!
            Trevor Spencer

 

Photos of Strutts (above) used by kind permission of Simon Heathcote
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Erewash Valley www.erewash-camra.org

News and Out & About with the 
Erewash Valley CAMRA folk

Erewash Valley

Rugby Club Beer Festival

Long Eaton Rugby Club held their first beer festival over the 
weekend of the 21st-22nd June to coincide with the Long Eaton 
Carnival; located next to the site of the carnival on West Park, it 

was a small affair with only 10 beers available. The event was supported 
by Erewash Valley CAMRA and the newly-opened, and closest brewery, 
Songbird. Martin Dodsworth from Long Eaton’s Stumble Inn, the brewery’s 
home, provided the racking and cooling, and all five of Songbird’s beers 
were featured. 

The first beer to go was Bradfield’s Farmers Blonde. The weather over the 
weekend was superb, bringing the crowds out for the Carnival, many of 
whom also wandered over to the Rugby Club for a drink. Sadly many were 
not tempted by the real ale, though. CAMRA had a stand to promote the 
local branch and, overall, the festival was judged to be a success with very 
little advertising. Future beer festivals will be held, increasing the range 
of beers to meet demand.

Pub News

In Ilkeston, the Spanish Bar beer festival took place as usual on the first 
weekend in July and was well supported with the beer garden packed 

in the glorious sunshine on the Saturday afternoon. There were 20 ales 
available, a good range of ciders and a hog roast. All profits from the food 
sales were donated to MacMillan Cancer Support. The Spanish Bar is a 
frequent winner of the branch’s Summer Pub of the Season award and 
the beer garden is looking stunning again this year with a very colourful 
display of hanging baskets, as can be seen below.

Ilkeston’s Brewery Tap, home of the Muirhouse Brewery, celebrates its first 
anniversary with special events planned for the weekend of 25th-27th 
July, raising money for MIND. They have also launched a loyalty card - buy 
10 pints and get one free. The Brewery Tap also have a cheese evening 
every Monday from 6.30pm onwards.

Elsewhere in Ilkeston, The Harrow (Roundhouse) has opened after 
refurbishment and serves up to six real ales and cider, while the Three 
Horse Shoes has also opened after refurbishment and serves up to six 

real ales. In Sandiacre the Blue Bell stages a real ale night every second 
Wednesday of the month to try to get ale drinkers to try something 
different. Guest ales are selected from Punch Taverns Finest Cask List. On 
the night, the price of this ale is reduced to £2 per pint. Locally produced 
pork pies are available and occasionally some giveaways from the chosen 
brewery. 

The Coach & Horses (Enterprise) in Draycott is up for let ‘as a pub 
business’. In Old Sawley, the new brewery building for the White Lion 
Brewery has been completed and the brewing kit is being sourced from 
China. Production from the 10 barrel brewery will begin after the summer.

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, 6th August at the Butchers Arms, 
Langley (8pm) followed by Wednesday, 3rd September at The Bridge, 
Sandiacre (TBC) at 8pm. Contact secretary Jayne via secretary@erewash-
camra.org for further details.

The branch social to West Hallam area and Nutbrook brewery has been 
postponed to a later date, and a visit to the Sneinton area of Nottingham 
is also planned for later in the year.

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

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!

“Remember: Alcohol is not that bad for you, so long as you get it out of 
your system quickly.

Drink water - this is the key. Add a magnesium supplement, a little lemon 
for taste, a tiny pinch of salt, drink it, and you’ll be fine. This is about 
detoxifying (cleansing) your body. Recommended by fitness coaches all 
over the world!



09Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker

Hi there, everybody. A big Halloo to you all and welcome to a quick 
run-down on the second part of the Vale of Belvoir Mild Trail.

On Sunday 18th May we had our trip around the Vale and in glorious 
sunshine we kicked off (see, I’m up to speed with all the football lingo!) at 
the Staunton Arms, Staunton, where we were sent on our way with some 
very nice Oldershaw Grantham Dark and Lincoln Green Major from the 
cellar. Accompanied by some fine roast potatoes and Yorkshire puddings, 
it was a great way to start. We were then straight out for the long haul 
part of the trip to the Tollemache Arms at Buckminster and Bateman’s 
Black & White. Despite the idyllic beer garden and sunshine, we couldn’t 
linger and it was down the hill to the Crown, Sproxton. Unfortunately 
there was no mild on so we had to make do with a Grainstore Red Kite – 
oh, how we suffer! Then it was up and off to the Manners Arms, Knipton 
and another lovely beer garden and more Grantham Dark. Next stop The 
Wheel, Branston and some very fine Black Iris Black Jack Mild. This was 
very nearly - but not quite - the Mild of the trip for me. This was to be had 
at the next pub, the Red Lion, Stathern. Yet another beautiful beer garden, 
this time accompanied by some sublime Mighty Oak Oscar Wilde Mild 
– a lovely beer in top form. From here we nipped around the corner in 
Stathern to the Plough, where we had some Belvoir Dark Horse and then 
it was onwards to The Anchor, Plungar for some Castle Rock Black Gold. 
Next stop was Granby and this is where I bailed out and hiked home to 
Bingham  -  well ALRIGHT, I did get a lift halfway along Granby Lane, but 
the intent was there!

Anyhoo, back to the trip, from here on in, I am following Ed Taylor’s beer 
notes - The Marquis of Granby had on Magpie Midnight Mild which 
was followed by a quick dash across to the Unicorn, Langar for some 
Brunswick Midnight Express. A short hop to the Plough, Cropwell Butler 
gave us some Tetley Mild and then it was back to Bingham to finish at the 
Chesterfield for some Blue Monkey Mild Mannered Monkey.

All in all a brilliant day out and a big thanks to all the pubs that have 
taken part in the Mild Trail this year. The pub voted to be serving the 
Best Mild on the Trail was shared jointly this year – a tie between the 
Buttercross, Bingham, who gave us amongst others, Wolf Woild Moild, 
Hook Norton Mild and some very good Rutland Panther; and the Red Lion, 
Stathern, with that Oscar Wilde Mild. Congratulations to them both and 
thanks for the great beers.

We have also been spoilt with some excellent beer festivals through the 
early part of the summer, with Staunton Arms having a very successful 
festival, as did Bingham Rugby Club. We nipped up to the festival on the 
Spring Bank Holiday at the Horse Chestnut in Radcliffe, where the very 
attractive beer list proved popular and went down very well. Uncle Peter 
got out to the Unicorn, Langar for their mini-festival at the end of June 
and had a couple of rather nice beers, and myself and chairman Mart have 
just bumbled back from the mini cider festival at The Staunton Arms. I 
tried 4 ciders and my favourite was the Two Trees Perry from Gwynt y 
Ddraig. I couldn’t tell you what Marts favourite was – he seemed to be 
having trouble articulating.. .

Also in June we were up at the Crown, Sproxton for a game of Petanque 
against the pub team. I would like to report that we covered ourselves 
in glory, but unfortunately I cannot. The team of Sue, Adrian and John 
fared better than us though and I think won one game – but I might be 
imagining this. We are going up there for a re-match at the back end of 
the summer and we hope to do better! Results aside, it was great fun 
and a lovely way to spend a summer evening at a country pub. Our July 
meeting was at The Nags Head, Saltby, where there is also a Petanque 
square, so head out to the top of the Vale this summer and get your 
Boules on!

There has been quite a bit of pub activity going on lately – both good and 
bad. On the good news side, the Chequers at Barkestone has re-opened, 
now called the John Dory. As well as serving predominately local beers 
it is home to a fish restaurant (the clue is in the name...). It is good to 

Vale of Belvoir www.valeofbelvoircamra.com

A Walk On The Mild Side - Part 2.

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

* Monday - Games Night
* Wednesday - Quiz Night

* Thursday - 6@6
Check our website for more upcoming events.

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

 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 2014

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

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

All LocAle beers 
£2.50 a pint - 

plus your usual 
CAMRA discount

have this former VoB Pub of the Year re-opened after a long time closed 
and we hope to get up there soon to give you a full report. At the Nags 
Head in Harby, Leon and Gemma, formerly of the Horse & Plough and 
Horse Chestnut, are settling in nicely. We have had excellent reports on 
both beer and food, with some live music evenings being held as well 
- we are up there later in the year for a branch meeting so do check 
out our website www.valeofbelvoircamra.com or the Diary Dates in the 
Nottingham Drinker.

On the downside, the Castle Inn, Eaton has (hopefully temporarily) closed; 
The Crown, Old Dalby is still closed since the back end of April and we 
have had no positive reports there. No signs of the Peacock, Redmile re-
opening any time soon. The Bingham, Bingham is closed and up for sale – 
hopefully as a pub, and finally, planning permission to demolish the Moot 
House, Bingham has been put in. So, it is still hard times to be running a 
pub but hopefully we may have some better news next month.
Oh well, onwards and upwards. TTFN.
      Bridget
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The Crown Inn
20 Church Street, Beeston, NG9 1FY
Tel: 0115 925 4738

A true real ale emporium offering 14 real ales, 6 real
ciders, 2 craft beers, 50 whiskies and 8 fruit wines.
From May to August they open their festival bar
which offers another 8 real ales and 2 fruity ciders
every Friday and Saturday. During the summer
festivals they have a different outside caterer every
weekend providing a variety of foods from around
the world. Live music every Saturday night either
inside the main terrace or in the beer garden.

The Star Inn
22 Middle Street, Beeston, NG9 1FX
Tel: 0115 854 5320 or 07970 511341

A traditional real ale pub with a warm welcome and
relaxing atmosphere. Newly refurbished with a
modern yet vintage design, you can choose from
The Main Bar, Snug, Whisky Room, Marquee,
Sports Room or Beeston’s biggest beer garden
and sun terrace to enjoy their real ales from 10 ever
changing hand pulls. With an outdoor play area for
children, and water bowls and biscuits for dogs,
there really is something for the whole family!

White Lion Bar & Kitchen
24 Middle Street, Beeston, NG9 1FX
Tel: 0115 876 9440

Always a good selection of guest beers plus Old
Peculiar, Golden IPA, Deuchars IPA and Flying
Scotsman. Plus, a selection of Portuguese wines,
home-cooked international menu, home-cooked
kid’s menu (no junk!), cocktails, beer garden,
freshly ground coffee and live music.

The Malt Shovel
1 Union Street, Beeston, NG9 2LU
Tel: 07501 143991

A great little pub just off the High Road. Renowned
for their good quality, reasonably priced food (many
meals available on 2 for £10.00). They have 5 cask
ales always available and Old Rosy Cider. The 
pub is very friendly and welcoming but children
must have a meal from the main menu to sit in the
pub. The pub has live entertainment every Friday
evening. There are 2 televisions showing many
digital sporting events.

The Greyhound
85 High Road, Beeston, NG9 2LE
Tel: 07719 086337

Keeping music alive – our longstanding 
dedication to live music and high quality real ales 
is bound to strike the right chord. Ales include
Harvest Pale, Doombar, Trooper, Pedigree and a
selection of guest ales.

The Last Post
Chilwell Road, Beeston, NG9 1AA
Tel: 0115 968 3100

A traditional J D Wetherspoon pub with a great
range of real ale which is Cask Marque accredited.
Real ales are priced from £2.20 a pint. There are 
5 house ales available permanently including a
local house ale brewed by Nottingham Brewery
and also a minimum of 5 guest ales available 
at any one time. 1/3 of a pint real ale boards 
are also available. Food is served from 
7am-11pm daily and families are welcome.

2 3 4

5 6 7
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The Hop Pole
2 High Road, Chilwell, Beeston, NG9 4AE
Tel: 0115 957 1174

A traditional pub with a fully stocked cellar, offering
draught beer, wine and spirits, along with real ale
and a range of soft drinks for all non-drinkers and
drivers. In the summer months the beer garden is a
lovely place to sit and relax with a refreshing drink.
Live music every Saturday.

Beeston boasts an incredible selection of beer in a concentrated
area – over fifty real ales available from pubs ranging from 
The Hop Pole to The Greyhound and many in between. 

It is hard to think of anywhere outside London where such a flavoursome 
selection is available in such a small space. 

It is not just the sophisticated pallet of Beeston locals who are finding the choice
and taste of beers unbeatable either. CAMRA, the Campaign for Real Ales, has
poured accolade after accolade on Beeston pubs, surely putting Beeston 
number one in the pint parade!

With the tram coming soon, regular beer festivals and more live entertainment,
there is a real opportunity to attract visitors to come and taste what we have 
on offer. Cheers!
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Look out for the
BeeRston Festival that
will be taking place

19th-20th September
as part of Beeston’s

Food and Drink
Weekend
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The Crown Inn
20 Church Street, Beeston, NG9 1FY
Tel: 0115 925 4738

A true real ale emporium offering 14 real ales, 6 real
ciders, 2 craft beers, 50 whiskies and 8 fruit wines.
From May to August they open their festival bar
which offers another 8 real ales and 2 fruity ciders
every Friday and Saturday. During the summer
festivals they have a different outside caterer every
weekend providing a variety of foods from around
the world. Live music every Saturday night either
inside the main terrace or in the beer garden.

The Star Inn
22 Middle Street, Beeston, NG9 1FX
Tel: 0115 854 5320 or 07970 511341

A traditional real ale pub with a warm welcome and
relaxing atmosphere. Newly refurbished with a
modern yet vintage design, you can choose from
The Main Bar, Snug, Whisky Room, Marquee,
Sports Room or Beeston’s biggest beer garden
and sun terrace to enjoy their real ales from 10 ever
changing hand pulls. With an outdoor play area for
children, and water bowls and biscuits for dogs,
there really is something for the whole family!

White Lion Bar & Kitchen
24 Middle Street, Beeston, NG9 1FX
Tel: 0115 876 9440

Always a good selection of guest beers plus Old
Peculiar, Golden IPA, Deuchars IPA and Flying
Scotsman. Plus, a selection of Portuguese wines,
home-cooked international menu, home-cooked
kid’s menu (no junk!), cocktails, beer garden,
freshly ground coffee and live music.

The Malt Shovel
1 Union Street, Beeston, NG9 2LU
Tel: 07501 143991

A great little pub just off the High Road. Renowned
for their good quality, reasonably priced food (many
meals available on 2 for £10.00). They have 5 cask
ales always available and Old Rosy Cider. The 
pub is very friendly and welcoming but children
must have a meal from the main menu to sit in the
pub. The pub has live entertainment every Friday
evening. There are 2 televisions showing many
digital sporting events.

The Greyhound
85 High Road, Beeston, NG9 2LE
Tel: 07719 086337

Keeping music alive – our longstanding 
dedication to live music and high quality real ales 
is bound to strike the right chord. Ales include
Harvest Pale, Doombar, Trooper, Pedigree and a
selection of guest ales.

The Last Post
Chilwell Road, Beeston, NG9 1AA
Tel: 0115 968 3100

A traditional J D Wetherspoon pub with a great
range of real ale which is Cask Marque accredited.
Real ales are priced from £2.20 a pint. There are 
5 house ales available permanently including a
local house ale brewed by Nottingham Brewery
and also a minimum of 5 guest ales available 
at any one time. 1/3 of a pint real ale boards 
are also available. Food is served from 
7am-11pm daily and families are welcome.
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The Hop Pole
2 High Road, Chilwell, Beeston, NG9 4AE
Tel: 0115 957 1174

A traditional pub with a fully stocked cellar, offering
draught beer, wine and spirits, along with real ale
and a range of soft drinks for all non-drinkers and
drivers. In the summer months the beer garden is a
lovely place to sit and relax with a refreshing drink.
Live music every Saturday.

Beeston boasts an incredible selection of beer in a concentrated
area – over fifty real ales available from pubs ranging from 
The Hop Pole to The Greyhound and many in between. 

It is hard to think of anywhere outside London where such a flavoursome 
selection is available in such a small space. 

It is not just the sophisticated pallet of Beeston locals who are finding the choice
and taste of beers unbeatable either. CAMRA, the Campaign for Real Ales, has
poured accolade after accolade on Beeston pubs, surely putting Beeston 
number one in the pint parade!

With the tram coming soon, regular beer festivals and more live entertainment,
there is a real opportunity to attract visitors to come and taste what we have 
on offer. Cheers!
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Brewery Visit

This year sees Leatherbritches Brewery celebrating its 21st birthday amid continued expansion and the growing 
export of award-winning, bottle conditioned ales to four continents.  We sent John Westlake to find out how this 
success story has been achieved.

Leatherbritches Brewery

It was in 1993 that Bill Allingham had the bright idea of installing 
a microbrewery in outbuildings to supply beers to the Bentley 
Brook Inn, a substantial free-house run by his parents on the 

edge of the Peak District just to the north of Ashbourne.  A two and a 
half barrel kit was duly sourced with the help of a family loan and one 
of the pub’s regulars, David Corby, a man of considerable experience with 
the likes of the Ward’s and Stone’s breweries in Sheffield, offered to lend 
a hand.  In the meantime, Bill’s elder brother, Edward, was living in the 
USA, playing golf and working in bars and nightclubs, not always legally! 
“I played golf in every State over 12 years and even spent one season 
caddying for the ladies PGA tour, which was certainly very entertaining”, 
he tells me with a grin. 

After a few years, meanwhile, Bill decided to diversify by building up a 
small chain of pubs and in due course, with insufficient capacity to supply 
them all, sold the brewery to his father.  Fortunately, David had stayed 
on as head brewer and in 1999, Edward returned from America to help 
out and pretty soon found himself running the show.  In 2006 his parents 
decided to sell up and Edward was obliged to relocate the brewing 
operation, choosing the wonderfully named Green Man and Black’s Head 
Royal Family and Commercial Hotel in the centre of Ashbourne and 
installing new vessels to increase capacity to 20 barrels.  However, it was 
not long before J D Wetherspoon came knocking and made it very clear 
they intended to buy the premises and wanted vacant possession.

“I still have an email from them stating exactly that”, says Edward, 
“but in the end for whatever reason, the purchase never went through”. 
Nevertheless, it forced him to find alternative premises in a nearby 
industrial unit, but this plan was thwarted when the gas supplier 
demanded an astonishing sum in excess of £40,000 to reconnect the 
supply, which had been cut off four years previously.  It was then that 
Roger Thompson of the small, four barrel Tap House Brewery in Smisby 
near Ashby-de-la-Zouch, which Edward had assisted in setting up, and 
Big Jim at the Falstaff brewpub in Derby came to his rescue, allowing him 
to maintain production of Leatherbritches beers using their respective 
kits. “Without their help Leatherbritches almost certainly would not have 
survived”, Edward confesses with obvious gratitude.

In early 2012, Edward transferred his entire operation to the Tap House 
Brewery, selling the original plant and installing his own, much larger 
equipment, with David once again overseeing the initial brews as well as 
continuing to produce the original Tap House beers for the pub next door.  
At the same time, a concerted push into the free trade began to bear fruit, 
while the production of bottle conditioned beers, which had started on 
a small scale some years earlier, was greatly expanded. “It’s very much a 
family affair”, Edward explains, “all the bottling is currently done manually 
with my wife and children all lending a hand. “We only do proper, bottle 
conditioned beers in addition to our cask ales and have no interest in 
going down the so-called ‘craft’ route”, he assures me. This approach has 
met with real success, with supplies now being sent across the globe 
to such diverse markets as Brazil, China, Sweden and Australia amongst 
others, necessitating Edward, who has now taken over from David as head 
brewer, to start looking for someone in the industry geared up for the 
contract bottling of unfiltered, unpasteurised real ales.

And progress doesn’t stop there.  Plans are already well advanced for the 
opening of a brewpub in nearby Ashby-de-la-Zouch, which should be up 
and brewing by the time you read this, although the name has yet to be 
decided.  And talking of names, the Brewery derives its own from an old 
tradition, dating back to the Middle Ages, whereby appointed ale conners 
needed to assess the strength of beer in order to levy the appropriate 
amount of tax due to the Crown.  This they would do by pouring a little 
of the brew onto the barrel top and sitting on it for some minutes.  When 
they arose, the degree of stickiness allowed them to estimate how strong 
the beer was, but normal worsted, cord or even moleskin trousers were 
found to be wholly unsuitable for such technical work.  Indeed, only 
leather offered the right qualities for this demanding task and britches 
made therefrom thus became identified with the profession and therefore 
the hallmark of quality beer, just as Leatherbritches is today.

Leatherbritches core beers:

Goldings – 3.6% ABV.  Fashioned with Nelson Sauvin hops from New 
Zealand and, of course, Goldings, this is a light golden brew blessed with 
a flowery nose and a rich, hoppy palate combined with just a hint of 
peppery spice, which concludes in a satisfyingly bitter finish.

The Bounder – 3.8% ABV.  Straw coloured and with an aroma exhibiting 
subtle hints of spice and grapefruit, this is a well-balanced quaffing ale 
with a distinctly citrus character derived from a good dose of Nelson 
Sauvin hops.  Crisp, dry and satisfying on the tongue, it culminates in an 
extended and refreshingly citrus finish.

CAD – 4.0% ABV.  An easy drinking, copper coloured English ale 
incorporating roasted barley and Cara malt in the mash and somewhat 
unusually for the style, seasoned with two varieties of German hops: 
Brewers Gold and Mittelfruh.  There is a hint of caramel on the nose, the 
palate is distinctly fruity, with a touch of Seville oranges set against a 
balancing backcloth of roasted, biscuity malt, which ultimately leads to a 
more-ish and lingering conclusion.

Dr Johnson – 4.0% ABV.  A smooth and mellow, chestnut hued traditional 
bitter with a well-rounded, malty character balanced by a blend of hops 
similar to that employed in the boil for CAD.

Scoundrel – 4.1% ABV.  A deep ruby porter fashioned from a grist blend 
that includes both crystal and chocolate malts and balanced by a mix of 
Mittelfruh and Bravo hops in order to produce a rewardingly smooth beer 
with hints of toffee, caramel and roasted malt.

Hairy Helmet – 4.7% ABV.  The Brewery’s flagship beer, sparkling pale 
gold in the glass with a floral, citrusy aroma and a refreshing, fruity palate 
derived from the generous use of Cascade, Chinook and Pacific Jade hops 
set against a firm backbone of juicy malt and culminating in a long, dry 
finish.  One enthusiast considered it so appealing to the eye that he 
described it as “sucking the light out of the room!”.

Ashbourne IPA – 4.9% ABV.  Citra, Cascade and Nelson Sauvin hops 
combine in this true pale ale to bestow a deep floral aroma, which is 
echoed in the distinctly hoppy palate.  Despite its strength, this is a crisp 
and refreshing ale with a powerfully bitter finish.

Bespoke – 5.0% ABV.  A rich amber, award-winning strong ale in which 
tart and fruity Hersbrucker and Hercules hops provide the perfect foil to 
juicy malt, resulting in a well-rounded and dangerously drinkable brew of 
real character, with a deceptively warming, bitter-sweet aftertaste.
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The Old Volunteer
Burton Road Carlton

 Nine hand pulled real ales
 A fine selection of Scotch Whiskies
 Extensive selection of quality wines
 A selective local menu
 A warm welcome and friendly atmosphere
 A range of bottled Belgian beers

CAMRA discount 20p pint

Don’t miss the Carlton Square
Beer Festival 12th-13th

September 2014
Old Volunteer NG4 www.OldVolunteer.com

You are probably aware of the ‘Good Beer Guide’, National CAMRA’s 
flagship publication which lists the best pubs in the UK. But what 
you may not know is how those pubs are selected to appear in the 

Guide. The answer is that it is largely via beer scores submitted by CAMRA 
members from all over the country. So if you are a CAMRA member you 
can send in beer scores, If you’ve ever wondered why your favourite 
pub isn’t in the Guide, this may well be because you, and others, haven’t 
entered scores rating the quality of beer there. By beer scoring, you can 
contribute to the process of selection of pubs that go in the Good Beer 
Guide.

So how do I score the quality of the beer?

You don’t have to be an ‘expert’ to begin scoring your beer. However, it 
is not about your personal favourite beer receiving the highest scores! 
You may try a beer that isn’t to your normal taste but what you need to 
consider is the quality of that beer,  how well the pub has kept it and 
served it, and score it according to the general guide below. It is a simple 
system of a ten point range from 0 to 5, with half points being used if 
your opinion of the beer falls between two categories.

0 - No cask ale available
1 - Poor. Beer is anything from barely drinkable to drinkable with 
considerable resentment.
2 - Average. Competently kept, drinkable pint but doesn’t inspire in 
any way, not worth moving to another pub but you drink the beer 
without really noticing.
3 - Good. Good beer in good form.  You may cancel plans to move 
to the next pub. You want to stay for another pint and may seek out 
the beer again
4 - Very Good.  Excellent beer in excellent condition. You stay put!
5 - Perfect.  Probably the best you are ever likely to find.  A 
seasoned drinker will award this score very rarely.

How do I submit my scores?

In order to submit your scores you need to login to CAMRA’s online pub 
guide www.whatpub.com either on a computer or by smart phone.  Here 
you will find a list of over 35,800 real ale pubs from all over the UK; 
these are not all Good Beer Guide pubs, merely pubs that serve real ale.  
In order to start submitting scores via What Pub you need to:

1. Login.  To do this you need your membership number and your CAMRA 
password.

2. You can then search for your pub by name.  Be careful here as there are 
many pubs in the country which share the same name.   My advice is to 
search by the pub name and the town.  The What Pub smart phone web 
page also gives you the option to search for real ale pubs nearby, very 
useful if you are in an unfamiliar town.

3. Once you have found your pub a ‘Submit Beer Scores’ box will appear 
on the left hand side of the screen (or on the tab bar underneath the pub 
photo if you are using a smart phone).

4. Simply fill in the date and your score then as you begin typing the 
brewery name should automatically appear underneath where you are 
typing.  You do not have to enter the name of the beer your are drinking 
but if you wish to do so once you have entered the brewery name you 
should  be able to click on the arrow in the Beer box and a drop down 
list of that brewery’s beers should appear. In some cases the beer you are 
drinking may be new or a one off by the Brewery so may not appear on 
the list, if this is the case you can simply type in the beer name. Select 
the correct one click ‘submit score’ and your score will be entered into the 
database.

It is as simple as that. An added bonus is that it will keep a record of your 
scores so you can look back to see what beers you have had and how you 
rated them if you want.

What Pub, Beer Scoring - and the Good Beer Guide 

Beer Scoring
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Nick Molyneux looks at the relationship 
between Nottingham, the sea and a  pub.

Pub History & Heritage

The Robin Hood 
Life Boat
As the world’s leading seagoing nation, 19th Century Britain 

was a great innovator in improving the safety of vessels and 
their passengers and crew. So it was appropriate that one of 

the great popular causes supported by our Victorian ancestors was the 
development of a network of lifeboats around the British Isles. 

Established in 1824 as the “National Institution for the Preservation 
of Life from Shipwreck” the name was changed to the “Royal National 
Lifeboat Institution” in 1854. (I have never thought that the Victorians 
were half as prudish as we like to believe but perhaps the acronym NIPLS 
was just a little less respectable than RNLI?).

The Nottingham branch of the RNLI, chaired  in 1871 by William Vickers 
with Honorary Secretary  Samuel Collinson, normally raised some £50 a 
year for the charity. However, several years beforehand it was decided that 
the town should fund and equip an entire lifeboat. The town answered 
the call for funds and the £550 required was duly raised, a whopping 
£200 being donated by T. Gimson Esq, a resident of The Park. The boat 
was a 33 foot self-righter.

The lifeboat was publicly christened the “Robin Hood of Nottingham” by 
the Lady Mayoress at a ceremony in the Market Place. This was followed 
by a launching ceremony on the River Trent on the 7th January 1867. The 
boat was destined for Boulmer on the Northumberland Coast, a lifeboat 
station since 1825 and near the site of Grace Darling’s heroic rescue of 
survivors of the Forfarshire, shipwrecked on the Farne Islands in 1838. 

Meanwhile, back in Nottingham, a beerhouse at 106 Derby Road had been 
named the Robin Hood Life Boat. Run first by S. Bignall and then Thomas 
Bignall, it seems to have operated under that name between 1871 and 
1883. An earlier but un-named beerhouse is recorded on the site in 1869 
under a William Hutchinson. 

The lifeboat “Robin Hood of Nottingham” served the North East a little 
longer than the beerhouse did Nottingham, operating from 1867 to 1892. 
It was launched operationally 14 times, often at night and saved 23 lives. 
The launchings in which lives were saved are listed in the table below: 

In the 1960s, the RNLI re-organised its presence on the East coast, 
closing a number of smaller lifeboat stations, including Boulmer. Locals 
decided that they wished to maintain a rescue service of their own and so 
established the Boulmer Volunteer Rescue Service, which is recognised by 
the Coastguard as a “Declared Rescue Facility“.

Year Day Rescue Lives Saved

1871 1st January Boat of schooner OXALIS of 
MacDuff

4

1876 28th April Ketch BAVINGTON of 
Newcastle

4

1884 26th October Brig SUCCESS of Sunderland 4

1888 4th March Boat of schooner MARSHALL 
of Wick

4

1889 31st December Smack EFFORT of Berwick 2

1890 2nd November Schooner KATHERINE of 
Banff

5

TOTAL: 23

Photo: Graham Farr Archives courtesy of the RNLI. With thanks to the following 
at the RNLI: Barry Cox (Honorary Librarian), Nathan Williams, Eleanor Driscoll, 
Kevin K. Smith and Karen in Heritage. Additional sources have included the RNLI 
website (www.rnli.org), the Boulmer Volunteer Rescue Service website (www.
boulmerlifeboat.co.uk) and various trade directories. Thanks also to Chris the 
Engineer at Boulmer. Readers interested in supporting the work of the RNLI and 
the Boulmer VRS should contact the websites above as a first port of call.

Above: A contemporary 33ft. Self-Righting Lifeboat similar to the Robin Hood 
of Nottingham, this is the lifeboat that was based in Watchet, Somerset. 
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Young Members

Hey guys, it’s been busy, busy, busy here with 
YMs! A few of us have been organising the 
FIRST EVER Nottingham branch IPA Trail 
which will be taking place starting from 
the Friday of August Bank Holiday Weekend 
and running until the end of the month.  All 
details can be found in the centre page 
pull out of this mag.

Now that is all done, it is time to start 
looking at our 2nd annual “Law and Or-
der... More Beer” festival taking place at 
Galleries of Justice which will run much 
like last year being guests only for the 
Friday evening 19th September before 
opening to the public on Saturday 20th 
September.

This year is guaranteed to be bigger 
and better than last year’s as we very 
nearly ran out of beer and cider last time - and we couldn’t have 
that 
happening eh?

We would really appreciate any young member volunteers to staff this event.  It is a 
really fun weekend and much sampling will occur!

Drop an email to youngmembers@nottinghamcamra.org if you’d like to 
get involved!

Cheers, Louise.

Young Members’ Twitter
www.twitter.com/NottmCAMRAYM

www.facebook.com/groups/
nottinghamcamraym/

www.facebook.com/Nottmcamraym

Young Members’ Facebook Group

Young Members’ Facebook Page

Follow CAMRA Young Members 
Nationally on Twitter

@CAMRA_YM

2nd Annual Law and Order... More Beer! Festival - 
Galleries of Justice, Nottingham

Save the date! This will be taking place again after the success of last 
year’s festival - and again will be open to the public on Saturday 20th 
September.  We would like as many YMs as possible to volunteer to 
staff the bar Friday evening and Saturday, so please let us know if you’re 
interested.

Diary Dates

A lot of our local brewers have really got behind the idea of our 
IPA Trail and are getting experimental with new brews specially for 
the trail, so do keep a look out for these in pubs taking part. It is 
Nottingham CAMRA’s first IPA-based trail, but based on the success 
of the Stout & Porter Stroll and Mild Trail we’re hoping it’ll be as 
successful!

Amongst the breweries doing a special beer for the trail are Magpie, 
who have invited a couple of us along to the brewery to help them 
come up with the recipe for - and help brew - a new black IPA. Hopefully 
this one will go down just as well as last time we created our own beer 
and you’ll all enjoy it. We’ll send some tweets out during the brew and 
with updates of what it will be called and where to find it! 

Look out for #IPAtrail 

IPA Trail
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Wouldn’t it be boring to have the same meal every day, however 
much you like it? Well, the same goes for beer and cider. 
CAMRA campaigns for diversity in many different fields. One 

of these is beer and cider choice. Some people prefer pale beers, others 
prefer dark ones. Some, like me, enjoy almost all styles of beer. Some 
people prefer a nice dry cider, and some people even like sweet cider!

We know from past years that Nottingham has a large range of beer and 
ciders in its excellent pubs. On a single day in 2013: 273 different beers 
from 107 breweries were available in the 126 pubs surveyed.

Last year’s results showed another increase in the range of beer available. 
In fact, we have shown that year-on-year, choice is continuing to improve. 
In fact, choice of where to drink is seemingly improving too, as there are 
several new establishments on this year’s census. However, we have lost 
two of our better pubs since last year, temporarily at least. The Cock & 
Hoop closed suddenly earlier this year due to financial problems of its 
parent company, whilst the Malt Cross is currently undergoing a major 
refurbishment / expansion.

This year’s Beer and Cider census will follow the usual format, so if you 
would like to volunteer for a pub crawl, all you need to do is:

1. Check your diary – you must have enough free time on Friday 19th 
September 2014.

2. Choose a route from a choice of twelve. Each route contains about 
11 pubs. There are some changes to last year’s routes, due to pub 
closures/openings. The full list of routes will be available online, or 
by request to the e-mail address below. All of the routes are shown 
on this page. Note that some routes may take more time to complete 
than others, so please plan your time accordingly.

3. Contact nigeljohnson@nottinghamcamra.org to confirm your route. 
I will provide the necessary forms, if needed, but the information 
required is quite basic…

4. Visit each pub on the route at any time of the day, on Friday 19th 
September 2014.

5. For all real ales and real ciders/perries, note down:
• The name of the pub you are in;
• The brewery & beer name / cider maker & cider name;
• The % ABV;
• The price of a pint (excluding any CAMRA discount).

6. Have a drink (optional).

Census volunteers should then make their way to the Roebuck, St James 
Street from 11:00pm, where I can collect the completed census forms. 
Alternatively, you can send completed forms to me electronically, or by 
post later in the week -please let me know beforehand if this is your 
intent.

Nottingham CAMRA’s 7th Annual Beer & Cider Census

2014 Beer & Cider Census

David Brett

It was with great sadness that we heard of the sudden passing of David Andrew Brett on 14th June 2014 after a 
short illness. David lived in South Normanton and held many positions within CAMRA including East Midlands 

Deputy Regional Director, Mansfield & Ashfield Chairman, and Beer Festival Organiser. It was his last position as BFO 
that David will be most remembered, proudly stood at the end of the bar watching punters enjoying his beers and 
quick to jump in should something be amiss. For David, anything under 5.5% ABV was considered a session ale and he 
could often be found in his local `The Dev’, enjoying a Sarah Hughes Dark Ruby or Thornbridge Jaipur.

At the age of 75 David seemed far from hanging up his walking stick. Indeed as recently as the 7th June David could be 
seen on the 3 Valleys Trail, Dronfield, dodging the occasional downpour, and jumping on and off the bus with surprising 
sprightliness. He was also keen to be involved with Pub Of The Year judging, and until recently had been a key cellar 
team member at the summer beer festival for Derby which is where he started his relationship with CAMRA.

A very well attended celebration of David’s colourful life was held at the Devonshire Arms, South Normanton, after his funeral at Mansfield 
Crematorium on Thursday 26th June. 

David will be sadly missed by his wife Maureen, and his 3 Children, Sharon, Andrew and Carl.

Paul Edwards. Mansfield & Ashfield Pubs Officer

OBITUARY
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Also, the message to everyone is “drink 
responsibly”. We will be working with both 
universities and Student Unions to get the 
message out that it’s not big and not clever to 
load up with spirits before you go out. If you 
turn up at a venue drunk you will be refused 
access and will have your description passed 
out on the pubwatch radios via the Business 
Improvement District (BID). This will result in 
an early night as you will be unable to get in 
anywhere else in the city.

Evenin’ All

CITY CENTRE 
INSPECTOR 
JEZ ELLIS  
REPORTS

EVENIN’ ALL

This is my seventh column for the 
magazine and therefore my first repeat 
if you like. So here goes.

After a hectic summer of football with the 
World Cup and test cricket at Trent Bridge, we 
can finally set our sights on the run-in to winter 
with the Robin Hood Beer and Cider Festival 
which of course takes place in early October.  
A year ago I joked about doubling my staff to 
two but as there was only one incident of note 
I’m hoping that some simple prevention advice 
will allow it to become police-free this year. 
That is of course apart from the usual influx 
of off-duty (and retired) police officers, PCSOs, 
CPOs and other colleagues who always attend. 
I’m especially looking forward to tracking down 
any Welsh beers and ciders that have made 
their way across the border this year.

It is also the start of the University term in 
September and we welcome about 15,000 
new students to both universities as well as 
the returning 30,000 or so coming back to 
Nottingham. I’m sure they’ll find the city a 
vibrant, exciting and safe place with plenty to 
see and do. Our advice at the start of term is to 
keep a close hold of your possessions when out 
and about, keep your doors and windows locked 
even if you go out for just a few minutes and 
register your valuables free on: 
www.immobilise.com

If you have any questions about alcohol 
addiction or health problems related to alcohol, 
please contact the Addiction Problem Advisory 
Service on 0115 941 4747 or www.apas.org.uk. 

We have continued our drugs dog operation 
over the summer and thanks to the generosity 
of the Nottingham Crime and Drugs Partnership, 
we are set to run it for an additional 20 dates 
each year for the next three years. Currently 
we are seeing a 21-23% reduction in violent 
crime every weekend that it is carried out. The 
message is clear – drugs and alcohol don’t mix. 
We want everyone to be safe and will do all we 
can to make sure this happens; so if you bring 
drugs into Nottingham City Centre you should 
expect to be caught and dealt with.

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.



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

Fare Deals #39

FARE DEALS

The Old Green Dragon Village Pub 
& Kitchen
Blind Lane, Oxton, Nottinghamshire 
NG25 0SS.
Tel: 0115 9652243
www.oldgreendragon.co.uk
Food served Tuesday to Saturday 12 
– 2:30 and 6 – 9.  Sunday 12 - 3:30. 
No food Sunday evenings.

Annie’s Burger Shack and Freehouse
5 Broadway, The Lace Market, 
Nottingham NG1 1PR.
Tel: 0115 9242442
www.anniesburgershack.com
Food served Monday to Saturday 12 
– 11.  Sunday 12 – 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:

Located at the heart of Oxton, a tidy 
hamlet skirted by the A6097 halfway 
between Nottingham and Southwell, 
the Old Green Dragon was once a 

thriving village local but sadly, like so many 
others up and down the land, in recent years 
it has seen its fortunes wane and to such an 
extent that, by the start of 2013, Marston’s 
Brewery had thrown in the towel and put the 
pub up for sale.  Fortunately, however, this 
presented just the opportunity David Brett had 
been looking for.  David is a very successful 
businessman who spends most of his time in 
Switzerland, but he has a house in Oxton where 
he stays during visits to the UK. Dismayed 
by witnessing the steady decline of his local 
pub, he resolved to do something about it and 
put in a bid, which Marston’s accepted.  The 
fabric of the place had been much altered and 
‘modernised’ over the years, but David had found 
an old black and white print of the original 
building and with the help of a local builder, he 
set about achieving his aim of restoring the Old 
Green Dragon to its former glory, which meant 
closing the doors for about six weeks at the end 
of June last year.  The results are impressive.  
The interior layout has been reconfigured, bay 
windows have been reinstated and the main 

entrance put back where it should be, so that 
it once again opens onto the street rather than 
the car park, which now abuts an attractively 
walled and stone flagged outside drinking area.  
Stepping inside, the principal room is divided 
into three distinct spaces including a snug, with 
part polished wood and part flagstone flooring, 
walls of cream and muted olive green, which 
are echoed in the adjoining 34 cover restaurant, 
and an impressive bar-back, counter, several 
settles and other fixtures all fashioned from 
solid, light oak.  Four cask-conditioned beers 
are usually available, usually from smaller 
breweries, including two LocAles from Castle 
Rock.

The kitchen, which is run as a separate business 
under the direction of experienced chef, Andy 
Kelly, offers a short but confident selection of 
main dishes alongside a range of lunchtime 
bar meals and thick-cut sandwiches.  Selecting 
a window table in the snug, I settle down to 
ponder what’s on offer and as it is Friday, I have 
in mind something fishy.  Soup of the day served 
with home-baked bread (£4.50) appears to be 
the only starter and I am informed by the young 
barman-cum-waiter that today it is mushroom 
and tarragon, which sounds pretty good to me.  

And pretty good it certainly is: a well filled bowl 
of piping hot, creamy goodness with an amazing 
depth of flavour, accompanied by no less than 
two wholemeal rolls.  It’s a great start and I 
cannot wait to get stuck into the main course.

Pulled braised beef with Anna potatoes, parsnip 
crisps and a rich beef jus (£13.50) almost forces 
a change of heart, but after much deliberation, 
I decide to stick to my guns and order lemon 
sole rolled with smoked salmon and spinach 
and presented with leek mash, asparagus and 
tarragon butter sauce (£15.50).  After a short 
wait, a large white plate is placed before me 
bearing two generously proportioned, oval 
parcels of fish resting against a mound of 
smooth, buttery mash and separated by three 
nicely trimmed asparagus spears, which still 
have a bit of crunch left in them, the whole 
ensemble being surrounded by a pool of 
primrose yellow, velvety sauce and garnished 
with little red leaves of ruby chard.  It’s a feast 
for the eyes and tastes even better.  The creamy 
and delicately infused, herby sauce is not too 
rich, the mash is bursting with soft, tasty leeks 
and the fish is a revelation, with beautifully 
moist fillets of lemon sole enveloping a layer 
of flaky, flavoursome salmon and all wrapped 

THE OLD GREEN DRAGON VILLAGE PUB & KITCHEN
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Fare Deals #39

ANNIE’S BURGER SHACK 
AND FREEHOUSE

Sited on the corner of Broadway and 
Stoney Street, Annie’s Burger Shack 
and Freehouse occupies the ground 
floor and basement of an imposing, 

four storey, redbrick and stone building dating 
from 1853, which clearly reflects the confidence 
that characterised the early Victorian industrial 
era.  The spacious, bare-boarded interior wraps 
around a central serving area, where the bar-
back has been economically fashioned from 
old pallets and the counter interestingly faced 
with log ends scrounged from Sherwood 
Forest.  Rustic brickwork, mirrors and more 
wood panelling sit well with the green and 
white décor, while some comfortable, leather 
banquette seats about the place supplement 
the otherwise simple wooden dining furniture.  
And if you have to wait at the bar for a table, 
a large flat screen at the far end of the room 
will entertain you with atmospheric clips of 
early East Coast American life, interspersed with 
promotions for the restaurant, while you enjoy 
one or more of up to ten real ales available, 
mostly sourced from micros but usually 
including at least one from Adnam’s and/or 
Oakham Ales.

I would like to have been able to report on 
the soup of the day served with crusty bread 
(£4.50), particularly as it is once again the 
only available starter, but a friendly young 
waitress who arrives to take my order informs 
me apologetically that they have completely 
sold out.  So, there is nothing else for it but to 
dive straight into the main course.  There is a 
handful of non-burger dishes on the menu such 
as a classic New York chilli dog with skinny fries 
(£5.50), but it seems amiss not to sample one 
of the specialities of the house, especially when 
there are getting on for 30 varieties to choose 
from.  I am sorely tempted by the Bacon Blues 
(£10.50), a burger topped with two thick slices 
of bacon and ‘generous chunks of fine blue 
cheese’, whilst the Deathray burger (£10.20), 
covered with American style Cheddar cheese, 
jalapenos, black olives and peppers, slathered 
in pure hot chilli paste and topped off with a 
whole grilled Scotch bonnet sounds almost as 
challenging as the Elvis (£8.90), which comes 
smothered in peanut butter and raspberry jam!  
However, it is the Louisiana Burgundy Street 
(£11.90), served under a blanket of sautéed red 
onions and mushrooms ‘expertly blended with 
butter, red wine and tarragon’ that eventually 

wins the day.  In addition, one side dish is 
included in the price and there is a choice of 
side salad; skinny, curly or sweet potato fries; 
beer battered onion rings or homemade salted 
or Cajun wedges, from which I have selected the 
last mentioned.

Service is pretty brisk and a long rectangular 
plate is soon placed before me bearing on 
one side my burger resting on a thin base of 
mayonnaise, lettuce and sliced tomato inside 
a soft, toasted bun with the sesame seed 
sprinkled top set at a jaunty angle in order 
to reveal the dark, gooey topping, while a 
generous helping of nicely browned wedges 
garnished with a thin slice of pickled gherkin, 
which has been part dipped in more sesame 
seeds, occupies the other half.  The potatoes 
are properly cooked through and gently salted 
but as I can detect not the slightest hint of any 
Cajun spicing, I suspect the order may have got 
a little confused along the way.  The onion and 
mushroom sauce, which has been flecked with 
dried herbs, is rich, unctuous and very tasty, if a 
little on the sweet side, while the burger itself 
is meaty, succulent and beautifully tender.  It is 
also full of flavour but, surprisingly, it is not the 
flavour I had been expecting and nor too is the 
colour.  I had asked for the burger to be done 
medium rare and am therefore anticipating 
it will still be lovely and pink in the middle, 
instead of the deep shade of orange I now 
find myself contemplating, while the taste is 
spicily reminiscent of those paprika infused 
merguez sausages that you sometimes come 
across in upmarket kebab houses.  Apparently, 
this is Annie’s special burger mix and would 

undoubtedly go well with most of the various 
combinations on offer, especially the spicier or 
chilli influenced dishes, but I am not convinced 
it is ideal when paired with the much more 
delicate, veggie and wine based creation that 
I have ordered.  Nevertheless, it has all gone 
down very well, particularly when accompanied 
with a fine drop of ale from the Huddersfield 
based Magic Rock Brewery, but I can’t help 
feeling I may have caught them on one of their 
off days.  Oh, and just one more little niggle: 
surely proper salt and pepper pots on the table 
would not be asking too much, instead of those 
infuriatingly inadequate, tiny paper sachets 
that even Wetherspoon’s have now mercifully 
abandoned.  Another visit is certainly called 
for and I think it will be the Bacon Blues next 
time.  I just hope the name does not reflect the 
burger’s effect on the subsequent disposition 
of diners!  Meanwhile, for those who want to 
indulge their sweet tooth, American influenced 
desserts such as sweet cherry pie or chocolate 
macadamia nut torte are listed on a blackboard 
near the kitchen and all priced at £3.90.

There is no doubt that Anmarie (Annie) 
Spaziano, an all-American girl from New 
England, has struck a chord here in Nottingham, 
having previously run a small pop-up diner 
operation at the Navigation Inn not a million 
miles away.  The Shack is undeniably popular 
and given the combination of relaxed dining 
and real ale, deservedly so.  Indeed, work has 
already started on a basement extension 
accommodating another bar and an extra 80 
covers, which will no doubt be very much up 
and running by the time you read this.  

around a soft centre of wilted, iron rich spinach.  
This is very accomplished cooking and so utterly 
delicious that I am quite prepared to forgive a 
couple of small pin bones found lurking within.  

Desserts include raspberry brulée with a 
chocolate tuile biscuit and good old bread and 
butter pudding with vanilla sauce (both £5.50), 
but I am more than happy to just relax over a 
second glass of well-kept, citrusy Harvest Pale, 
which has proved to be the perfect partner to 
such an excellent meal.  Together with Andy in 
the kitchen, mine hosts Christian and Gemma 
Watkins have quickly re-established the Old 
Green Dragon as something of a destination 
pub and a real asset to the local community, 
which should ensure their continued and well 
deserved success.
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Beer Stiles 12

Colin Elmhirst is still 
close to the Trent 
Valley, just a little 
higher up in the 
Dumbles...

Beer Stiles 12: Lambley and 
Woodborough

BEER
STILES

-hic
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2

3

4

5

6

7

8

For this edition’s walk we started in 
Lambley close to the Woodlark, NG4 4QB, 
which is also the stop for the NCT 47 bus. 

As the road bends to the right and heads uphill, 
there is a lane on the left called the Dumbles, 
which passes by a number of well-appointed 
houses. We continued on through a wooded area 
as the track turned to grass and gravel until, 
just beyond a rather isolated public telephone 
box, a footpath sign pointed up the hill to the 
right, as a cacophony of corvids (rooks?) made 
their presence known overhead. Taking this path 
we climbed gently through grassy fields, one 
containing a small herd of around twenty cattle, 
before reaching the top of the hill [1]. 

We re-joined the road and descended Lingwood 
Lane, towards Woodborough, past Hungerhill 
Cottage. At the bottom of the hill two footpath 
signs lead the walker away to the right. We took 
the second of these which took us on a long 
left-hand curve with a field of crops rising to the 
left and a stream to our right. At the end of the 
field a small concrete bridge took us over the 
stream, which we then followed eastwards, the 
stream now on our left. In a short while we re-
crossed the stream and passed around the edge 
of a school playing field, the school itself having 
a typical Victorian visage. At the far end near a 
public bench the path turned right through the 
middle of some tiny allotment plots to Church 
Walk and a row of old cottages [2]. Reaching the 
road we turned left past the church and a little 
further on, the Four Bells, Woodborough, NG14 
6EA (1.7 miles) [3]. 

The pub has changed little over the years, 
although on our visit the toilet areas were 
undergoing a refurbishment. The real ales on 
the bar were Butcombe Bitter, Robinson’s Dizzy 
Blonde (guest), St. Austell Tribute and Castle 
Rock Harvest Pale. As the hour was beyond 
midday we decided to have lunch here and an 
unreserved table was duly found. My choice was 
wood pigeon breasts with an asparagus side 
dish whilst my companion had a tuna nicoise 
salad. My meal was very enjoyable although 
there was no doubt as to how the pigeon met 
its end as I came across a lead pellet in one of 
the breasts.

After lunch we retraced our steps past the 
church and continued along the main street 
to the other end of the village where the Nags 
Head, NG14 6DD sits tucked into the ‘S’ bend 
of the road (0.4 mile) [4]. In keeping with its 
name, four ponies were resting with their 
female riders [5]. In these uncertain times I 
wondered if they were the four horsewomen 
of the a-pucker lips. Inside, the Greene King 
beers were IPA, Yardbird, Hardys & Hansons 
Bitter and Old Speckled Hen. We decided on the 
Yardbird, an American style IPA (4% ABV), named 
after the legendary jazz musician Charlie ‘Bird’ 
Parker and due to the glorious weather, we took 
the beers out into the ample beer garden for 
consumption.

The next leg of the walk took us a little further 
eastwards around the second bend of the ‘S’, 
until a footpath sign took us south to reach 
a tarmacked road which passed by a caravan 
club site beyond which the road reverted to 
a footpath leading to a footpath crossroads. 
Turning left, we headed up the hill towards 
Ploughman Wood [6], a Nottinghamshire Wildlife 
Trust Nature Reserve since 1996 and one of the 
few tracts of broadleaf forest left in the county. 
The path skirted the northern edge and then 
turned south passing by the entrance into the 
wood. We couldn’t resist making a short detour 
into the woods before returning to the path and 
continuing south. Almost immediately there was 
the drone of a light aircraft, the pitch of which 
suggested that it was coming into land and sure 
enough, it skimmed behind the hedgerows on 
the skyline dipping out of sight to land. Once 
we were beyond the hedge ourselves we walked 
past the edge of the grass airstrip (0.9 mile). 
Without the woods detour I might have got a 
good picture of the plane landing. 

We had a rest on a bench a little further on 
and then resumed our walk, following the 
path as it headed downwards by the edge of a 
flowering rape field. At the bottom of the hill 
we turned right, still with the yellow field to 
our right and old farm buildings to our left. A 
second field of rape obliged us to walk right 
through the middle causing us to get dusted 
with pollen, although not as badly as on a 
previous Beer Stiles amble. Close to the end of 
the path, which comes out near the junction of 
Cocker Beck and Church Street, we passed the 
Lambley Reeds Pond Nature Reserve, a sibling 
to the afore-mentioned Ploughman Wood. 
Turning left onto Church Street and right at the 
T-junction on to Main Street, brought us fairly 
smartly to the Robin Hood Inn [7], NG4 4PP (0.8 
mile), now a Marston’s house serving Banks’s 
Bitter and Sunbeam from the Park Brewery in 
Wolverhampton.
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Total walking distance 4.5 (5 miles, 
allowing for Ploughman Wood detour).

OS Map 129: Nottingham & 
Loughborough Landranger Series

Beer Stiles 12 Presentations

POPPY & PINT - PUB OF THE YEAR  RUNNERS UP

As can be seen from the smiling faces of James (right) and the team who make the Poppy & 
Pint in Lady Bay, West Bridgford a success, it means a lot to win the Runner-Up slot in the 

very hotly contested Nottingham CAMRA Pub of the Year competition. Well done to the cellar 
team and all of those who work at the Poppy & Pint in gaining this recognition.     
Pictured L-R: Nathan White, Beth James, Chris Higginson, Cassie Jackson, Will Rainford, and James 
Halfpenny

The final leg was completed by turning left 
out of the pub and along the Main Street past 
the old post office, which now caters for skiers 
and is known as the ‘Piste Office’. After crossing 
over two roads, Orchard Rise and Chapel 
Lane, we came across an area of new housing 
development, which confused my companion, 
until looking behind us, we saw the end of the 
road was signed as Mill Lane. He had known it 
as a gravel track all the way down, but now it 
is tarmacked until you are reach Mill Cottage 
at the top of the hill. The path continues 
downwards on the other side of the hill past an 
older estate before breaking out right by the 
side of the Woodlark [8] (0.7 mile). There was 
time for a final beer from the range of Samuel 
Smith’s Old Brewery Bitter, Bass, Timothy 
Taylor’s Landlord and our own Castle Rock 
Harvest Pale, which we enjoyed on the decking 
on the south side of the pub before our return 
to Nottingham.
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LocAle Locally

THE FOURTH 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. 

Bentinck Club
5, Portland Road, Hucknall NG15 7SL

The Gate
Main Street, Awsworth. NG16 2RN

Griffins Head
Moor Road, Papplewick. NG15 8EN

Hayloft 
Nottingham Road, Giltbrook. NG16 2GB

Normally one cask ale, although 
at weekends two are sometimes 
available. Local beers such as 
Dancing Duck, Full Mash and 
Lincoln Green regularly appear 
with other local breweries 
making guest appearances – on 
my visit the Dancing Duck 22 was 
quite magnificent. CAMRA card 
required for admission.

Opening hours: Mon-Sat 7.00-
12.00; Sun 12.00-3.00, 7.00-11.30

The 2014 Nottingham LocAle Pub 
of The Year has 7 ever changing 
real ales plus cider, with local 
beers from a host of breweries. 
On my visit Mr Grundy’s Bullet; 
Shiny Lucky Charm and Blue Mon-
key ‘Pub of a 1,000 beers’ were 
available and the Blue Monkey 
beer, brewed exclusively for the 
pub, was quite special.

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

4 cask ales are normally on 
offer, with one being a regularly 
changing guest ale. Permanently 
available, and being the LocAle, is 
Castle Rock’s Harvest Pale which 
on my visit was perfect and locals 
have made it one of the top 
selling beers in the pub.

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

3 cask ales are normally available 
with the LocAle recently coming 
from Dancing Duck, Navigation 
and Castle Rock. On my visit the 
latter’s Harvest Pale was spot on 
and perhaps this explains why 
locals have so taken to the beer.

Opening hours: Sun-Thur 12.00-
11.30; Fri & Sat 12.00-12.30

Beer Shack
1 Derbyshire Lane, Hucknall. NG15 7JX 

Fox and Crown
33 Church Street, Old Basford. NG6 0GA

Greasley Castle
1 Castle Street, Hill Top, Eastwood. NG16 3GW

Green Dragon 
Watnall Road, Hucknall. NG15 7JW

5 ever-changing beers are 
always available with the LocAle 
sourced from a number of local 
breweries.  Lincoln Green’s Big 
Ben mild was rather impressive 
on my visit. Between 6 & 9 ciders 
are normally on offer and have 
included many local & regional 
cidermakers.

Opening hours: Mon closed; Tue-
Thu 12.00-2.30 & 5.00-10.00; Fri 
& Sat 12.00-2.00 & 4.00-10.00; 
Sun 12.00-5.00

Between 7 and 8 Alcazar beers 
are normally available with the 
occasional guest ale. On my 
visit Alcazar Honey Beer; Wind 
Jammer IPA; Vixen’s Vice; New 
Dawn; Fox Tale Ale; Bowman’s 
Bitter and Alcazar Ale were all 
available – the Alcazar Ale is a 
particular favourite of mine.

Opening hours: 12.00-12.30 
Seven days a week

Four cask beers are normally 
on offer in this traditional 
alehouse. Nottingham Brewery 
EPA is always available and 
occasional guest LocAles make 
an appearance with Blue Monkey 
recently featuring. The EPA on my 
visit was as good as ever.

Opening hours: 10.30-11.30 7 
days a week

Up to 6 cask ales are normally 
on offer with the range changing 
daily. Local breweries such as 
Dancing Duck, Nottingham, 
Lincoln Green and Castle Rock 
regularly appear – on my visit the 
Nottingham Centurion Mild was 
excellent and their EPA was also 
available.

Opening hours: 12.00-11.30 7 
days a week
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ANDREW LUDLOW STARTS OFF WITH THE FIRST OF 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 2015. 
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

Horse and Groom      
462 Radford Road, New Basford NG7 7EA

Lord Clyde    
Main Street, Kimberley. NG16 2NG

Old Wine Vaults   
11 Church Street, Eastwood. NG16 3BP

Pilgrim Oak   
44-46 High Street, Hucknall. NG15 7AX

Horse & Groom    
10 Main Street, Linby. NG15 8AE

New White Bull    
Nottingham Road, Giltbrook. NG16 2GS

Old Green Dragon    
Blind Lane, Oxton. NG25 0SS

Royal Oak 
Main Road, Watnall. NG16 1 HS

8 regularly changing cask ales 
greet the imbiber with local 
beers often featuring. Recently 
beers from Navigation; Caythorpe 
and Belvoir Shipstones (very 
popular with locals) have been 
available and on my visit Castle 
Rock Harvest Pale was most 
enjoyable. 

Opening hours: Mon-Thur 4.00-
11.00; Fri 4.00-11.30; Sat 11.00-
11.30; Sun 12.00-11.30

The pub boasts 7 real ales with 
Nottingham EPA being the 
permanent LocAle. Guest ales, 
often outside the GK brewed ales, 
regularly appear and on my visit 
the EPA was quite exceptional 
and perhaps explains why locals 
have made it such a popular 
choice in the pub. 

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

2 cask beers welcome the drinker 
with the local beer normally 
being supplied from Blue Monkey 
or Full Mash, although Lincoln 
Green often features along with 
beers from Raw brewery. On my 
visit the Full Mash Seance was 
quite remarkable. 

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

6 cask beers are generally 
available with numbers often 
increasing to 8 at weekends. The 
LocAle choice is ever changing 
with beer from Nottingham, 
Falstaff, Magpie, Navigation, and 
Lincoln Green recently featuring 
– their Longbow was in particular 
fine form on my visit. 

Opening hours: 9.00-12.00 7 days 
a week. Opens at 8.00am for food.

6 cask ales and at least one 
cider are always available with 
local beers regularly featuring. 
Recently Welbeck and Medieval 
beers have been seen on the bar 
and on my visit Harvest Pale from 
Castle Rock and Lincoln Green 
Sherwood were available and the 
Sherwood was exceptional

Opening hours: Mon-Sat 12.00-
11.00; Sun 12.00-10.30

Three cask beers are normally 
available with the LocAle 
normally coming from Full Mash 
and on my visit Aqua Vitae; 
Whistling Dixie and Planchette 
porter were all available. The 
Aqua vitae was quite sensational. 
Other local beers do sometimes 
appear. 

Opening hours: Mon-Fri 2.00pm – 
11.00pm; Sat&Sun 12.00-2.00am 
(last admissions 11.00pm)

4 cask beers greet the imbiber 
with at least one Castle Rock 
brew always available. Harvest 
Pale is supplemented by Green 
Dragon Oxton Gold (Elsie Mo) 
and beers from Mallard; Naviga-
tion and Welbeck have also 
recently featured. On my visit the 
Harvest Pale was superb. 

Pub opening hours: Mon-Thur 
12.00-2.30; 5.00-11.00; Fri & Sat 
12.00-12.00; Sun 12.00-10.30

Up to 8 cask beers are normally 
on offer with the local beers 
mainly coming from Blue Monkey 
and Lincoln Green. On my visit 
Blue Monkey Infinity, Sanctuary, 
and Ape were available, along 
with a rather splendid Lincoln 
Green Tuck.

Opening hours: 12.00-12.00 7 
days a week.



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker26

LocAle Locally

The Stag Inn 
67 Nottingham Road, Kimberley. NG16 2NE

Three Tuns   
58 Three Tuns Road, Eastwood, NG16 3EJ

The 5 handpumps have three 
ever-changing beers with the 
LocAle coming from a range of 
breweries which have recently 
included beers from Magpie, 
Dancing Duck, Caythorpe, Lincoln 
Green, Navigation and Full Mash 
– whose Wheat Ear was in top 
form on my visit. 

Opening hours: Mon-Fri 5.00-
11.00; Sat 1.30-11.00; Sun 
12.00-10.30 

Normally 3 cask beers plus 
a cider are on offer with the 
LocAle coming from a range of 
breweries with Blue Monkey; 
Dancing Duck and Castle Rock 
recently featuring – on my visit 
Blue Monkey’s Infinity was a joy. 
BG Sips has proved very popular 
with the locals. 

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

White Lion     
74 Swingate, Kimberley NG16 2PQ

William Peverel     
59 Main St, Bulwell NG6 8EZ

Seven handpulls deliver mainly 
local beers with Blue Monkey and 
Castle Rock beers nearly always 
available. Locals have taken to 
Blue Monkey Infinity and made it 
a very popular beer.  On my visit 
a rather excellent Lincoln Green 
Tuck was also available and the 
garden bar offers the option of 
up to 8 additional beers.

Opening hours: Mon-Fri 4.00-
11.30; Sat & Sun 12.00-11.30

Generally 7 cask beers are 
available with the LocAle coming 
from a number of breweries. 
Nutbrook; Nottingham; Magpie 
and Lincoln Green have recently 
featured and their Major Mild 
was excellent. Locals have taken 
to Lincoln Green beers, possibly 
as they are brewed just up the 
road.

Opening hours: Opening hours 
9.00-12.00 7 days a week. Opens 
at 8.00am for food.

Area Six LocAle Finalists
After counting the votes submitted by 
readers for the sixth ‘LocAle Locally - 2014’ 
feature in Nottingham Drinker ND122, the 
two pubs going through to the Nottingham 
LocAle Pub of the Year finals are:

The Crafty Crow
and

The Hand and Heart

If you would like to vote for one of the pubs listed to 
go forward to the final of the 2015 LocAle Pub of the 

Year award, please ensure votes for this 

LocAle 1 
are submitted no later than 

31st August 2014 

Do remember that you can vote by post or by e-mail: 

locale@nottinghamcamra.org  

or personally at branch meetings
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Mr Grundy’s 
Derby 

Brewery & Tavern 
Telephone 01332-349806 

07812812953 
 

Email 
info@georgianhousehotel.info 
www.mrgrundysbrewery.co.uk 

 

 
 

 

The 2014 competition commenced in August 2013 and in each edition 
of the Nottingham Drinker (ND) a number of LocAle pubs were featured 

and by public vote two of those pubs became finalists for the 2014 
competition. The twelve pubs were:

• The Gate, Awsworth NG16 2RN
• White Lion, Swingate NG16 2PQ
• Horse & Jockey, Stapleford NG9 8AA
• Plough Inn, Radford NG7 3EN
• Doctor’s Orders, Carrington NG5 2DA
• Horse & Groom, Basford NG7 7EA
• Poppy & Pint, Lady Bay NG2 5DX
• Trent Bridge Inn (TBI) NG2 6AA
• The Falcon Inn, Canning Circus NG7 3JE
• Organ Grinder, Canning Circus NG7 3JE
• The Crafty Crow, Friar Lane, Nottingham NG1 6EB
• Hand & Heart, Derby Road, Nottigham NG1 5BA

Judges visited the pubs throughout June and the early part of July and, as 
expected, scores for each pub were high – these were, after all, THE finalists.

The presentation time and date will be announced on the Nottingham 
CAMRA website and on social media sites.

The Hand & Heart is the third winner of this prodigious award with the 
previous winners being:

2012 – The Flying Horse, Arnold
2013 – The Gate, Awsworth

The 2014 Nottingham 
LocAle Pub of the Year 
Award
There are over 130 LocAle accredited pubs within the 
Nottingham area - and the winner for 2014 is the 

Hand & Heart Derby Road, Nottingham

OBITUARIES

Geoff Siddons

On Tuesday 20th May we said our 
goodbyes to former Nottingham CAMRA 

Committee member and Vice Chair, Geoff 
Siddons. The well-attended funeral was 
held at Wilford Hill and tributes were made 
afterwards at the White Horse, Ruddington. 
As well as being a real ale fan, Geoff made 
the most of life and was very active along 
with his wife Jane, travelling the country, 
watching cricket, bird-watching, and spotting 
virtually anything that moved! He was also 
a qualified football referee, making appearances at many football grounds 
both as an official and spectator. Geoff was diagnosed with an asbestos-
related disease shortly before last year’s Beer Festival where he worked for 
the last time on the CAMRA shop. In his time as the Branch Membership 
Secretary, Geoff - who was a joiner by trade - made our pop-up carry-case 
Membership stand which is still going strong to this day. There were a 
good many people who knew Geoff, so a further remembrance has been 
arranged six months on, at the Three Crowns in Ruddington (another 
of Geoff’s “Locals” in the village). This will be on Saturday evening 8th 
November (Forest at home), and all are welcome at any time of the evening 
to chat and reminisce on old times. Geoff will be missed especially at the 
Beer festival and Branch meetings which he regularly attended.

Phil Caunt

It is with sadness that we report the death of Phillip Caunt, better known 
as Phil. With his wife Gill he was an active member of Nottingham 

CAMRA and regularly worked at the Victoria Leisure Centre beer festivals. 
Over the years Phil and Gill became well known in the City pubs and the 
Trent Navigation has a large photograph depicting them on one of their 
many pub crawls. Sadly Phil suffered a fatal heart attack at the end of 
March and his funeral was held in early April. Gill passed away on 1st 
December 2012. Nottingham CAMRA members send their condolences to 
Phil’s friends and relatives who will no doubt raise their glasses to mark 
the passing of one of Nottingham’s more colourful characters.
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With the success of both the Mild Trail and Stout & Porter Stroll in promoting different styles of 
beer throughout the year, we have decided to launch our very first Nottingham CAMRA IPA Trail.

Nottingham CAMRA’s first IPA Trail has been organised by some of the branch’s Young Members with the assistance of other 
members of the committee - and with 34 pubs taking part from 23rd to 31st August, it is already more successful than we 
imagined!

There is a minimum restriction of 5.5% ABV as a ‘tip of the hat’ not only to the original style IPAs which had to make the trip 
across the ocean to India, but to traditional British brewing as a whole, which was once upon a time much stronger than the 
typical session ales we see today. 

In looking into this I have discovered that the only thing I thought 
I knew to be true about IPA is that it stands for India Pale Ale -  
although even this can now be brought into question considering 
the new trend of “Black IPAs”.

IPAs today are more broadly described as “very hoppy beers”.  
Where in the world you are depends on the strength category it is 
put into; the UK being of much lower strength than places such 
as America, Australia and New Zealand where the style is also very 
popular. Whilst in the UK some excellent hoppy IPAs are produced 
by numerous microbreweries, the name has been hijacked in a 
few more widely known brands, where it is arguably misused to 
refer to weaker and not particularly hoppy standard bitters. 

What I always believed to be the origin of the IPA was a strong 
and hoppy beer, made so that it would last the trip across the 
ocean to India.  Despite my original beliefs, it turns out IPAs 

weren’t particularly brewed any stronger than any other beer at 
the time, and most British-brewed beers could well have made 
the trip over the water.  The beers were not brewed solely for 
British colonists living and/or working in India, and drinkers in 
India did not prefer lighter beer over darker Porters, etc.

It was not in fact until during the Great War that Britain started 
making lower strength ABV beers due to restrictions and 
rationing, and this is only just starting to pick back up to the 
levels that beer was originally brewed.

So this trail is in fact not just a tip of the hat to IPAs, but to 
traditional British brewing altogether, with our minimum 
restriction of 5.5% ABV, we hope you enjoy it - and sensibly!

See: www.nottinghamdrinker.co.uk/features/ipa-trail/ 
for interesting links on IPA

What is IPA?

IntroducIng the 1st nottIngham camra IPa traIl

23rd august to 31st august

turn oVer For the lIst oF PuBs on the IPa traIl

But Please rememBer to drInk resPonsIBly

Louise Pownall writes...
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Pub Address Post Code /
Tel No

Opening Times How to get there

ANNIE’S BURGER 
SHACK/ OCEAN 

TAVERN
5 Broadway, Lace Market

NG1 1PR    
0115 9242442

12-11 Sun - Thu; 12-12 Fri & Sat.
NB: Ocean State Tavern opens 

at 5pm Mon - Thurs
Tram (Lace Market stop)

BEER SHACK 1 Derbyshire Lane, 
Hucknall

NG15 7JX  
07552 798027 Closed Mon; 12-2.30, 5-10 Tue - Thu; 

12-2, 4-10 Fri - Sat; 12-5 Sun
Off Watnall Road, Hucknall. Tram or Train to 
Hucknall; or Trent Barton 3’s (any) or 141

BUNKERS HILL 36-38 Hockley
Nottingham   

NG1 1FP   
0115 9100114

11:30-11 Mon - Thu; 11:30-12 Fri;
11:30-12 Sat; 12-10.30 Sun 

Next to the Ice Arena

CANALHOUSE  48-52 Canal Street
Nottingham   

NG1 7EH   
0115 9555060

11-11 Mon - Wed; 11-12 Thu;
11-1am Fri - Sat; 11-10.30 Sun

Near Broadmarsh Shopping Centre 
on the canal waterfront

CRAFTY CROW 102 Friar Lane, Nottingham
NG1 6EB

0115 8371992
11-11 Sun - Thu; 11-12 Fri & Sat Opposite entrance and gates 

to Nottingham Castle

CROSS KEYS 15 Byard Lane, Nottingham
NG1 2GJ

0115 9417898
9-11 Sun - Wed; 9-1am Thu - Sat Lace Market tram stop

CROWN INN 20 Church Street
Beeston 

NG9 1FY   
0115 9254738

12-11.30 Mon - Sat; 12-11 Sun Near Beeston bus station, NCT 36; 
Trent Barton Indigo; Your Bus Y36

DOCTOR’S ORDERS 351 Mansfield Road
Carrington  

NG5 7DA   
07443 118637

5-10.30 Mon - Thu; 4-10.30 Fri; 
12.30-10.30 Sat - Sun

NCT Lime Line & Purple Line; 
Trent Barton Calverton Connection; Pronto

FALCON 1 Alfreton Road,
 Canning Circus

NG7 3JE   
0115 9244635

5-10 Mon - Wed; 5-11 Thu; 
12-11 Fri - Sat; 12-10 Sun

Any bus to Canning Circus, top of Derby Rd at 
junction with Alfreton Rd. & Ilkeston Rd.

HAND & HEART 65-67 Derby Road
Nottingham  

NG1 5BA   
0115 9582456

12-11 Mon - Thu; 12-12 Fri - Sat; 
12-10.30 Sun

Between Maid Marian Way 
and Canning Circus

HORSE & GROOM 462 Radford Road, 
Basford

NG7 7EA   0115 
9703777

4-11 Mon - Thu; 4-11.30 Fri; 
11-11.30 Sat; 12-11.30 Sun

Shipstone Street tram stop 
(Radford Rd stop to Nottm)

HORSE & JOCKEY 20 Nottingham Road, 
Stapleford

NG9 8AA   0115 
8759655

12-11 Sun - Thu; 12-12 Fri - Sat In the centre of Stapleford,
Trent Barton i4 & Route 18

JOHNSON ARMS 59 Abbey Street, 
Lenton

NG7 2NZ  
0115 9786355  12-11 Sun - Fri; 

4-11 Sat
Trent Barton Skylink (Nottingham); 

Your Bus Y5

JOSEPH ELSE 11-12 South Parade, 
Nottingham

NG1 2JS 
0115 9475034

 9-12(Midnight) Mon - Sun City Centre on South side 
of Market Square

KEAN’S HEAD 46 St Mary’s Gate, Lace 
Market

NG1 1QA  0115 
9474052

11.30-11 Mon - Thu; 
11.30-12.30 Fri & Sat; 12-10.30 Sun

Off High Pavement, 
opposite St Mary’s Church

KING WILLIAM IV Eyre Street, 
Nottingham

NG2 4PB   0115 
9589864

2-11 Mon; 12-11 Tue -Fri; 
11-11 Sat; 12-10:30 Sun

Junction with Manvers Street, near 
Carlton Rd, just up from the Ice Arena

LINCOLNSHIRE 
POACHER

161 Mansfield Road, 
Nottingham

NG1 3FR   0115 
9411584

11-11 Mon - Wed; 11-12 Thu - Fri; 
10-12 Sat; 12-11 Sun 

Near junction with Huntingdon Street
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Pub Address Post Code /
Tel No

Opening Times How to get there

THE LION 44 Mosley Street,  New 
Basford

NG7 7FQ   0115 
9703506

12-11 Mon - Wed; 12-12 Thu - Sat;
12-10.30 Sun

Shipstone Street tram stop 
(Radford Rd stop to Nottm) or 

Your Bus Y81 Y82

MAJOR OAK 24-26 Pelham Street, 
Nottingham

NG1 2EG   0115 
9584825 10-12 Sun - Thu;  

10-1am Fri - Sat
Between the Old Market Square & Lace 
Market; also entrance on Victoria Street

NED LUDD 27 Friar Lane, 
Nottingham

NG1 6DA   0115-
9484221 10-12 Mon - Wed; 10-1am Thu; 

10-2am Fri - Sat; 10-12 Sun
Corner of Friar Lane, between the Old Market 

Square and Maid Marian Way

NEWSHOUSE 123 Canal Street, 
Nottingham

NG1 7HB   0115 
9523061

12-11 Sun - Thu; 12-12 Fri & Sat Near Broadmarsh shopping centre, 
Station Street tram stop

ORGAN GRINDER 21 Alfreton Road, 
Canning Circus

 NG7 3JE   0115 
9700630

12-11 Sun - Wed; 12-11.30 Thu; 
12-12 Fri - Sat

Just off Canning Circus. NCT Turquoise Line; 
Trent Barton Rainbow 1

PEACOCK 11 Mansfield Road,
Nottingham

 NG1 3FB  0115 
9472152

12-11 Mon - Thu; 12-12 Fri & Sat; 
12-10.30 Sun

Just up from & opposite to the 
Victoria Shopping Centre

THE PLOUGH 17 St Peter’s Street, Radford
NG7 3EN   0115 

9702615
12-12 Mon - Sun NCT Pink Line or Trent Barton Rainbow 2, 

alight at junction with Triumph Rd

POPPY AND PINT Pierrepont Road,  Lady Bay
NG2 5DX  0115 

9819995 9.30-11 Mon - Sat; 10-11 Sun NCT 11 to Lady Bay or TB Bingham Xpress & 
Marshalls 90 along Radcliffe Road

ROBIN HOOD 
& LITTLE JOHN

Church Street, Arnold
NG5 8FD

12-11 Mon - Sun NCT Lime line 58, Purple Line 87

SLUG & LETTUCE Forman Street, Nottingham
NG1 4DB  

0115 9474260
10-11 Sun - Wed; 10-12 Thu; 

10-1am Fri - Sat
Opposite the Theatre Royal & Royal Centre 

in the Cornerhouse complex

SIR JOHN BORLASE 
WARREN

1 Ilkeston Road,
Canning circus

NG7 3GD   0115 
9881889

12-11.30 Mon - Sat; 12-11 Sun Any bus to Canning Circus, top of Derby Rd at 
junction with Alfreton Rd. & Ilkeston Rd.  

STAR 22 Middle Street, Beeston
NG9 1FX  

0115 8545320
12-11 Sun - Wed; 

12-12(Midnight) Thu - Sat
Near Beeston bus station, NCT  36; 
Trent Barton Indigo; Your Bus Y36

STRATFORD HAVEN 2 Stratford Road,  West 
Bridgford

NG2 6BA   0115 
9825981

11-11 Mon - Wed; 
11-12 Thu - Sat; 12-11 Sun

NCT Green line 6, 7, 8, 9; TB Radcliffe Line, 
Cotgrave Con; near the Co-op

TRENT BRIDGE INN 2 Radcliffe Road, West 
Bridgford

NG2 6AA   0115-
9778940

9-12 Mon - Sun NCT Green line 6, 7, 8, 9 bus by Trent Bridge

TRENT NAVIGATION 17 Meadow Lane, 
Nottingham

NG2 3HS   0115 
9865658

4-11 Mon - Thu; 12-12 Fri; 
11-12 Sat; 11-10.30 Sun

NCT Green Line, Trent Barton bus to West 
Bridgford, walk over canal

VAT & FIDDLE 12 Queensbridge Road, 
Nottingham

NG2 1NB   0115 
9850611

11-11 Sun - Wed; 
11-12 Thu  - Sat

Near Nottingham railway station, on opposite 
side of road away from City Centre

VICTORIA 85 Dovecote Lane, Beeston NG9 1JG   0115 
9254049

10.30-11 Mon - Thu; 
10.30-12 Fri - Sat; 12-11 Sun

Next to Beeston railway station, Orange bus 
NCT 36 to Chilwell (stop Dovecote Lane), 

or Trent Barton 18
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how to do the IPa traIl IPA Trail
Nottingham CAMRA
13 Amersham Rise

Aspley
Nottingham     

NG8 5QL

In your opinion which pub served the best IPA: 

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

In your opinion which pub had the best IPA display: 

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

Visit any of the pubs listed and buy a half or a pint of IPA. Ask for or pick up a sticker and stick it onto 
the pub’s circle below. You need to visit a minimum of six different pubs. If you visit any pubs not on the 
trail but they are selling an IPA, then why not take advantage of the Lucky Dip box below? Once you’ve 
finished or the trail has ended, send your form to the address alongside by 20th September 2014.

Name…………....... . . . . . . . . . . . . . . . . . . . .………………………….

Address……………....... . . . . . . . . . . . . . . . . . . .……………………..

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

Postcode…………………………....... . . . . . . . . . . . . . . . . . .……….

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

annIes 
Burger 
shack

crown

Johnson 
arms

maJor 
oak

PoPPy & PInt

trent BrIdge 
Inn

Beer 
shack

doctor’s 
orders

JosePh 
else

ned 
ludd

roBIn hood & 
lIttle John

trent 
naVIgatIon

Bunkers hIll

Falcon

kean’s 
head

newshouse

slug & 
lettuce

Vat & 
FIddle

canalhouse

hand & heart

kIng 
wIllIam IV

organ 
grInder

sIr John 
Borlase 
warren

VIctorIa

craFty crow

horse & 
groom

lIncs. 
Poacher

Peacock

star

cross keys

horse & 
Jockey

the
lIon

Plough

stratFord 
haVen

lucky dIP

WRITE ANY LUCKY DIPS HERE
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Tales From The North

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

In April 2013 Graham and Yvonne took on the White Lion, 
Swingate and quickly transformed the pub, thereby saving it 
from the fate that befell the nearby Queen Adelaide. The pub 

was in desperate need of some TLC and under their management this is 
exactly what it received. The bar was improved and updated, and over 
time the back lounge extended and modernised to provide a comfortable 
area for drinkers; it also offers an area that could be used for private 
functions.

Recently, they have turned their attentions to the garden area at the rear 
and a summer marquee has been erected to allow imbibers to enjoy the 
real ales on offer in all weathers. To improve the summer experience a 
‘real ale garden bar’ has been created offering the pub goer a further 4 
hand pulled beers and 4 gravity served beers – which are put on when 
possible. 

Might be off the beaten track but it is certainly on a major road in terms 
of Real Ale provision.

Just up the road in Eastwood, a new Wetherspoon pub has opened and in 
line with the majority of their pubs, it has a local ‘theme’ name. The Lady 
Chatterley opened on 24 June, 2014, and is in a fine Victorian building 
that last saw service as a car showroom. The main entrance to the pub is 
via the patio/garden at the front and this leads to a ‘bar’ area. The back of 
the pub, which has a light and airy feel to it, was constructed by placing a 
roof on what was the showroom forecourt. This area has plenty of seating 
and a number of booths for those who wish additional privacy.

As with all Wetherspoon pubs there are plenty of cask ales to choose 
from (and currently one cider). Up to ten cask ales are on at any one time 
and the house beer - aptly named ‘Mellors’ - is brewed exclusively for the 
pub by Lincoln Green Brewing Co. The pub opens its doors every morning 
at 8.00am (alcohol not available until 10.00am) and closes at 12.00 
midnight Sunday to Thursday, and 1.00am on Friday and Saturday. Food is 
available from opening time to 11.00pm daily.

Sadly more pubs continue to close than open and at the time of writing 
this the Chapel Bar and Grill, Kimberley has shut, and its long term future 
is unknown.

Loraine and Mark from the Royal Oak, Watnall have joined the Lincoln 
Green team and will become mine hosts at the Robin Hood and Little 
John, Arnold. The pub is expected to open on August 21st and more 
information will appear in the next edition of ND.

The Abdication, Arnold’s first micro-pub, should also open in August and 
will be opposite the Home Brewery building, again more will appear in 
the next edition of ND.

Carol and Les from the New White Bull, Giltbrook have left the pub and 
are now running the Bulls Head Inn on Little Hallam Hill in Ilkeston. 
Sandra, who has been working part time in the pub for some while has 
now taken on the running of the New White Bull on a full time basis.

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
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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!

ABVO.G.

4.2%1042

THE USUAL 

Award Winning Ale
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TRIPLE HOP

Award Winning Ale
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4.3%1045

RAILWAY PORTER

Award Winning Ale
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07581 122 122

Still brewing quality beers - visit our bars at RHBCF 2014
and enjoy a new permanent addition to our range

Check our website or Facebook and Twitter for updates

www.castlerockbrewery.co.uk

Castle Rock - Supporting Nottingham
Beer Festival since 1998

NottmDrinkerA5AD-Aug2014v3_Layout 1  03/07/2014  15:15  Page 1
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Campaigning: Diversification 

Diversification
Leanne Rhodes on spreading the word

Focus on Casque Marque and Ambassador Training

Thank you to everyone who voted for their preferred glass style via 
the Facebook poll. The results are as follows:

Dimple - 39%
Conical - 35%
Tulip - 17%
Other - 5%
Nonic - 2%
No preference - 2%

Although there are two clear favourites there was no runaway winner. 
When looking more closely at who voted in each category, it reveals that 
there is a spread of votes from men and women across them all. So the 
message is clear, if you have a choice of glasses available, ask the customer 
which one they would prefer rather than making the decision for them!

In ND121 I wrote about a smartphone app called Untappd. Hopefully a 
few more of you have started using it since then and have introduced 
your friends and family to it to try to encourage them to try ale and cider 
for the first time or to encourage them to be a bit more daring and try 
something new. If you have now got the beer app bug like I have you may 
be interested in the Cask Marque app. 

Cask Marque is a not-for-profit organisation which was formed in 1997 to 
promote cask beer and in particular beer quality. Any pub can apply to be 
a part of the scheme and pubs that join are visited unannounced by an 
independent assessor twice a year. The assessor checks all cask ales on 
sale for temperature, appearance, aroma and taste. If all beers reach the 
required standard then the pub passes the assessment and it receives a 
plaque to put up outside the pub, a framed certificate to put up inside the 
pub and merchandising material. Consumers are encouraged to comment 
independently on the quality of cask ale in the pub to Cask Marque and 
further visits are made if required so you can have a role in ensuring that 
the quality of cask ale is kept to a high standard.

Cask Marque are also supporters of Cask Ale Week, which runs from 25th 
September to 5th October this year and they sponsor CAMRA’s Good Beer 
Guide; there is a symbol in the guide which indicates if a pub is accredited. 
The Cask Marque website features a blog in the ‘News, PR & Media’ section 
about women and beer, and Annabel Smith, the Cask Marque training 
manager, is also doing her bit to promote beer drinking amongst women. 
She is one of the members of Dea Latis, a group of women ‘united by a love 
for beer and a belief that it is far too good to be enjoyed only by men!’. For 
more information about Cask Marque and Dea Latis visit their websites: 
www.cask-marque.co.uk and www.dealatis.org.uk - or follow them on 
Twitter @caskmarque and @Dealatis

If you download and open the Cask Marque app it recognises your location 
and shows you the nearest Cask Marque pubs. As well as using the app to 
locate certified pubs, Cask Marque now run an additional feature on the 
app called the World’s Biggest Ale Trail. Each certificate now comes with its 
own unique QI code which you can scan using the app. Scan 25 barcodes 
and receive a Cask Marque fridge magnet bottle opener. Scanning 50 QI 
codes earns you a Cask Marque T-shirt. When you reach 100 scans you will 
become a Cask Marque Ambassador which means as well as appearing on 
the Cask Marque website and being invited to any regional events they 
may run, you get a free place on their beer appreciation course.

I started using the ale trail section of the app on the 2nd January 2013 
and I got my 100th scan on the 1st February this year. I went along to 
the ambassador training session at Robinsons Brewery in Stockport on 
the 28th May along with 9 gentlemen who had travelled from all over 
the country to be there. Come on ladies - get scanning; why let the men 
have all the fun?!? To kick things off we were each asked to explain a bit 
about how we got into drinking cask ale, how long we have been drinking 
it for and to name a few of our favourite tipples. Interestingly one of the 
gentlemen said he hadn’t been a real ale drinker before using the app. He 
started using the app as two of his friends, who were also on the course, 
were using it. He said that his favourite drinks are red wine and Peroni 

and that his favourite real ale is - dare I say it - Greene King IPA! I had 
to work very hard to hold my tongue after that comment. I expected the 
other gents to mention local brews on their list of favourites but most 
mentioned ‘national’ beers including Marston’s ‘Pedigree’ and Fullers 
‘London Pride’, whilst others mentioned beers by the larger brewers in the 
areas where they live, including Hydes and Moorhouses. 

Many of the guys said that they only go in Cask Marque pubs, which also 
surprised me. I generally use the app exclusively for the Ale Trail feature; if 
I am going to try a few pubs in an area that I am not familiar with, I’ll look 
in the Good Beer Guide or ask friends for recommendations. If you own or 
work in a pub that isn’t part of the scheme it may be worth looking into 
joining to see if it increases custom. 

We all said that the biggest problem we have when using the app is the 
fact that pubs don’t put the certificate in a prominent, easily accessible 
place. If you work in a pub that has one please make sure the ‘ale trailers’ 
can get to it and make sure that all members of staff know where it is so 
they can point it out if asked. My worst experience to date was at the Test 
Match in West Bridgford - when I asked where the certificate was I was 
told that it was in the gent’s toilets! Now how did they expect me to scan 
that.. .? If it comes down to it you can fill in the short ‘missing certificate’ 
form on the app and they can add the scan for you.

After the introductions we moved onto the beer appreciation part of the 
course, on this we covered: How to taste beer; how beer is brewed; how 
beer is looked after in the pub; how we as ambassadors can help Cask 
Marque do their job; and finally we went on a tour of the brewery. It is 
quite some time since I went on a tour of a brewery the size of Robinsons. 
It was an eye opener to see how breweries of that size operate and the 
differences that there are between the equipment that they use compared 
to many microbreweries. They have the world’s largest hopnik and it was 
the first time that I had seen a lauter tun.

After the tour we had some lunch and we picked 3 x 1/3rds of Robinson’s 
ale each from those that were on the bar. In the afternoon session we 
had a beer tasting session where the course tutor explained what it is 
they look for in a beer and what the common off-flavours are; what some 
of the causes of these off-flavours are; the assessment process that they 
go through; and some of the most common reasons for pubs to fail the 
test. We then tried different beer samples which have been doctored to 
replicate real issues experienced in pubs so we know what to look out for.

At the end of the session we were all given a Cask Marque thermometer 
to allow us to test the temperature of the ale we buy in pubs from now 
on and we were encouraged to contact head office if we find any major 
issues with temperature. The recommended dispense temperature for 
the majority of real ales lies between 11 - 13°C. Cask Marque audits to a 
required range of 10-14°C allowing a little leeway. 80% of pubs that fail 
the assessment fail on the temperature of the beer. The highest recorded 
temperature last year was almost 31°C as the beer lines had been cable 
tied to the hot water pipes in the cellar! The course was thoroughly 
enjoyable and something that I would recommend. It is also a useful 
exercise for someone who would be interested in joining the Nottingham 
CAMRA tasting panel.

Just over 9,000 pubs are Cask Marque accredited and there are 8,962 
people who use the Cask Marque app. There is an ale trail leader board 
available to view on the website; at the time of writing the person in the 
number 1 spot has 2210 scans, whilst I am way behind in position 369 
with 122 scans!

Get your family and friends to download the app too, a little competition 
between you to see who can climb furthest up the leader board may 
encourage them to start trying real ale! You can organise ‘ale trail’ pub 
crawls so you can enjoy a pint or two whilst collecting codes - use the app 
as a further excuse to organise more sociable events.
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Like most ND readers, I like a pint or three of ale. There are very 
few things more enjoyable (at least that can be discussed within 
the remit of this publication) than the hoppy bite of a true IPA, 
the warming and rich flavour of a porter or downing a nutty 

malt. Whilst I have my favourite pubs and ales, I’m happy to experiment 
with the guest wicket and am generally safe in the knowledge that the 
landlord will be reasonably knowledgeable in the keeping and serving of 
ale, ensuring that I’ll get a decent pint. OK, I might not be totally aware 
of the provenance of my beer (Greene King, for example, seem curiously 
unwilling to use their name on pump clips proclaiming H&H Olde Trip for 
example) but I can be absolutely certain of one thing, even if it is Greene 
King IPA or Coors Sharps Doombar: it is real ale. Owing to the watertight 
definition of real ale developed by CAMRA, I can apply a simple rule of 
thumb – without getting into detailed debates about alternative storage 
or dispense methods – that a bank of hand pulls equals my glass will be 
filled with real ale.

Now I’ve always liked an occasional cider (I’m not talking Strongbow 
or Magners here) as well and I’m delighted that increasingly pubs are 
offering a ‘real’ cider in their range. Nevertheless, I wouldn’t profess 
to be an expert and largely assumed that if it was flat it was real and 
– recognising the apparent contradiction of ‘strawberry cider’ or ‘pear 
cider’ – it was made with apples. The lack of a hand pump in many 
establishments was no barrier in my mind as if it came out of a box 
or a tub that would do me. But then I started thinking, particularly as 
some pubs use the term ‘Trad Cider’ which strikes me as extraordinarily 
meaningless: what is ‘real cider’? How come a landlord can often point me 
in the direction of a well hopped ale or a chocolate porter but can usually 
offer nothing more than “it’s sweet” or “it’s dry” when I ask for guidance on 
a cider? In these circumstances, Google is our best mate and do you know 
what? I still have absolutely no idea and frankly that isn’t good enough. 

CAMRA helpfully have come up with a definition for this one: broadly this 
suggests that:
• the juice used is purely from apples (or pears in the case of perry) 

and not concentrate; 
• no pasteurisation / filtration takes place at any stage pre or post 

fermentation; 
• there is no artificial carbonation in the serve process and although 

water may be used to stabilise ABV, it consists of at least 90% pure 
juice. 

It still doesn’t tell me whether a producer pasteurises his product prior to 
putting it in the box but otherwise seems simple enough. 

HMRC have also taken an interest in cider as a broad concept rather than 
from a specifically ‘real’ point of view but it’s worth summarising: Notice 
162 (if you want to wade through it) agrees that apple or pear juice must 
be used (but does allow concentrate), may not use additional liquor or 
substance that communicates colour or flavour (ie: ‘strawberry cider’ is 
an absolute impossibility) but, crucially, must consist of a minimum 35% 
juice content (25% of which may be pears if used in cider). 

I’d argue that there is a significant difference between 35% concentrated 
juice and 90% pure juice but in the eyes of the law, both are ‘real cider’. 
Let’s put it this way, if I advertise real ale in my pub and it doesn’t meet 
the CAMRA definition, I can expect a visit from Trading Standards. If I 
ferment a carton of Tesco ‘made from concentrate’ apple juice and call 
it “Punter’s Old Scrumpy Cider’, that’s fine. I can even whack in a load 
of blackcurrant juice (as long as the apple content is 35%) and call it 
‘Blackcurrant cider’ and as long as I’ve paid the ‘Made Wine’ duty rather 
than cider duty, I’m free to go about my business without fear of reprisal – 

because realistically what are CAMRA going to do about it and how is the 
punter going to know? Basically, I can call whatever the hell I like ‘cider’ 
and that’s without worrying about the fact that I can find absolutely no 
coherent or agreed definition of ‘scrumpy’! 

Even that need not be a problem as pubs in the GBG or CAMRA beer 
festivals will only stock CAMRA approved ciders right? Wrong. I've seen 
many pubs stock rebadged cider of questionable provenance and so 
called 'fruit' ciders at festivals; one recent CAMRA festival programme 
quoted the cider manager as saying he did not agree with CAMRA's 
stance. It doesn't quote his view on juice content but presumably he 
doesn't mind his beef burgers being made with horse meat either? 

And therein lies the issue; 'Cider' only has to have a few apples in it and 
CAMRA, I'm afraid to say, either aren't bothered about enforcing their 
definition or simply don't understand that their definition is merely a 
starter for 10. Pasteurisation or filtration (crucial in real ale definition) 
simply doesn't matter in cider production for, as far as I can tell, it's not 
a living product like ale. Juice content, on the other hand, is the key here; 
if Tesco sell apple juice, they have to mark it as 'made from concentrate' 
or 'pure juice' - yet apart from 'contains sulphites' or perhaps ‘contains 
sweeteners’ you won't see anything on cider. 

I fear it's too late and possibly impractical to outlaw using the term 'cider' 
for things that aren't by any definition cider. Recent moves to introduce 
a definition under protected designation of origin laws (PGI) - like your 
Melton Mowbray Growler - is a step in the right direction to allowing the 
punter to know that they are drinking traditional English cider (and at 
least puts some parameter in this context of the word 'traditional') but we 
need to go further. 

Proper labelling needs to be applied and I would suggest that 
subsections are acceptable: 'real cider' could broadly follow the CAMRA 
definition and even totally follow it if diehards don't want to lose the 
filtration element. 'Cider from Concentrate' does what it says on the tin. 
'Made Wine' could be applied to everything else. Tempting as it may be, 
there doesn't need to be a 'crap' category for the popular sugared waters 
on offer with a whiff of apple concentrate. Let the kids have their fun with 
that one.  

Longer term, CAMRA need to consider their commitment to cider; the cask 
war is palpably won. Welcome as continued support is over Beer Duty 
(note 'beer' not cider - the duty regimes may differ but the preservation 
of producers and product remains the same) and the campaigning over 
PubCo tie / pub preservation helping both elements, the average man in 
the street probably isn't aware of APPLE / CAMRA's interest in cider and 
that's ridiculous for the biggest consumer organisation in the country. 
Cider is not beer, so it may make more sense for APPLE to be an ALMO 
(arms-length management organisation) from the main organisation, 
made up of people that don’t tie themselves in knots trying to apply a 
real ale definition to real cider, free to set its own terms and conditions. A 
definition is useless if it doesn’t work: let the experts set one.  

Increasingly, cider is seen as a ‘premium product’ and drinks produced 
on an industrial scale like Stella Cidre / Rekordelig et al are priced 
accordingly. I see the use of proper and pure ingredients as an indication 
of premium, not the diktats of fickle fashion, slick advertising and a vast 
marketing budget.  I just want to know – just as I can be certain I’m 
drinking real ale - when I’m drinking my definition of premium. It’s not too 
much to ask is it? 

Aloysius De Truth

Pint of cider, Sir? Only if it’s made with apples!

Guest Writer - The Punter’s View
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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

At the recent Cider Trends Summit held in Bristol on June 17th, 
plans were presented for an application for a PGI (Protected 
Geographical Indication) for 'Heritage English Cider' and 'Heritage 

English Perry'. The Cider Trends Summit is probably the most important 
meeting of 'Big' Cider in the UK and so attracts cidermakers large and 
small - and massive - from all over the UK, as well as those who want to 
learn about the UK Cider Industry. 

Jez Howat of 146 Cider based in Hampshire, has been the driving force 
behind the idea of protecting true real cider and perry with a PGI. Jez 
has worked with and led a small number of passionate cider makers, 
including CAMRA Pomona Award winners, to construct and hone a 
plausible PGI application. The team who worked with Jez to get it to the 
position of being ready for public presentation are first and foremost Dr 
Andrew Lea, Tom Oliver and Nick Bradstock (along with his replacement 
at NACM, Richard Heathcote [NB: NACM is the National Association of 
Cider Makers]). Others who gave varying degrees of advice and comment 
include cidermakers Mark Shirley of Rockingham Forest Cider, Ray 
Blockley of Torkard Cider, Simon Day of Once Upon A Tree, and Matt 
Veasey of Nook’s Yard Cider.  

It was pleasing that over 40 producers of all sizes as well as the major 
cidermaker representative bodies have shown support for this PGI, and it 
was certainly well received by those present.  

The basic points of the PGI application are:

• The PGI will only cover England
• Juice Content must be a minimum of 85%, from fresh pressed juice 

only (no concentrate)
• English grown Apples and Pears only
• Raising the sugar content is allowed

• Dilution with water is allowed (subject to the juice content rule)
• Raising SG AND dilution is NOT permitted together for the same 

finished product
• It must be of quality - specifically it must not be acetic (vinegary) or 

poorly kept
• Any type of apple is permitted (allowing for all styles to be 

covered)
• Pasteurisation is permitted
• Sweetening (including artificial sweetening) is permitted (subject 

to guidelines on levels of sweetness)
• Filtration is permitted
• Apple and Pear only - no other fruits/vegetables/flavoured 

ingredients permitted

Obviously these are only the highlights and there is much more detail in 
the document, but it suffices as a lay description. 

As I see this PGI, the key point is that it gives consumer choice and 
consumer information. If a cider carries the PGI mark, you can be sure it 
has met these criteria; remember that alcoholic drinks do not have to 
carry any labelling of ingredients. However, at the same time this is an 
opportunity for the whole English cider industry - no one is excluded as 
long as they produce a quality product to the above criteria. CAMRA won’t 
agree with all of the points - but of course the producer can select not to 
filter and not to pasteurise. Ultimately the PGI gets it's approval from the 
EU, although first it needs UK approval from DEFRA. 

The process is slow but this is a major step forward for quality. It’s great 
to see passionate, truly craft, real cidermakers leading the way.   

Ray Blockley Nottingham CAMRA

Pips From The Core 

PGI - The Future for Real Cider...?

Why we need to fight for and support 'Heritage English Cider' and 'Heritage English Perry'
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Real Ale In A Bottle 103: 
More Bottled Beer 

Leanne Rhodes tries a couple of Hobsons Brewery 
bottled ales from Shropshire... 

I paid my first visit to the excellent Hopology beer 
shop on Melton Road in West Bridgford recently and 
along with some foreign beers to drink during the 

World Cup, I picked up a couple of RAIBs (Real Ale In 
A Bottle) from Hobsons Brewery. The brewery was set 
up in Shropshire in 1993. It relocated to an old farm 
building in 1996 and an extension was built in 2001 
to provide space for the bottling plant and warehouse. 
There is an onsite wind turbine and where possible 
environmentally sustainable technologies are used. 
Hobsons Mild was named Champion Beer of Britain at 
the 30th Great British Beer Festival in 2007. 

Before opening the beers I let them rest for a few days 
once I got them home to allow the sediment to re-
settle. I opted to open Postman’s Knock, a 4.8% porter, 
first. After careful pouring I was left with a glass of 
sediment free, ruby red beer with a fine, thin off-white 
head. Vanilla, coffee and roasted malt were heavy 
on the aroma. Initially the beer was quite sweet and 
featured chocolate and vanilla notes. The sweetness 
was balanced by strong roast flavours with a hint of 
coffee and a dry, bitter finish. For a dark beer it was light 
bodied and refreshing so if you fancy a dark beer during 
the warmer months Postman’s Knock would be a great 
choice.

Next up was Town Crier. Again careful pouring meant 
all the sediment remained in the bottle and I was left 
with a glass of crystal clear golden ale. The aroma was 

very subtle with a hint of citrus from the hops. Malt 
sweetness dominated the initial taste; the sweetness 
was balanced out by the citrusy hops in the crisp, dry 
finish. Town Crier is a great, quaffable session ale that is 
ideal for the summer months. Both beers came in 500ml 
bottles, Postman’s Knock was £2.90 and Town Crier was 
£2.80. Jeff Evans has awarded Hobsons Brewery a rosette 
in the latest edition of CAMRA’s Good Bottled Beer Guide. 
He awards the rosette to breweries that, in his opinion, 
produce consistently good bottle-conditioned beers. 
Based on these 2 bottles and from other Hobsons RAIB’s 
that I have tried previously the rosette is well deserved.

Most of you will now know the best places in the area to 
go to buy RAIBs but what if you want to pick something 
up when you’re visiting other areas of the UK? In ND124 
I will be starting a new mini series of RAIB articles 
featuring beers that I have picked up from different 
outlets around the country. The first outlet to feature will 
be Beer Dock in Crewe. 

If you are a Notts County fan and you are going to be 
visiting Gresty Road on the 6th September, be sure to 
take the short walk down Nantwich Road to pay Beer 
Dock a visit. The shop has an on-license so you can drink 
your purchases on the premises; there is also a hand 
pull which usually features a LocAle. It is run by Sam 
McGarrigle who many of you will remember from his 
days working in the Lincolnshire Poacher on Mansfield 
Road. For more information visit: www.beerdock.co.uk

www.cellartechsolutions.com                   0844 8708745                             

Festival & Event Equipment Hire
CELLARTECH  SOLUTIONS

Cellartech advert 200x140 Festival Hire_Layout 1  26/06/2014  09:55  Page 1
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Cooking with Ale and Cider

COOKING WITH ALE AND CIDER

Quadruple Chocolate & Stout Muffins with Real Cider Frosting

Ingredients: Makes 12-14 Muffins
For the Muffins:
11oz (310g) Self Raising Flour
8oz (230g) Brown Sugar
8floz (237ml) Stout
4floz (118ml) Rapeseed Oil
2oz (56g) Cocoa
2oz (56g) Instant Drinking Chocolate
2oz (56g) Dark Chocolate Chips
2oz (56g) Milk Chocolate Chips
1tsp Baking Powder
½ tsp Salt
1 tbsp Apple Cider Vinegar
1 tbsp Vanilla Extract (not essence)

For the Frosting:
16oz (454g) Icing Sugar
5½oz (154g) Butter or a good Baking 
Margarine
4 tsp Real Cider or Perry
1 tsp Vanilla Extract (not essence)

Method:
For the Muffins:
1. Preheat the oven to Gas Mark 5 / 180C and line a 12-cup muffin tin with muffin liners.
2. In a large mixing bowl, blend together the flour, brown sugar, cocoa, drinking chocolate, baking 
powder, and salt. In a separate bowl, whisk together the stout, oil, cider vinegar, and vanilla 
extract.
3. Pour the wet mixture into the dry mixture and add both lots of chocolate chips. Mix until just 
combined. Do not over mix.
4. Fill the muffin liners about two-thirds full with the batter mix.
5. Bake for 16 to 18 minutes, or until a toothpick inserted in the centre of the muffin comes out 
clean. Remove the muffins from the muffin tin and place on a cooling rack.
6. Cool the cupcakes completely before frosting.

For the Frosting:
1. Either by hand or using a mixer beat the butter until smooth.
2. If using a mixer, run on low and add the icing sugar a little at a time, and then the vanilla 
extract.
3. Add the cider or perry 1 teaspoon at a time until the frosting reaches a spreadable consistency.
4. Beat on ‘High’ for 2 more minutes until light and fluffy.
4. Pipe or spread the frosting onto the muffins and serve.

ND’s resident foodie Anthony Hewitt presents some dark tempting Muffins 

With summer well and truly upon us, here is a tasty, sweet treat for chocolate and Real Stout lovers out there. Firstly I must state that the 
inspiration for this recipe came from Claire Wood of “The Very Little Coffee Co”, who created Stout Cakes using Lincoln Green’s Quarterstaff 
Stout for tasting trials at the brewery’s festival held last April.

Claire’s original recipe is unknown to me, so I have created this chocolate and stout laden delicacy from scratch. The addition of the sweet frosting 
delicately flavoured with a real cider or perry, helps to contrast the heavy richness of the muffin on the palate.

Any local stout would suit this recipe but examples available are: Quarterstaff by Lincoln Green Brewery, Raven Stout by Magpie Brewery, Stout by 
Navigation Brewery and Dark Denomination by Flipside Brewery. They also make Russian Rouble Stout, but at 7.3% ABV the flavours may be too strong for 
some taste buds. If anyone tries Russian Rouble in this recipe, I would be most interested in the outcome. For the Real Cider/Perry in the frosting, I leave 
that to your own choice, which could be wide ranging with a great selection available around the country.

Spyke Golding Literary Award 2014

Following the untimely death of Peter Bernard ‘Spyke’ Golding in 
October 2010 Nottingham CAMRA decided to honour his memory with 

the creation of an annual literary award. Spyke had many interests and 
passions and amongst them were his love of real ale and the written word. 
To honour this enormously popular Nottingham-born figure an annual 
literary award was set up in 2011 and is now in its fourth year.

The winning entry will feature in Nottingham Drinker (subject to the 
editor’s discretion) and the winner will receive a prize of £100 plus an 
inscribed beer tankard (or goblet if preferred). The runner up will receive 
£50.

The Rules 
1 - The article must be original and written by someone who is over the 
age of 18, by the 1st October in the current competition year (2014). 

2 - They must reside or work within the County of Nottinghamshire 
3 - Current contributors to Nottingham Drinker or Nottingham Committee 
members are excluded from entry as are past winners/runners up. 

ENTRY 
1 - Written entries, confirming date of birth, may be submitted 
either by e-mail to spykegoldingaward@nottinghamcamra.org 
or posted to Spyke Golding Literary award, c/o 15 Rockwood 
Crescent, Hucknall Nottingham NG15 6PW.
2 - Closing date for entries is 1st September 2014. 

GENRE 
1- A short story/article comprising no more than 1,200 words 
or a poem; humorous, real or fictional, but linked to pubs/
breweries/real ale/cider either in this Country or abroad.
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CRAYFISH
No. 123b - Very strong IPA 

with a citrus aroma and
herbal bitterness.

August

BITTERN
No. 76b - Tawny coloured
bitter brewed with local

honey.
September

6.0%
abv

4.1%
abv

DIGBY PEARSON
No.  16 - Brewed to 

celebrate Digby Pearson’s
contribution to the local
and wider extreme metal

scene, through his founded
label Earache Records. 

Our Digby Pearson beer is
an American style red ale

with hops from New
Zealand and the US –

known for intense citrus
and fruit flavours.
August-September

4.6%
abv

TOMMY ATKINS: 
A Call to Arms

4.2% abv
The second in our range

to commemorate the
centenary of the First
World War, Tommy

Atkins is a traditional
British bitter. 

August

Conservation, Commemoration and Celebration

with Castle Rock
Nottingham’s most prolific 

brewer of diverse and high quality beers

Traffic Street
Specials

Keep your eyes peeled for
upcoming Traffic Street
Specials, Castle Rock’s
small-run experimental

range of beers. 
Check our Facebook and

Twitter feeds for updates!

Look out for
Crayfish on the

Nottingham
CAMRA IPA Trail
(23rd August-
1st September

2014)

Follow us on       @crbrewery AND               Castle Rock Brewery

NDfullA4PageAD-ND2014August_Layout 1  02/07/2014  15:50  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

At Least Twelve Real Ales
Including a Mild and a Stout or Porter

Delicious Fresh Food
An ever-changing menu of delicious fresh food including traditional,An ever-changing menu of delicious fresh food including traditional,

Mediterranean, World, seafood, vegetarian, light snacks etc.

Now open until midnight on 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...

Writing this column seems to come round ever more 
quickly - and also to remind us how much has gone 

in the past couple of months.  Since our previous update, 
the Mild Trail has come and gone, with lots of mild drunk 
and lots of travelling around the local (and not so local) 
carried out by many CAMRA members.  We are now looking 
forward to the recently announced IPA Trail this summer 
and will be making a new IPA for this.  Terry is slaving 
over his recipe books as I write while we are all trying 
to think of a suitably bad pun for a name - we decided 
that Terry’s All Gold would probably attract the trademark 
police although we are wondering if we might get away 

with Terry’s Chocolate Orange (Stout) later in the year.

We also took part in the annual Ruddfest which this year was blessed with 
excellent weather.  It was quite a challenge for local enthusiasts, as there 
was about twice as much ale in the village than at last year’s festival, but a 
great effort was made by all those who attended; and almost all of the beers 
were consumed - and enjoyed, more to the point.  We were well represented 
at the White Horse (we supplied most of the beers they had on), but also 
found the time to stroll around the village and were impressed with all that 
was on offer.  Here’s to next year!

Our next ventures will be a couple of markets, both will have taken place 
by the time the Nottingham Drinker goes to press.  There is an inaugural 
Rushcliffe Food and Drink Market in West Bridgford (A Taste of Rushcliffe) 
which we are delighted to attend and which we are hoping/expecting 
will be a huge success; and we are also involved in the reinstating of the 
Barton’s Market, taking place at the old bus depot in Chilwell.  This market 
had become established over the past few years but just couldn’t carry on 
through the worst of the tram construction work, so we are hoping that 
previous regular customers (and new ones as well!) will have turned out in 
droves to what is hoped will once again be a monthly event.

Although at time of writing it is just past the summer solstice, we have 
already made and sold out of our first summer beer, First Gold, single hopped 
with … you guessed, first gold hops.  We have another couple just brewed, 
Magpie Gold, featuring goldings hops and Summer Visitor, a new amber 
coloured one-off, also featuring goldings with a swallow on the pump clip.  
Angry Bird, mentioned last time, has done so well that we are including it 
in our list of regular beers and it is also going to feature at the Great British 
Beer Festival in August.

It has been a real pleasure to be able to offer vegan versions of our beers 
through our pub, the Crafty Crow, and to find how well received they have 
been.  To that end, we would be more than happy to supply these beers to 
other customers, should there be sufficient demand.  Finally, all our hops are 
growing on nicely and, so far, it is looking as though we will have a bumper 
crop to brew with.  

News from our neighbouring breweries

News From Blue Monkey

Simon King writes…

A Chilly Summer 

A most crucial part of making beer in the 
summer months is keeping cool - it’s not just 

the guys sweating their socks off but the beer 
itself. Part of our fermentation process dictates 
that the temperature remains constant between 
18°C and 22°C depending upon the recipe. 

Once fermentation is complete we then chill the beer down to 5°C to aid 
clarification and stop fermentation prior to racking the beer into cask. It is 
therefore vital to maintain the correct temperature throughout the brewing 
process. This is monitored to enable us to control the exact final gravity. 
This process also requires enough residual sugars to enable the secondary 
fermentation in the cask. Too little and we will get an unconditioned beer, 
too much and it will be over lively.

Until recently our vessel refrigeration has been an assortment of remote 
cooler systems in some very interesting configurations and ICS chillers. As 
the business has grown we have modified what was originally in place, 
resulting in some pretty restrictive scheduling for brews. For example, we 
can only brew into four of our eight 4000 litre vessels and one of our 
two 2000 litre vessels as the remaining ones are set only to chill at 5 °C. 
You would think this wouldn’t be a problem; however, when we commence 
brewing some stronger, more interesting beers, these can take up to 2 
weeks fermentation time. Add this to a potential dry hopping schedule 
which utilises another vessel for a further week and you can see how we 
get backed up.

Now here’s the exciting bit - for us Brewers anyway!

East Midlands Refrigeration have recently connected all of our fermenters 
to the main chilling unit and installed a spanking new control unit. That 
may seem dull to some people but to us brewers it’s a dream come true! 
Imagine controlling everything from one panel which maintains and 
changes the required temperatures throughout the Brewing process, even 
overnight and at weekends…! 

The ability to brew in to any vessel at any time means we can produce 
approx 30% more beer on a weekly basis as we don’t have to wait for an 

News From Nottingham Brewery

Philip Darby writes...

June and July both held their heads up as 
far as sales, if not always as the weather 

front goes. A plethora of festivals all went off 
very successfully all either completely or very 
nearly selling out! Especially the Oak Tree, 
Mansfield whose first toe in the water for a 
festival was such a success he is promising 
another in the Autumn.

The August Bank Holiday again boasts beer festivals around the local 
area, with Beauvale Priory hosting another extravaganza that gathers 
popularity each time. The Corn Mill at Toton will be following up on its 
recent cider festival, with a Beer and Cider festival with live bands and 
family entertainment, as will The Nurseryman on Derby Road in Beeston 
similarly - but holding their event a week later. The White Lion in Bramcote 
will be holding their fourth festival, which is now becoming a feature on 

the village’s local calendar - so lots to look forward to! 

While on the subject of festivals, Great Central Railway with whom we have 
a close working relationship is hosting their main beer festival to raise 
funds for “Bridge the Gap”; this is part of the fund-raising efforts to build 
a new bridge over the Midland railway mainline at Loughborough, so that 
trains can once again run from Leicester North  to Ruddington. This festival 
will be held on the main platform at Loughborough Great Central station 
with even more beers on show than last year. The dates are 20th-22nd 
September and it’s a great venue with an eclectic atmosphere, well worth a 
visit. Check out the beer fest list at the back of this issue for more of what’s 
going on in the region.

We are about to launch of our “Craft”, ”Artisanal”, “hand fashioned”, ”KEG” or 
simply put.. . . local lager! Regal is the opposite way of looking at Lager (see 
what I did there?) and is intended to complement our core range of real 
ales. A 4.5% ABV lightly effervescent, zesty, refreshing drink, we brewed it 
after many months of research and development.

Due to yet another holiday I was unable to attend the Derby Charter 
Festival, so our thanks go to Chairman Steve Westby for crossing the county 
line to collect our award for us and give an Oscar winning acceptance 
speech... I’m told the tears looked real.. . but that was because he had to 
buy a round! (Chairman’s note: Well that’s one more round than you have ever 
bought me Darby!).

Because our concentration has been focussed on getting REGAL out on the 
streets we have not been brewing anything other than our usual suspects, 
but by the end of this issue we will be brewing all the beers, specials and 
all, ready for the big one, The Robin Hood Beer & Cider Extravaganza! I 
wonder how many beers Westby will wheedle out this year? 2014 perhaps?
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Local Brewery News

appropriate empty vessel. From a production perspective, we can now plan 
in advance and even a yearly brewing schedule is not out of the question!  

Cheers to a productive summer!

Simon

Now the evenings are warm and balmy, why not visit one of the few beer 
gardens in Nottingham City Centre at The Organ Grinder, Alfreton Road and 
The Organ Grinder at Loughborough (below).

Due to the success last year, we are hosting our second beer festival at The 
Organ Grinder Loughborough from Thursday 28th August to Saturday 30th 
August. We will provide a unique hand-picked selection of 10 beers, plus 
Blue Monkey one-off specials, plus several ciders and perries.
Music will be on from 6pm Saturday and if peckish, a hard to resist hog 
roast, mmm… 

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...

By the time you’re reading this, we’ll have 
no doubt opened our pub, ‘’The Robin 

Hood & Little John’ in Arnold. It’s a pub rich 
in history and we hope its next chapter will 
be a happy and successful one; the popularity 
of the pub’s name is believed to stem from an 
old rhyme:

“You gentlemen and yeomen good
Come in and drink with Robin Hood.
If Robin Hood be not at home,
Come in and drink with Little John!”

An inn of this name has stood 
in Arnold for nearly 250 years - 
Situated at the corner of Church 
Street, it is first recorded in 1765 
and is possibly Arnold’s oldest 
surviving pub. The Robin Hood & 
Little John Inn became a major 
coaching inn being the centre 
for coach travel, collection and 
delivery of goods and parcels and 
the local bus stop. It has extensive 

cellars cut in to the bed rock of Arnold and as part of the cellar system 
there is an area said to be a cock pit.

The Robin Hood & Little John was purchased by Home Brewery in October 
1940 for £8,700, becoming part of Scottish & Newcastle after their 
purchase of the brewery in 1986. Scottish and Newcastle was acquired 
jointly by Heineken and Carlsberg in April 2008, with the company’s 
assets being split between them. The Robin Hood & Little John closed its 
doors for over a year in 2013 – our reopening in August 2014 is through 
a partnership between ourselves and Leicestershire’s Everards Brewery, 
under their ‘Project William’ scheme.

Everards Brewery were recently presented with CAMRA’s prestigious Bill 
Squires Award in recognition of the Project William scheme, where they 
partner smaller brewers and ‘cask ale champions’ to breathe new life into 
closed or previously unsustainable pubs. Project William has led to the 
resurrection of 29 pubs in the Midlands so far, working in tandem with 
10 local brewers. Of those 29, 15 were closed before Everards invested in 
them and 17 have gone on to win CAMRA Pub of the Year Awards. The Robin 

Hood & Little John in Arnold is the 30th Project William public house and 
you can see from the first draft of the artists impression how the outside of 
the pub will look; We’re taking inspiration from our favourite photo of the 
pub from the 1920’s - much of the signage will be hand painted onto the 
exterior of the pub in a very traditional style.

In case you’ve not guessed, we intend to showcase real ales from near 
and far at The Robin Hood & Little John. There’ll be Lincoln Green beers, 
but also a good range of guests, including Everards Tiger. 10 hand pulls 
on each bar will give us great flexibility - with the potential to host a 
whopping 20 beers if we want to hold a ‘beer festival’ all through hand 
pull. Who knows, if the demand is there, maybe that could be every week.. .!

We’re also looking to actively promote real cider at the pub. We’re free of 
tie on ciders and will have a ‘cider wall’ behind each bar with a total of 8 
different choices. We’re looking at sourcing these ciders from a range of 
different producers - both in the Midlands and from the traditional areas 
of Dorset, Somerset and the Three Counties (Gloucestershire, Herefordshire 
and Worcestershire). The aim is to offer something different from the 
mainstream stuff - cider has as much to offer as real ale and we want to 
celebrate the smaller producers.

Here’s hoping you can make it over to Arnold to visit!

In other news, we’re hosting our second Brewery Beer Festival in September 
– on Friday 26th and Saturday 27th September 2014. The popularity of our 
first, back in April, got us thinking that we should do another before the 
nights start drawing in and it gets too dark to stumble back up Wigwam 
Lane to the tram stop! 

Once again there’ll be 30 beers and 8 real ciders, together with musical 
entertainment on the Saturday night. We’re also planning to increase our 
capacity with a marquee to provide more seating and we’ll have food 
available across both days. The timing of this festival is significant as it 
takes place during National Cask Ale Week which runs 25th September 
2014 to 5th October 2014 and is a celebration of Britain’s National Drink 
and the home of cask ale - the great British pub. 
Check out www.caskaleweek.co.uk for more details.

I hope that this edition of The Nottingham Drinker finds you well and with 
a pint of Lincoln Green in your hand!
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Andrew Dunkin writes...

It’s been a busy old time since 
the last edition of the Drinker, so 

busy that the days all seem to have 
merged into one!

I hope that most of you will now 
know that we have opened our Brewery Tap pub at the Old Volunteer on 
Burton Road, Carlton. The Mayor of Gedling, Jenny Hollingsworth, and our 
MP, Vernon Coaker came along for the official opening and we opened 
to the public on the 24th of May. So far, we’ve been very pleased with 
the response, we’ve had a strong first month and we’re seeing a lot of 
customers becoming regular faces, every body we speak to loves the décor 

and the atmosphere we’ve managed to create. We have nine real ale hand 
pulls. Initially we had four Flipside beers and five guests but we found 
that the demand for our beers was much higher so we have swapped 
to five Flipside and four guests and that seems to be about the right 
mix. Talking to customers they are very keen to support us as their local 
brewery and are choosing our beers in preference, something I found very 
warming. 

Our other major event was that we ran the bar at the Great Notts. Show 
in the Market Square in mid June. The event ran for three days and had a 
stage featuring several live bands and there were dozens of market stalls. 
Good weather and a great atmosphere saw our bar very busy. We had 
beers from Flipside, Magpie, Scribblers, Totally Brewed, Robin Hood and 
8Sail. Twenty-four beers were available but we had several spare casks – 
a veritable local real ale festival! Very little of the beer came back on the 
Sunday and everybody had a great time.

Coming up in the Old Volunteer we are going to be expanding our food 
offering when we’ve had some minor alterations to the kitchen and we’re 
just starting to plan for the first Carlton Square beer festival which we’re 

Local Brewery News 

John Dragun writes...  

With the forthcoming IPA Trail at the end 
of August, it’s time to get the English 

hops out and get them in use. So Robin Hood 
Ales - English IPA  6.0% ABV is the offering 
from Robin Hood 
Brewery. I have 
used a selection 
of English hops to 
get that classic IPA 
taste, a bitter hit to 

start followed by the more aromatic hops and 
some lingering malt feel on the taste buds.

Will Scarlet - ABV 4.2 % is on the cards for 
July; I have refined the recipe to give a really 
good deep-red colour. Taste is slightly spicy 
hops with a port-like overtone. One of the 
lucky people who tasted it said it reminded 
them of a certain Black Country brew with a 
girl’s name. Hmmm…?

Bottles, bottles! Everyone wants Robin Hood Ales in bottles. Please be 
patient, I’m working on it.

Robin Hood Beer and Cider Festival: I have a few specials in mind, which 
will raise a few eyebrows. Sorry, but no clues people - so just watch out in 
October when the beer lists are finalised.

News From Robin Hood Brewery

News From Castle Rock
Colin Wilde writes...

Firstly, a big thank you to Nottingham CAMRA 
on behalf of Castle Rock and the Poppy and 

Pint for the Runner Up Award in recent Pub of 
the Year competition. We are forever in awe of 
the amount of ground that Nottingham CAMRA 
members cover on a perpetual basis in the search 
for, and enjoyment of, great pubs, and great beer 

and cider.  We also recognise the high standard required to get into the 
GBG these days let alone finish as one of the branch’s top three pubs, so 

Above: The VIP guests at the opening ceremony. 
Below: It’s a family affair...

News From Flipside Brewery holding on the 12th and 13th of September in conjunction with our 
friends in the Blacks Head, just a couple of doors down. Carlton is now 
firmly on the real ale map.

Also to look out for will be the first Gedling Borough Beer Festival which 
will be held in the Millemium Suite of the Richard Herrod Bowls Centre 
on the 30th and 31st of October. The Leader of Gedling Borough Council 
has been wanting to have a beer festival in the Borough for years and 
now we (Flipside) have joined forces with the Council to start a Gedling 
Beer Festival which we are hoping will become an annual event. We may 
be looking for helpers and we certainly hope to see many of you at the 
event.
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we are very grateful to receive this accolade for one of our pubs. I am 
proud of James and his team and I really enjoyed seeing many of you at the 
presentation at the Poppy and Pint on the 3rd July. Congratulations to our 
friends at the Horse & Jockey in Stapleford and we wish you good luck in 
the later rounds.
 
Amazingly, The Lincolnshire Poacher is now 25 years old.  Looking back, the 
Nottingham Drinker began its first review of The Old Grey Nags Head with 
these words: “Traditionalists are about to hit back in the battle to shape 
the character of Nottingham’s 
pubs.  Following the demise of the 
once-proud Flying Horse and, more 
recently, the Corner Pin - both sadly 
lost to developers - one old pub is 
making a welcome comeback.”

They were not wrong and thanks 
to ND readers’ continuing support, 
the Lincolnshire Poacher remains 
a well-established Nottingham 
favourite.

Twenty five years ago, in the Spring of 1989, Batemans and Tynemill, as we 
were then, opened the pub with ‘gimmicks’. According to ND these included 
“… home-made food, and a quiet room - defunct in many Nottingham pubs 
which now look more like American ice cream parlours.”  We are certainly 
proud of the contribution that the Poacher has made to the lot of the 
Nottingham pub goer and we look forwards to the next 25 years with some 
relish.  We have plans for a bit of an upgrade in the months to come but 
we’ll certainly not be spoiling the Poacher’s immense character.

It may be across the motorway but we would like also to pass on sincere 
congratulations to Derby CAMRA on their 40th Anniversary. This has 
some relevance to us for two reasons, firstly because the Derby branch 
was formed in a meeting at the Alexandra Hotel and secondly because 
pensioner Chris Holmes was at that meeting; he was at that time in 1974 
the chairman of the Nottingham CAMRA branch! 

Peace reigns

I hope you’ve all had a chance 
to enjoy the ruby mild, ‘The 
Great War, a world undone’, the 
first of our Commemorative 
Collection of ales to honour 
the fallen of WWI, a hundred 
years on. Second in this series 
of 12 is ‘Tommy Atkins - a call 
to arms” available from August, 
and later this year, ‘Christmas 
Truce - peace on no-man’s land’.

Our aim for this series of beers, 
which will track the duration 
of the centenary of the War, 
is to engage with a younger 
generation who will know little 
about the sacrifice made by 
our forefathers, and hopefully 
prompt everyone to remember 
the significance and horror 
of The Great War.  Amnesty 

International and the Royal British Legion will be the beneficiaries of the 
charity aspect of these beers as they will be for our Peace Party taking 
place in our brewery yard behind the Vat and Fiddle on Queensbridge Road 
in the Meadows, on Saturday 9 August. Admission is free and organiser 
Liv Auckland tells me there will be something for everyone in the seven 
hour event: vintage revival, BBQ, cakes and treats, children’s entertainment, 
comedians and musicians. Please come along with your family and enjoy 
the day.

Our Traffic Street Specials are certainly proving to be 
a talking point and there’ll be more to come. #3 (yet 
to be named) will be out soon and we will bring back 
our #1 Stereotype in late August.  A reappearance 
of this IPA at 6.0% ABV will be perfect for the 
inaugural IPA Trail to be organised by the branch.  
Don’t forget that our Crayfish beer - brewed for the 
Nottinghamshire Wildlife Trust - will also fit the IPA 
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bill and we hope you get to try this too; it was 
voted as one of the favourites from our entire 
collection of NWT beers so worth looking out 
for.

Meanwhile back at the brewery, we are 
working hard to get our plans in place for 
the RHBCF 2014; we intend to launch a 
brand new beer to our permanent range and 
visitors to the festival will be among the first 
to try it.  We’re certainly not standing still and 
brewing quality beers for the fully engaged 
and discerning modern beer drinker - whilst 

still saluting the rampant traditionalist - is a journey that we are finding 
immensely enjoyable and exhilarating. Thanks again for giving us this 
opportunity and thanks for your support.

Social media fiends can always get up to date information from our Twitter 
feeds - @SheriffTipple will frequently give you the lowdown on what is 
happening at Castle Rock.

Abigail writes...

It has been a very busy few 
months for us at Funfair Brewery. 

We have met some very interesting 
characters in our recent venture 

into producing ales based upon the Freak Shows. It all kicked off with 
a delicious IPA at 5% called “Welcome To The Freak  Show”  that was 
closely followed by the very well received 
Tom Thumb at 3.8% based upon one of 
the smallest characters in the industry. 
Our next beer was a rather exciting brew 
which saw us meeting the stars of “The 
Circus of Horrors” a modern day Freak 
Show which tours the UK and Europe. 
Inspired  by Sword Swallowing Hannibal 
Helmurto and his wife Anastasia, the 
lady with the World’s strongest hair (she 
even pulls trucks with it!) we brewed “Ale 
Satan” a wicked pale brew at 6.66%. Most 
of this went off to the fabulous folks at 
Staffordshire Brewery to be bottled for us 
and then to London to be distributed by 
Hannibal and Anastasia. A few of you may 
have been lucky enough to sample one of the few casks sent out to our 
favourite customers. For the rest of you wanting to try Ale Satan, you can 
buy it directly from www.legion13.info. I have to say it went down rather 
well in our pub, The Chequers Inn in Elston….albeit a little too easily and 
a few of our regulars admitted that they lost an evening to Satan!
 

How do you follow that? We weren’t ready 
to go stronger that 6.6% just yet….so our 
next inspiration came from two conjoined 
sisters who historically toured with the 
Victorian Freak Shows. “The Bohemian 
Twins” were a pair of brews, Josefa was 
lighter and biscuity whilst her sister Rosa 
distinctively darker, both at 3.8% and often 
featured on bars as a pair. Head Brewer 
David Tizard is currently researching the 
next inspiration for the Freak Show range 
- but seeing as he is also learning to Fire 
Eat too.. . much of his spare time is taken 
up, perhaps he has an urge to run away 
and join the Circus of Horrors too!
 

Brew wise, Chaos our favourite IPA is currently in the fermenters so look 
out for this smooth 5% tasty brew. Teacups our ginger ale is also readily 
available and for fans of Teacups you will be pleased to know that from 
mid-July it will also finally be available in bottles! I have been busy 
making cocktails with it and regulars at The Chequers have been enjoying 
“Storm in a Teacup” - Sailor Jerry Rum, lime juice and Teacups over ice; and 
“Tia Teacups” mixed with, you guessed it, Tia Maria!
 

News From Funfair Brewery
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Many of you may remember our Real Ale Lorry which made its debut at 
the Nottingham Beer Festival last year, Apprentice Brewer Oliver Ault has 
now taken this on and will be serving Funfair’s ales and selected guests 
at events and festivals. You can contact Ollie to book the real ale lorry for 
your event through the Funfair website. For smaller events and private 
parties Funfair is pleased to offer a bespoke mobile bar in a trailer. Able 
to serve three different hand pulled real ales at a time this little bar is a 
gem and we have to say we are rather pleased with it!

Rob Witt writes...

Things have been going from 
strength to strength here at 

Totally Brewed. In May we entered 
our first competition at The Rail Ale 
Festival in Derbyshire. We’re pleased 
to say we took a gold award for Slap 
in the Face. An excellent start for us. 

As well as the award we’ve been getting some incredible informal 
feedback on the quality of our beers from pubs 
and individual drinkers. Captain Hopbeard has 
proved to be a particular favourite, but Punch 
in the Face and Papa Jangles Voodoo stout 
are also causing a positive stir. The next batch 
of 4 Hopmen of the Apocalypse is soon to be 
available too, so if you haven’t tried it yet and 
you like your hops, you will like this beer!

We are soon to introduce a new kid to the 
Totally Brewed beer block….Something special 
for the IPA trail. Keep an eye out on our Twitter 
feed or Facebook page for more details! 

Also, September 19th is officially international 
talk like a pirate day, so what better a beer to 
enjoy than Captain Hopbeard. Yarrrrrrrr!

News From Totally Brewed

James & Julia write...

Despite adding to the Beer 
Shack empire by opening bars 

in both Bolton and Mansfield, the 
brewery continues with business as usual supplying pubs in and around 
the East Midlands with our core range of ale plus the odd one offs here 
and there. Like most brewers, we’re finding that the great British imbiber 
can be a thirsty individual and to cater for this we’ll be looking to take on 
additional brewing staff in the near future to keep up with demand. 

Talking of demand, we’ll again have a dedicated Medieval bar at this 
year’s Nottingham Robin Hood Beer and Cider Festival up at the castle. 
We had a great time at our first one last year, pretty much selling out of 
the 225 gallons of our 12 ale range by Saturday tea-time. As is often the 
case, the 8% Dragon Slayer IPA was the first to go (although the others 
weren’t far behind), so we’ll try and have a few extra barrels down there 
this year!

As ever, if you want to see any of our beers in your local, have a word in 
your landlord’s shell-like and get them to contact us on 07884 151945 / 
medievalbeers@gmail.com and we’ll see what we can do!

Good health,
James and Julia

News From Medieval Brewery 

Since opening in August 2013, we have aimed to serve discerning 
drinkers with a wide range of real ales in a convivial atmosphere 
unencumbered with televisions, jukeboxes, fruit machines or fizzy 

lager - and having served up a total of 427 different beers in that time, we 
like to think that we’ve made a pretty good job of it! 

But the Beer Shack is not all about ale: from the outset, we have carried 
an ever changing range of real cider / perry (over 150 by the time you 
read this), with recent offerings including Worleys cider from Somerset, 
Rockingham Forest cider from Northants, 146 Cider from Hampshire, and 
of course local and regional ciders too. We also try our best to source 
perry from both local producers as well as those from further afield. 

As a result of this, we were delighted (as reported in ND 122) to be 
nominated for and win the Nottingham CAMRA Cider POTY award. Pubs 
are increasingly stocking real cider – and not just in the form of known, 
tried and tested Westons brands such as ‘Old Rosie’ – so it is a real honour 
to have won this award in our first year of trading. However, that’s not 
the half of it! Subsequent to the Nottingham CAMRA award, we have also 
been recognised as the East Midlands CAMRA Cider POTY against some 
serious competition. Of course, we won’t be resting on our laurels and will 
continue striving to find and stock an interesting range 
of ciders to keep pace with the ever growing demand 
that we are experiencing. Our knowledgeable staff are 
always able to offer advice to customers (and not just 
because of the rumour that Julia personally tests it all 
then has another just for luck!) and tasters are always 
available. 

So next time you fancy a pint, consider a drop of the apple stuff. We’re 
just a five minute walk from the Hucknall tram / train stop and a warm 
welcome is guaranteed for all – including those that like taking their four 
legged friend for a stroll down the local. We’d like to thank you all for 
making these awards possible and here’s to the next 12 months! 

The Beer Shack: 1 Derbyshire Lane, Hucknall, NG15 7JX 
(Just off Watnall Road) Tel: 07919 098030

Opening hours: Closed Monday; 12-2.30 / 5-10 Tuesday – Thursday; 12-2 
/ 4-10 Friday – Saturday; 12-5 Sunday. 

The Beer Shack Hucknall
Cider Pub of the Year 2014

One Year On - A Progress Report

Cider Pub of the Year

On 12th July Claire Monk of Welbeck Abbey Brewery got 
married to Tom Roe. A special Welbeck Abbey celebration 

beer called “Unity” was brewed to mark the occasion. Everyone 
at Nottingham CAMRA would like to wish Claire and Tom all the 
best for their future together as Mr & Mrs Roe. 

Left: The Beer Shack’s “Cider Wall”. Right: New manager Russell.
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Just over 25 years ago, I experienced an epiphany: I walked into 
a pub and for the first time (albeit still 3 years shy of the age of 
majority) handed over 64 new pence of my pocket money and – 

ignoring the bitter (probably keg Trophy) and the expensive fizzy lager (in 
all likelihood Skol) – uttered the words (possibly with the perceived adult 
and rib-tickling funny suffix of ‘bar steward’): “A pint of mild please”. The 
fact that the pub was the soulless Milestone at Crystal Peaks shopping 
centre near Sheffield or that the foaming liquid presented to me was 
drawn from the Banks’ electrically-driven mild font failed to register in 
my ignorance and in all honesty remains immaterial. 

I was now officially a mild drinker. 

Over the following years, a semi-nomadic existence around the north 
west and North Wales frustrated this mission because as the ‘90s wore 
on even the dreadful Greenalls Mild or insipid Warrington Tetley offering 
became rarer and rarer; leaving mild relegated to the occasional rather 
forlorn looking (and certainly infrequently used) John Smith’s Chestnut 
Mild nestled between the increasingly garish ‘smoothflow’ pumps pouring 
out sorry excuses for Boddingtons (which to be fair had become a sorry 
excuse on cask as well by this time), Tetley bitter or the indefensible John 
Smiths. I despaired at ever having a pint of the dark stuff again. Until 
2006 and a trip to Nottingham to visit a girlfriend - that has long since 
gone the way of the aforementioned cask giants - saw something amazing 
that would come to dominate my life every May: the Nottingham CAMRA 
Mild Trail.

Suddenly I could get the smooth Castle Rock Black Gold, biscuity 
Nottingham Rock mild or the incomparable and sadly deceased H&H 
mild, among exciting other brews from near and far. My sticker-collecting 
and mild-drinking obsession got off to a good start for a resident of 
North Wales; but the battered trail booklet met its end in the washing 
machine, thwarting my plans to get a certificate already more valuable 
than any earned from schools or colleges I’d attended. No worries, as by 
2007 I had found digs in Forest Fields and the mild drinking began in 
earnest: 57 pubs that year, 75 in 2009 (I don’t know what happened to 
2008), 61 in 2010 and again 2011, 67 in 2012 and 82 in 2013 saw me 
become the proud owner of a fistful of Black Gold certificates (plus a blue 
Erewash recognition for 2013) adorned with the elegant hand of Richard 
Studeney, the hurried scrawl of Spike Golding (RIP) or the indecipherable 
flick of the quill employed by the esteemed Steve Westby, as well as the 
wearer of T-shirts bearing legends such as “I would drink 500 milds”, “I can 
see four milds and milds and milds”, “No Fear of the Dark” and so on. 

The Mild Trail – for my money at least – has got better and better with 
each year and 2014 has been my favourite of all. While Mansfield and 

Ashfield have reclaimed Mansfield, Erewash has stepped into the breech. 
Where many of the H&H pubs were lost, a welcome addition of pubs new 
and old have been added. The sheer range of milds – many LocAles that 
didn’t exist 8 years ago such as Blue Monkey, Lincoln Green and many 
more – could not have featured in my wildest dreams in the dark days of 
the ‘90s. I’ve maintained my relatively trim physique despite a prodigious 
mild intake through walking as much as possible; whilst I’m getting a bit 
long in the tooth to walk to the Waggon and Horses in Bleasby - as I did a 
couple of years ago - I still clocked up just over 45 miles this year in the 
generally glorious weather we enjoyed. 

Best of all is the from-the-outset knowledge and general affability (I 
understand even Angus at the Organ Grinder was seen smiling once in 
May.. .?) of the landlords and staff involved – although mild wasn’t on 
everywhere on opening day, no pubs claimed to have not received the 
stickers, nowhere tried to palm off a light 3.6% summer ale as mild on 
the basis of its strength meaning “it must be mild” - and every mild I tried 
this year was spot on. Particular highlights were the Songbird mild at 
the Stumble Inn, Long Eaton which was rather special and Colin at the 
Waggon and Horses (see photo above) scurrying down to the cellar to pour 
the Blue Monkey from the barrel rather than frustrate my trip. The hardest 
thing with the expansion of the trail has been finding 4 Lucky Dips but 
having been ultimately successful in that mission too, it’s the kind of 
problem I can live with. 

So although we have the IPA trail to look forward to, a cider trail mooted 
for summer 2015 and the ever present Stout and Porter stroll early next 
year, I’m already eager to bring on Mild 2015. Even 25 years later, there’s 
nothing quite like walking into a pub and saying: “Make mine a mild, 
please”.  

2014 Mild Trail

The ‘Mild High Club’ Mild Trail 

The Mild High Club Mild Trail this year - hugely successful as ever - attracted over 150 entries. 81 pubs took part on the Trail but there was the 
opportunity for Mild-Trailers to add other lucky dip entries: The Via Fossa, Willowbrook, Fothergills and the Old Volunteer in particular, proving 
popular. In the Erewash Valley CAMRA area the Twitchell filled more extra slots. In all more than 4,500 pub visits were made. The most visited pub 

on the Trail was the Organ Grinder with 106 visits, in the same area the Falcon and Sir John Borlase Warren scored highly and in town The Crafty Crow had 
103 visits, and the Roebuck 99. In the Erewash Valley, area the Brewery Tap in Ilkeston and the Stumble Inn, Long Eaton were most visited. 

Voting for the Best Pint in the Mild Trail put the Star at Beeston in first place, the Falcon second, and third was the Crafty Crow - closely followed by the 
Marpool Tap, Johnson Arms,  Organ Grinder and Vat & Fiddle. The Best Display Award went to the Johnson Arms, second was the Canalhouse, third Horse & 
Groom, fourth the Joseph Else and in joint fifth the Star and Hand & Heart. Our thanks go to all those who submitted their entries, to the Licensees and all 
the staff who have patiently participated in the Mild Trail. To all those who entered as well as the chance to win prizes in the free draw, there is a free pint 
awaiting them at the forthcoming Robin Hood Beer and Cider Festival. 

Presentation for the Best Pint will take place at the Star in Beeston on Saturday 9th August starting at 19:30. Presentation for the Best Display will take 
place at the Johnson Arms in Lenton on Tuesday 12th August and once again proceedings will start at 19:30.   

A Personal Eulogy to the Mild Trail

Rob Fitzmaurice relates an individual history 
of Mild exploration...
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ELY
In Praise of PUBlic Transport

In Praise 
of PUBlic 
Transport

No 81 of a series in which 
Nottingham CAMRA 
look at the use of buses, 
planes and trains to visit 
pubs

Prior to the draining 
of the fens, the city of 
Ely was surrounded by 
water.  John Westlake 
went to find out what 
the pubs of this one-
time island community 
have to offer.

Etheldreda, later to become St Audrey, 
founded an abbey at Ely on the 
highest piece of land for miles around 
in AD673, and a charter to hold an 

annual fair in her honour was granted to the 
city some 500 years later where, amongst 
other things, it is reputed that lace of dubious 
quality was regularly sold.  This gained 
notoriety as St Audrey’s lace, which over time 
became corrupted and eventually led to the 
word ‘tawdry’ being added to the English 
lexicon.  Work on the magnificent cathedral 
we see today, with its splendid octagonal 
nave crossing, was begun in 1083, while the 
house where Oliver Cromwell, Lord Protector 
of England, lived for more than ten years of his 
life is now preserved as a museum and also 
well worth a visit.  The railway arrived in 1845 
and nowadays, regular direct services from 
Nottingham leave at 34 minutes past the hour.  
On Saturdays the last train back departs Ely 
at 20.15 and after a change in Peterborough, 
arrives into Nottingham at 22.32.

Upon exiting the station, stroll down the 
approach to the main road, turn left, cross 
over the roundabout towards the city centre 
and turn immediately right into Annesdale.  
After a short distance the road meets the 
river and right on the corner stands the Cutter 
(1), a white and charcoal grey establishment 
with an elevated terrace, a front bar and a 
stylish, 100 seat restaurant, which all afford 
lovely views across the Great Ouse towards 
the marina.  There are some interesting old 
black and white photographs about the walls, 
most of the floors are flagstoned, including a 

somewhat characterless lounge 
bar towards the rear, while cask-
conditioned beers comprise 
Woodforde’s Wherry and Sharp’s 
Doom Bar alongside two 
regularly changing guest ales.

Continue along the riverside 
path and bear left into 
Waterside, which soon becomes 
Forehill after the road junction, 
where the land starts to rise 
ahead of you. Not far up on the 
left is the primrose yellow Royal 
Standard (2), a Greene King 
house with black woodwork 
and a nice couple of upstairs, 
diamond-leaded bay windows 
lending a bit of old world 
charm.  The capacious, open-
plan interior has restaurant 
sections front and rear serving 
a temptingly imaginative menu, 
while customers only wanting a 
drink are relegated to the area 
embracing the centrally located 
bar counter.  Rustic brickwork blends well 
with the cream and olive-green décor much in 
evidence throughout, but while this place is 
much more gastro pub than boozer, there are 
still four real ales to choose from: two from 
the Greene King stable and two guests, one of 
which was a superb drop of St Austell Proper 
Job on the occasion of this visit.

Almost directly across the road is the Liberty 
Belle (3), Ely’s only micropub lurking behind 
a yellow and black painted Victorian shop 
frontage.  Previously a charity shop, it opened 
in the spring of 2013 and while the parquet 
floored, split-level interior with its quirky array 
of bric-a-brac ranging from old radio sets to a 
London bus stop and sheet music masquerading 
as wallpaper is undoubtedly idiosyncratic, it 
also manages to be surprisingly welcoming.  
From a tiny bar sporting an incongruous set of 
scales, orders can be placed for beers from up 
to seven East Anglian microbreweries, which are 
fetched directly from the cellar, not to mention 
real cider, a short selection of wines and even 
Ely’s very own gin! 

At the top of Forehill, bear right across the 
Market Place into Market Street and first right 
into Newnham Street, which sneakily continues 
round a dogleg bend to the right at what, at 
first sight, appears to be the end.  From here 
the mellow brickwork of the High Flyer (4) is 
clearly visible a little further along on the left, 
a Charles Wells’ house with an unexpectedly 
expansive, part carpeted and part flagstoned 
interior extending a long way to the rear where 
a food servery is located.  Card carrying CAMRA 
members can take advantage of a 20p discount 
on pints of Charles Wells’ Eagle Bitter and 
Bombardier, which might also go down well on 
the outside patio when the British weather is 
behaving itself.

Returning to Market Street, turn right to find 
the relatively modern, maroon and cream 
painted Hereward (5) not far along on the 
left and adorned with a long, first floor strand 
of synthetic foliage.  The roomy interior is 

almost a homage to Wetherspoon pubs, but 
disappointingly soulless by comparison and 
slightly scruffy, with none of the detailed 
attention to local history that Wetherspoon’s 
are so good at.  There is also a less than 
riveting selection of real ales, bereft of any 
microbrewery or LocAle representatives, which 
might have provided some compensation for 
the all-pervasive cooking smells.

Hurry instead across the road to the Townhouse 
(6), its attractive, white painted façade with 
red signage sharing an elegant, three-storey 
Georgian block with a Chinese restaurant next 
door.  The L-shaped interior with its bare-board 
flooring and plenty of rustic brickwork extends 
through to a large conservatory extension and 
an inviting, flagstoned beer garden.  Space has 
also been found for a pool table, but the disco 
style glitter ball suspended from the ceiling 
certainly looks a bit out of place.  Not to worry; 
you are here for the beer and that is unlikely to 
disappoint, with five handpumps dispensing an 
enticing choice of local micros, one real cider 
and a ‘mystery ale’!

At the top of Market Street turn left into Lynn 
Road and on the corner where this meets 
High Street stands the Lamb (7), an imposing, 
Georgian, residential hotel belonging to Greene 
King and although the emphasis is clearly 
placed upon their food offering, at least it 
can be washed down with either IPA or Old 
Speckled Hen.  The much altered, open-plan 
interior has been cleverly broken up into more 
intimate and comfortably furnished drinking 
and dining spaces around a centrally positioned 
skylight, which also helps to illuminate an 
impressive, glass-encased and temperature 
controlled wine rack.

Almost immediately opposite and very close to 
the cathedral (don’t miss out on the opportunity 
to visit) is the pleasing frontage of the Minster 
Tavern (8), complete with its attractive keystone 
edging, bottle-end windowpanes and black 
and white paintwork.  Aging beams, rustic 
brickwork and stable like partitions all help 
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to create an agreeable, if slightly contrived, 
‘olde worlde’ atmosphere, while the range of 
cask-conditioned beers is even more appealing, 
with Sharp’s Doom Bar; Greene King IPA and 
Wychwood Hobgoblin joined by two guest 
ales, one of which was the beautifully hoppy 
and refreshing Banks’s Sunbeam from the 
Wolverhampton based brewery, now part of the 
Marston’s empire.

Upon leaving, turn left and left again into St 
Mary’s Street to reach the King’s Arms (9), a pale 
grey painted affair with white woodwork just a 
few steps along on the right.  Stepping inside 
reveals an L-shaped and eclectically furnished 
space exhibiting all the hallmarks of having 
been modernised with a complete disregard 
to the original character of the building, as 
is the case with a separate room to the rear, 
which similarly lacks any sense of cohesiveness.   
Nevertheless, at least there is a nice little beer 
garden to the rear and a reasonable choice of 
real ales along the bar, with Woodforde’s Wherry 
and Sharp’s Doom Bar regularly joined by up to 
two guest beers.

Follow along St Mary’s Street round to the 
left for a short distance before turning right 
into West End to find the whitewashed and 
rather cottage-like West End House (10), very 
much a community pub and complete with 
an attractively striped roof punctuated by 
neat dormer windows, together with a nice 
old ‘Norwich Brewery’ plaque abutting the 

front door.  The oak beamed and traditionally 
furnished interior, with cast iron tables and 
stools, some comfy leather armchairs and a 
splendid collection of water jugs on display 
exudes an instantly warm and welcoming 
atmosphere, helped along by two cosy snugs, 
the one to the rear being labelled the ‘Whine 
Bar’.  There is also a delightfully laid out, 
flagstoned beer garden where Bud and Pepsi, 
the resident moggies, may also put in an 
appearance if they are not fully occupied lazing 
around inside.  I enjoyed a first class drop of 
Skinner’s Betty Stogs Cornish Ale, one of two 
weekly changing guest beers, which share the 
bar with Adnam’s Bitter and Sharp’s Doom Bar.

Retrace your steps a little way back along St 
Mary’s Street and take the first right into Silver 
Street.  Not very far down on the left is the 
cream and dark green frontage of the Prince 
Albert (11), a typical terraced, back-street 
local with a cosy and tastefully renovated, 
dog friendly, L-shaped interior featuring 
smart leather banquette seating and décor in 
harmony with the exterior.  This pub is under 
the same management as the Royal Standard 
mentioned earlier, yet manages to offer an 
even more imaginative selection of up to seven 
real ales, not surprisingly including the almost 
obligatory Greene King IPA and Abbot, but also 
one cask cider.  Amongst these, Brentwood 
Brewing Golden Galaxy was very tempting, but 
I eventually settled for a satisfying glass of 
Leeds Best, a full flavoured amber brew with a 

good hoppy finish to set me up for the final leg 
of this bibulous exploration of one of England’s 
smallest cities.

At the far end of Silver Street where it meets 
The Gallery stands the Fountain (12), an 
appealing, three-storey Georgian edifice in 
mellow brick and white painted woodwork, 
directly opposite the gatehouse to the 
cathedral.  A well deserved entry in the 2014 
Good Beer Guide, this is a convivial and 
dedicated drinking emporium with a quarry 
tiled floor and warm maroon paintwork, serving 
Adnam’s Bitter together with five guest ales and 
Hogan’s Picker’s Passion cider, all from a fine 
array of handpumps.  Just the job for a jar or 
two before the homeward trip.

Turning right outside, the main road will take 
you straight back to the station, but for a 
stunning view of the cathedral across open 
fields, pass through the gatehouse and take the 
pathway straight ahead, which leads downhill 
and exits onto Broad Street.  Cross over bearing 
to the right and take the meandering path 
through Jubilee Gardens, a very agreeable 
green space that comes out on the riverbank 
conveniently close to the Cutter should you 
have time for a final indulgence.  And from here, 
of course, it is a simple matter of retracing the 
first leg of your journey back down Annesdale 
and left towards the train home.

1 2 3

4 5 6

7 8 9

10 11 12

In Praise of PUBlic Transport
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THE GREAT WAR Jim Grundy writes about the war at home

A three-year tenancy is available at The Sun Inn, Notts, NG11 0HX

The Sun, Gotham
THE SUN INN is in the 
middle of Gotham 
(population 1,600), opposite 
the village church. It was 
built in 1840 and Everards 
bought the pub in 1971.   
Outgoing tenants Sue and 
Richard are leaving for 
family reasons. They have 
turned the pub into a  
much-loved part of the 
community, known for 
great ale and honest pub 
food. In 2014, the Sun 
gained entry in the Good 
Beer Guide and today it is 
well supported by 
Nottingham CAMRA. In 
2013 it won ‘Best Kept 
Cellar in East Midlands & 
East Anglia’ at the Great 
British Pub Awards. The Sun 
Inn is well maintained, has a 
recently refurbished snug 
and a lovely beer garden.

FEATURES OF  
THE SUN INN
Lounge bar, snug, beer garden,  
car park, catering kitchen.  
PRIVATE ACCOMMODATION: 
Living room, kitchen, three  
bedrooms, bathroom, garage.

Why choose Everards?
n  Award-winning licensee support, 

from HR and legal advice to beer  
cellar management.

n  One-to-one assistance via your own 
Business Development Manager.

n  ‘Try before you buy’ scheme – spend 
time working in an Everards pub  
before committing.

n  All pubs maintained to a high standard.

n  An independent company owned
by the same family since 1849. 

Interested? Call us on 0800 056 4111 or visit www.everards.co.uk

OUR VALUES...
n Straightforward

n Supportive
n Ambitious 
n Responsive 
n Integrity

“We are fighting Germany, Austria and drink, and as far as I can see 
the greatest of these three deadly foes is drink.” [1]  So said 

then Chancellor of the Exchequer, David Lloyd George in March 1915. He 
was one of many who believed that excessive drinking by British workers 
in the first months of the First World War was harming the war effort. At 
least, that was what he said publicly, though privately he admitted that, 
“The idea that slackness and drink, which some people talk so much about, 
are the chief causes of delays, is mostly Government fudge.” [2]

It was not the first time – and far from the last – that a politician sought 
to lay the blame for their own problems at the feet of a convenient 
scapegoat. Nevertheless, there were many who genuinely believed that 
the drink trade was a blight on society, though Keir Hardie regarded it as 
slander pure and simple. “Maligned and insulted, and the lying word – on 
the authority of Mr. Lloyd-George – had gone round the world that the 
British working classes were a set of drunken wasters.” [3]

Three years later, however, the Government had had a change of heart. 
Speaking in a House of Commons debate on 12th March 1918, in response 
to Leif Jones’ call for ever tighter restrictions on the production of beer, the 
Home Secretary, Sir George Cave said, “It is a fact – there is no doubt about 
it – that there is a serious shortage of beer in many parts of the country. 
That shortage is causing serious unrest and is interfering with the output 
of munitions.”

“… there is unrest, discontent, loss of time, loss of work, and in some cases 
even strikes are threatened and indeed caused by the very fact that there 
is a shortage of beer. “ [4]

And there it was, anticipating Homer Simpson by nearly a century - alcohol 
was indeed regarded as the cause of, and solution to, all life’s problems.

[1] ‘The Mansfield Reporter and Sutton-in-Ashfield Times’, 2nd April 1915.
[2] Addison, Christopher, “Four and a Half Years,” Vol.1, p.73, Hutchinson (London), 1934.
[3] ‘The Mansfield Reporter and Sutton-in-Ashfield Times’, 16th April 1915.
[4] Sir George Cave speaking during ‘Output of Beer’, House of Commons Debate, 12th March 1918.

“...drunken wasters...”

Top: David Lloyd George.
Left: Keir Hardie. Right: Sir George Cave.
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Ray’s Music Column

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

To put many of you out of your misery, the lyric from the last 
issue of ND was from the song “Have you ever seen the 
rain” by Creedance Cleerwater Revival. It’s from the album 
‘Pendulum’ and was penned by John Fogarty, being released 

as a single in 1971.  As this is the last issue of the Nottingham Drinker to be 
produced under our current editor, I’ve let t’other Ray pick a lyric for this issue 
- he says it’s an all-time favourite song of his...? See how you get on with it. 

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. 

Bunkers Hill:
Note: everything starts at 8pm, music is free to enter, quiz is £1 entry fee 
Tuesday Night Music Club 12th and 26th August; 9th & 23rd September.  
I’m Not From London Presents: Flip The Lid 10th & 24th Aug; 7th & 21st Sep. 
Every Friday is Unplugged Showcase. 
Quiz night every Wednesday. Special 80’s Movie Quiz sponsored by Savoy 
Cinema on Thurs 21st Aug. 

Canalhouse: 
Acoustic Sessions: Every Thursday from 6:30pm
Aug: 7th Steve McGill; 14th Brett Sinclair; 21st Tee Dymond; 28th Rob 
Burgundy.
Sep: 4th Ben Hicklin; 11th Mark James; 18th James Clarke; 25th Tee 
Dymond

Gladstone: Carrington Triangle Folk Club:
Every Wednesday from 8.30 prompt - upstairs.
Guest nights: £4 for members and £6 for anyone else.
Wed 17th Sept: LES BARKER – most prolific humorous versifier in Britain.
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
Aug: 7th: Marc Bloc & the Breezes + support. 
Sep: 4th: Mr Plow + support. 

Hop Pole, Chilwell:
All music on Saturday & starts at 9pm (except where stated)
Aug: 2nd Acoustic Union; 9th The JD’s; 16th Old Nick Trading Co; 23rd Crazy 
Heart; 29th Open Mic with Crazy Heart; 30th Full Circle. 
Sep: 6th Fargo; 13th Fab Two; 20th Satnam’s Tash, 26th Open Mic with Crazy 
Heart; 27th The Solution

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.
Aug: 1st Plug; 2nd Pete Donaldson; 3rd Ed Marchewicz Quartet; 8th Ready 
Steady 60’S; 9th TBC; 10th Tony Harper Quintet Ft. Pete Wilde; 15th Kellys 
Heroes; 16th Last Pedestrians; 17th Ben Martin 4; 22nd The Score; 23rd 
Calm Down; 24th Joanna & Bob Hudson; 29th Pesky Alligators; 30th Little 
Giants; 31st Brian Archer Trombone Duo.
Sep: 5th Navacross; 6th TBC; 7th Me & Mr Jones; 12th Shades of Blue; 13th 
3 Eyed Fox; 14th  Ben Martin 4; 19th Buzzard; 20th North Sea International; 
21st Shipstone Street Jazz Orchestra; 26th Tristam Shandy; 27th Firewire; 
28th DELI.

Malt Shovel, Beeston
All music Friday starts 8pm - free entry.
Aug: 1st PARC; 8th Domino Duo; 15th Vass; 22nd Hawthorne Levi; 29th TBC.
Sep: 5th Keith Buck; 12th The Corporation; 19th Andy Walker; 26th Phil 
Joseph.

Poppy & Pint at Lady Bay:
Poppy Folk Club: 2nd or 3rd Sunday of each month at 7:30pm - upstairs room.
No meeting in August due to holidays, but are back in September with a 
return visit from The Young Uns. Last time they came it was close to selling 
out, so advance booking is advisable. 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:
Quiz every Thursday from 9pm with free supper; all music 5 - 7pm 
Aug: 3rd Trad Music; 10th Northern Soul; 24th Wholesome Fish; 31st A Bit 
of the Blues.
Sep: 7th Trad Music; 14th Northern Soul; 21st Far Canal; 28th A Bit of the 
Blues. 

The Star, Beeston: 
Beeston JazzClub - The first Wednesday in the month.
Further news on: www.beestonjazz.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)

When it gets to four, It’s my turn to go. Oh the kiss, So alcoholic and slow...

THE STAR INN
22 Middle Street, Beeston NG9 1FX Tel: 0115 967 8777

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

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

Over 50 single malt whiskies and a selection of fruit wines
Traditional pub snack menu available

* Tuesday - General Knowledge Quiz at 9pm 
with sticky 13s and open the box

* Wednesday - Live Music throughout the day
* Thursday night - 6@6: a free to enter raffle to win 6 pints

CAMRA DISCOUNT: 10p a pint, 5p half a pint

NEW OPENING HOURS
Sunday – Wednesday:  Noon – 11pm

Thursday – Saturday: Noon – Midnight

 Check online for further details on SUMMER SUPPIN’ & for 
information on other special upcoming events

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

unless at festival times

£2.50 a pint on 
selected ales from 

3pm to 7pm
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First up, an explanation for the curtailing of the discount page 
in the last edition, and subsequent editions going forward, and 
an apology to the other branches affected. The local discounts 
continue to grow at a phenomenal rate and the editor has had to 

restrict the discount page to the Nottingham and Vale of Belvoir CAMRA 
branches only. This is due to the tightness of space and the ever increasing 
amount of discounts. He already gets unnecessary grief for things that 
get submitted for publication and are not published immediately (a bit 
like trying to fit a quart into a pint pot). So if anyone is unhappy with this 
arrangement, can they please contact me directly and I will give you a full 
explanation (I will even throw in the odd bit of old Anglo Saxon speech for 
you). The full list of discounts are still available on the Nottingham CAMRA 
branch website, we have unlimited space on there, or at least I think we 
do - well, until the webmistress tells me otherwise. (Now, if only I can spot 
that passing Vorlon spaceship, their technology is much more advanced 
than ours…)
 
The losses for this edition begins with another in the continuing saga of 
Wetherspoon pubs, the Buttercross in Bingham has withdrawn the CAMRA 
card discount but my correspondent, from those parts, tells me that all 
guest beers are now retailing at £1.99. Sadly the CAMRA discount has also 
been withdrawn from the Green Dragon in Hucknall and at the time of 
going to press we have no more details about this decision.  

So now on to the additions and I’ll start with Annie’s Burger Shack; after 
the stop/start of the last two editions, we are now back on again. The good 
people there have contacted me with an apology (see the letter on the Post 
Box page) and all is now go again, with the discount set at 20p a pint and 
10p a half. They have also opened a downstairs bar known as the Ocean 
State Tavern - this will operate primarily as a bar, although they will do food 
here as well, but it will be the opposite of upstairs which is a restaurant 
that has a bar. 6 pumps are on the bar and in the main the beers will 
rotate regularly. When I was in they had Oakham Citra 4.2%; Magic Rock 
Ringmaster 3.9%; Marble Earl Grey IPA 6.9%; Dark Star Pale Ale 4.7%; Blue 
Monkey Bourboons 4.6%; and Marble Summer 4.5%. 

Where possible they have tried to be as environmentally friendly as they 
can when fitting out the Ocean State Tavern, using things such as reclaimed 
timber for boarding on the walls, and there is plenty of seating including 
two large communal leather seats. There is a table football machine tucked 
away in one corner and three 1950’s TV’s dotted around (9 or 12 inch 
screens I believe - I didn’t have a tape measure with me), showing various 
American sports from that era (and due to newly discovered technology, I 
believe that it is live coverage?). The opening hours are slightly different 
to the Burger Shack upstairs - the Tavern will be open all day Friday and 
Saturday (12-12), and Sunday (12-11) but Monday to Thursday will only be 
open 5pm to 11pm.

Next up is the Star at Beeston which should have been in the last 
edition, but due to time constraints we missed the boat, so apologies 

to all concerned. This is the ‘sister pub’ to the Horse & Jockey at Stapleford, 
run by the same nice people. It is a traditional multi-room pub, with a large 
bar room at the front with 10 handpulls and do see if you can spot the 
large clock - you’ll need a visit to Specsavers if you can’t! A smaller lounge 
at the back has 6 pumps in here (although same beers as on the front bar) 
and plenty of seating. To the left as you enter the front door is a sitting 
room, probably called the library room judging from the wallpaper; also on 
the left heading towards the back of the pub, they have created a further 
large sitting room and adjoining this is a long narrow sports room with two 
large screens. On the wall is a running order of the preferences of sports 
they have on, starting with Cricket then Rugby, Motor Sport, Cycling, Golf - 
and Football (maybe…).

Outside through two large glass doors set into a glass wall, is a patio 
seating-cum-smoking area complete with a covered section and beyond 
that a very large garden, for when the sun shines. The CAMRA discount 

Ray’s Round

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

RAY’S
ROUND

is 10p off a pint and 5p off a half, and there is plenty of choice available. 
The house beer, brewed for them by Muirhouse Brewery of Ilkeston, is 
Star Inn Bitter 3.8% £2.50 and also on were: Full Mash Horse & Jockey 
3.8% £2.90; Blue Monkey Marmoset 3.6% £2.80; Lincoln Green Hood 4.2% 
£2.85; Hartshorn Stormin’ Auburn 4.5% £2.80; Falstaff Smiling Assassin 
5.2% £2.90;  Black Iris Stout 3. 5%; Theakston’s Best 3.8% £3.30; Heineken 
Caledonian Deuchars IPA 3.8% £3.30; and Heineken Caledonian Golden 
XPA 4.3% £3.30 (NB: These last three come courtesy of the pub owners, 
Heineken.)

Two pubs that were featured in the last edition who have also started 
discounts; these are the White Horse on Church Street, Ruddington with a 
discount of 10p a pint / 5p a half, and the Ruddington Arms (known as the 
RA) on Wilford Road, Ruddington which has a discount of 20p a pint / 10p 
a half.

News from our man on the ground - the Three Crowns in Ruddington, 
has 3 regular beers which will be Nottingham EPA 4.2%; Fullers London 
Pride 4.1% and Shipstones bitter 3.8% these will attract the 25p CAMRA 
discount from Sunday to Wednesday, with all guest ales being sold at £2.50 
irrespective of ABV and I believe CAMRA discount will not apply to these.

Another apology that must be forthcoming from me (I’m getting good at 
this) - there is a mistake in the Great Northern Inns loyalty card info which 
should be buy 6 get the 7th free; still it has taken until now for anyone to 
notice, so can’t have caused that much confusion…!

A new addition to the discounts from the Newark branch is the Flying 
Circus on Castle Gate, Newark  (just across from the archway towards Just 
Beer), who have introduced a discount of 20p a pint and 10p a half. The pub 
is named after a 1970/80’s comedy troupe (amongst other things) - and I’ll 
let you work out which one (but no prizes!). This pub has two beers brewed 
for them: Milestone Red Fokker 4.2% and Newark Norwegian Blue 4%, plus 
a changing range of other ales, so why not pop in next time you are in 
Newark? You won’t be disappointed. 

The Old Volunteer in Carlton has been acquired by the people from 
Flipside Brewery and after a major refurbishment it has now re-opened. 

It is still owned by the pub company Punch, but a deal had been struck 
that seems to suit all. It is a very pleasant, single room establishment, 
with the bar on one side of the room. It has been ‘split’ into distinct areas; 
there is a raised seating area near the front door which is carpeted and 
another carpeted seating area towards the back of the pub. Another portion 
has been tiled and this has a long plush wall seat, while the standing 
area around the bar has wooden flooring. On the bar are two banks of 5 
handpumps, separated by a pillar, and have nine ales and one cider (the 
cider is currently a national brand). At the time of my visit there were six 
Flipside Brewery beers on which included: Dusty Penny 5% £3; Farthing 
Mild 3.6% £2.60; Flipping Best 4.8% £3; Stirling Pale 3.9% £2.90; Copper 
Penny 4.2% £2.90; and Russian Rouble 7.3% £4.10. Also available were 
Scribblers Rubecca 4.8% £3; Brampton Tudor Rose 4.6% £3; and Totally 
Brewed Punch in the Face 4.8% £3. 

A small sign says ‘Cobs available until late’, and also Scotch Eggs and Pork 
Pies are advertised; plus you can chose from a Ploughman’s, a cheese 
board, or a sharing platter. Various framed pictures adorn the walls, some 
are pictures of the pub, some of the brewery and some are war related. 
There are three themed evenings: “Flipping Good Monday’s” where all 
cask ales are 30p off a pint, Wednesday has entertainment, and Thursday 
is “Ladies Night”, where a 75cl and 10% ABV bottle of Belgium beer plus 
a sharing platter is available (other drinks are also available). This is a 
welcome addition to the Carlton Square area and well worth a look. NCT 
Lilac Line 24/25/25B buses pass the door, as does the 100 Southwell bus 
and the stop is outside the Blacks Head (somewhere else to pop into while 
around the area?).

Another re-opening is the Three Crowns on Upper Parliament Street. 
It closed as the Three Crowns around 1970 (so the internet tells 

me - and it seems it was owned by Bass Charrington at the time? Unless 
anyone knows different?). It has been through all sorts of names since, 
including Tavern in the Town, Flares, Revival, and probably a lot more, but 
now Mitchells & Butler under their ‘Sizzlin’ Pubs’ brand have returned it to 
its original name and are looking to create a pub for the modern day - well, 
anyone still go to a disco pub?). It’s still basically open plan, but they have 
split the room into smaller areas by the use of seating and partition walls. 

The bar counter is to be found on the right hand side and features 6 
handpumps, two of these have Greene King IPA 3.6% £2.25; apparently the 
parent company have done a deal with GK - when will these accountants 
learn that lots of people would rather pay more for quality instead of 
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buying something just because it’s cheap? Fortunately, the other selections 
make up for this slight blip: Artisan (brewed by Even Evans) Amarillo 4.2% 
£2.65; Woodfordes Norfolk Hawker 4.4% £2.65; and Skinners Cornish 
Trawler 3.8% £2.85. Note that the price is rounded up on the half pint to 
the nearest 10p i.e. a £2.65 beer is rounded to £2.70 and you pay £1.35. 
The seating is a mixture of high and low and there is also extra seating 
available upstairs. They serve a large menu including breakfasts, burgers, 
and main meals. The pub opens at 7am Monday to Saturday and Sunday at 
10am (alcohol is served from 10am). Closing time from Sunday to Thursday 
is midnight while Friday and Saturday it is 1am.

There are a few new places to look out for: the Lambley Village Kitchen, 
originally the Nags Head, in Lambley village is due to reopen late July; and 
the Robin Hood and Little John in Arnold - an Everards Brewery ‘Project 
William’ with Lincoln Green Brewery. At the time of writing, an opening date 
is expected for August (currently pencilled in as 21st) and a new micropub, 
the Abdication on Mansfield Road, Daybrook (opposite the old Home 
Brewery gates) is planned for July/August. Exciting times in the great world 
of pubs in Nottingham!

All the best, till next time, Ray. 

The first Saturday survey trip was a success, which was good news 
and thanks to Colin Camidge for coming up with a name - from 
now on these will be called “Survey Saturday”. To reiterate, they 

will all be on the first Saturday of the month and we will leave from Cast 
at 18:00 (6pm); starting with Saturday 2nd August it will be a tour round 
Nutall, Watnall and Moorgreen. Into September and on Saturday 6th we 
will look at Mapperley Plains, and then onto Woodborough followed by 
Lambley, again 18:00 from Cast. The Survey Saturday for October will be 
on the 4th and will be to Bunny, Costock, Wysall and Widmerpool.

Next up are the Public Transport Crawls starting with August, Wednesday 
13th when there will be a trip to Newark, catching the train at 18:18 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 gives 
about 45 minutes in each pub. In September, on Monday 22nd we will 
have a look at Eastwood, starting in the Greasley Castle, then taking in 
the Three Tuns, Wellington Inn, Old Wine Vaults, Sun Inn and finishing 
in the Lady Chatterley. Catch Trent Barton Rainbow 1 at 18:35 from 
Victoria Centre. Finally, in October on Wednesday 22nd I’ll be paying a 
visit to Arnold and our first port of call will be the Greyhound, followed 
by the Ernehale, Home, Flying Horse and finishing in the Robin Hood & 
Little John. NCT Lime Line 58 from Parliament Street at 18:45 will be our 
starting point.

We have some presentations to be made over the next month and we 
start with the Best Pint on the Mild Trail. Saturday 9th August will see 
us at the Star in Beeston and the evening will start at 19:30. Next up 
we go to the Johnson Arms in Lenton to present them with an Award of 
Excellence and also for having the Best Display on the Mild Trail; Tuesday 
12th August and once again a 19:30 start. The final presentation will be 
at the Organ Grinder at Canning Circus and this will be for having both 
the Best Pint and also the Best Display on this year’s Stout & Porter 
Stroll. The date for this will be Wednesday 19th August, so come and join 
us from 19:30. 

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

On Saturday 13th September, I will be running a day trip to Leeds, depart 
from Cast at 10:00 in the morning; I’ll supply a map for everyone and you 
will be free to do your own thing for the day. We will leave Leeds at 19:00 
to return to Nottingham. The maximum price will be £15 and hopefully 
cheaper if we fill the bus.
As always bring your CAMRA card to obtain your discount on the bus trips.

Lymestone Brewery

Dearest ND reader,

This is a short letter to apologise for and to explain the confusion and 
clarify our stance on offering a CAMRA member discount at Annies.

Firstly we would like to apologise for any confusion and upset caused. It 
has always been our intention to support Nottingham CAMRA and all of 
its members. 

Our discount was rightly mentioned in the Nottingham Drinker. The 
confusion came from a breakdown in communication between staff 
members due to the licence restrictions and intended use of the 
restaurant bar. Because the Burger Shack is a restaurant we are only 
allowed to have people drinking if they are seated. Whilst we always 
wanted to create a comfortable welcoming environment at the restaurant 
bar, a lot of the seats are usually taken up by eager eaters waiting for a 
table. Not leaving a massive amount of space for the beer enthusiasts. 
Fortunately now we have the delightful tavern downstairs with enough 
space.

So to clarify, Annies Burger Shack and the newly opened Ocean State 
Tavern will offer a permanent discount of £0.20p per pint and £0.10p per 
half pint on all of our cask ale. Please accept our sincere apologies and 
do pop in and sample some of the wonderful 10 cask ales on offer and to 
take advantage of the discount. 

In the future we want to do all that we can to support CAMRA and all 
of its members,  we participated in the 2014 Mild trail,  and are excited 
about the upcoming IPA trail. 

Many thanks for taking the time to read this, we hope to see you all soon.

Kind regards from Annie and Dave, and Ray from Nottingham CAMRA.
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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
Annie’s Burger Shack / Ocean State Tavern: 20p off a pint, 10p a half
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
Fellows Morton & Clayton, Canal Street: 25p off a pint at all times
Festival Inn, Trowell: 10% off
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 **
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
Ruddington Arms, Ruddington: 20p off a pint, 10p 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
Squares, Poultry: 20%
Star Inn, Beeston: 10p off a pint, 5p a half
Starting Gate, Colwick: 10% off
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 (regular beers only)
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 a 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
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
Fox & Crown, Basford: Buy 10 get one free (loyalty card)
Great Northern Inns: Promotion Card, buy 6 pints in any of the Approach,   
Cross Keys, Southbank and Trent Navigation and get the seventh 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
Old Volunteer, Carlton: “Flipping Good Monday’s” all cask ales are 30p off
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
Three Crowns, Ruddington: All guest ales will be sold at £2.50
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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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.

Some really good offers 
for CAMRA members from 
TrentBarton
 

The zigzag range of tickets are now valid until 4am every night of the 
week. Check our nightbus times from Derby & Nottingham at trentbarton.
co.uk/nightbus.

zigzag play – money off our 
day ticket when you show the 
driver a CAMRA card - £4.50 for 
unlimited travel after 9am (all 
day Sat & Sun) until 4am the 
next day.

zigzag group - £12 for up to any 
5 people for unlimited travel 
after 9am (all day Sat & Sun) 
until 4am the next day.

And for man’s best friend – 50p for any ride at any time for dogs.

MANGO – get 25% off any ride. Buy and top-up online. Never charges 
you more than £5 a day (after 9am), £30 a week or £95 across 28 days. 
Can now be used on the NET tram. MANGO also gets 20% off food at 
Wetherspoon, with over 100 money-off deals across the East Midlands 
with MANGO Moments – see trentbarton.co.uk/mango

You can now get live departures from any stop online or on your mobile 
at trentbarton.co.uk/live

Need more info? Head to trentbarton.co.uk, on trentbarton live on 
Facebook and Twitter or trentbarton play on Blogspot, YouTube or 
Instagram

Please Use Public Transport
Please Do Not Drink & Drive

News from the Pub People Co

The Plough, Radford

Mel at The Plough has a new calendar of activity headlined with her 
Sunday Social. The Nottingham Brewery Tap on St. Peters Street 

plays host to a wide variety of entertainments every Sunday evening 
from 5pm. The first Sunday of the month is a folk jam where locals are 
encouraged to bring their instruments and get involved. The second 
Sunday of the month is Northern Soul 101, an education not a disco- 
listen and learn! The third Sunday of the month is local band night, on 
August 24th it’s Wholesome Fish and September 21st it’s Far Canal- both 
of these bands will be playing in the beer garden (Weather permitting). 
Every month is rounded off with a bit of the blues, done in alphabetical 
order!

The Hop Pole, Beeston

Karen at The Hop Pole on Chilwell High Road has had a tough old time 
since the tram works moved through Chilwell and more specifically 

outside her front door. The tram works moved directly in front of the 
pub in June and completely closed off the car park without warning! The 
regulars saw this as an opportunity to buy some goal posts and a football, 
and transform the car park into a football pitch; the pub got some great 
publicity featuring in the Nottingham Post, on BBC Radio Nottingham 
and even on the new Notts TV Freeview channel. The level of activity at 
this real ale haven has had to be ramped up and the first thing Karen 
has introduced is a brand new Open Mic night which takes place the last 
Friday of the month - so August 29th and September 26th.

Bunkers Hill Hockley

Nicky at Bunkers Hill has transformed the pub into a real cutting edge 
bar and live music venue. He has introduced four draught keg beers. 

The CAMRA National Annual General Meeting and Members’ Weekend 
is to be hosted in Nottingham at The Albert Hall between 17th and 

19th April 2015.

CAMRA is a democratic organisation run by volunteers. For those of you 
who are CAMRA members and have never attended the National AGM 
and Members’ Weekend, it is a great opportunity to find out more about 
how CAMRA operates, network with other branch members from around 
the UK, vote on important issues, sample the member’s bar and purchase 
CAMRA merchandise. Then explore.

As the host branch for 2015, we will be showcasing everything that 
Nottingham CAMRA branch has to offer. The past two events have been 
held in Scarborough and Norwich with attendances of over 1,000, so 
Nottingham will be a busy place during that weekend and subsequent 
week. We plan to hold an “AGM Fringe” supported by pubs in Nottingham 
which will encourage visiting members to explore the city and our 
wonderful drinking and eating establishments. From Breweries to Real 
Ale, Real Cider, City Centre pub crawls and public transport routes outside 
of the City centre, it is hoped to offer an experience whereby they will 
wish to re-visit the city again. And again.

One Weekend is never enough…

CAMRA National AGM and 
Members’ Weekend 2015

News Round Up

Above: Dee Wright of Nottingham CAMRA formally accepts the little 
box of tokens from Mick Moss, Yorkshire Area RD, to signify that 
Nottingham is the next National AGM host branch. 



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker56

Post Box

Post Box
Monetary Aid Revisited... 
SIR - I read the response to Adrian Smith’s 
comments about begging with interest (ND122: 
Post Box - “Monetary Aid”). While I was a 
Nottingham City Councillor (2000 - 2003), I 
worked with the then MP for Nottingham South, 
Alan Simpson, in an attempt to get people 
to cease giving money to beggars. What we 
introduced was certain shops in the city centre 
had collecting tins, and if someone wanted to 
give money to beggars, they only had to put their 
money in the tin and it would then be passed on 
to organisations such as Shelter. We called this 
initiative “A Hand Up, Not A Hand Out!”
 
I guess that that’s gone by the board now.
    
With every good wish,
Glyn Johns - via email

Hard of Hearing - Join In... 

SIR - I am sure most of the readers of 
the Nottingham Drinker agree that 
CAMRA is not just about real ale; it’s 
about meeting, socialising - and I 
believe having a conversation with 
those that have the same passion that 
tops my list. Unfortunately some of our 
fellows may have a hidden disability 
which restricts them from having a 
decent conversation through deafness. 
I am 80 % deaf myself and very 
lucky that I can wear hearing aids. I 
sometimes struggle with conversations 
especially at beer festivals.

I am trying to start a CAMRA Deaf 
Group so that we can meet up at 
various beer festivals and have beery 
talk in sign language or whichever suits 
us best. I only started training in sign 
language 4 years ago, so forming this 
group would be good practice for me.

The other aim of this new group is to 
try and introduce real ale to the deaf 
community as most are accustomed to 
drinking bland fizz at their local deaf 

club or at a deaf meet up.

If you are interested or know anyone with a 
hearing problem and want to be one of the first 
pioneers, please email me at: 
realalepaul@aol.com 
or text to Paul Colin on 07454706160. 
Looking forward to HEAR from anyone with a 
similar condition. 

Paul Colin (via email)

The Editor replies: 

This is a great idea, Paul and we hope you get 
many responses from those who have good hearing 
but want to help, as well as those with varying 
degrees of hearing loss. Nottingham CAMRA will 
be pleased to offer you all the assistance we can 
in establishing this group, including providing 
publicity and helping you find suitable venues. 
Good luck!

1. 2014 Mild Trail... 

SIR - I’d like to record the fact that 
notwithstanding a few unavoidable pub closures, 
this year’s Mild Trail was probably the best yet, 
and I failed to get round all the central regulars 
as some were so good they needed several visits, 
particularly the Canning Circus area. So well 
done to all the pubs and those who organised 
it all.
 
Cheers,
Martin the Mildman (via email)

2. ND & the 2014 Mild Trail... 

SIR - A few thoughts based on recent items in 
the Nottingham Drinker:
Craft = purely a marketing term
Craft = trendy
Craft = exclusive
Craft = a licence to charge more

The term “craft” is meaningless as it seems 
to cover both real artisan brewers - who are 
physically involved at every stage of the process 
- to those big breweries where the “skill” is in 
pressing a button and monitoring.

So today’s trendy hipsters will go for craft as it’s 
cool and of the moment. Eventually something 
else will become trendy and cool, and for some 
the bubble will burst.

In the meantime we must hope that this current 
fad will increase people’s knowledge of good 
beer in whatever form and that some will stay 
with it when it becomes uncool.

This morning I was reading the article from the 
Young Persons guy in ND - quite interesting. 
ND is still essential reading; so many different 
viewpoints on the business as well as bags of 
local news.

Enjoyed doing the Mild Trail in Nottingham 
for the first time this year having done the 
Stockport one for about 30 odd years. Ours up 
here features the family brewers’ pubs for about 
50 of the 100 so it can get a bit boring at times.

What was good about Nottingham was the 
variety of beers and some pubs with more than 
one. In addition, every pub I visited (35) had the 
stickers to hand; up here a few lose them, deny 
they ever had them, etc. so there is sometimes 
a stand-off and the card has to be signed. Some 
of this is caused by the brewery signing up pubs 
en-mass and not telling them. Spoons always 
used to be a problem due to the large numbers 
of staff, but were OK this year.

Cheers, 
Chris Walkden (Via email)

The Editor replies: 

On behalf of all those involved in putting the 
Mild Trail together and all of the pubs who took 
part, thank you Martin and Chris for your positive 
comments. 

As to the misuse of the word “craft”, I fear this 
argument still has much time to run. From my 
perspective, it can and should be dismissed as 
a marketing term when applied incorrectly and 
outside of the common dictionary definition.

2014 Diversity Brew-Off...

SIR - Can you please print this letter as part of 
my thanks to Leanne Rhodes for organising the 
2013 Diversity Brew-Off. 

Hi Leanne,
 
It’s great that you are doing the Diversity Brew 
Off again this year and that others will get a 
chance to take part.
 
However, I thought it appropriate to thank you 
again for the opportunity last year with Lincoln 
Green Brewing Company. During and since the 
Brew Off I have made some great friends at 
Lincoln Green and beyond. I also volunteer my 
services at Lincoln Green on a fairly regular 
basis and have certainly learned that there 
is much more to beer than just drinking it! 
Anthony & Lynette Hughes; Martin Castledine 
and the rest of the team (including Beau the 
brewery dog) have also coped well with all my 
puns and jokes!
 
The whole process has also given me a greater 
appreciation for Real Ale, which in turn has led 
to me drinking a more diverse range of beers 
and commenting on them accordingly!
 
I hope the Brew Off goes well, but I’m sure 
I’ll see you at a beer related event in the near 
future.
 
Thanks again, 
Martin Bee (Via email)

The Editor replies: 

On behalf of Leanne, we are very happy to print 
this letter, Martin. We are very glad to hear that 
you enjoyed your experience and it has provided 
new areas of knowledge and having fun. All of 
the feedback we have received since last year’s 
Diversity Brew-Off has been very positive which 
is why Leanne had no qualms about rolling her 
sleeves up and organising a repeat performance 
this year. 

We are hoping to get all of the Diversity Brew-Off 
beers on a single, more obvious bar than was the 
case last year, which will of course make finding, 
tasting and voting for your favourite brew much 
easier.   

Nottingham CAMRA Branch 
Meeting Guest speakers:

August: Cllr Alex Brown from Nottingham 
City Council talking about the council's new 
initiatives in support of pubs.

September: Jo Cox-Brown from the Malt Cross 
talking about this historic venue and the work 
currently being done on it, particularly opening 
the caves below.

October: Dave Willans from Great Northern Inns 
talking about his philosophy on the successful 
management of pubs.

November: Local historian Jim Grundy talking 
about the Home Front in the Great War. 

For dates and venues, see Branch Diary on page 
59 or visit: www.nottinghamcamra.org and check 
the online ‘Branch Diary & Events’ 
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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
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Anthony Hewitt,  Anthony Hughes, Ray Kirby, John Lomas, Andrew Ludlow, 
Nick Molyneux, Dylan Pavier, Graham Percy, Louise Pownall, Leanne Rhodes, 
Trevor Spencer, Nick Tegerdine, Aloysius De Truth (Mrs), 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

TIGER 

BEST BITTER

@EverardsTiger facebook.com/everards

www.everards.co.uk
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PUB QUIZ
Answers In Issue 124 Of The Nottingham Drinker

Happy Hour

This issue we have a free-to-enter quiz and it is Tuesday night at the 
Castle Rock Brewery Tap, the VAT & Fiddle on Queens Bridge Road 
opposite the railway station. On the bar we have a full selection of Castle 
Rock beers plus a [usually local] guest beer. Quiz sheets are handed out 
at 8pm. We have an answer sheet with 30 spaces and a picture quiz of 20 
photos to identify and because this is the week after Wimbledon half of 
the mug-shots are of current tennis players. The 30 questions to be asked 
are split into 6 sections of 5 questions each. Tonight the categories are 
Local News, Geography, Moons, – yes.. . moons! 1990’s music albums, Films 
and finally Food & Drink. These have been set with help from Jade who is 
partly responsible for some pretty tough questions tonight. 

Jane is our quiz master, see how you get on: 

1. Which band, having played Glastonbury this year have announced a 
date at the Nottingham Ice Stadium on 28th November? 
2. Name the clock which is on display in Birmingham having been 
temporarily moved from the Victoria Centre? 
3. What is the world’s largest lake that has an animal in its name? 
4. What is the largest city in the US named after a former British Prime 
Minister? 
5. There are 20 regions in Italy, but which region is the “toe” of Italy? 
6. How many men have walked on the Moon? 
7. Who was the Greek goddess of the moon? 
8. In the 1964 film “The First Men on the Moon” the first lunar 
astronauts are surprised to see which flag on the moon? 

It’s a quarter to nine and during the half time break all contesting teams 
are treated to a bowl of chunky chips, very nice.. . The second half starts 
shortly after nine, so here we go again.. .

9. Which band released the 1990’s album Shake Your Money Maker? 
10. Which band released the 1990’s album Blood Sugar Sex Magik? 
11. Name the film which featured the song “Love Lift Us Up Where We 
Belong” (by Joe Cocker and Jennifer Warnes)? 
12 Name the film which featured the song “Take My Breath Away” (by 
Berlin)? 
13. Which country would you associate the dish couscous? 
14. Give the culinary name for a bunch of herbs used for flavouring? 
15. What is the name of the Turkish dish of vine leaves with chopped 
meat and onions? 

That’s it - questions are over by 9.30 and we swap answer forms with a 
neighbouring team for the scoring. For the top score on the 30 question 
quiz the winners take completed Castle Rock Loyalty cards equivalent to 
a gallon of beer, chocolates are the prize for the picture quiz winners. The 
evening is over well before 10 o’clock leaving plenty of time for a few 
more beers and no pressure to catch those buses home. 

Steve Armstrong

Happy hour

Where’s Wally? 

Wally’s having a quiet pint of Tollgate Ashby Pale in some very comfortable surroundings; a polished timber staircase leads to an upstairs bar / function 
room. Just around the corner there is an event which is attracting a world-wide audience of some 500 million. This half timbered building used to have a 
shopfront but it is now infilled and rendered. Historically the number 2 is significant, Wally’s Great Uncle Fred used to work here as a porter – so we are 
close to home. Where am I, where’s Wally? Despite previously being a social club, the pub interior features on CAMRA’s recent leaflet for Heritage Pubs. 
Nowadays it still retains and is home to 4 full sized snooker tables. This pub is on our LocAle list and was a venue for a recent Committee meeting.

Where am I? 
Where’s Wally?

The answer will be published in ND124 (Oct/Nov)

For the fourteenth in our Caption Competition series, we present the ND 
Constant Reader with this photo, taken during the 2012 Robin Hood 

Beer & Cider Festival. Robin Hood is in conversation with a group of Belly 
Dancers while Maid Marion looks on. 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. 14

CAPTION COMPETITION: NO. 13 ND122

The image used for the 
thirteenth Caption 

Competition was of some of 
the happy and hard-working 
volunteers at the 2013 
Nottingham Robin Hood Beer & 
Cider Festival. 

The panel of judges felt that three 
of the captions received were 
worthy of a position. 

In 3rd place from Martin Bee via email:

“ Martin, you can’t take a picture with that CAMRA!!!”  

In 2nd place from John Dragun via email:

“Good job I’ve got my thumb handy - there’s a leak on one of the 
casks!”

In 1st place is Paul Bennett from Ilkeston who sent this in by email:

Volunteer on left saying, “Look who I’ve found - it’s Matt Lucas from 
Little Britain!”

So well done to Paul. At one of our Branch meetings the Editor will send 
the dog out to search for enough Butut to buy him a pint. 
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NOTTINGHAM
Trips and Socials
Aug:
Sat 2nd - Survey Trip:  Nutall, Watnall and Moorgreen 18:00 from Cast
Sat 9th - Presentation to the Star, Beeston: Best Pint for Mild Trail 19:30
Tue 12th - Award of Excellence for the Johnson Arms 19:30
Wed 13th - Crawl: Newark - catch train at Nottingham Station departs 18:18
Wed 19th - Organ grinder, Canning Circus: Best Pint & Display for Stout &   
     Porter Stroll 19:30
Sept:
Sat 6th - Survey Saturday: Mapperley Plains, Woodborough & Lambley 18:00   
      from Cast
Sat 13th - Day Trip to Leeds: 10am depart from Cast
Mon 22nd - Crawl: Eastwood - Trent Barton Rainbow 1, Victoria Centre 18:35
Oct:
Sat 4th - Survey Saturday: Bunny & the surrounding area, 18:00 from Cast
Wed 22nd - Crawl of Arnold: start the Greyhound, NCT 58 from Parliament   
      Street 18:45

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.
Aug: 28th - Rose of England, 36-38 Mansfield Road, Nottingham NG1 3JA
Sept: Thurs 25th - Poppy & Pint, Pierrepont Road, West Bridgford NG2 5DX
Oct: Thurs 30th - William Peverel, 259 Main Street, Bulwell NG6 8EZ 

Committee Meetings
All meetings begin at 20:00.

Aug: Thu 14th - Roebuck Inn, 9-11 St James’s Street NG1 6FH
Sep: Thurs 11th - Canalhouse, 48-52 Canal Street, NG1 7EH

www.nottinghamcamra.org

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

Survey trips
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
Aug: Tue 12th - Beer Shack, Mansfield
Sep: Tue 9th - Villager, South Normanton

Branch Social
Aug: Sat 2nd - Sheffield via public transport. Meet in Sheffield Railway Station 
Tap 12.30/12.45 in time to get the 13.19 no 53 bus to the Harlequin. From the 
Harlequin there will be a steady walk back to the station taking in numerous 
pubs on route. All welcome. 
Details can be found at http://www.mansfieldcamra.org.uk or contact 
pubsofficer@mansfieldcamra.org.uk

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  NB: All Branch Meetings start at 20:30
Aug: Tue 4th - Sample Cellar, Old Dalby
Sep: Tue 1st - Buttercross, Bingham
Oct: Tue 6th - Nags Head, Harby

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

www.valeofbelvoircamra.com

EREWASH VALLEY
Meetings - Start at 20:00
Aug: Wed 6th -  Butchers Arms, Langley
Sep: Wed 3rd - The Bridge, Sandiacre

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
Aug: 
Mon 11th - Beer Festival Meeting, Beehive, Ripley
Thu 28th - Branch Meeting, Steam Packet, Swanwick
Sep: Mon 15th - Beer Festival Meeting, venue TBC
Oct: Thu 2nd - Branch Meeting, venue TBC
For further details of meetings, please contact Trevor Spencer: 
dedpoet702@yahoo.co.uk

Trips, Socials 
Aug: Sat 16th - Survey Trip
Sep: Sat 13th - Survey Trip
Buses for Survey Trips                                             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
Aug: Thu 7th - Final Whistle, Southwell
Sep: Thu 4th - Muskham Ferry, North Muskham
Nov: Thu 6th - AGM, Venue TBA
Contact David Moore: chairman@newarkcamra.org.uk
Or Steve Darke: secretary@newarkcamra.org.uk

www.newarkcamra.org.uk

EAST MIDLANDS CAMRA REGIONAL MEETING
Sept: Sat 6th – Lord Nelson, Market Square, Oakham (Rutland) LE15 6SJ
Nov: Sat 29th – The Embankment, 282-284 Arkwright Street, The Meadows 
(Trent Bridge), Nottingham. NG2 2GR

Answers from the The Johnson Arms Quiz (ND122): 

1. If you were diagnosed Diastolic or Cystolic you would have been tested for 
blood pressure; 2. Female members of the Royal Navy are known as Wrens; 3. 
Jack Nicholson starred as McMurphy in One Flew Over the Cuckoo’s Nest; 4. The 
M3 motorway links London and Winchester; 5. Russell Crowe was born in New 
Zealand; 6. The anagram of BLEEP ME IN THE LOO was “mobile telephone”; 7. 4000 
people got married in Central Park on the visit of the Reverend Moon; 8. Germany’s 
largest state is Bavaria; 9. The film based on the achievements of Eric Liddell and 
Harold Abrahams was Chariots of Fire; 10. The UK’s last Liberal prime minister 
was David Lloyd George; 11. The British women’s team beat Switzerland in the 
2002 Olympics Curling final; 12. Evan Davis presents Dragon’s Den on TV; 13. The 
first all male Motown group to have a US number one hit was the Temptations (My 
Girl); 14. Budapest derives its name from two towns either side of the Danube; 15. 
Sherlock Holmes’ elder brother was called Mycroft.

How did you do?

Where was Wally in ND122? 

In the last issue of ND: 
Wally was in The Castle Rock Tap Room & Kitchen at 

East Midlands Airport .

Branch Diary

BRANCH DIARY
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BEER & CIDER 
EVENTS
Aug: 6-9 (Wed-Sat) Grantham CAMRA Beer Festival, Grantham Railway Sports and 
Social Club, off Huntingtower Road, Grantham. NG31 7AU.  Opens 11am - 11pm, 
featuring over 30 Real Ales, Cider and Perry.  Live music Friday night, free Wi-Fi.  
Admission free to CAMRA members, £2.00 to others.  Food available at all sessions.

Aug: 8-9 (Fri-Sat) Matlock & Dales Beer Festival, The Fishpond, 204 South Parade, 
Matlock Bath, Derbys DE4 3NR. 40+ LocAle Beers. Hot & cold food inc. Hog Roast. 
More details: www.matlock.camra.org.uk/

Aug: 8-10 (Fri-Sun)  Marchington Mellee, The Dog & Partridge, Church Lane, Uttoxeter, 
Marchington, Staffs. ST14 8LJ. Featuring an array of Real Ales, Cider, Food and live 
music at The Village Hall, The Square from 5pm Friday and 4pm Saturday.  Tickets 
£3.50per session.

Aug: 15-16 (Fri-Sat) The Old Mill Social Club Beer Festival, Mill Road, Stapleford, 
Nottingham NG9 8GD. Beers & Ciders will be available plus food. Opens 12noon. 
Contact the club directly for more details: 0115 939 0501

Aug: 22-23 (Fri-Sat) Newark RUFC Beer, Music & Rugby Festival: Newark Rugby 
Club, Kelham Road, Newark NG24 1WN. Over 40 beers + 5 ciders; BBQ; Free Entry. 
Commemorative Glass + beer tokens = £4. Opens Fri 18:30 - Live blues Band till 
late. Sat: 14:00 start with live R&R Band till late plus some Rugby to watch in the 
afternoon.

Aug: 22-25 (Fri-Mon) Beer Festival, Wheel Inn, 14 Chapel Street, Holbrook, Belper 
DE56 0TQ. Up to 20 beers plus cider & perry. Entertainment in the evenings. Contact 
the pub directly for more details: (01332) 880006

Aug: 23-25 (Sat-Mon) Alcester Ale & Cider Trail. Alcester, Warwickshire B49 5AD. 
Starts noon Sat 23rd. 8 pubs, free entry, 60 Ales & Ciders, 3 days. Camping & 
Entertainment. See: Facebook: AlcesterAleTrail or email: alcesteraletrail@yahoo.co.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

Aug: 23-31 (Sat-Sun) Nottingham CAMRA IPA Trail Spread over 8 days & 30 
participating pubs within the Nottingham CAMRA area. See Centre-Page Pull-Out in 
this issue.

Sept: 20 (Sat) Law and Order More Beer Festival 2014, Galleries of Justice Museum, 
Shire Hall, High Pavement, The Lace Market, Nottingham NG1 1HN  Featuring LocAles, 
cider & perry. Open Sat 20th 12noon to 11pm - Free entry. For more details see: 
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: 3-5 (Fri-Sun) Springhead Brewery OktoberFest, Robin Hood Site, Main Street, 
Laneham, Retford, Notts. DN22 0NA.  For more information visit: www.springhead.
co.uk or phone  01636 821000

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 

Oct: 16-19 (Thu-Sun) Bread & Bitter, 153-155 Woodthorpe Drive, Mapperley, NG3 
5JL.  Beer & Cider Festival with BBQ, featuring the best of previous beer festivals.  Live 
music on Thurs from 9pm.


