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Up Front

“

Hello and welcome to issue ND124 of the 
Nottingham Drinker. 

This is also the first issue with a new editor at the helm.  Firstly though, 
we must extend our thanks to our previous editor Ray Blockley who stood 
down in the last issue after 4 years of editorship. Through thick and thin 
and long nights Ray has done a sterling job. If you see him out, buy him a 
real cider or two!

In fact we should extend our thanks to all previous Nottingham Drinker 
editors as without all of them we wouldn’t currently be the multi-award 
winning CAMRA magazine of the year (and an award we’d like to keep!).

There may be some changes you notice in the next few issues but 
hopefully we won’t be taking a step back , but taking steps forward and 
building on the great magazine already. Some thing may temporarily 
disapear, Don’t forget we already have Nottingham Drinker Online at www.
nottinghamdrinker.co.uk which we are hoping to use more and add in 
things we cannot publish in print (such as videos). 

If you have any ideas how we can improve though then please let me, the 
new editor know your thoughts at 
nottingham.drinker@nottinghamcamra.org.

Also don’t forget to look into how to become active within the branch area. 
There are lots of ways which you can easily become active without giving 
up lots of your time.  Why not attend one of the branch meetings  and who 
knows, you could become the next Nottingham Drinker editor in years to 
come.

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

This topic could probabaly fill pages of this magazine based on the 
amount of times it crops up on social media, at the pub or at branch 
meetings.

When it comes to the price of beer I’m not just talking about the beer duty 
on the price you pay at the pub, but the many other factors that come into 
play that influence that price.

A comment often heard is something like this “I had this beer in Pub A but 
I could get it for a pound less in Pub B,  they’re trying to rip me off” . So 
why can you get it in Pub B for less? 

Well lets not forget the other factors which influence this, is Pub 
A a Pubco Pub? A free house? Part of a chain like Wetherspoons? 
Wetherspoons are able to shift a huge volume of beer so are able to 
negotiate much cheaper deals for their pubs, which they pass on to the 
customer. Remember too that PubCo pubs tend to have to buy their beer 
at much higher rate than they would pay by going direct to the brewery.

Also, some breweries charge higher prices for their beers as they have the 
reputation for making good beer, so can charge a higher prices for their 
casks. All this make a difference!

Remember too, that the distance a beer has travelled can influence how 
much the pubs pay and therefore how much you pay.  Again a comment 
heard is “I can get it cheaper when I’m down there than when I’m here” 
There are some pubs in Nottingham that will try and get as many exciting 
beers as they can from all over the country.  If that brewery doesn’t deliver 
round here, they’re going to charge more for that delivery.

Don’t forget too that location and size of building/pub can affect this too, 
city centre pubs will have higher costs (in rent, business rates etc...) so 
this has to be paid somehow.

So next time you think about the price, remember to think about all the 
factors above.
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apas

What’s good, bad and downright ugly...
Nick Tegerdine talks the world of managing alcohol problemsapas

What’s good, bad and downright ugly in the world of managing 
alcohol problems. If we had a nine ‘o’ clock watershed, this would 
be after that time!

So much has happened and I have so little time and so few words 
to play with. Nevertheless, let’s start where most drinkers begin and 
that is at the bar. There are no changes to legislation that encourage 
better server training, despite the overwhelming body of evidence that 
supports investment in training. Better trained staff waste less beer, keep 
customers happy, and also promote responsible consumption. Poorly 
trained staff can’t differentiate between real ale and the alternative, and 
happily serve the ‘new alcopops’, and by that I mean ‘cider with mangoes 
in’, to already intoxicated customers. even worse, when staff do show 
initiative and act responsibly, their employers fail to support them.

An example to illustrate. A bar near me serves good quality real ale most 
of the time (i.e. when the cellar has been properly attended to). It also has 
about a dozen keg lagers on sale, reflecting perhaps the persuasion of the 
licensee. Be that as it may, a server recently challenged a customer who 
had consumed half a dozen pints of lager and several measures of spirit. 
“how are you getting home/” was a reasonable question I feel. His answer 
was typical of someone intoxicated, yet all the server wanted to do was to 
keep him safe and others on the road. it transpires that he lives six miles 
away. 

Now, the lager drinking driver has since avoided the pub when the 
responsible server is working, yet he visits at other times and drinks in 
the same way. What are the management doing to support their staff? I 
take a very dim view of this behaviour. The pub is trading very successfully 
but even if it wasn’t this is poor on the part of the management.

The Police response: dreadfully disappointing. The pub management 
response: similarly disappointing. The server, well, what would you do 
faced with such attitudes?

Drinking and driving do not mix. We already have the highest permissible 
limit in Europe and the coalition has run away from dealing with that. 
There’s little more that I can say that will make a difference to the 
approach of the coalition, but six pints and several measures of spirits 
cannot be ignored and called and dismissed as ‘I am driving carefully’. I 
am disappointed that the pub trade generally has failed to do anything 
positive about the growing trend to drink and drive. I believe that CAMRA 
members share that view and perhaps we can address this locally through 
active campaigning. We have a public transport system locally that is the 
envy of every city in the country. There is simply no excuse.

Linked to the point about staff training, I must mention beer quality. If I 
see a cask ale on the bar that has been there for eight days, no wonder 
I don’t order it. If the best selling real ale in the pub is  outselling 
everything else, why isn’t it always available? If the management don’t 
drink real ale that is their choice, but whatever happened to the principle 
of the customer being right? In a nutshell, the best bars have a small 
selection of real ales, use oversized glasses (so that they don’t have to 
change the floor coverings every year), and make sure that the beer is 
good. if a restaurant gets good fresh local food in the kitchen yet can’t 
serve a decent meal, someone has done something wrong. if a bar gets 
good fresh local beer in the cellar yet dispenses a poor quality product, 
someone has not done their job. This happens all too often. Ignorance is 
not an excuse. The answer is simple, if it isn’t good send it back.

Alcohol treatment services. It really is enough to drive you to drink, but 
yet again the services in Notts are out to tender, despite claims of ‘100% 
success rates’. Whether the re-tendering exercise means that the last 
hugely expensive process didn’t save enough money, or didn’t produce 
the required outcomes, well that really is another story. My view is that 
we must learn from experience across the country, and that is that local 
knowledge and networks provide better outcomes and better value for 
money. There are careers to be made out of this process though, and 
across the country the evidence is that evidence is ignored in favour of 
elaborate processes that deliver poorer outcomes and at a higher real 
cost.

I must add to that the fact that alcohol is easier to obtain, whether 
drunk or sober, and that enforcement of the licensing objectives is 

patchy, and little wonder that the hard-pressed providers of services 
complain that there is little that they an do other than try and fix the 
problem, the ‘patient’, in front of them. Treatment deals with the symptom 
not the cause. Better treatment services can only make a difference if 
enforcement is improved, if the trade takes responsibility (see my point 
above about drinking and driving), and if the Government grows a pair 
and acknowledges that there are votes to be lost rather than brownie 
points to be gained.

i work independently now and so I cannot be considered partial to any 
form of treatment or any organisation. I will say that I hear what people 
say and I see what the service users do.  The last ‘fix’ did have some 
positive but limited results, but a lot was also lost. The next fix is even 
more unlikely to do what is needed.

Simply put, dealing with alcohol problems, indeed any addiction, requires 
that the people providing services and the people commissioning services 
not only understand one another’s values, but that they are prepared to 
accept that they don’t know what they don’t know. To date that is not 
happening. I am trying to include the CAMRA perspective in the debate. 
There is resistance, but we will keep going.

Finally, nalmefene. You may have heard about this and also me on the 
radio discussing it. This is a newly licensed drug for the treatment of 
addictions, and it has been investigated for the treatment of gambling 
addiction. It is primarily for people diagnosed with alcohol dependency 
syndrome but may be prescribed for others with problematic alcohol use. 
As with all drug treatments it provides better results when combined 
with psycho-social intervention and long-term support. Of course, that 
is not as widely available as it once was so I do question the wisdom of 
offering false hopes to desperate people and their loved ones by way of 
a pill. Having said that, it undeniably offers some help to some people. 
If you or someone you know is experiencing alcohol problems, the worst 
thing that you can do is nothing. Make that call!

Nick Tegerdine
@nickteg



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker06

Amber Valley www.derbycamra.org.uk/ambervalley

Honours, new breweries and a 
happy ending

Amber Valley

The Steampacket takes the honours
Many years ago, the Steampacket, which is in Swanwick just beyond the 
crossroads near St Andrew’s church was a Shipstones house, serving good 
quality bitter and mild from that now long-defunct and much-lamented 
Brewery. Nowadays it’s part of the Pub People Company stable, having 
been bought by them a few years ago. It’s run by Gary and Amanda, who 
have over 25 years experience in the trade, and having took over the 
Steampacket about 6 months ago. There are always at least 5 Real Ales 
available, along with 3 ciders and perries, and CAMRA members enjoy a 
15p per pint discount on production of a current membership card.

In June of this year Amber Valley CAMRA held a Cider and Perry Trail
which included 34 pubs from the Branch area, several of which had
won awards previously and, after a fierce competition, the Steampacket
emerged victorious. The Trail was decided by the use of text voting, and 
the Steampacket scored consistently throughout the month or so of 
competition to secure a well-deserved victory which will take them into 
the East Midlands Cider Pub of the Year competition as Amber Valley 
CAMRA’s representative, so well done to them! At the Branch Meeting 
held here recently Gary and Amanda received the warm congratulations 
of all the members present, along with the winners’ certificate, which they 
are pictured receiving from Amber Valley Chairman Chris Rogers.

As for visiting the pub, the opening hours are 2:30-11 from Monday to 
Friday, and 12-12 at the weekend. There is a reasonably spacious car park, 
and the Steampacket is quite close to the route of buses running between 
Ripley and Alfreton, which run every 15 minutes during the day, and half 
hourly at night. It is well worth a visit, with several beers from a featured 
brewery every month – the one for September is Ossett, and I can vouch 
for the quality of the ones available on my visit – entertainment at the 
weekend every couple of weeks and Sky Sports for those wishing to watch 
it. The Steampacket is a comfortable pub with several fairly separate 
drinking areas and proved to be an excellent meeting venue, one which 
we are likely to return to, and it’s now an award-winning pub as well, so a 
visit would not lead to any disappointment!

New Brewery in Amber Valley
The Pentrich Brewery is the latest to be rolled out in the Amber Valley 
CAMRA area, making a total of 6, whereas not  so long ago there were 
only 3, and a couple of their beers, 1817, which is a 4.5% American-style 
amber ale and Cut Your Teeth, a 5% IPA  will be featuring at the Amber 
Valley Beer Festival. I have tried Pentrich’s beer in bottled form and found 
it excellent, so I’m looking forward to sampling the cask version very soon.

A happy ending
Last time I reported that my local, the Greene King owned Pear Tree at 
Ripley was about to lose its tenants as they were moving out. Well the 
pub did close for almost two weeks, but happily reopened in mid July with 
Russ and Sue Hale, both regulars at the pub, at the helm. They’ve since 
taken on the tenancy, so after an uncertain few weeks the Pear Tree’s 
future is secure, and best of all they haven’t changed the pub as the Music 
and General Knowledge quizzes enjoyed by the regulars have continued. 
The beer range is pretty much the same as well, and the pub will be given 
an internal makeover in October which could see an additional hand 
pump on the bar, it just gets better!

            Trevor Spencer

SH

IPSTONE´S

Call: 0115 8716477
Email: info@shipstones.com

WWW.SHIPSTONES.COM

AM
BER BITTE

R

SH

IPSTONE Ś

 ALC 3.8% VOL.

ORIGINALORIGINAL
Hand Crafted at
Belvoir Brewery

Heritage in

AM
BER BITTE

R

SH

IPSTONE Ś

ORIGINALORIGINAL GOLD STARGOLD STAR
Hand Crafted at Belvoir Brewery

Alc. 4.2% Vol
Clean, balanced with

a light hint of hops

SH

IPSTONE Ś

BLON DE ALE

Hand Crafted at Belvoir Brewery
Alc. 3.8% Vol

Dry, crisp and
 refreshing 

HAND CRAFTED BEER’S

Shipstone’s Hand 
Crafted Beer’s.

Brewed at Belvoir Brewery by 
former James Shipstone’s & Sons 

brewer Colin Brown. 
Shipstone’s Original Bitter is now 

an international beer award 
winner and has been joined by 

Gold Star Blonde, a smooth, 
clean and refreshing Pale Ale. If 
you want to sample both beers 
at the Nottingham Beer Festival 

come and see us at our bar, 
shown on the map below.

If your interested in stocking our 
beers please contact us on:

SHIPSTONE’S BEER TENT LOCATION
NOTTINGHAM CASTLEENTRANCE

BANDSTAND

www.erewash-camra.org
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Erewash Valley

Erewash Valley CAMRA branch’s most recent social took 
place on Saturday, 30th August when Mick and Carole 
Golds led a Nottingham city crawl through some of the 
lesser visited pubs in Sneinton and the Lace Market.

The crawl, attended by 20 branch members and friends, started at the 
Dragon in the centre of town.

Next pub was the Major Oak on Pelham Street. For some this was too 
crowded as it was showing Forest’s away game, therefore the party 
diverted to the Lloyds No.1 bar, which has some excellent local ales. The 
Old Angel was the next port of call. En-route to ‘King Billy’ (King William 
IV), the Bath Inn was pointed out as a pub combined with a fish and chip 
shop.

The ‘King Billy’ was the highlight of the trip with a great choice of ales 
- White Rat from the Rat Brewery was favourite along with Dark Star’s 
Espresso Stout.

Some then called into The Castle and stopped for food while the 
remainder headed straight for the Newshouse where the final official 
pints were consumed.

Mick and Carole led another excellent trip for the branch which was 
highly appreciated by all those involved.

Mick and Carole are now preparing for the branch Christmas trip, which 
will be a crawl around Birmingham on Saturday, 13th December.

They have already visited the 10 pubs that are on the crawl to check out 
venues and the route between.

The branch is reviewing our pubs registered for the Locale scheme as 
some are no longer regularly serving a local ale.

Any pubs that would like to register for LocAle should contact the branch 
secretary, Jayne Tysoe, in the first instance.

The Oxford, formerly The Lockstone, in Long Eaton has reopened after 
being refurbished to a high standard. Three cask ales are available but 
food is no longer served.

The Bulls Head, Ilkeston, has new management, who were previously at 
the White Bull, and are serving changing guest beers.

Nottingham Castle, Kirk Hallam, is also under new management and 
serving one guest beer. The place has a lovely beer garden worth visiting.

Other pubs under new management are The Poacher, Ilkeston, currently 
serving a changing guest beer, the Spring Cottage, Ilkeston, and the 
Blue Bell in Sandiacre, where real ale is just £2 a pint on the second 
Wednesday of each month.

However, the landlord of the Coach & Horses, Draycott, has now decided 
to stay on so there is no change imminent.

The Harrington, Sawley, is serving two guest ales of consistently good 
quality while namesake The Harrington, Long Eaton, recently had a mini 
beer festival, and has regular guest beers from the Caledonian range.

Forthcoming branch meetings are on Wednesday, 1st October, at The 
Observatory in Ilkeston, and Wednesday, 5th November, at the Bridge Inn 
at Cotmanhay. All meetings start at 8pm and all are welcome.

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!

Socials in Nottingham, LocAle 
and pub news

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.
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Hi everybody. I am writing this , enjoying the Indian 
Summer that we seem to be experiencing at the moment 
– but I’ve probably given that the kiss of death now by 
memorialising it here in the Drinker, that’s usually the way 
things work....

Anyhoo, straight onto a quick recap of our last couple of visits. Our 
August meeting saw us at the Sample Cellar. A busy meeting was helped 
along by some very good Belvoir Dark Horse, and the generous chips 
and sandwiches were much appreciated also. I also tried some of the 
Whippling, as I am trying to venture away from my comfort zone of 
dark ales, and this was a refreshing change. Colin celebrates the Belvoir 
Brewery 20 year anniversary next year and apparently has a few things in 
the pipeline for that, so we will watch that space.

Whilst we are up in the Old Dalby area, the battle to keep The Crown, 
Old Dalby as a pub continues a pace and there is an online petition that 
is gathering a large number of signatures, although more are always 
wanted, so please check it out at http://www.petitions24.com/keep_the_
crown_inn_old_dalby_as_a_public_house - your support is very much 
valued.In the same vein, there is also a petition, although not online, 
objecting to the sale / closure of the Moothouse, Bingham. Development 
plans seem to have gone quiet for a while but we will try to keep you 
informed of any updates.

Our September meeting was at The Buttercross, Bingham where we had 
also arranged to present the pub with their award for joint Best Mild 
On Trail, however the pub had forgotten that we had arranged this so it 
was all a bit of an anti climax, although we are grateful to the staff in 
charge for getting us into the Snug room for what turned out to be quite 
a busy meeting again. The next few meetings involve voting for the 2015 
Vale of Belvoir POTY, and the deadline for nominations is our November 
meeting, so if you want your opinion to count, don’t say that you haven’t 
been warned! Likewise with getting your beer scores in, which is what 
matters for entries in the Good Beer Guide. The Drinker has been full of 
advice, info on beer scoring, and now with Whatpub up and running it 
really couldn’t be easier. Don’t be one of those people who just whinge 
on about the GBG not having the right pubs in it when you’ve never put 
a beer score forward in your life. Anyway, that’s enough steam boating 
from me – apparently I can get a bit cross about things, but I really don’t 
see it. . . . . .Last Saturday, 6th September saw me up at The Marquis Of 
Granby, Granby to take a look at the 2014 Pork Pie Bake Off Competition. 
The first competition took place last June, sadly, at around the same 
time as this first event, the local community lost a much-loved friend to 
cancer. Charlotte Morris (nee White) was an extremely popular character, 
her amazing levels of energy and positive attitude to life, inspiring all 
those who knew her. Charlotte worked at the Marquis of Granby for a 
considerable time and made a huge number of friends there. She was just 
37 when she died but in the last year of her life she managed to live it to 
the full, often by helping others.

She gave birth to daughter Elizabeth just weeks after the devastating 
diagnosis of her condition and shortly before her passing she married 
Rick at St Guthlac’s Church in her home village of Branston.To honour 
Charlotte’s memory The Pork Pie Bake Off competition at the Marquis of 
Granby, the brewery tap for Brewster’s Brewery, is held in her name with 
Charlotte’s trophy going to the winner and proceeds from the fundraising 
activities are being donated to St Barnabas’ Hospice in Grantham, 
Macmillan Cancer Support and Marie Curie Cancer Care, the charities 
nominated for this year by Charlotte’s father Trevor and husband Rick as a 
thank-you for the care received by Charlotte.

There were 41 entries in the Pork Pie and the competition looked 
fierce and the judging serious. The pub, as well as being open for usual 
business, had a charity bar with 2 Brewsters beers, Hop Head and Celeste, 
renamed Charlotte’s Brew and Charlotte’s Brew Too for the day, with all 
proceeds adding to the totals raised. This was bumped up again by a 
fantastically well supported raffle and auction, with some amazing prizes 
having been donated. The whole of Dragon Street was buzzing with life 
and fun when I was there and I will certainly put it in my calendar for 
next year.

Vale of Belvoir www.valeofbelvoircamra.com

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

The Horse and Jockey celebrates it’s 2nd 
birthday on October 17th. We have Kellys He-

roes playing, we’ll announce who has ordered the 
50,000th pint of Horse and Jockey beer and we will 

also be presented with the 2014 
Nottinghamshire Pub of the Year Award

Also on Saturday evening we were slightly out of area to nip down to The 
Earl Of Chesterfield, Shelford which is the Nottingham Branch area. Friday 
night was the re-opening of the pub, after a very brief period of closure 
due to refurbishments. This village owned pub has recently become under 
the management of Julian Benton, owner of the Staunton Arms, Staunton, 
Vale of Belvoir POTY 2013. Julian, together with business partners Lisa 
Miller, also of the Staunton Arms, and Chris broad, ex England cricketer, 
took over the lease effective early September and have hit the ground 
running.The opening night was very very busy by all accounts, as it was 
when we went in on the Saturday. Mart had Fullers  Gales HSB, which was 
very good indeed and I had the lighter Seafarer,
also brewed by Fullers under their Gales “brand”, equally good We have 
told Andy at Staunton that he needs to watch out, Shelford is very local to 
us, just a short cycle ride.. . . . .

Onto future VoB events - in October we are at the Nags Head, Harby to 
see Leon and Gemma, November is the Neville Arms at Kinoulton and our 
Christmas Social this year is at the Royal Oak, Car Colston, where booking 
is essential. For full details dee VoB Diary Dates. Well that’s all folks, see 
you soon, hopefully at the Nottingham Beer Festival.. . .TTFN

Vale of Belvoir
Tales from the Vale
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Ever thought of running your 
own pub business?

Punch Taverns 
have a fabulous 
oPPorTuniTy in a 
Prime ciTy cenTre 

locaTion.

To find out more about how you could be part of this exciting 
business opportunity call 01283 523 646 or  
e-mail e4recruitment@punchtaverns.com

This current music led business 
is about to receive a £180,000 
transformation to turn it into  
a cask and continental lager  
driven bar.

The refurbishment will include 
completely new furniture, 
amendments to the kitchen so 
a food offer can be produced 
and a whole new look to  
the outside terrace which  
is the hidden gem at this  
great venue.

The Shakespeare 
16 Sadler Gate, Derby, DE1 3NF

258826_CAMRA_203x292.indd   1 14/08/2014   10:58
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Nottingham Late Night Levy - An Alternative Response

Most councils have decided against imposing the LNL, partly due to 
the lack of effective funds it would generate compared to the upset it 
would cause to some of their highest paying local businesses, the cost 
of collecting and administering it or the unfairness and imbalance of the 
way the money is raised compared to how it is spent.

Nottingham City Council, however, as reported in the trade press recently 
declared “we never expected the levy to be popular even though it is a 
modest fee which no viable business will struggle to meet”. This is  not a 
great example of partnership working.

During the consultation phase, there was a perception that the LNL 
would be implemented regardless of the views of those businesses which 
make up Nottingham’s late night economy. During these discussions,  
NCC suggested that the money generated by the Levy would be used 
to support three new proposed PCSO  roles, whose remit would be to 
improve policing between midnight to 6am. These new officers would  
enhance the police presence in the city centre and assist to fight disorder, 
crime and the fear of crime. 

The latest position, reported at a recent meeting however, seems to be 
that these new officers may not be implemented and instead NCC plan 
to use the money more creatively, though it is unclear what this will  
actually mean in practice.

In response to the feedback during consultation NCC have exempted 
outlets who are already mandated  members of the Nottingham Business 
Improvement District (BID). Members of the BID pay a fee, broadly  
similar to the LNL fee and NCC have made this dispensation on the 
basis that it would be unfair for these  businesses to pay twice for very 
similar outcomes. It does not seem reasonable to double charge those  
businesses which already contribute via the BID which pays for great 
things such as the Home Office approved Best Bar None program, Purple 
Flag status and street pastors, all of which make Nottingham a far better 
place to live, work and enjoy safely.

There are, however, many members of Nottingham BID who pay 
voluntarily and so will still be liable to  the LNL regardless. Some of 
these voluntary members now face a difficult decision as to whether 
they  can afford or justify paying twice and some may now cease to pay 
the voluntary BID fee due to the new compulsory levy. Whether or not it 
is desirable to remove businesses from a scheme they proactively chose 
to join and in which they can actively participate in deciding how their 
money is spent, and compel them to pay similar amounts of money into a 
scheme where they will get no say, and may not see any benefit is open 
to debate.

The current plans in Nottingham is for the proceeds on the LNL to be 
spent exclusively in the city centre.  Mandated members of the BID are 

mostly clustered in the city centre, whereas the non-mandated  members 
tend to be outlying businesses on the periphery of the city centre and 
beyond. This creates an obvious disparity between those paying the LNL 
(outside the centre) and those benefiting from it (in the centre).

Anyone who falls within the NCC boundary will be liable to pay the fee, 
which is set by government and is non-negotiable. There is no provision 
for targeting those establishments which have the heaviest impact on 
public services.

Our students’ union operates two venues which both fall within the NCC 
boundary and both of which are likely to be hit by the maximum fee of 
approximately £4,500 each. We are a charitable organisation and while 
we can afford to pay the fee, it will be at the expense of some of our 
charitable and educational work.

What is most anachronistic in our situation however, will be our Clifton 
campus venue, lying some distance from the city centre but within the 
NCC boundary. No-one has been able to articulate the benefits of the LNL 
for our operation in these circumstances.

Modern Students’ Unions work hard to operate to the highest possible 
standards. At NTSU we have been Best Bar None accredited for many 
years, currently achieving silver award level by meeting tough criteria. 
The Award requires responsibility and customer safety to be embedded 
into our operating culture to achieve this standard. At our biggest events, 
where we can fit 2,400 students into our main  venue, we typically have 
over 30 members of qualified and SIA licensed security staff on duty, 
exceeding the best practice guidelines. We also use a contracting partner 
which specialises in both security and crowd management so that our 
focus is on preventing trouble and disorder in preference to dealing with  
its consequences. Additionally we employ a qualified paramedic at all our 
largest events. We generally treat as many passers-by from other premises 
who have fallen over near our building as we do our own  members. This 
obviously reduces our need to call out the emergency services too.

We consistently go above and beyond when it comes to the safety of our 
customers, meeting or exceeding all best practice schemes and we pay for 
better and more staff and services than we technically have to.

We could save the cost of the LNL at a stroke simply by cancelling our 
paramedic booking and/or reducing the number of security staff booked 
at our events. We won’t do that because it wouldn’t be in the interest 
of our customers, or the local area affected by our business. That is why 
we perceive the LNL as unfair. Its effect is to make the most responsible 
operators pay twice. It shifts money from those who already take action 
proactively and transfers it to a body that at the moment seems unwilling 
to articulate exactly how  they plan to spend the money and does not 
necessarily need to take the views of those paying the levy into account.

Opinion Late Night Levy - An Alternative Response

The Late Night Levy (LNL) is a government scheme designed to charge those from the late night industry for their perceived 
use of and reliance upon key services such as the Police and NHS, and using the money received to fund the key services.

Alan Williams of Nottingham Trent University’s Student Union writes a response 
to Nottingham City Council’s Late Night Levy

Comments and complaints about the Late Night Levy can be directed to: Angela Rawson, Licensing Manager, Community Protection Licensing, Tamar Building, Eastcroft 
Depot, London Road, Nottingham  NG2 3AH Tel: 0115 8761749 Fax: 0115 8761769
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The Johnson Arms team would like to say a special thanks to Jed, who was 
ill and couldn’t attend the presentation, for helping and badgering them 
into to creating a display. The awards were presented by Ray Kirby, and 
afterwards, a packed pub enjoyed the regular quiz evening as well as the 
excellent kept beers.

Top photo - Left-right; Kay Head (holding certificate), Cain Sherwin (holding 
certificate), Zoe Head & Ray Kirby

Bottom photo - Left-right, front row; Mr Leigh Cunningham, Phoebe Lau, Kay 
Head, Rosie Lundberg and Cain Sherwin (holding certificate)
Back Row; left-right: Hayleigh Purdy & Zoe Head.

Johnson Arms

claims the awards
The Johnson Arms recently won two awards from 
Nottingham CAMRA. The first was award for best display 
on the Mild Trail this year and the second award was the 
prestigious award of excellence.

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

Now both Cask Marque
and LocAle Accredited

Old Volunteer NG4 www.OldVolunteer.com

Late Night Levy - An Alternative Response

Over August bank holiday weekend we held a fundraiser for Asthma UK at The Chestnut pub, Radcliffe On 
Trent. We had a great turn out for the charity quiz held on Monday 31st August and numerous people donated 
through the weekend to win prizes from the raffle and the 100 square game, where one lucky winner won a 
night for two at the Manners Arms Knipton. In total we raised £419 for Asthma UK. We are looking to continue 
to support Asthma UK by holding a second charity event for Halloween on Friday 31st October, where we will 
hold fancy dress and pumpkin carving competitions and trick or treat games!

Fundraising at the The Chestnut

Johnson Arms Claims The Awards
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Young Members

As I’m writing this, we are looking forward 
to the  “Law and Order... More Beer” festival 
taking place at Galleries of Justice, but by 
the time you read this it will all be over! I’d 
like to thank everyone who volunteered to 
work, as always it is much appreciated and 
without those who volunteer these events 
couldn’t ever go ahead. Also thank you of 
course to everyone who came along, we 
hope you enjoyed yourselves again, and 
here’s to next year! We’ll get some photos 
into the next ND for you all :)

... So now it’s time for us all to get 
excited about the Nottingham Robin 
Hood Beer and Cider Festival! Usually 
we arrange a working social for the 
festival, but this year I thought, as I 
will be volunteering all through the 
week, that I will update via twitter 
which bars we’re working on through-
out the week so any YMs volunteering 
can join us on the same bar, or anyone enjoying the festival 
can also come and give us a wave!

Please all feel free to write in with your comments, stories and photos from this 
year’s festival, and any other festivals that you have visited, and let us know what 
you’ve been up to!

Cheers,
Louise
youngmembers@nottinghamcamra.org

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

Saturday 1st November
Day trip to Leeds and National YM Committee meeting

Meeting starts at midday followed by a crawl around Leeds. This is a great 
opportunity to meet up with young members from around the country and 
also take in some amazing bars and pubs around the city of Leeds!

We’ll be catching the 9.17 train from Nottingham station, direct to Leeds 
(£23.20 off peak day return) and we’ll also schedule in a visit to the Shef-
field Tap on the way home!

Diary Dates

Hopefully some of you took part in our recent IPA trail, the first time we 
have done this in Nottingham CAMRA. This was mainly championed by 
the younger members on our committee (with some help from the 
older ones who have had experience of organising these things 
before!)

The general feedback we got off breweries and pubs is that it went 
well, with lots of the pubs in the city centre wishing we’d done it for 
longer that our original 10 days. This means that with all being well, 
we would like to do it again next year for a longer number of days (and 
maybe even more pubs?). Keep an eye out in the Nottingham Drinker 
next year for any information.

If you did the IPA trail this year, what was your experience of it? If you 
have any feedback on the trail then you can email 
youngmembers@nottinghamcamra.org and let us know.

IPA Trail Success
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Beer Made With Ants

In the Sao Paulo region of Brazil it 
has traditionally been the practice to 
catch the thousands upon thousands 
of female leafcutter sauva ants as they 
emerge from the ground to fly off and 
start a new colony. 

These ants are de-winged and fried; 
apparently their large posteriors are 
full of protein and they are said to taste 
of lemongrass with hints of ginger and 
cardamom.

But a local beer bar owner and a group of 
friends decided to take things further and 
brew a beer containing their local delicacy. 
They came up with a Saison style brew, 
made with added cassava extract, fig paste 
and sauva ants. 

They used mostly pilsen malt and 
increased the resultant gravity with the 
fig paste. The cassava extract was added 
for bitterness and then simcoe hops were 

Beer made with Ants?
added along with a few of the ants. The 
rest of the ants were added just before 
bottling, a stage they named “dry-anting”.

The 7.8% Saison beer was described as 
having a lemongrass aroma, which was 
believed to derive from the ants and a 
bitter spiciness, which was attributed to 
the cassava. 

Unfortunately the beer is not available 
commercially, as Brazil has strict laws 
governing the use of animal products, in 
fact even the use of honey in beer is not 
allowed.

With thanks to Aleszu Bajak and Beer 
Advocate magazine.

Got any other stories about beer being made 
from other things than ants?  

Let us know at 
nottingham.drinker@nottinghamcamra.org
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their doors. It is all about responsibility and I’m 
confident that we are starting to achieve this by 
targeting problem venues and encouraging new, 
innovative ones to come into the city.

Evenin’ All

CITY 
CENTRE 
INSPECTOR 
JEZ ELLIS  
REPORTS

EVENIN’ ALL

Time to look back on the summer 
and one of the highlights for me as 
usual was the Splendour concert in 
Wollaton Park. 

It was a great day (despite the torrential 
shower)  with something for all the Ellis 
family – my wife, Julie, loved the Beat, my kids, 
Gareth (16) and Megan (14) loved Scouting for 
Girls with honourable mention for Foxes and 
Nottingham’s own Saint Raymond. Finally, for 
me there was the Boomtown Rats (with Sir Bob 
strutting his stuff) and the fact that the Real 
Ale tent had virtually all of Castle Rock’s beers. I 
spent a very happy afternoon with ‘Elsie Mo’.

On a serious note, as part of our drive to make 
Nottingham a safer place we have recently had 
two licences revoked by the Licensing Panel 
following incidents of serious violence. We are 
happy to work with venues and always look 
on revocation proceedings as a last resort. 
However, we will always put the safety of our 
citizens over the interests of a business that 
continues to be badly run and doesn’t engage 
with us to improve.

I have made it clear that I want to see 
Nottingham offer a vibrant and varied nightlife 
to attract all types of visitors. That does not 
include “vertical drinking establishments” that 
offer drinks promotions to get people through 

Finally, a word about the health issues around 
drinking. Alcohol can be very harmful, both 
on a short term, binge drinking scale as well 
as long-term problems. There is also the well 
documented link between alcohol and violent 
crime and antisocial behaviour. 

We are using Framework’s ‘Last Orders’ Alcohol 
Service to reinforce this message. Offenders 
given a fixed penalty notice for alcohol-related 
crime will be referred on to a three-hour course. 
This has a good success rate for preventing re-
offending and often triggers a marked change 
in people’s drinking behaviour. Attendance on 
the course reduces the fine by 50% and removes 
the offence from their criminal record. 

You can also contact Framework if you are 
worried about your drinking – they offer free, 
practical and confidential advice about alcohol. 
For more information see their website – www.
frameworkha.org/last orders or call them on 
0115 9709590.

The City Centre Team can be contacted on 
101 801 5063 or 
citysnt@nottinghamshire.pnn.police.uk

NOW AVAILABLE  

AT GREAT PUBS 

ACROSS THE

EAST MIDLANDS

Hauntingly  

good beer... NOW AVAILABLE  

IN GREAT PUBS 

ACROSS THE 

EAST MIDLANDS
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0115 9877500
www.flipsidebrewery.co.uk

Colwick, Nottingham

Flipside’s Russian
Rouble won a
SIBA Gold Award
in the Midlands
Region and has
now won a SIBA
National Bronze
Award.
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Fare Deals #40

FARE DEALS

The Ruddington Arms
56 Wilford Road, Ruddington, 
Nottinghamshire NG11 6QE.
Tel: 0115 9841628
www.theruddingtonarms.com
Food served every day 12 – 3 and 
5.30 – 9.

The Old Volunteer
61 Caythorpe Road, Caythorpe, 
Nottinghamshire NG14 7EB.
Tel: 0115 9665822
www.theoldvolunteer.co.uk

Food served Friday, Saturday and 
Sunday 12 – 3 and Tuesday to 
Sunday 5 – 10.

John Westlake seeks 
out those places in our 
area where good food 
and good ale go hand 

in hand.

Featured in this issue:

RUDDINGTON ARMS

Lying some five miles to the south of 
Nottingham and bordered by the main 
A60 Loughborough Road to the east, 
Ruddington is a sizeable and busy 
village blessed with more than its fair 
share of pubs, most of which used to 
form part of the old Home Ales estate. 

One such was the Jolly Farmers on Wilford Road, 
which has recently undergone a comprehensive 
and no doubt costly transformation  from local 
boozer to destination gastro-pub, complete with 
a change of name to the Ruddington  Arms in 
order to reinforce its new identity. The white 
painted stucco frontage, with its charcoal  
grey woodwork and matching cornerstones, 
now sports a large ‘RA’ monogram while the 
totally  remodelled, open plan interior, kitted 
out with chic lighting and a bright and airy 
décor in shades of muted grey is both stylish 
and surprisingly welcoming. Polished wood 
and flagstone flooring gives way to a partially 
carpeted dining area to the rear, where 
selective primrose yellow walls have been 
used to good effect and from where French 
doors provide access to a very well appointed, 
paved beer garden beyond. Back in the lounge 

area, four handpumps grace the smart wooden 
bar counter and offer a choice of Castle Rock 
Harvest Pale, pleasingly flying the LocAle flag, 
two guest ales and a house beer called Ruddy 
Good Ale, which I am led to believe is actually 
Caledonian 80/- from  Edinburgh, a classic, 
malty Scotch ale and just the job to accompany 
grills, burgers and other hearty dishes.

Selecting a well-lit table, I settle down to 
peruse the menu, which reassuringly includes 
a number of traditional pub style dishes 
but in most cases, prepared with a slightly 
more high-end catering twist. It is all very 
tempting and deciding what to have is proving 
problematic. The Shetland mussels served with 
cider, leeks, dry cured bacon and cream (£6.00) 
sound delicious, as does the more technically  
demanding, twice baked Lincolnshire Poacher 
cheese and spinach soufflé for just 25p more, 
but I always find grilled scallops difficult 
to resist, especially when paired with black 
pudding, and here this classic combination 
comes with a pea purée and tomato salsa 
(£7.25). To say the presentation is eye-catching 
is an understatement. Neatly assembled in a 
deep, white dish, three plump and perfectly 
cooked scallops are balanced atop a generous 
roundel of full flavoured and spicy blood 

sausage, which in turn rests upon a pool of 
vibrantly green and velvety purée imbued with 
just a hint of mint. Flecked with red from the 
herby tomato relish and garnished with pea 
shoots, it is a culinary triumph and even better 
to eat than it is to look at. Indeed, if the kitchen 
can maintain such a high standard through to 
the main course, I am anticipating a memorable 
meal.

Slow cooked pork shoulder with black pudding 
croquettes and a rhubarb and ginger compote 
(£13.25) would normally get my vote, but having 
already enjoyed black pudding in the starter, 
I opt instead for the slightly more unusual 
monkfish cheek curry, accompanied by fragrant 
rice, toasted almonds and a herb salad (£12.75), 
although having been on the receiving end of 
some pretty suspect pub curries over the years, 
I am a little apprehensive as to what I might 
be in for. I am soon to discover, however, that 
such concerns have no validity here. It is not 
long before a large, semi-rustic black bowl is 
placed before me, a mound of delicately scented 
rice bearing a hint of cardamom at its centre  
and generously surrounded by meaty pieces 
of meltingly tender fish bathed in a terracotta 
hued, creamy curry sauce, which is quite simply 
a revelation. Exquisitely fashioned in the Thai 



17Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker

Fare Deals #40

OLD VOLUNTEER

style and exhibiting a really good smack of 
chilli heat faultlessly balanced by the likes 
of coconut milk and lemongrass, it is utterly 
delightful, with the welcome crunch from the 
almonds adding extra texture and fresh young 
mint leaves, combined with other items of herby 
greenery, providing a final flourish on top.

I have little doubt that desserts such as 
spotted dick with bay leaf custard or cinnamon 
doughnuts with chocolate sauce and pistachio 
ice cream (both £5.95) are of an equally high 
standard, but I cannot even find room for the 
similarly priced selection of British cheeses 
served with chutney,  grapes, celery and biscuits, 
which as it happens, would also go very nicely 
with a glass of the house bitter.

The Ruddy Good Pub Company, as the 
business is called, is the first solo venture 
for classically trained chef-proprietor Mark 
Anderson, whose career has spanned a number 
of Michelin starred restaurants working with 
such luminaries as Michel Roux and Gordon 
Ramsey, not to mention his original mentor,  
Terry Laybourne MBE, in Newcastle upon Tyne. 
It certainly shows in his food and based hugely 
enjoyable and good value dining experience, he 
ruddy well deserves to succeed!

Caythorpe is a sinewy hamlet 
complete with a watermill dating back 
to 1749, which straggles along either 
side of the road for the best part of 
a mile just to the south of Lowdham 
station. 

Book-ended by its two pubs, the ever reliable 
Black Horse is at the far end of the village 
and home to the excellent Caythorpe Brewery, 
while the white painted Old Volunteer, fronted 
by limited roadside seating, is much more 
conveniently located for public transport, 
being closer to both the railway line and 
local bus services. The mainly flagstoned, 
open plan interior features several deep red 
walls providing contrast to the otherwise 
predominantly cream and muted yellow décor, 
while some heavily rustic, wooden furniture 
stands out against the otherwise conventional 
seating arrangements. There is also a nice 
little artificial tree, prettily illuminated to 
form something of a focal point and beyond 
which can be found an almost separate area 
set aside for dining. It is in here that I have 
selected a table by the window, through which 
I can see a small, decked terrace affording 
somewhat limited scope for alfresco eating 
when the British weather is suitably benign. 
I am also encouraged to find that mine 
hosts, Nick and Annie Santarpia, appear to 
have taken the LocAle concept very much to 
heart, with a choice of two cask-conditioned 
beers: Dover Beck, a lovely, copper coloured, 
traditional  English bitter with a satisfyingly 
spicy hop character and the paler Outlaw, both 
of which emanate from the aforementioned 
little brewery just down the road. Prior to 
moving to London where they managed one 
of the capital’s top hotels, Nick trained as 
a chef in Italy under one of that country’s 
leading exponents, but he had long harboured 
a lingering desire to run his own business, an 
ambition that was finally realised when the Old 
Volunteer came on the market. Marco Frusi, a 

young chef who  also learned his craft in his 
native Italy as well as London, has since joined 
the team and together with  Nick, they seek to 
offer a menu composed of classic Italian cuisine 
alongside more traditional English fare, a menu 
that I am now studying intently, along with a 
short list of blackboard specials.

Needless to say, there are plenty of pizza and 
pasta options, but not being a great fan of 
either of these Italian stalwarts, I am delighted 
to find there are more than enough interesting 
alternatives from which to choose. An antipasto 
sharing platter of cured meats, olives, focaccia, 
Mozzarella and tomatoes (£11.95 for two but 
also available as a single serving for £6.50) 
would be a very traditional way to kick off the 
proceedings. However, right up my street and 
also having the advantage, from a reviewer’s 
point of view, of requiring the kitchen to 
actually get involved in a bit of cooking, is a 
grilled Portobello mushroom topped with 
goats’ cheese and red onion marmalade (£6.20), 
which soon arrives on a rough-hewn, black 
slate together with a nicely dressed, mixed 
salad garnish, albeit a little over generous with 
the bed of shredded iceberg lettuce, and two 
thin and lightly toasted slices of Italian bread 
drizzled with a quality olive oil. The pungent 
and tangy cheese works really well with the  
meaty and flavoursome mushroom, while the 
piquant and mercifully not too sweet onion 
relish on top certainly helps to bring the whole 
dish together, which all augurs well for the 
main event.

Butterflied chicken breast prepared in a 
pizzaiola (tomato, oregano and garlic) sauce, 

topped with melted cheese and served with 
a mixed salad, together with a choice of new 
potatoes or hand cut chips (£10.50) is a real 
possibility, but I have spotted a seafood risotto 
(£12.90) tucked away in the listings and decide 
to give this a try. It is a decision I soon find I 
have no reason to regret. A large white, soup-
like dish arrives brimming with soft and creamy, 
herb infused rice, decorated with a ring of juicy 
mussels still encased in their half opened shells 
and as I am about to discover, with many more 
of their already evicted brethren hidden in the 
depths below, along with some good sized, 
succulent prawns, a few small and slightly 
chewy squid rings and a scattering of other 
appropriately fishy bits and pieces. It all adds 
up to a thoroughly enjoyable plate of food and 
a real taste of the Mediterranean, while the 
inspired addition of finely chopped, de-seeded 
tomatoes, accompanied by a handful of tastebud 
challenging capers, not only provide a burst of 
extra taste and texture, but even help to reflect, 
albeit perhaps unintentionally, the vibrant 
colours of the Italian flag.

Puddings change so regularly that they are only 
displayed on a small, portable blackboard and 
could include such waist expanding delights as 
Eton Mess, tiramisu or chocolate and pear cake, 
all reasonably priced at £4.90, but for me, a very 
acceptable espresso coffee fits the bill nicely. 
Oh, and maybe a little more support for the 
village’s resident brewery.
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Beer Stiles 13

Colin Elmhirst explores 
the Vale of Belvoir 
under the watchful eye 
of Belvoir Castle

Beer Stiles 13 Muston & 
Woolsthorpe

BEER
STILES

-hic

This walk starts in a rather more isolated spot 
than recent rambles, at the gate to Muston 
church. The path through the graveyard ends at 
a stile, the far side of which can get very muddy 
as witnessed by the broken pieces of paving 
slabs scattered on the ground. The path crosses 
the higher part of the grassy field opposite to 
a small wood. Just before you would break out 
of the wood to open fields beyond, the bed of 
an old railway line cuts across the path and it 
is this that we turned right onto and followed 
for a good half mile. Most of the track was 
easy to walk along, but being high summer in 
some areas the plants had spread over the path 
from both sides. After crossing over a metalled 
road, which stopped at some locked gates, 
our route proceeded onwards curving to run 
parallel with the Grantham Canal. We continued 
a little further until just after passing a piece 
of brightly coloured metal sculpture dedicated 
to the canal, the path briefly merged with the 
canal towpath before branching off to run 
parallel again. As the track was similar to the 
previous stretch, and it was also a designated 
cycle track, we decided to continue along 
the towpath. The route was now straight and 
almost due south for one and a half miles to 
Woolsthorpe Wharf. Along the way we passed 
two weirs built within old locks where the gates 
would have been, thus making this part of the 
canal unnavigable. As we looked over one of 
the weirs we disturbed two ducks who rose 
from the reeds and flapped noisily further down 
the watercourse. There was also evidence of 
a swan’s nest as well as mating dragonflies 
hovering near the bank.

At Woolsthorpe Wharf (2 miles from Muston) we 
crossed over the canal to the Rutland Arms (aka 
Dirty Duck Public House, Restaurant Caravan 
and Motorhome site), and as lunchtime was 
rapidly approaching we decided to eat here 
as well as having some liquid refreshment. 

Just as we decided this, a whole chapter of 
motorcyclists was also rapidly approaching, so 
it became a race to the bar to ensure that we 
were not at the end of a very long queue. Once 
our food order was in we had the choice of four 
hand pulled beers: IPA; Carnival; Old Gold Hen 
and Gold Beach, all from Greene King. We both 
settled on the Carnival to accompany a salad 
lunch and took our beers to a table by a window 
at the far end of the room. The window looked 
out onto a large open space, now cluttered 
with bikes and several wooden gazebos. To 
the right was yet another gazebo and beyond 
that, a large play area for children. Inside the 
room the walls were full of bric-a-brac; just 
behind the bar a restaurant area was closed 
but further down the corridor to the right was a 
small poolroom and another bar, which looked 
out onto the canal. Plenty more bric-a-brac 
covered these walls too. A cloud on the horizon 
here is that the licensee is due to retire at the 
end of the year after more than 40 at the helm. 
It would certainly be a shame to lose such a 
characterful and historic watering hole. 

Suitably refreshed, we re-crossed the canal and 
turned right to continue following the towpath 
as it curved eastwards. We passed several 
barges, as this short section is navigable, one 
of which was a working vessel, the skipper 
telling us that he was removing unwanted 
plant material from the canal. By the amount of 
vegetation still around the area, he has plenty 
of work left to do! At the next bridge we crossed 
over the canal again and began to climb up 
through woodland. After passing the pillars of 
an old railway bridge we joined up with the 
Viking Way and continued up the hill. Walking 
was very difficult here as off-road bikers had 
created deep ruts, which at times made it 
feel like tightrope walking. At the top of the 
hill a footpath sign directed us off the Viking 
Way and through a cornfield. At the far side of 
this we crossed the Belvoir-Denton road back 
into woodland managed by the Belvoir Estate. 
Known locally as Fanny’s Wood it was odd that 
we didn’t see any nests in the trees despite the 
aerial wildlife. Many large logs were piled up 
here, so perhaps it had had  the equivalent of 
a ‘Brazilian’! Not surprising then that we soon 
came out again to an area of newly planted 
trees and beyond that parkland populated by 
a few cows. Following the edge of the wood 
as it curved to the right we had a good view 
of Belvoir Castle, before we descended the 
hill and across a cricket field, which made the 
slope at Lord’s look positively flat. Crossing the 
boundary edge led us to the Chequers in the 
village of Woolsthorpe By Belvoir (2 miles from 
the Rutland Arms, although less than a mile by 
road).

The Chequers has a rather plain frontage as 
there is nothing to tell you the name of the 
pub if you approach from the rear, as we did. 
A short lane, appropriately called Worthington 
Lane, leads down to Main Street where a simple 
sign announces the pub and its foody and liquid 
delights. In front of the entrance is a paved 
patio area with a number of A- frame tables 
with attached benches and yet another wooden 
gazebo. Inside and directly ahead is the bar, set 
in a country farmhouse style room including 
a boar’s head over the chimney breast. On the 
bar, Imperial and Bumble Bee from Wentworth 
Brewery were kept company by Wobbly Gob 
from Grafter’s and Newby Wyke’s White Squall. 
The Imperial turned out to be an excellent, 
traditional English bitter, whilst the Wobbly Gob 

Total walking distance 7.5 (8 miles 
allowing for the Muston church to 
Gap Inn detour).

OS Map 130: Grantham Landranger 
Series

had a much more floral nose and was rather 
more reddish in colour.

After a pleasant rest in the sunshine it was 
time for the final leg back to Muston. We turned 
right at the end of the lane from the Chequers 
and walked along Main Street then Sedgebrook 
Road. After 200 yards from the crossroads 
near the end of the village, we turned left and 
descended a short flight of steps and made our 
way diagonally through a mature crop of rape. 
The path then opened out with the River Devon 
to our left and more rape fields to our right. 
We then crossed over the river and continued 
towards Stenwith with the river on our right. 
At the final stile before we rejoined the road 
near Stenwith my companion decided to rest his 
aching feet before the final push to the road. I 
took the lead and to see better, I raised up my 
clip-on sunglasses as the path had narrowed 
with cow parsley up to seven feet high crowding 
the path. As I fought my way through, I suddenly 
heard a chuckle from behind and turning round, 
my companion pointed out that a cow parsley 
plant had snatched my sunglasses and now sure 
looked like one ‘Cool Weed’. Could it be Elvis 
Parsley, or since we’re in the UK, Bert Weedon? 
Either way he’s got roots in ‘Country’!After 
a short walk up the road we turned left and 
passed through one of the widest farm gates 
I’ve ever seen. 

For a while this track took us away from Muston 
and rather oddly appeared to be a repository 
for abandoned lorry trailers, one even having 
old telegraph poles still strapped to it. Shortly 
after, we came to a marker post covered in ivy, 
which upon removal of some of the offending 
plant indicated a sharp right turn, which led 
to Longore Bridge across the Grantham Canal 
once more. As we crossed the bridge it was 
nice to hear a pair of skylarks that seemed to 
be singing to each other in the clear blue sky. 
We then passed a jittery couple with a dog 
who were peering into the next field where a 
bull stood amid a number of cows. We bravely 
continued although when I looked back the 
couple seemed to have retreated. The path led 
us to a lane where the peace was broken by 
a number of off-road bikers whizzing by (the 
rutters from earlier, may be?). On entering 
Muston village we were greeted by some 
yapping dogs as we passed by some nicely 
appointed cottages. At the War Memorial we 
veered right through a twitchell and past some 
older cottages before re-crossing the River 
Devon and rejoining the field that we had 
traversed much earlier. Climbing back over the 
stile and through the churchyard brought us 
back to our starting point (3.5 miles), although 
not the end of our journey because a right 
turn and a further half mile brought us to the 
Gap Inn, once a small pub on the A52 but now 
much extended to the rear and trading more 
as a carvery than a simple pub. In fact the 
three handpumps on the bar all had the same 
Everard’s Tiger pump clips, which smacked of a 
certain lack of imagination. However, we made 
time to savour a glass or two whilst reflecting 
on the varied wildlife seen, including a large 
number of butterflies, not to mention the 
almost unbroken sunshine enjoyed throughout 
the day.
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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. 

Admiral Sir John Borlase Warren
97 Derby Road, Stapleford. NG9 7AA

Cornmill
Swineyway, Chilwell. NG9 6GX

The Dunkirk Inn
71 Montpelier Road, Dunkirk. NG7 2JY

Hop Pole 
Chilwell Road, Beeston. NG9 4AE

8-9 beers are regularly available 
with the local beer normally 
coming from Nottingham 
Brewery although guest locAles 
do also appear. On my visit 
Navigation Atlas was available 
and I found it most enjoyable.

Opening hours: Sun-Thur 9.00-
12.00; Fri&Sat 9.00-1.00am 
Food is served from 8.00am every 
day.

Generally 5 cask ales greet the 
imbiber with the local beers 
coming from Nottingham brewery. 
Normally 2 Nottingham beers are 
on offer; on my visit I was pleased 
to find Dreadnought and Legend – 
which was excellent. Nottingham 
beers have proved very popular 
with locals.

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

2-3 cask beers are available, 
normally from Nottingham 
Brewery. On my visit Rock Mild 
and EPA were on offer and the 
mild was absolutely spot on. I was 
told that Rock Mild has become 
one of the pubs most popular 
beers.

Opening hours: Mon-Thur 4.00-
12.00; Fri 12.00-12.00; Sat 2.00-
12.00; Sun 12.00-4.00, 8.00-12.00

Despite the tram works (road 
re-opened in September) the pub 
offers 5 cask beers, with Castle 
Rock Harvest Pale generally be-
ing the LocAle, although other lo-
cal brewed beers do appear and 
on my visit I rather enjoyed the 
Black Iris IPA (No 4). Blue Monkey 
and Reality beers also appear 
occasionally.

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

Admiral Rodney
Wollaton Road, Wollaton. NG8 2AF

Charlton Arms
361 High Road, Chilwell. NG9 5AE

Crown Inn
Church Street, Beeston. NG9 1FY

Greyhound 
High Road, Beeston. NG9 2LE

5 casks ales are normally 
available with the LocAle coming 
from Castle Rock, although guest 
ales from such as  Navigation 
have also recently featured.  On 
my visit the Harvest Pale was 
spot on and it was easy to see 
why locals had made it such a 
popular beer in the pub.

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

4 regularly changing cask ales 
plus cider are generally available 
with the locAle coming from a 
range of breweries. On my visit 
Castle Rock Harvest Pale was 
supplemented with a rather 
fine Nottingham EPA. Belvoir 
Shipstones Bitter also appears 
also appear and Nottingham 
beers have proved popular with 
locals

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

14 cask beers plus 7 ciders are 
normally on offer with a good 
selection of local beers always 
available. On my visit Nottingham 
Legend, Blue Monkey Marmoset 
and Brunswick Triple Hop were 
available and the Triple Hop was 
quite excellent. Other recent 
beers have been from Black Iris 
and Totally Brewed. 

Opening hours: 12.00-11.30 Six 
days a week; Sun 12.00-11.00

6 cask ales with the locAle 
coming from the Castle Rock 
Brewery. On my visit Harvest Pale 
was absolutely spot on and I was 
informed that it was one of the 
most popular beers with locals.

Opening hours: Mon-Thur 10.00-
12.00; Fri&Sat 10.00-1.00am; 
Sun 12.00-12.00
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ANDREW LUDLOW CONTINUES WITH THE SECOND 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 Jockey     
20 Nottingham Road, Stapleford. NG9 8AA

Last Post  
Chilwell Road, Beeston. NG9 1AA

Nags Head & Plough   
44-46 High Street, Hucknall. NG15 7AX

Riverside Farm   
Tottle Road. NG2 1RT

Johnson Arms  
59 Abbey St, Nottingham NG7 2NZ

Malt Shovel    
Union Street, Beeston. NG9 2LU

The Nurseryman 
177 Derby Rd, Beeston. Nottingham NG9 3AE

The Star 
22 Middle Street, Beeston. NG9 1 FX

10 cask beers are available with 
the majority being locAles. On my 
visit beers from Scribblers, Full 
Mash, Nottingham and Funfair 
were available. 5 cider/perries 
are also normally available. On 
my visit Leicestershire’s Thirsty 
Farmer was supplemented with 
Torkard’s CBC – which I found to 
be quite outstanding.

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

12 cask ales, plus ciders, are 
normally available with the 
locAle generally coming from 
Nottingham Brewery. Guest 
local beers do appear including 
recently Deventio and Lincoln 
Green. The Last Post (Nottingham 
brewery) was on good form on 
my visit.

9.00-12.00 seven days a week 
(food served from 7.00am)

2 cask ales are normally available 
with at least one coming from 
local Stapleford brewer Full 
Mash. On my visit Magpie Best 
bitter was in rather fine form, 
although Full Mash beers have 
proved to be very popular in the 
pub.

Opening hours: Sun-Wed 11.00-
11.00; Thur 11.00-12.00; Fri&Sat 
10.30-1.00am

3 cask beers are normally 
available with the locAle being 
supplied from Nutbrook brewery. 
On my visit their Banter was on 
offer and it was very impressive. 
Good to see a ‘food’ venue having 
a local brewery beer, particularly 
as it is not generally available in 
Nottingham.

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

Between 4 and 6 casks beers 
are normally available, plus a 
cider and the locAle comes from 
a range of different breweries. 
Recently Dancing Duck, Blue 
Monkey and Full Mash (whose 
Manhattan Pale was wonderful) 
have recently appeared.

Opening hours: Sun-Thur 12.00-
12.00; Fri 12.00-1.00am; Sat 
4.00-12.00. (Doors close 11.00pm 
every night)

5 ever changing cask ales, 
plus cider, are available with 
beers from a number of local 
breweries appearing. Nottingham, 
Mr. Grundy and Mallard have 
recently appeared along with 
Blue Monkey beers – their Funky 
Gibbon was rather special.

Opening hours: Mon-Thur 11.30-
11.00; Fri&Sat 11.30-11.30; Sun 
12.00-10.30

Between 7 and 8 beers are 
normally available with the Local 
ales coming from Nottingham 
brewery. On my visit Rock Bitter 
and EPA were both available and 
the EPA was quite excellent.

Opening hours: 10.00-11.00 daily 
(food served from 9.00am)

Normally 10 ever changing 
cask beers plus ciders greet the 
imbiber with many from local 
breweries. On my visit Nutbrook 
Rio Ale and Muirhouse Star Inn 
Bitter were on offer and the local 
house beer was excellent. Other 
local brewery beers to recent 
feature have been Dancing Duck; 
Mr. Grundy and Blue Monkey..

Opening hours: Sun-Wed 12.00-
11.00; Thur-Sat 12.00-12.00
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LocAle Locally

Stick and Pitcher 
Highfields Hockey Centre, University Boulevard. NG7 2PS

Victoria Hotel   
85 Dovecote Lane, Beeston. NG9 1JG

3 Castle Rock ales are normally 
available – on my visit Sheriffs 
Tipple, Elsie Mo and Digby 
Pearson. The Digby Pearson was 
rather fine and well worth the 
effort of getting to the pub - tram 
works currently disrupt the traffic 
but the pub is open and worth 
visiting.

Opening hours: Mon-Sat 10.00-
10.00; Sun 10.00-6.00

12 cask beers regularly feature, 
plus traditional ciders, with 
normally at least 3 or 4 local 
beers available. On my visit 
Dancing Duck Victoria Top Score 
(celebrating 20 years of the pub 
since its re-opening), Castle Rock 
Harvest Pale, Amber Chocolate 
Orange Stout and Scribblers 
Masher in the Rye were on 
offer and the Dancing Duck was 
exceptional.
Opening hours: Mon-Sat 10.30-
11.00; Sun 12.00-11.00

White Lion     
47-49, Town Street, Bramcote. NG9 3HH

Wollaton Pub & Kitchen     
Lamborne Drive, Wollaton. NG8 1 GR

5 cask ales are normally on offer 
with the local beer coming from 
Nottingham Brewery. Normally 
EPA is available and on my visit 
it was in excellent condition. 
Occasionally other local beers 
appear as ‘guest’ ales with Castle 
Rock Elsie Mo recently featuring.

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

4 cask ales are normally 
available with Timothy Taylor 
Landlord and Black Sheep 
Bitter always available and the 
locAle coming from Castle Rock 
- Harvest Pale. On my visit HP 
was quite outstanding. Guest 
local ales also appear with 
recently beers from Magpie and 
Navigation featuring.

Opening hours: Mon-Fri 11.00-
11.00; Sat 10.00-12.00; Sun 
10.00-10.30.

Area One LocAle Finalists
After counting the votes submitted by 
readers for the first ‘LocAle Locally - 2015’ 
feature in Nottingham Drinker ND123, the 
two pubs going through to the Nottingham 
LocAle Pub of the Year finals are:

White Lion, Swingate 
and

Horse & Groom, Basford 

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 2 
are submitted no later than 

31st October 2014 

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

locale@nottinghamcamra.org  

or personally at branch meetings

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



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker22

CAMRA members and drinkers alike were at the Hand 
& Heart in the city centre to celebrate and see the 
presentation to the pub for winning LocAle pub of the year 
2014.

The Hand & Heart proved to be a worthy winner of the 2014 Nottingham 
LocAle Pub of the Year award. The presentation took place on Thursday 
4th September and to celebrate the occasion …… arranged to have ……. 
different local beers from ……. different breweries. There was also (a) 
local cider(s) - 

So how did the Hand & Heart win the award and what exactly is LocAle?
LocAle is the campaign that Nottingham branch started as a result of 
the closure of Hardys & Hansons brewery in 2006. Pubs are accredited to 
the scheme as long as they offer at least one local beer or cider and the 
quality of the beer is consistently good. For the beer to be deemed local 
it has to be less than 20 miles from the pub it is sold in.

Since 2006 the scheme has been adopted nationally and within the 
Nottingham CAMRA branch area there are now 140 locAle accredited 
pubs.

In every edition of ND a number of pubs feature and from this list two 
pubs (chosen by the public) advance to the final. In June and July judges 
visit the 12 pubs and award marks for quality of beer; range of beers and 
breweries, and the promotion of locAle that is undertaken by the pub.

The Hand & Heart becomes the first Nottingham pub to the win the 
award as previous winners have been the Gate, Awsworth and The Flying 
Horse, Arnold.Congratulations therefore yet again go to The Hand & 
Heart for becoming the 2014 Nottingham CAMRA locAle pub of the Year.

LocAle Pub Of The Year 2014
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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

LocAle Pub Of The Year
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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

Either side of the 2014 Robin Hood Beer 
and Cider Festival there will be a number 
of special events involving local pubs and 
local beers.  

18 Nottingham pubs have agreed to take part 
in this year’s Festival Fringe Fortnight 
showcasing their fine foods and fine local 
beers. Each pub during the fortnight will 
produce something special based on food, link-
ing it to cask beers and ciders.

As well as food, other bars and pubs will be 
putting on entertainment and events.  There 
are too many events to list in ND (without 
taking over the whole issue!) but for the full 
line up of entertainment and events visit the 
FFF website at: 
www.beerfestival.nottinghamcamra.org/FFF

So if you can’t wait for the Festival to start pop 
down to one of the pubs and take part in FFF. 
Enjoy!

FFF will continue until the weekend after the 
Festival so take advantage of the specials each 
pub is offering and let us at ND know your 
experiences and suggestions for the 2015 
Festival.

Friday 4th - Sunday 19th October



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

Bread and Bitter
153-155 Woodthorpe Drive, Mapperley NG3 5JL
0115 960 7541
www.castlerockbrewery.co.uk/pubs/bread-and-bitter

Once a bakery, the Bread & Bitter offers character and comfort, with 3 separate areas 
including the main bar, the dining room and the conservatory. With a sincere passion 
for real ale, ‘the Bread’ boasts 12 hand pulls as well as a real ale inspired specials 
board. Castle Rock loyalty stamps can, for FFF only, be collected on all ales and real 
ciders as well as the FFF menu. See the festival to the end with the Bread & Bitter 
Beer Fest featuring LocAles, from 16th October, with live music on Thursday night. 

Opening hours: Monday- Wednesday 10am- 11pm  Thursday-Saturday 11am-Mid-
night Sunday 11am-11pm
Food Served: Monday-Saturday 10.30am-9pm Sunday Midday-7pm

The Approach
Friar Lane, Nottingham, NG1 6DG
0115 9506149
www.theapproachnottingham.com/s_foodanddrink.asp

The Approach is Nottingham’s first choice for sport and live music and a philosophy 
is to let people really enjoy themselves in comfortable surroundings with great food. 
With several real ales, a full and filling menu and lots of elbow room this pub is ideal 
for groups and only a short walk from the castle.

Offer: A free Pint of Navigation Ale Locale with any steak from the main menu.

Opening hours: Sunday – Tuesday 11.00am -11.00pm; Wednesday – Thursday 
11.00am -12.00am Friday - Saturday 11.00am -2.00am;

Food Served:  Sunday 11.00am - 5.00pm, Monday - Thursday 11.00am - 2.30am / 
5.30pm - 8.30pm, Friday - Saturday 11am – 7pm

Langtrys
4 South Sherwood Street, Nottingham
0115 9472124

Awarded CAMRA ‘Pub Of Excellence’ 2013. Food specials during FFF Any Main Course 
+ Pint/Glass Of Wine/ = £8.50* (*Any pint of Real Ale or Cider, 175ml glass of wine. 
Excludes ‘Basket Of Fish To Share’) Real Ale & Real Cider Tapas Boards for £3.00! 
Join In Our Fun Competition To Win Prizes & Test Your Real Cider Expertise! 8 Cask 
Marque Accredited Real Ales & Over 20 Real Ciders & Perrys (Up To 8 On Draught): 
10p CAMRA Discount Offered On All Draught Real Ciders (not in conjunction with 
other offers)

Opening times: Monday – Saturday 11.00-11.00; Sunday 12.00-10.30

Food Served:  Sunday to Thursday 12.00pm – 9.00pm; Friday & Saturday 12.00pm- 
8.00pm

Kean’s Head
46 Saint Mary’s Gate, Nottingham NG1 1QA
0115 947 4052
www.castlerockbrewery.co.uk/pubs/keans-head

Tucked away in beside St. Mary’s Church in the historical and culturally vibrant 
Lacemarket, Nottingham’s (not so) best kept secret is the perfect hideaway for fine 
ale  and fine food lovers. With a unique range of real ale and bottled beer & cider, 
the cosy  one room pub is renowned for its exceptional homemade food: focusing 
on offering classic and creative recipes cooked using beer as a key ingredient. The 
Kean’s will also be showcasing Champion Beer of Britain winners from 2014 and 
previous years.

Opening hours: Sunday Midday-10.30pm Monday-Thursday 11.30am-11pm Friday & 
Saturday 11.30am-12.30am
Food Served:  Sunday Midday-5pm, Monday-Saturday Midday-9pm

Vat & Fiddle
Queens Bridge Road, Nottingham
0115 9850611
www.castlerockbrewery.co.uk/pubs/vat-and-fiddle

The Castle Rock Brewery tap, located just 1 minute from Nottingham train 
station,offers the full range of Castle Rock regular and occasional beers, together 
with guest beers, over 13 hand pulls. Celebrating CAMRA Cider & Perry month, the 
Vat and Fiddle will have up to 10 real ciders or perries available at any one time, 
offering taster trays  at just £7.50. As the weather cools enjoy Autumnal stews and 
soups, cooked using cider,  beer or brandy, and served with beer baked bread.

Opening hours: Sunday Midday-10.30pm Monday-Thursday 11.30am-11pm Friday & 
Saturday 11.30am-12.30am
Food Served:  Sunday Midday-5pm, Monday-Saturday Midday-9pm

The Hand and Heart
65 Derby Road, Nottingham. NG1 5BA
0115 958 2456
www.thehandandheart.co.uk

During FFF hot pork and apple cobs with a half of our house ale Round 
Heart from Dancing Duck Brewery for just £5.95.

Opening hours: Monday - Wednesday 12.00 noon – 11.00pm; Thursday - Saturday 
12.00 noon – late; Sunday 12.00 noon - 10.30pm
 
Food Served:  Monday to Saturday 12.00 noon - 9.30pm; Sunday 12.00 noon – 
9.00pm

The Ned Ludd
27 Friar Lane, Nottingham
0115 948 4221
www.thenedludd.com

The Ned Ludd specialises in craft beers, cask ales and real ciders served with 
stunning, locally sourced, artisan food. 14 beers and ciders on the bar are matched to 
the innovative menu in what is a beer drinkers’ heaven. The Ned also serves one of 
the best breakfasts in town and will be running a special ‘Breakfast Club’ during the 
festival proper, it’s a whole 50 yards to The Castle form there! Sharing platter of local 
produce and a 3 x 1/3 ale tasting rack for £12. Please see the menu online, beers will 
change on a regular basis and are subject to availability. 

Opening hours: Monday - Thursday 10.00am - 11.00pm Friday - Saturday 8.00am - 
2.00am Sunday 10.00am - 11.00pm

Food Served: Monday – Saturday 10.00am - 9.00pm Sunday 9.00am – 7.00pm

The Cross Keys
15 Byard Lane, City of Nottingham. NG1 2GJ
0115 9417898
http://www.crosskeysnottingham.co.uk/s_foodanddrink.asp

This iconic and historic Nottingham pub is a cut above when it comes to food and 
drink.  With lots of critical acclaim and loved by the regulars the high quality British 
menu, real ales and ciders makes The Cross Keys one of Nottingham’s highest rated 
pubs. Offer - Free pint of Navigation Ale with any main meal purchased after 3pm. 
Available every day including Saturday and Sunday during the festival itself.

Opening times: Monday to Thursday 9.00am-12.30am; Friday and Saturday 9.00am-
1.00am Sunday 9.00am-11.00pm

Food Served:  Monday to Saturday 9.00am – 9.00pm; Sunday 9.00am- 8.00pm

The Canalhouse
48-52 Canal Street. NG1 7EH
0115 955 5060
www.castlerockbrewery.co.uk/pubs/the-canalhouse

The canal-side destination venue boasts probably the largest range of beers in 
Nottingham, with 180+ bottles from across the globe. Alongside real ales showcasing 
the best of local and new breweries, the Canalhouse offers a real ale taster tray at 
only £6.50, as well as a real cider taster  tray (from their ever-changing selection of 
20 ciders) at only £7.50. Enjoy a specially created menu where cider or beer is the key 
ingredient, or pair your meal with a beer as recommended  on all menu items. Plus, 
come down for live music with the Acoustic Sessions on Thursdays from  6.30pm.

Opening hours:  Sunday-Wednesday 11am-11pm Thursday 11am-Midnight Friday & 
Saturday 11am-1am
Food Served:  Monday-Saturday Midday-9pm Sunday Midday-7pm

Lincolnshire Poacher
161-163 Mansfield Road Nottingham NG1 3FR
0115 9411584
www.castlerockbrewery.co.uk/pubs/lincolnshire-poacher

With a steadfast reputation as one of the places in Nottingham for quality and choice 
of real ale, the Lincolnshire Poacher is both traditional and upbeat. With 13 hand 
pulls featuring new breweries and local ale, and up to 12 real ciders available at 
any time, ‘the  Poacher’ has a range of live music running throughout FFF. Head up 
Mansfield Road on  Wednesday 8th for Pie Night, where all pies are homemade using 
LocAle or Cider, and music is provided by country, folk and blues outfit the Old Nick 
Trading Company. 

Opening hours: Sunday Midday-11pm Monday-Wednesday 11am-11,Thursday & 
Friday 11am-Midnight, Saturday 10am-Midnight
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Poppy & Pint
Pierrepont Road, Lady Bay, Nottingham NG2 5DX
0115 981 9995
www.castlerockbrewery.co.uk/pubs/poppy-pint

‘The Poppy’, a former British Legion, is a welcoming venue in Lady Bay, West Bridgford. 
With three distinct areas comprising of the café bar, the traditional bar and the din-
ing room, there is plenty on offer; from cake and coffee to homemade dinners. The 
Poppy  will be offering taster trays from their 12 hand pulls, pairing fiery curries with 
IPAs, and offering 5% CAMRA discount on their special menu of dishes cooked with 
beer and cider. Join the Poppy on Thursday 16th for NewBrew Night with live music 
from the Fab 2.

Opening hours: Sunday 10am-11pm, Monday-Saturday 9.30am-11pm

Food Served:  Sunday 10am-8pm,Monday-Saturday 9.30am-9pm

Willowbrook
13 Main Road, Gedling, Nottingham NG4 3HQ
0115 987 8596
www.castlerockbrewery.co.uk/pubs/willowbrook

Castle Rock’s latest addition to the family, the Willowbrook in Gedling, is a com-
munity pub where friendliness and quality is paramount. Recognised for its delicious 
homemade food, the Willowbrook will be offering a special menu of dishes cooked 
with real ales and ciders. You can also enjoy taster trays for just £7.50-£8.50, and for 
National Curry Week (running 13th --19th Oct) you can enjoy a mouth-watering  cur-
rywith a pint of Castle Rock ale for just £9.95. 

Opening hours:Sunday 9am-11pm, Monday-Thursday 10am-11pm
Friday 10am-Midnight Saturday 9am-Midnight

Food Served:  Weekdays 10am-10pm, Saturdays 9am-10pm, Sundays 9am-9pm

 The Bell Inn
18 Angel Row,Nottingham, NG1 6HL
0115 947 5241
ww.bellinnnottingham.co.uk

There will be live music throughout with live jazz every Monday night and Sunday 
lunch, Open mic night every Wednesday from 9pm and live Irish session music from 
4pm every Sunday afternoon , as well as feature live music  over the weekend during 
FFF. We will be having our Autumn Beer Festival, from Tuesday 7th to Sunday 12th 
October with a big focus on stouts and porters. We will be battering our own fish 
with Nottingham’s Robin Hood Ale and experimenting with other foods and local 
ales.

Opening times. Mon to Tuesday.. 10am to 11pm, Wed to Thursday.. 10am to 11.30pm, 
Frid to Saturday.. 10am to 00.30 and Sunday 11am to 11pm

Food Served: 10am to 9pm, 7 days a week

Stratford Haven
2 Stratford Road, West Bridgford, Nottingham NG2 6BA
0115 982 5981
www.castlerockbrewery.co.uk/pubs/stratford-haven

This community pub in the heart of West Bridgford is a real ale haven, with 14 hand 
pulls showcasing micro-breweries, new brews and local ale, alongside a selection of 
Castle Rock beer. ‘The Strat’ is offering real cider taster trays for £7, beer and cider 
cooked dishes and homemade specials with beer & cider matching. Featuring the 
2014 Champion Beer of Britain award winners, at least 1 winning brew will be 
available at all  times.

Opening hours: Sunday Midday-11pm Monday-Wednesday 11am-11pm Thursday-
Saturday 11am-Midnight

Food Served: Sunday Midday-9pm, Monday-Saturday 11am-9pm

The Crafty Crow
102 Friar Lane, Nottingham, NG1 6EB
0115 8371992
www.craftycrownotts.co.uk

Nottingham’s newest real ale pub, specialising in, British independent hand crafted 
Real Ales, Real Cider and Craft Keg. Located on the doorstep if the iconic Notting-
ham Castle the crafty Crow offers 10 real ale hand pulls and up to 10 Real ciders 
complimented with an innovative casual dining menu that focuses on cooking with 
beer and food and beer pairing. Food is served daily from 11am – 9pm . Free Wifi and 
Dogs Welcome

Open hours: 11am – 11pm Sunday – Thursday, 11am – midnight Friday and Saturday

Food Served:  Daily 11am – 9pm

Trent Navigation
Meadow Lane, Nottingham NG2 3HS
0115 9865658
www.trentnavigation.com

The historic Trent Navigation is the brewery tap for Navigation Brewery and is a 
traditional English pub with all the best modern bits added and serves thirteen cask 
ales and ciders ondraught. The pub is situated on Meadow Lane and this Victorian 
inn is popular with real ale drinkers and live music fans featuring bands three nights 
a week. There are four HD screens to watch the match on and a full and filling Brit-
ish based menu with lots of great offers. Pie & a Pint every Thursday, choose from 
either the Steak Pie or Cottage Pie with a Pint of Navigation Ale, or any Real Cider or 
Draught Soft Drink for only £6.95

Sun 11am - 10.30pm, Mon 12pm - 11pm Tue 12pm - 11pm Wed 12pm - 11pm, Thurs 
12pm - 11pm, Fri 12pm - Midnight, Sat 11am - Midnight

Food Served: Sun 12-8pm, Mon 12-8pm, Tue 12-8pm, Wed 12-9pm, Thu 12-9pm, Fri 
12-9pm, Sat 11-8pm

Castle
1 Castle Rd, Nottingham NG1 6AA
www.thecastlenottingham.co.uk
0115 948 4279
 
We are a traditional ‘local’ pub with a wide range of craft beer, cider and cask ale 
from local brewers and further afield. During the beer festival we’ll have 7 tradition-
al ales, 2 traditional ciders and plenty of craft beer, we’ll also have some fantastic 
live local blues/folk music from 8pm on 10th October and 11th October. 

Opening time: Monday-Saturday 1200-0000, Sunday 1200-2300

Food Served:  Monday-Saturday 1200-2100, Sunday 1200-1800

Fothergills
5-7 Castle Road, Nottingham, NG1 6AA
www. fothergillsnottingham.com
0115 9588195

Watson Fothergill’s, a historic Nottingham venue, offers a unique, international, 
bistro-style fixed price menu, using ingredients from local producers, together 
with ales from local micro-breweries and a great selection of wines. During the 
Beer Festival, we will be open from 8:00 am each day serving our famous Watson’s 
breakfasts. From 12 pm, we will be offering 7 local ales and ciders both inside as 
well as outside on our beer terrace, alongside our full menu and 3 limited-edition, 
locally-sourced Blackboard Specials. 

Opening times: Monday to Saturday 8:00 am - 12:30 am Sunday 12 pm - 11 pm

Food Served: Monday to Saturday 8:00 am - 9:30 pm Sunday 12 pm - 9 pm

www.beerfestival.nottinghamcamra.org/fff

Other Festival Fringe Fortnight events around the city
There are many other beer related events happening around the city as part of Festival Fringe Fortnight.  We can’t list them all her so the best thing to 
do is check out the Festival Fringe Fortnight website below to  find the latest details of the events happening.  One such event we know of though is the 
SECOND FESTIVAL FRINGE FORNIGHT TRIALEATHON!

The challenge is to drink a pint of real ale or real cider in the three micropubs around Nottingham, which are Doctor’s Orders, Abdication and Beer 
Shack during the Festival Fortnight.  Forms can be obtained from Doctor’s Orders and the Abdication.  Every completed entry will be put into a draw for 
goodies donated by some of our local microbreweries. Good luck to all those who decide to take up the challenge!!!!!!
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Ticket sales for this year’s Robin Hood Beer and Cider Festival 
have been nothing short of phenomenal. From the time advance 
tickets went on sale they were selling at almost three times the 
speed they were at the same time last year. It was inevitable then 
that Friday and Saturday advance tickets would sell out in early 
August. But for those who want to attend on these two days there 
will be some cash admittance on the gate, our experience in past 
years has shown that most available spaces go quite quickly after 
opening, with queues forming beforehand; once these have gone 
admission is on a “one in one out” basis with long waiting times 
possible at certain times. Although at other times, such as Saturday 
evening, you can gain admission comparatively easily. There is 
some guidance on this on our web site at http://beerfestival.
nottinghamcamra.org/Buy_Tickets/Index.html.

Admission on Wednesday Evening and  all day Thursday is unlikely 
to sell out and you should be able to pay at the gate hopefully 
with the minimum of queues, although we can never guarantee 
this as numbers wishing to enter do fluctuate and is impossible to 
forecast.

But what is this you are hearing about there being over a thousand 
craft beers at the Robin Hood Beer and Cider Festival? What’s 
going on, has the chairman finally lost his marbles, has Mr. Ludlow 
had a haircut, has Ray Blockley started drinking Strongbow, has the 
world gone totally mad? Not at all, we have always sold craft beers 
at our annual Beer and Cider Festival because we have always 
believed in strongly supporting the country’s microbreweries as 

we are doing 100% again this year. A craft brewery is a smallish 
brewery that produces handcrafted ales (if you will forgive the 
marketing speak).

What you won’t see at our festival are those comparatively 
over-priced craft keg beers that are appearing in fancy fonts in 
some pubs in the city. Our craft beers are all real ales and we have 
the biggest selection of these in the world! So you won’t find any 
overly cold gassy beer on our watch!

This year the footprint of the festival will be expanding to give 
you more space to wander. The area to the rear of the bandstand 
is being turned into the “village” area, with additional brewery bars 
and catering stalls (not to mention extra toilets) to give a sort of 
European beer garden flavour to things.

We offered a world record 1,205 different real ales at last year’s 
festival but rather than be silly and go higher we decided to stick 
at the thousand beers level this year. Trouble is that at the time of 
going to press those lunatic beer orderers Messrs Westby and Sales 
had blatantly ignored us and had already reached 1,175 and were 
still going strong!

The full beer and cider lists should appear on our festival web site 
http://beerfestival.nottinghamcamra.org/  around 1st October, so 
why not take a look and plan your day’s beer exploration? Also if 
you’re on Twitter or Facebook then make sure you use the hashtag 
#nottmbcf14 to let us know what you think.
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After a successful first year at the Nottingham 
Robin Hood Beer and Cider Festival the mobile 
app returns for another year.

The mobile app will be available for both iOS (Apple) 
and Android phones. Once you download the app you’ll 
be able to see the full list of beers and ciders avail-
able at the festival, you can also create your own beer 
or cider list before you go so you can track down the 
ones you really want! 

As well as listing and making lists for the beers or 
ciders, you’ll be able to share which drinks you have 
drunk with your friends on social media using the 
#rhbcf14 hashtag. You can also rate your drinks so 
everyone else will know how good (or bad) they are! 
The list should be updated during the Festival itself 
with beers or ciders that have gone and reserves 
that come on. Alongside using the app at the 
festival itself,  it will also list the food offers and 
events for the Festival Fringe Fortnight so you’ll 
never be far away from a fringe event.

The app has kindly been sponsored and built by 
Nottingham based web, video and app company 
Atomic Media (www.atomicmedia.co.uk) and 
should be available from early october.

To download the app go to:
www.atomicmedia.co.uk/beer
Choose iOS or Android and enjoy the festival

We’ll be featuring lots of heritage real fruit ciders and perries at the 
two Real Cider & Perry bars at the Nottingham Robin Hood Beer & 

Cider festival. However, the fruits will be restricted to Apples and 
Pears only - apples for the cider and pears for the perry.

We have more producers - and so more cider and perry featuring than 
last year, including a few new makers and names new to Nottingham. 
As usual, we will not be featuring the “common or garden” nationally-
available ciders, nor will we feature those who we personally cannot 

vouch to meet all of CAMRA’s definition of real cider.

If there are any doubts or question marks about how a producer gains 
their “fruit” or about how the cider is made and processed, we will not 

be stocking it on our bars.

We will of course have a dedicated East Midlands Cider Bar once again 
in the upper marquee featuring as many local producers of real cider 

and perry as we could find; and we will also be running the CAMRA 
competition to judge and select the best East Midlands Ciders. The 

lower marquee will feature our dedicated Welsh Cider & Perry Bar with 
some great flavours coming from across the Marches.

As always we strive to focus on, promote and support those smaller, 
passionate, truly craft makers of cider and perry across Britain, who have 

pride in their product. We will be featuring some very rare ciders and 
perries that are unlikely to be seen outside of their immediate locality, so 

we hope to pleasantly surprise our visitors.

We will not be featuring fruit, herb or spice ciders (which are actually and 
technically “Made Wines”), nor will we have any common national brands at 

our festival. Our ethos is to promote and celebrate local and more distant 
heritage cider and perry that you are less likely to come across locally or in the 

usual high street pub, bar or restaurant. Explore. Enjoy. Watch those ABV’s.

DownloaD our Mobile app

free wi-fi at
the festival

CiDer at the fest!

Once again free wifi will be 
available for our customers right 
across the castle grounds, in 
fact this year there will be more 
access points to give even better 
coverage. This service has been 
kindly provided by Nottingham 
based ineedbroadband Ltd. 
Internet Services, you can find 
them on the web at 
www.ineedbroadband.co.uk.”
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To promote the Diversity Initiative (which involves working 
to increase the membership and activity of minority 
groups within the branch), the second diversity ‘Brew-Off’ 
competition was launched earlier in the year. 

We asked for some of our branch members to volunteer to be part of one 
of five brew teams that would each be involved in creating a beer for 
this year’s festival. A team was sent to Blue Monkey Brewery, Castle Rock, 
Magpie Brewery, Lincoln Green Brewing Co. and Totally Brewed who very 
kindly offered to let them develop and brew their own beer under their 
guidance. As we are looking to encourage more minority groups to get 
involved with the branch and to encourage all members to participate in 
activities together, the teams were composed of male and female members 
of differing ages. 

The winner of the brew off will be decided by you, the festival goer, so 
please be sure to look out for the ‘Brew-Off’ beers and give them a try. To 
vote for your favourite you can either vote via the poll on the Nottingham 
CAMRA Facebook page (to do this you will need to ‘like’ the page first); or 
you can tweet @NottinghamCAMRA with the beer name and brewery, but 
please use the #brewoff and #nottmbcf14 hashtags if you are voting this 
way. 

Links to the twitter and Facebook pages can be found on the Nottingham 
CAMRA website (www.nottinghamcamra.org). Voting forms will be 
available at the beer festival, once completed please place them in the box 
situated on the ‘Diversity Bar’. Alternatively you can email your favourite 
to diversity@nottinghamcamra.org please use ‘Brew Off’ as the email 
subject heading. Please only vote for your favourite once! Votes need to be 
submitted by Monday 13th October.

The winner will be announced at a special presentation evening on 
Wednesday 22nd October from 7.30pm at the Crafty Crow, hopefully all of 
the brew off beers will be available on the night

There are many breweries in the country where the beer is brewed by 
a female brewer, or “brewster” to use the correct term. In support of our 
diversity aims we have made sure that these brewers are well represented 
at the festival. Along with local beers from Dancing Duck, Brewsters, 
Welbeck Abbey, Flipside and Oldershaw we hope to have beers from 
brewsters further afield.

Diversity brew-off for the festival
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Built To Brew

Lynn Pearson has produced a rather fine book covering both 
the history and heritage of brewing in the UK. 

The book gives a detailed background to how brewing developed and 
perhaps more interesting provides a history of the brewing industry from 
the appearance of the commercial breweries in the 17th century; The 
expansion of companies leading to the ‘Big 6’ in the 1960’s and the recent 
micro-brewery revolution is also touched on.

How breweries work and what has happened to some of the ‘lost 
breweries’ is also covered and with 326 illustrations the book is an easy to 
read volume which for anyone with an interest in brewing and breweries 
will wish to read. 

There is also a brief mention of the four Nottinghamshire breweries that 
have closed in the last 30 years with a feature on the office complex of 
Home Brewery.

The book has been produced in paperback format (240x189mm) and 
English Heritage is delighted to offer readers of Nottingham Drinker a 
20% discount and free post and packing (UK only) on the new book Built 
to Brew: The history and heritage of the brewery by Lynn Pearson (rrp 
£25.00).  Please telephone 01235 465577 or email direct.orders@marston.
co.uk and quote reference number 7220140021 to take advantage of this 
offer and get your copy for £20.00.  Offer expires 31 December 2014.

English Heritage has also kindly donated a copy of the book as a prize. 
Entrants simply need to indicate opposite which former Nottingham based 
Brewery has the Abdication micro-pub just opened:

Shipstones Brewery
Home Brewery
Hardys & Hansons

All correct entries received before 31st October will be put into the draw 
to win the book. Entries to be sent to 
e-mail nottingham.drinker@nottinghacamr.org or post to 15 Rockwood 
Crescent, Hucknall. NG15 6PW

Built to Brew
The history and heritage of the brewery

Bar code to be 
inserted here

B
uilt to

 B
rew

 T
he history and heritage of the brew

ery                        Lynn Pearson

The history and heritage  
of the brewery

Lynn Pearson

NOTE: SPINE WIDTH  
TO BE SET BY PRINTER

Built to Brew

Beer has been brewed in England since Neolithic times, and this book combines a 

  thoroughly enjoyable exploration of beer’s history and built heritage with new 

in-depth research into the nuts and bolts of its production. Based around England’s 

breweries, but occasionally ranging further afield, it tells the intriguing story of the growth 

of this significant industry. From Georgian brewing magnates who became household 

names – and their brewhouses notable tourist attractions – through magnificently ornate 

Victorian towers to the contemporary resurgence of microbreweries, the text throws 

new light on brewers and the distinctive architecture of their buildings.

 Detailed chapters explain what makes a brewery work, revealing the functions of 

sometimes enormous brewing vessels, the astonishing skills of coppersmiths and engineers, 

the work of heroic mill horses and the innovative steam engines which replaced them. 

The wider context of the brewing industry is also investigated, bringing out the breadth 

of the ‘beerscape’, including those buildings put up with brewing profits such as the 

original Shakespeare Memorial Theatre in Stratford-upon-Avon.  

 A brewery index allows readers to find which sites are extant and can still be visited. 

Traditional working breweries are to be treasured and celebrated, but complementing 

these the book looks to the future, considering constructive redevelopment as part of our 

national brewing heritage.

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

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 Pianist plus hot drinks and cakes 1pm -5pm
* Thursday is free beer Thursday

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

OPENING HOURS
Sunday – Wednesday:  Noon – 11pm

Thursday – Saturday: Noon – Midnight
Like us at:

www.facebook.com/thestarbeeston

Like us at:
www.twitter.com/starbeeston

Find us at:
www.starbeeston.co.uk

 Check online for further details & 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
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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.  

On 21st August the doors of the newly renovated Robin 
Hood & Little John in Arnold were opened to the public for 
the first time. The pub has been refurbished to a very high 
standard as part of Lincoln Green and Everards Brewery 
Partnership programme ‘Project William’.

Mark & Lorraine Swain, until recently mine hosts at the Royal Oak, 
Watnall, are the new managers and if the first few days are any indication 
the pub is on course to be very successful

The tap room bar is called the “Home Brewery Bar” and celebrates the 
history of the former Daybrook brewery, (that once owned the RH & LJ). 
This room is decorated with an assortment of Home Brewery memorabilia 
and bric a brac.

“The Heritage Lounge”, is a comfortable relaxed area that is dedicated 
to the history of the pub and previous landlords. The pub dates from the 
1700’s and is the oldest surviving pub in Arnold.

A small open air courtyard to the rear, next to the Skittle Alley room and if 
enough interest is shown it could be brought into use in the near future.
There are 10 beer engines on each bar which will always provide 
Everards “Tiger”, 4 from the Lincoln Green core range and seasonal ale 
and 4 ever changing guest ales from far and wide. A Real Cider and Perry 
‘wall’ is also behind both bars. This will dispense a minimum of 8 Ciders/
Perry’s.

Beer prices range from £2.80 to £3.30 with Marion at £2.80 and 
Quarterstaff Stout (5.0% ABV) at £3.00. Ciders are generally in the range 
£3.50 - £3.75. The pub has introduced its own loyalty card with a point for 
each pound spent which can be redeemed later on beer or food. Currently 
food consists of top quality pork pies; cobs etc. (and cakes!).  Two days 
after the Robin Hood & Little John opened Daybrook’s first micro-pub – 
The Abdication, also opened. 

The pub is located opposite the Home Brewery main gates.Built in 
1936/37 as part of Home brewery ‘Coronation buildings’ the pub was for 
many years a shop and after being empty for 2 years the building has 
been converted into a micro-pub. The unusual pub name was chosen to 
reflect the ‘Coronation/Abdication’ of King Edward VIII. Windows at the 
front and the rear gives the pub a light and airy feel to it and the bar 
fittings appropriately were made by Gaskell and Chambers in 1937.

Four cask beers greet the imbiber along with a choice of at least two 
ciders. The beers and ciders come from smaller breweries and cider 
producers both locally and from further afield.  Beer prices are £3.00 a 
pint with ciders at £3.75 a pint, to reflect the ABV. The pub also has an off 
sales facility, beer prices are discounted for the take away trade, and The 
Abdication has acquired a stock of its own beer jugs.

Matt Grace, owner, was pleased tell ND that “So far there has been a 
steady trade and we are slowly becoming established in the area as an 
outlet for quality real ales and ciders”.

The Lambley Village Kitchen opened its doors right at the end of 
July and sees the pleasant village of Lambley just to the north of 
Nottingham regaining its third pub, not to mention an attractive new 
restaurant, after a gap of more years than most of the locals care to 
think about.  Originally the Nag’s Head and part of the Home Ales 
estate, it was sold into private ownership in 2004 and converted into 
a restaurant.  Rechristened the Lambley, all cask-conditioned beers 
promptly disappeared from the bar and it continued to trade purely 
as a food outlet until the shutters finally went up almost two years 
ago, since when it has looked very forlorn indeed.  Given that so many 
pubs are still closing every week, it is especially heartening to see one 
brought back to life and having taken a peek inside, its future looks 
assured for many years to come.  Despite its new name, customers only 
looking for liquid refreshment are certainly sure of a warm reception, 
with the reintroduction of real ale in the form of Castle Rock Harvest 

Pale alongside two guest beers now seen as an important part of the 
operation.  It is also encouraging to note that card carrying CAMRA 
members can expect to receive a 20 pence per pint discount.  Ridge & 
Furrow Inns, the new owners who also run the Wilford Green Pub and 
Kitchen, have done a great job creating a stylish but unchallenging 
interior featuring mostly wooden floors, pale grey and off-white 
décor, eclectic seating, which includes some comfortable, green check 
banquettes, and attractively atmospheric, cord suspended lighting.  And 
with ample parking, patio seating and a grassy beer garden outside 
completing the picture, the Lambley Village Kitchen should see its chefs 
and bar staff kept busy for quite some time to come.

The Gate, Awsworth has new signage at the front – as part its ongoing 
renovation. It was pointed out to ND that this removes the last traces of 
Greene King from the pub.

The Hayloft, Giltbrook has been given a new pub sign and perhaps more 
importantly for the drinker is regularly stocking Blue Monkey beers. ND 
has been reliable informed that the beers are selling well and have 
proved a hit with locals. In Hucknall the Green Dragon is still giving a 
CAMRA discount – the incorrect reporting of this in the last edition of 
ND was due to a misunderstanding – so apologies to Carol and her staff.
My thanks to Anthony Hewitt and John Westlake for their inputs to this 
edition of TFTN.

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

BRUNSWICK  B
R

EW

ING  COM

PA
N

Y
BRUNSWICK  B

R
EW

ING  COM

PA
N

Y

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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Pips From The Core

Pips from the Core
Ray Blockley is concerned that heritage real cider has its back against the wall

We are heading into autumn after a very good summer and 
season for fruit growers; apple growers have been 
reporting that their fruit is ripening anywhere between 
two and four weeks earlier than a “normal” year. 

This should mean a good crop of apples and pears for making this sea-
son’s cider and perry. Will 2014 be a “vintage” year for cider and perry? 
Well, we’ll have to wait until next April or May to find that out. Remember 
that real cider and perry take time to naturally ferment, mature and to 
drop clear.

This is what CAMRA’s “October Cider Month” is all about celebrating and 
promoting: the harvesting of the fallen and fresh-picked apples and pears 
and the making of the new cider and perry. There are a number of ways of 
getting involved in and supporting the “October Cider Month” campaign, 
from visiting an organised Apple Day event through to trying a glass of 
real cider or perry in a good pub. Apple Day events are running through-
out September and peak in the traditional apple harvesting month of Oc-
tober; many are local affairs run by allotment and gardening groups or by 
community associations. Keep your eyes out for events being publicised in 
the local media or on-line.

The key point to remember here is that the true Apple Day and Cider 
Month is a celebration of home-grown apples and pears. Collected when 
they are at their best and used fresh. It is not a celebration of industrially 
produced apple concentrate shipped over to the UK from Europe or the 
Far East, nor the products made from such concentrate.     

But how will I know…?

Trying to sort out real cider and perry made from fresh-picked fruit 
compared to that made with apple concentrate, water and sugar is a 
minefield. It has been said that cider is the most misunderstood drink in 
the world and there is a lot of evidence to back that claim up. One would 
assume that cider is made from apples and the general assumption is 
that a glass of cider is fermented apple juice. Not quite so simple. 

Although the word “cider” has a technical definition attached to it, the 
word is used to describe a whole range of drinks that even its dictionary 
definition of “An alcoholic drink made from the fermented juice of apples” 
baulks at. All sorts of flavoured and sweetened beverages are now called 
“cider” rather than the “alcopop” that they most commonly and closely 
resemble in many cases. 

Cider needs our help to survive. 

CAMRA has been promoting and campaigning for real cider as a tradition-
al drink for over a quarter of a century; yet now more than ever real cider 
is under attack and its identity as a British drink with a long heritage is in 
danger of being lost. As we seem to be ever more concerned about where 
our food and drink comes from and how it is made, it could seem to some 
that we don’t care about the heritage and quality of one of our oldest 
alcoholic drinks. 

So what’s the problem?

Cider: that is the problem. Not the drink - but the word. 

You can stop anyone of legal drinking age in the street and ask them 
what cider is made from and you will invariably get the answer “apples”. 
Full stop. However, sadly this may well be followed by some statement 
alluding to the fact that they quite like “Strawberry Cider” or “Cherry 
Cider” or even God forbid “Toffee Cider”. Go back ten or twenty years and 
the most frequent times you’d have heard the flavour words “Strawberry”, 
“Cherry” and “Toffee” in relation to an alcoholic drink would have been in 
association with an alcopop.

I have nothing against alcopops - but it ain’t cider. 

Many other folk do have a problem with alcopops though - or rather the 

word and its associated negative imagery of binge-drinking and under-
age alcohol abuse. 

So if it ain’t cider what is it? 

I’ve written before about the technical guide lines and list of permitted 
ingredients that defines what cider is for cidermakers. My strong belief is 
that it is also a good starting point for consumers to get a clear under-
standing of what cider is. Her Majesty’s Revenue and Customs (HMRC) 
have produced a detailed document that lists what the drink can and 
cannot contain to carry the title “cider”. It carries the glamorous name of 
“Notice 162” (Google it) and it clearly lists the permitted ingredients that 
define a definition of cider. It is a riveting read. Outside of this tightly 
controlled definition, “cider” ceases to be “cider”. 

If an apple-based drink is produced which contravenes this definition by 
HMRC, then technically it is not “cider”. If you add fruit or herbs or spices 
or anything else which is not in the list of permitted ingredients - well 
then you no longer have cider but “Made Wine”. However, the only penalty 
that HMRC are able to levy is to charge duty at a higher rate; Made Wine 
duty is considerably higher than the duty payable on Cider.  

Those who make these flavoured ciders pay the extra “Made Wine” tax 
duty and exploit a loophole or blind eye (I’m not sure which) and continue 
to label their product “cider” to cash in. And I do mean “cash in”. If a prod-
uct is classed as a Made Wine and not a cider, then the minimum juice 
content requirement of Notice 162 also goes out the door. The maker is 
at will to use more water, glucose syrup and flavourings, as any pretext of 
the drink being “cider” have now long gone. Let’s not kid ourselves by im-
agining that the cost benefits of using less apple juice - and more water 
and glucose syrup are not enticing to those who want to make money.    

I’ve had it put to me that as CAMRA is a consumer’s organisation, they 
should not be involved or interested in technical definitions that are only 
of interest to the cidermaker. My response to that is if the consumer is 
being taken for a ride by a maker producing something that isn’t cider 
by technical definition - whether that relates to duty rates or not - then 
surely we should all be campaigning against these Made Wines being 
wrongly labelled as “cider”. 

What about Trading Standards?

We are all aware of the power of Trading Standards. Try selling something 
not as described and you may well end up in court. So if one government 
department is stating that drinks made with fruit flavours are not ciders 
but Made Wine, why is another government department - Trading Stand-
ards - apparently sitting on the fence and not taking action against those 
makers who are using the title “cider” on their labelling when technically 
it isn’t…?     

Good news

Many pubs will be helping celebrate Apple Month by stocking a wide 
range of real cider and perry, so do ask the bar staff for advice and a 
taster. It is interesting to look back half-a-dozen years or so when just 
about the only “traditional still” cider you could find in Nottingham’s pubs 
was Weston’s Old Rosie or others from the Weston’s stable. There are now 
a good number of pubs which offer a range of decent real ciders, from 
micro-pubs to large boozers. 

One new opening that I must mention in relation to quality real cider and 
real perry is “The Robin Hood and Little John” on Church Street in Arnold. 
Not only are there eight cider taps on the wall, but they are serving excel-
lent truly real cider (by anyone’s definition) and instead of focussing on 
national brands you can find anywhere and on any beer wholesalers list, 
the aim is to provide the discerning cider drinker with quality real cider 
and perry from the smaller passionate makers from around the UK. If you 
like a glass of real heritage cider, do make a point of visiting this pub; and 
with a long line of handpulls on the bars, you can even take along the 
less enlightened beer drinker for company. 
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Cooking with Ale and Cider

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents Mujadarra

For this edition of Nottingham Drinker I would like to introduce you to an Arabic medieval vegetarian dish with a Real Ale 
twist. CAMRA committee member Dee asked if I could create a recipe which included Green or Brown Lentils and a malty 
Real Ale?

After some research I decided to adapt a slightly spiced Lentil & Rice dish called “Mujadarra”, which is the Arabic word for “pockmarked”, the lentils among 
the rice resemble pockmarks. Caramalised crispy onions are also part of this dish along with the spices, Cumin, Coriander and Turmeric. If you prefer a 
spicier flavour just moderately increase the spice amounts. To incorporate the chosen Real Ale into the dish, the Lentils are simmered in the liquor, which 
the Lentils absorb to give a full flavoured malty taste to the dish.

The Real Ales that I find suitable for this recipe are: Scarlett by Lincoln Green, Red Feather by Welbeck Abbey, 22 or Seduction by Dancing Duck, Baronet by 
Dukeries or Flipping Best by Flipside. As the photograph shows, Dee served the “Mujadarra” on a bed of salad and topped with Sun Dried Tomatoes.

Mujadarra
(Middle Eastern Lentils, Rice & Real Ale with Caramelised Onions)
(Makes 4 generous servings)

Ingredients:
6oz (150g) Long-Grain White Rice
8oz (200g) Green or Brown Lentils, rinsed
24oz (600g) White Onions, cut into thin-ish quarter slices
1 metric pint (500ml) Malty Ale - Scarlett by Lincoln Green, 
Red Feather by Welbeck Abbey, 22 or Seduction by Dancing 
Duck, Baronet by Dukeries or Flipping Best by Flipside.
1floz (25ml) Olive Oil (use high-quality olive oil with good 
flavour for this dish)
¼ tsp Ground Cumin
¼ tsp Ground Coriander
¼ 1sp Ground Turmeric
Ground Salt and Black Pepper to taste

Method:

1, Cook rice in water following package directions, or cook in a rice 
cooker. When rice is done, cover and keep warm until you add it to the 
lentils.

2, Rinse the lentils, then place in a heavy based saucepan with a tight 
fitting lid, add the Real Ale, and let the lentils simmer over a low heat 
uncovered until they are soft (about 20-30 minutes, but cooking time will 
depend on how fresh the lentils are so keep checking until they are soft 
but still have a slight bite to them). When the lentils are cooked remove 
from heat source, cover and let them absorb any leftover ale.

3, While the lentils cook, peel, top to tail halve, quarter then slice the 
onions. Heat olive oil in heavy based deep sided sauté or saucepan, 
then add onions and a good pinch of salt, reduce heat to medium-low 
and start to brown the onions, stirring every few minutes. Continue to 
cook the onions, stirring often, until they are deep golden brown and 
caramelised, this should take about 20-25 minutes.
Don’t rush this step; the onions will be bitter if they’re cooked at high 
heat.

4, When onions are browned, remove half the onions to drain on a paper 
towel to crisp up.
Sprinkle the 3 ground spices onto the rest of the onions in the pan, stir 
in and sauté 1-2 minutes.

5, Use a slotted spoon to transfer the cooked lentils to the pan with 
the onions, leaving behind any ale that’s not been absorbed. Season 
the cooked lentils and onions with salt and black pepper and cook 1-2 
minutes to blend flavours.

6, Gently mix the cooked rice into the lentils and onions, heating for a 
minute or two if the rice is not hot. Place into a serving dish, top with 
crispy caramelised onions, and serve.

NB. The amount and variety of spices used is dependent on personal 
tastes.
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Always Skilfully Crafted

Join us at the 2014 
Robin Hood Beer & Cider Festival

www.castlerockbrewery.co.uk
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Local Brewery News

LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...
No doubt I won’t be the first (or last )to say goodbye 
and thank you to Ray Blockley for all his hard work as 
Nottingham Drinker editor. I remember commenting when 
he took over that he had a hard act to follow, so too does 
Matt - good luck!

We are also saying goodbye and good luck to our assistant 
brewer, Terry, who has returned to university to take on 
a PhD. At more or less the same time we welcome Nick, 
his replacement and wish him well in his new career. 
Terry signed off by designing our new IPA, Huginn, which 
has been very well received. Also well received has been 

Muninn, our new black IPA, brewed especially for and by Nottingham CAMRA 
young members Louise and Matt (ie our new editor!) with a little help from 
Terry and Gavin. These beers are named after mythical Norse ravens, names 
that Gavin has been itching to use for ages and has now
found the perfect excuse. The Nottingham CAMRA Young Members IPA trail 
was a great success, alongside Huginn and Muninn at the Crafty Crow we 
showcased another three local IPA’s.  

We are now gearing up for the Robin Hood beer festival, with plans for two 
green hopped beers Hedgehopper (and another IPA) as well as the diversity 
beer, which is due to be made in early to mid September. I’m not sure what 
beer our guest brewers have planned, but I gather that it is likely to be dark 
and hoppy. To be sure you get to try all our new beers and more the Crafty 
Crow will be running a beer festival alongside the Robin Hood festival and 
will be involved in the Festival Fringe Fortnight. Keep an eye out on our 
website for more information and our finalised beer and cider list.

It was nice to have a beer (Angry Bird) at the GBBF this year and the team 
had an enjoyable day out at Olympia. We haven’t really been to any other 
festivals this year although we recently organised a “tap takeover” at the 
Crafty Crow, with all 10 hand pulls being reserved for Magpie ales to 
celebrate (belatedly) our 8th birthday. This seemed to go down quite well, 
as did the Oxjam charity music night, which launched this year’s Oxjam beer 
and also the Beeston takeover, which takes place in October. 

Gavin’s van bit the dust in early August and we have taken up much of the 
rest of the month scouring the modern equivalent of the classified ads 
for a replacement. Happily, we have finally bitten the bullet, so as well as 
the long serving Scudo, we now have a newish looking blue van to swan 
around in! As well as buying the van, we have been busy installing beer in 
the newly opened Pilot Restaurant Bar. In addition, by the time this article is 
published, we hope that we will be ready to launch cask ale at Nottingham 
Trent University. We ran a successful pilot last year and things are now just 
about in place to launch in October.

See you at the Beer Festival!

News from our neighbouring breweries

News From Blue Monkey

Simon King writes…
This year I was lucky enough to be asked to judge 
at this year’s GBBF and help decide the Champion
Beer of Britain (or CBOB as it’s affectionately 
named)

So after a comfortable evening in a Premier Inn 
(no drinking and no spicy food of course) I found
myself sat around a group of prestigious fellow 

judges drinking beer at 9.30 in the morning….. Sometimes my job is just too 
perfect. The category I was judging in was the best bitters and the cream of 
our table would go through for the finals against all the other categories 
for the CBOB crown…. Nerve-wracking stuff I can tell you, especially as one 
of our beers (Ape Ale) was being judged on a table across the hall….

After preparing my palette with a light summer ale the serious business 
began, eight samples in all with several re- orders were the course of the 
morning, all blind tasted of course and labelled with the cryptic T1- T8 
with no clue as to what we were drinking….. Judging at this level was 
pretty tricky, obviously all the beers selected for the competition were of 
the highest calibre to even get to this stage, so I had to re visit several 
beers in order to get a true appreciation of what I was sampling……

Finally we arrived at our individual verdicts and in our category Salopian 
Darwin’s Origin was overall winner, closely followed by the delicious Red 
Willow Directionless, I promptly celebrated with another sample, or was 
it two….

Midday came and went and I wandered away from the judging hall into 
the main festival where I was met by my colleagues from the brewery to 
experience the main event……. Our first stop was to bar B15 (Magician) 
where I was keen to ensure our own entry (Ape Ale) was in top form and 
was delighted to see the bar staff all wearing Blue Monkey t shirts, thanks 
guys. A 5.4% at lunchtime, no problem for this guy!!!

The atmosphere was fantastic with a great array of beers, ciders and wines 
on offer, bumping into friends from the industry, making new ones and 
having a great time of it all, As the afternoon wore on, nervously we made 
our way over to the grand stage where the awards were to be announced, 
had we won anything? Even dare I hope amongst hope the big one…?

News From Nottingham Brewery

Philip Darby writes...
I am sure by the time this edition hits the 
bar tops the news will be old hat that 
Nottingham CAMRA member Andy Heath of 
J.D.Wetherspoons has now joined the ranks of 
Nottingham Brewery. He comes on-board as 
projects manager and will have wide ranging 
responsibilities.

The big story, of course, is The Robin Hood Beer Festival, where once again 
we will be hosting our tent by the bandstand, where we will be offering 
the entire range of our beers including “house beers” brewed for various 
houses around the city. Yet again we are most grateful for the voluntary 
support we get from the staff from various Wetherspoon pubs who stand 
bar for us and support the cause of CAMRA, ably organised by Dan from 
the Trent Bridge Inn, and mustn’t forget our Knights in Shining Armour 
who will be extolling the virtues of our ales (whilst their own virtues are 
sometimes in question!). 

We will again be heavily involved with Fringe Fest which gets more 
interesting every year and mini festivals will be popping up around the 
town such as the Bell Inn and the Trip to Jerusalem who are now old 
hands at putting on a great show of beers, and featuring our new craft 
keg Lager “Regal”  to compliment the array of ales. Other pubs such as the 
Roundhouse and Crafty Crow on the door step will be sporting our beers 
and will be busy with fest revelers anyway, but a short step away takes you 
to the Roebuck or Hand and Heart on Derby road and of course, a veritable 
gaggle of pubs at Canning circus sporting our beer and it’s all down hill to 
the brewery tap “The Plough” what a way to finish a festival?!

And then... . . It’s all eyes towards C*******s. Let’s see who’s been naughty or 
nice!!! Ho! Ho! Ho! (Editors note – yes we have censored Mr Darby for using 
the “c” word!)
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Unfortunately not, but we had won Silver for Ape Ale in Strong Bitters, 
SILVER, this was a SILVER at champion beer of Britain, SILVER amongst the 
best beers across the country!!!

After the obligatory handshakes and group hugs we all went to celebrate 
with another beer before heading out for some well needed solid 
sustenance and the long trek home, all in all this was a fantastic day and 
we are all overwhelmed and proud of our award this year…..Can’t wait 
till next year and thanks to CAMRA for again organising another fantastic 
festival!

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...
Without a single doubt, the most significant 
thing that’s happened to Lincoln Green since 
our last Nottingham Drinker update is the 
opening of our first pub, ‘The Robin Hood 
(AND) Little John’ in Arnold. I can’t describe 
my surprise when I turned the corner of 
Church Street on opening day (21st August 
2014) to be greeted by a queue that stretched 
up towards St. Mary’s Church itself. 

At a time of much publicity of closing pubs and reports of supermarket prices 
leading to more and more people drinking at home, this queue showed to 
me that the Great British pub isn’t dead. I think we just forgot what the 
Great British pub actually is. I’ve always believed in ‘proper pubs’. That’s not 
marketing speak – I really do have a very clear image in my head of what a 
real pub looks like. It’s definitely not created from a blueprint. Too many pubs 
in my opinion are losing their identity by becoming ‘arty’ and ‘contemporary’ 
and ‘mini restaurants’. 

A proper pub is a place for real ale, and increasingly real cider, and 
conversation. My wife, Lynette, and I had a very clear vision for The Robin 
Hood (AND) Little John – it had to have a stripped back public bar, where 
we would celebrate Home Brewery, in recognition of its significance to the 
people of Arnold, and a more plush lounge that remembers the history of 
the pub itself, recognising it as the oldest in the town. Separate rooms with 
separate identities are important for a pub – they reflect the mood you’re 
in. Drink after work, whilst still in your working day clothes? Let’s go in the 
public bar. Out on a date or celebration of an anniversary? The lounge feels 
just right. The reintroduction of the front lobby to our pub also led to the 
reintroduction of another piece of history lost in the Nation’s current desire 
to modernise and update the Great British boozer – the Off Sales counter or 
Jug and Bottle. Why have so many pubs closed their counters? Do they really 
believe that the supermarkets have taken away all their trade? There’s one 
thing that supermarkets can’t offer but pubs can – Real Ale. So why not
offer your customers the opportunity to take home two pint or four pint 
carry-outs for those times when your customers are entertaining at home? 
We offer everyone the opportunity to bring their own jug, or buy a carry out 
and we offer a discount off the drink in price.

We’ve been delighted with the response we’ve received; actually, a little 
overwhelmed. So many kind comments and well wishes – we couldn’t 
have wished for a greater reaction. We’re particularly lucky to have such 
a wonderful couple as landlady and landlord – Lorraine and Mark who 
recruited a lovely team and their personality is shining through. Its people 
who create the atmosphere in a place – the staff and the customers – and it’s 
the atmosphere that brings people to a Great British proper pub.

The Robin Hood (AND) Little John isn’t perfect, but we promise that we’re 
trying our hardest and when we get it wrong, we promise we’ll put things 
right. So come on pub companies and big national brewers - Let’s not throw 
the baby out with the bath water. Let’s take a look back at the things that 
made the British pub great in the first place and start doing them again.

Andrew Dunkin writes...
We’ve been very busy over the past 
few weeks, brewing a lot more beer 
to satisfy increase in sales.

This is partly down to our brewery 
tap, The Old Volunteer, selling a lot of 

our beers and supplying a  lot of Russian Rouble to a big chain – chosen 
because Russian Rouble won the SIBA Midlands Region  Gold award and 
a National Bronze award. We’re quite short of stock at the moment but we 
are doing our best to catch up. 

In August we brought out a new IPA, Empress Rupee at 5.8%, ready for 
Nottingham CAMRA’s IPA  Trail. A lot of pubs also took our Clippings IPA 
for the Trail. We were very pleased to see CAMRA  promoting IPA’s and 
raising awareness of what a real IPA is – stronger than 5.5% according to 
CAMRA’s definition. It seems to have been a success and we hope it is 
continued and extended in future years. 

Things are going from strength to strength at the Old Volunteer. We 
gained Cask Marque accreditation in early July and later in the month we 
joined the LocAle scheme – with five Flipside beers always available and 
very often some of our guest beers are also locally brewed we are clearly 
strong supporters of LocAle. We are also taking part in the first Carlton 
Square Beer Festival, run jointly by the Old Volunteer and the Blacks 
Head. By the time you read this it will have happened so I hope you 
enjoyed it! 

We are now turning out attention to the Robin Hood beer festival. We are 
entering several beers into both the cask and bottle competitions and 
we are very pleased to have managed to get our own bar in the main 
marquee. We’ll be putting on as wide a range of our beers as we can put 
together and hopefully we will be able to find enough people to man the 
bar for the duration of the festival. 

Looking forward to it, let’s hope the rain keeps off this year.

News From Flipside Brewery
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John Dragun writes...  
The Robin Hood Ales marquee 
will make its debut at the beer 
festival this October. It will be 
filled with ales and all sorts 
of Robin Hood stuff. It will be 
situated to the rear / left of the 
bandstand in the new “village” 
area.

The full core range of seven 
Robin Hood Ales will be 
available.

These are : Maid Marian Extra 
Pale 3.9 %, Robin Hood 4.0%, Will 
Scarlet 4.2 %, Friar Tuck Stout 

4.4%, Outlaw 4.4%, The Sheriff of Nottingham 4.6% and Little John Strong 
5.0%.

Also available will be a good selection of specials, namely: Major Oak 
3.8 %, Golden Archer 4.2 %, White Eagle 5.2% AND two exclusive festival 
specials ; one at 6.5% and one at 8.5 %... . names to be revealed when the 
full festival beer list is announced at the end of September.

News From Robin Hood Brewery

News From Castle Rock
Colin Wilde writes...
Castle Rock enters its autumn period with lots to 
look forward to. The beer festival always brings 
excitement and as I write we’re putting the final 
touches to this year’s plans. These include our 
new look pump clips and the addition of a new 
beer to our permanent portfolio.

What better place is there to launch our Red 
Riding Hood than the Robin Hood Beer and Cider Festival? And so make 
sure you are among the first to try it on the Castle Green. Red Riding Hood 
is a 4.3% best bitter with reddish hue and a more traditional best bitter 
look; we think it’ll certainly please those who like best bitter strengths in 
their pint. (Perhaps, if you want a half, ask for a Little Red Riding Hood!) The 
flavour is traditional but with attitude. Please let us know what you think.

Other beers to watch out for include ‘Carl Froch’ autumn’s Nottinghamian
Celebration Ale, the 17th in our on-going quarterly series. ‘Most Haunted’, 
which will be available in the run up to Hallowe’en, is a pumpkin porter. 

Our Notts Wildlife Trust “Best of the Best” year continues. You should 
still be able to find some ‘Bittern’ in which we used locally made honey, 
before we move on to ‘Hedgehog’ in October and ‘Sherwood Oak’ (a stout) 
in November. For the last few years we have brewed ‘Walrus’ to support 
the Movember annual event and we’ll be doing this again due to popular 
demand.

Our Traffic Street Specials series is really getting people talking and 
because they are brewed in such low runs they are actually very difficult 
to find. We will be bringing a new one to the RHBCF and all I can tell 
you at the moment is that #4 will be very strong and not brewed with 
lemongrass and tarragon or with dandelion and burdock because since the 
last Nottingham Drinker went to press we’ve already brewed those as #2 
(to be rebrewed for RHBCF) and #3 respectively! If visitors to the festival 

drink enough of it then this could well be the only venue you’ll find it.

Our inaugural brewery Street Party was a great success. Organised 
predominantly to launch our Commemoration Collection beers, we helped 
raise nearly £1000 for Amnesty International and the Royal British Legion. 
It was a fantastic family day with free entertainment and plenty of stalls. 
Head brewer, Adrian, excelled with his beer ‘The Great War’ to open the 
series and the second, ‘Tommy Atkins’, is a great follow up. Ten more beers 
will follow in the next 5 years to create a very memorable collection which, 
we hope, will allow people to reflect on the atrocities of the First World 
War in this its centenary period.

We’re also delighted once again to have one of our beers in the Champion 
Beer of Britain winners’ enclosure. Black Gold was awarded bronze in the 
mild category at the GBBF at Olympia in August and it’s again testament to 
the care, attention and downright hard work that Adrian and his team put 
in to making great beers - day in day out.

(l-r) David Lloyd, and his Sky tv colleagues, Helen Falkus, Elizabeth Thorne, 
Lucie Muddell, and Benedict Bermange with the Poacher’s manager, Ollie 
Eddison

I mentioned about our plans for the Lincolnshire Poacher in the last 
Drinker and now the works are complete I hope you find time to pop in and 
enjoy the upgrade; rest assured it is still the same old Poacher that we all 
know and love but it just looks a bit better now. Quick out of the starting 
blocks laying claim to one of the covered drinking sheds that now adorn 
the refurbished beer garden was David ‘Bumble’ Lloyd. He popped in prior 
to the ODI at Trent Bridge at the end of August. I believe his advice was to 
‘leave the car!’

Abigail writes...
It has been a busy Summer at the 
Funfair Brewing Company over in 
Elston near Newark. We have had 
our first lot of Teacups Ginger Beer 

bottled and already it is proving as popular as its Cask version. Available 
from The Real Ale shop in Newark, Bellini’s in Ilkeston and directly from 
us at the Brewery this slightly fizzier version is best served chilled with 
lemon and ice. Our flagship bitter Waltzer 4.5% Chestnut ale will also be 
available in bottles from early September.

As many of you will know 2014 has been the year of The Freak Show for 
Funfair Brewing Company and so what better way to celebrate this than 
by dedicating our Halloween celebrations to the beers! Halloween at 
The Chequers Inn, Elston is always a very grand affair, past parties have 
seen amazing special effects and themes such as Dead Celebrities and 
Zombies. The Chequers Inn has in the past been transformed into a house 
of horrors and this year promises to be no exception! You are all invited 
to share Halloween with us on Saturday the 1st of November (no need for 
a ticket) but you must dress up!! How does the bearded lady grab you or 
the tattooed man? 

Be prepared to be transported into the Victorian side show. Beers 
available will be our BRAND NEW Halloween Beer “Haunted House” a 
4.2% pale brew and of course Funfair favourite “Ghost Train” our 5% 
devilishly dark bitter.

News From Funfair Brewery
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Also in October are the fantastic traveling Funfairs in Ilkeston (the
original inspiration for our brand) and of course the Goose Fair in
Nottingham. This year we are launching a NEW BEER for the Fairs called 
“Hook A Duck” 3.6% pale, the pump clip featuring our very own little 
duck… our daughter Erin. (You just know this will embarrass her when she 
is a teenager!). Look out too for our Bonfire Night inspired Beer “Bonfire 
Toffee” also BRAND NEW for 2014, a sweet toffee inspired brew with hints 
of caramel.

Rob Witt writes...
It has been 6 months now and it looks 
like word is getting around that Totally 
Brewed mean business! August has 
seen beer sales jump to over double 
that of previous months and it is 
already time to get more vessels to 
cope with demand.

August has also seen an expansion in the beer range with a hoppy blonde 
“Space Brewster” 4.2%, “The Simcoe Kid” 6% ruby IPA brewed specially for 
the IPA trail and “Crazy Like a Fox!” 4.5% Traditional English Bitter brewed 
to counter balance the massively hopped beers available during the IPA 
trail. Its brewed without using the usual English hops or English crystal 
malts. Crazy?!? or genius!?!

We are also getting very excited about the Robin Hood Beer and Cider 
Festival. Totally Brewed will have 9 different beers on including our 
“Diversity” brew. Be sure to vote for it.

See you there!

Claire Monk writes...
We’re ploughing on with lots of new and exciting projects here at 
Welbeck.

We have just extended the cold store here at the brewery so that we can 
make sure we keep sending out our wide range of top quality beers to 
your local pubs. We’ve made the most of the ground floor extension by 
turning the new space upstairs into a rather nice ‘industrial’ bar area. This 
means there is a permanent cosy bar area in which we are now able to 
host parties and brewery tours. 

It’s still a couple of months away but you’re probably planning your 
Christmas activities already, and let’s be honest, you’ll probably need 
some real ale over the festive season! We are able to sell you bottled 
beer and casks in either 36 pint disposable polypins, or 72 pint casks. 

News From Totally Brewed

Kerry Doar write...
Nutbrook City Limits is just one of the fabulous beers we have brewed for 
The Robin Hood Beer and Cider Festival, its dark but deliciously hoppy, 
just like you’d find with a lot of our light beers, along with last year’s 
Blue Oyster, which everyone loved, again if you love a hoppy beer, this 
is definitely worth a try. Also we have bought back Bongo from August, 
extremely popular, and a great festival drink. You’ll find us at our very 
distinctive brewery bar, with some awesome beers for you to try and buy.

It has been a busy summer for Nutbrook, we had some great specials, 
Bongo and Boom Bar for August, and our highly popular Brewing 
Experience was fully booked again, with customers coming from 
all over the country, if you’d like to find out more about our unique 
Brewing Experience, check out our website or give Dean a call for more 
information.

We now have plenty of bottles in stock, ready for Christmas, it’s always 
a bit crazy down at the brewery for bottle sales towards Christmas, our 
gift packs are very popular, and the farm/brewery is open every week on 
Saturdays 9am till 4pm. You are more than welcome to call in for a quick 
tour round and a taste of the beers we have up on the stillage, and the 
farm shop is open, where you can buy our bottles as well as other bottles 
from local breweries, and fresh meat and vegetables from our farm. You 
can even sit and have bacon buttys with the boys, as the farm cafe is 
open.

News From Nutbrook Brewery 

News From Welbeck Abbey
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Chris Cocking writes...
Navigation Brewery have confirmed that production is back up and 
running and they will soon be brewing 55000 pints a week. The new 
cooling system is in place as are the new vessels and recently developed 
warehousing has extra cooling to keep beer at its optimum. The 
expansion has created two new jobs and gives Navigation the opportunity 
to branch out into new markets into export and kegged craft products. 
With this in mind the addition of the only full kegging plant in the area
includes a three head keg washer filler that lines up perfectly with their 
here new craft brands to be announced soon. A complete rebranding 
of the core ales range is also on the cards with the highly successful 
seasonals and one-offs continuing as normal. Director Chris Cocking said 
“Anyone that’s done this sort of thing knows how stressful it is but we will 
soon be up to full capacity so it will all be worth it. We’ve got some very
exciting developments coming along and the team here have all worked 
hard to get us to this point in just two years.”

News From Navigation Brewery 

Pub People News

THE LION
The most important date in the diary at the flagship alehouse in Basford 
is Halloween. This year October 31st falls on a Friday. The night is called 
“Devil Went Down to Georgia” and as well as a spooky party night it’s also
the debut gig for landlord John’s new country rock band ‘Next Stop 
Nashville’. There is a £50 cash prize for best fancy dress and the pub is 
recommending an original zombie cowboy theme! If you’re about nice 
and early you can bring down your pumpkin and enter it into the annual 
pumpkin competition. Available all week are the “Phantom 309” and 
“Wooley Swamp” burgers- two burgers made using pumpkin!!

THE PLOUGH
Mel’s annual winter beer festival runs Wednesday 5th - Sunday 9th 
November and this year is themed on GBBF’s past Silver Medal Winners. 
While the Nottingham Brewery Tap’s beer festival last year focussed on 
the GBBF’s previous gold medal winners this year they decided to give the 
runners up a showcase. The full list of beers will be revealed by the time 
you read this so check out the pubs Facebook page or Twitter feed.

It’s only been reopen for six months, but the Sir John 
Borlase Warren has already won an award for the way it 
manages the beer in the cellar. The pub, in Ilkeston Road, 
Nottingham, has been named winner of the Best Cellar title 
for the Midlands and East Anglia region in the Great British 
Pub Awards 2014.

The awards are organised by leading pub industry magazine, the 
Publican’s Morning Advertiser which recognised the Sir John’s high 
standards, rigorous organisation, attention to detail and quality beer.
“The cellar is the heart of any pub that prides itself on its beer,” said 
editor Rob Willock. “The Sir John may be a relative newcomer but it’s 
already proving its passion for serving a perfect pint, and it has great 
systems in place to make sure that happens every time.”

The Sir John is managed by Jack Hudson for Brown Ales Brewery in Clay 
Cross, Derbyshire, which rents the pub from Everards Brewery of Leicester 
under its Project William scheme, which gives small brewers the chance 
to run their own pubs.

With 10 cask ales and four craft beers on tap at any one time, customers 
can always be sure there’s something for them.

The Best Cellar award is sponsored by drinks dispense service company 
Innserve. Innserve customer service delivery manager Steve Lakin said: 

“Great beer and cellar management are a vital 
ingredient to running a pub, with over a third of 
customers saying they would never return to a pub 
if served a bad pint”

It will go head to head with other regional winners for the UK title ‘Best 
Cellar 2014’ and also have the opportunity to compete for the overall 
champions of champions title of ‘Great British Pub of the Year 2014’.

Please contact Claire for details of brewery tours and beer sales on 01909 
512539 or Claire@Welbeckabbeybrewery.co.uk.

Did you know it’s Guide dogs week between the 4th and 12th October? 
We have produced a lovely Cascade hopped pale ale at 4.0% which was 
designed and brewed by the Mansfield branch of Guide Dogs. This citrussy 
creation is called Barley May, named after two of the active guide dogs in 
our region. For every pint we sell 10p will be donated to the charity and 
we will also be placing collection boxes in our regular pubs. 

The official launch of this beer will be on Wednesday 24th September, 
6pm, at the Grey Horses Inn, Carlton in Lindrick. Please support this 
campaign and donate to the Guide Dogs charity - yes you may be able to 
help change a blind person’s life by simply drinking a pint of our beer! 

The last and probably one of the most exciting projects is a Pop-up 
pub at Cuckney House. This beautiful early 18th Century, Grade II listed 
country house is currently unoccupied, however we’ve been granted 
permission to use a few of the spectacular rooms for a pub during the six 
weeks that the village pub is closed for refurbishment. This will be open 
on Thursdays to Saturdays between 9th October and 15th November. 
The profit from this venture will be going to the local Lincolnshire and 
Nottinghamshire Air Ambulance charity. More details will be coming soon 
and we hope you are very much looking forward to it.

That’s all for now, we’ve got to get brewing!

Entertainment comes from the incredible gypsy rock band “Baltic Express” 
on closing the beer festival on the Saturday night is a lesson in Northern 
Soul by ex Trent FM and GEM AM DJ Craig Strong on Sunday.

BUNKERS HILL
The Showcase and Savoy Cinema in Nottingham sponsored a one-off 80’s 
Movie Quiz in August and it’s being followed up with a Horror Movie Quiz 
on Thursday 30th October to tie-in with Halloween. Expect lots of
questions about all of your favourite 70’s, 80’s and 90’s horror movies as 
well as more modern day stuff. The Halloween weekend will also feature 
loads of spooky themed cask ales hand picked by Nicky, Matt and the
team.

WAGGON & HORSES
The pub at the top of Mansfield Road has always been popular with cask 
ale lovers as well as CAMRA members and now there’s another reason for 
punters to jump on the 87b. Giltbrook-based brewers Blue Monkey
have now taken up permanent residency and landlord Mick couldn’t be 
more chuffed. Other pubs in the PPC estate have recently dedicated a 
handpull to Blue Monkey such as The Hayloft (Acros the road from the 
brewer) and The Great Northern in Langley Mill. The Waggon & Horses 
will rotate throughout Blue Monkey’s permanent and guest ales but 
expect to see Mick’s favourite ‘Infinity’ on more often than the rest of the 
range(!).

Pub News
Sir John Borlase Warren wins Best 
Cellar award
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Ray’s Music Column

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

We didn’t get any takers for the line put forward by the 
retiring editor, it was from Upstairs Room by the Cure from 
the album Japanese Whispers following the blip last time, 
lets kick off with the paying gigs, should be something for 
almost everyone.

Rock City 
Thursday 2nd October Buzzcocks (Classic Punk rock) 
Friday 3rd October Hawkwind Supported by The Crazy World Of Arthur Brown 
(Psychedelia) (and if you’ve never heard of them, then you’re too young!) 
Sunday 12th October 2014 Opeth (Swedish progressive metal) Tuesday 11th 
November 2014 Levellers (folk punk)

Rescue Rooms 
Wednesday 8th Oct Dragonforce (British power metal band) 
Saturday 8th November TesseracT (British progressive metal) 
Thursday 13th Nov Matt Schofield (British Blues man) Royal Concert Hall 
Friday 24th October Steve Hackett (Genesis Extended) 
Tuesday 11th November The Manfreds (Maximum Rhythm ‘n’ Blues)

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

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, Hockley
Note: everything starts at 8pm, music is free to enter, quiz is £1 entry fee 
Tuesday Night Music Club (no details given, contact the pub)
Every Friday is Unplugged Showcase 
Quiz night every Wednesday. special Horror Movie quiz Thursday 30th October 
8.30pm

Gladstone
Carrington Triangle Folk Club
Every Wednesday from 8.30 prompt - upstairs.
Guest nights: £4 for members and £6 for anyone else.
Wednesday 15 October – Na Mara – Paul and Rob from Celtic to Basque
Wednesday 12 November – James Keelaghan – singer songwriter on tour from 
Canada
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.

GuitarBar at Hotel Deux
Every Sunday OPEN MIC NIGHT 9pm Free Entry (Sign Up from 8PM)
October: Saturday 4th Jonah Matranga, Gerry Trimble (USA) 
Tuesday 7th Douglas Francis (Na Music) 
Wednesday 8th Jazz & Poetry
Thurs 9th Cygne (USA) 
Friday 10th Eric Taylor (USA) Sat 11th Rory Mcleod (UK) 
Monday 13th Na Music competition winner
Thursday 16th Jimmy Livingstone 
Friday 17th Gaz Brookfield Mon 20th Rhiannon Mair + Anna Pancaldi (Na Music) 
Thursday 23rd Speech Therapy 
Tuesday 28th Kenneth J Nash (Na Music) 
Thursday 30th BEN BOWDEN (60s New York show) 
November Sat 1st Paul Handyside 
Friday 7th  The Golden Troubadours 
Monday 10th Keith James (Poetry of Dylan Thomas) 
Tuesday 11th Na Music Presents 
Thursday 13th Folkus 
Monday 17th Mike Mentz and Guy Jones 
Thursday 27th Speech Therapy (in the Lounge) 
Thursday  27th  Claude Bourbon (in the GuitarBar) 
Saturday  29th Henry Priestman + Support

Hand and Heart, Derby Road
First Thursday of every month from 8.30pm, ‘On the Verge events’ showcase acts ‘on 
the verge of folk’ 
August 7th: marc Bloc & the Breezes + support, September 4th: Mr Plow + support 
Thursday October 2nd: End of Reason; Notorious Dawson Brothers; Blind River Scare
Thursday November 6th: Pete Morton; Cath & Jim fiddle duo + support

Hop Pole, Chilwell
Quiz every wednesday, open-mic night last friday of the month live music Saturday, 

everything starts 9pm free entry 
October 4th Crazy Heart,11th Marc Block trio, 
Oct18th Oxjam, (10 hours of live music, starting at 2pm) 
Oct 25th the Scratch Band, 
November 1st songwriting final, 
8th Fargo, 15th Acoustic Union, 
22nd Tbc,  29th FAB Two

The Lion Inn, Basford
Quiz Sunday 8pm free, also Wednesday 9pm £1 to enter, Thursday open mic night 
with Steve n Steve 9pm
October: 3rd Parker, 4th On The Brink, 5th tbc, 10th Memphis Tones (Vince Seager) 
11th The Blighters, 5th tbc, 17th Ready Steady Sixties, 18th The Last Orders, 5th tbc, 
24th Aistaguca, 25th Blue Sparks, 26th tbc, 31st Next Stop Nashville (Halloween 
Party)
November: 1st 3 Legged Cat,  2nd tbc, 7th Rebel Rebel, 8th  New Tricks,  9th tbc, 14th 
Loaded Dice, 15th Shinkickers,  16th tbc, 21st The Underdogs,  22nd Buzzard, 23rd 
tbc, 28th The Score,  29th Old Nick Trading Co,  30th tbc

Malt Shovel, Beeston
Quiz on wednesday 9.30pm, All music Friday starts 9pm, free entry
October 3rd Jason Comfort,  
10th Detourz, 17th Massa, 
24th Colin Powell, 
31st Zephyr 5, 
November 
7th Hawthorne Levi,  
14th TBC, 
21st Karl Howard, 
28th Wildest Dream

Poppy & Pint
The Poppy Folk Club usually meets on the 2nd or 3rd Sunday each month in 
the upstairs room. Please contact Julie & Phil 0115 9812861, email phil@
poppyfolkclub.co.uk, or visit the website at www.poppyfolkclub.co.uk for more 
details. 

Plough, Radford
Quiz every Thursday from 9pm with free supper, all music Sun 5 – 7pm (except 
where stated) 
October 5th Green String Theory 2pm, 
5th trad music, 
12th Northern Soul with Craig Strong,  
19th Three Old Gits,  26th A Bit of the Blues,
2nd folk music, 
Sat 8th Baltic Express 9pm,  
9th Northern Soul with Craig Strong 5pm, 
23rd A bit of the blues
Beer Festival 5th – 9th Nov featuring saltarie, ossett, raw, and dancing duck

The Star, Beeston 
Beeston JazzClub The first Wednesday in the month
Further news on www.beestonjazz.co.uk 

Vicitoria, Beeston
All music on Sundays starting around 8.30pm (except where stated) free entry
October 5th Toetappers, 12t  Chilly Dogs, 
19th Fab 2, 26th Glass Onion, 
Thurs 30th October Prita 8 30pm in the red bar.
November 2nd Booba Dust, 
9th Richie Muir, 
16th The Bouviers, 
23rd 3 Eyed Fox, 30th Kellys Heroes.

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 (Keep on rocking in the free world)

Ray’s Round will return in the next 
issue of the Nottingham Drinker

So far away we wait for the day, For the light source all wasted and gone
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50 ALES FROM THE UK AND AROUND THE WORLD 

TRENT BRIDGE INN

FRI 17 OCT - SUN 2 NOV

ALL 50 BEERS ON SALE FROM FRIDAY 17 OCTOBER DISPENSED VIA 

 HAND-PULL AND POURED THE WAY THE BREWER INTENDED 

2 RADCLIFFE ROAD, WEST BRIDGFORD, NOTTINGHAM, NG2 6AA
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Worcester and 
the Cotswolds

In Praise of PUBlic Transport

In Praise 
of PUBlic 
Transport

No 82 of a series in which 
Nottingham CAMRA look 
at the use of buses, planes 
and trains to visit pubs

Covering nearly 800 square 
miles spread between 
Wiltshire in the south 
and the cities of Oxford, 
Worcester and West Midlands 
conurbation to east, west and 
north, Colin Elmhirst visits 
Worcester and the Cotswolds.

Covering nearly 800 square miles spread 
between Wiltshire in the south and the 
cities of Oxford, Worcester and West 
Midlands conurbation to east, west 
and north, the Cotswolds are known 
both at home and abroad as an area of 
outstanding natural beauty peppered with 
chocolate box towns and villages.

From Nottingham the journey is a rather 
roundabout route starting with the 8.12am, 
Saturday morning, to Birmingham New Street 
(Cardiff train). Arriving at 9.35am in New Street 
in time for the 9.49am train to Worcester 
(Hereford train) getting to Worcester Foregate 
Street at 10.30am. After purchasing tickets 
for the next leg of the journey to Moreton in 
Marsh there was time to leave the station and 
turn right up Foregate Street where, after a few 
strides, stands the Postal Order WR1 1DN (1), 
a typical Wetherspoon’s establishment except 
that the toilets were downstairs.

Returning to the station the train to Moreton 
(Paddington train) left at 11.11am for the 40 
minute journey. Once at Moreton just outside 
the station was a bus shelter from which we 
caught the 801 Pulham service at 12.10pm 
heading towards Stow-on-the-Wold on the 
A429 (part of the Roman Fosse Way), although 
we got off at the Broadwell crossroads to walk 
the half mile downhill to the Fox Inn, GL56 0UT 
(2) The Fox, built in typical Cotswold stone, 
is one of the Donnington’s breweries dozen 
or so hostelries and sits at the edge of the 
village green. Inside on the small bar three 
handpumps offer BB, Gold and SBA all from 
Donnington’s. To the right of the cosy bar a side 
room was hosting a small party celebrating an 
anniversary.

Although we could have retraced our steps to 
catch a later bus to Stow, the locals suggested 

that it was only a mile up the hill to re-join the 
A429 near the outskirts of Stow, so we turned 
right outside the inn and right again at the far 
side of the green to climb the hill, although the 
distance turned out to be more like two miles 
than one.

On arriving in Stow we headed for the Queen’s 
Head Inn GL54 1AB (3), situated on the square 
in the centre of the village. The inn sits in a 
solid row of shops with the inside displaying 
oodles of rustic charm, a good range of 
traditional pub dishes, which always include a 
fresh fish choice,  compliment the Donnington 
range of beers. Across the square the White 
Hart GL54 1AF (4) had a much more basic 
interior with Wiltshire Gold, 3B (originally 
Arkell’s Best Bitter Beer, hence 3B), and Ginger 
IPA, a seasonal beer, as the real ale choices, all 
around 4%abv.

Leaving the White Hart a left turn away from 
the square then left again heading towards the 
edge of the village brought us to the Bell at 
Stowe GL54 1AJ (5) on Park Street, an imposing 
inn with its stonework clad in an ivy blanket, 
mainly around the upper storeys. Inside the 
large open plan bar gives away the fact you are 
expected to eat rather than drink, indeed we 
had hardly sat down when a waitress arrived at 
our table with a large menu folder. For the time 
being we declined the food and checked out the 
beers on the bar which consisted of Cotswold 
cask a 4% copper coloured ale, a house beer 
from North Cotswold Brewery and Lion from 
Hook Norton also 4%.To enjoy the beers we sat 
in one of the large bay windows with views of 
the rolling countryside beyond.

Returning up the road towards the square we 
next reached the Porch House GL54 1BN (6) 
on Digbeth Street, with its sign purporting 
to be the oldest inn in England dating from 
circa 947AD. Inside the age of this Brakspear’s 
establishment is less easy to define with lots 
of strip pine furniture in evidence. Both inside 
and out it gives the impression of having been 
extended more than once.

Back on the square the next bar was the Talbot 
GL54 1BQ (7) a Wadworth’s house with 6X, and 
Henry’s IPA, displays a rather stern exterior with 
a large flag pole angling out from the front 
sporting the cross of St. George. Within the 
large airy bar contained more scrubbed wooden 
tables and chairs.

There was time to revisit the Queen’s Head to 
enjoy one of their main course meals before 
catching the 801 at 17.50 for the short journey 
back to Moreton. The Black Bear Inn GL56 0AX, 
(8) on the High Street of this pleasing Market 
town, was our final port of call in the Cotswolds, 
another Donnington inn which again caters for 
up to 40 people and four TV screens which will 
no doubt be busy during the World Cup, only 3 
weeks hence from our visit. From here a walk 

down New Road brought us back to the station 
and the train for Worcester Foregate Street 
(18.59 gets to Worcester at 19.45).

Again there was a large enough gap in train 
times for a walk to the Firefly WR1 2SE, 54 
Lowesmoor (9) in the industrial area of the city. 
Described as the old vinegar works’ manager’s 
Georgian residence in the Good Beer Guide, 
there is room on the bar for four handpumps 
serving beer and two for ciders. We settled 
for Marble’s Pint before returning to Foregate 
station and the 20.40 train to Birmingham New 
Street, arriving at 21.26.

A final break in the journey allowed us to have a 
last drink at the Post Office Vaults B2 4BA, just 
a short walk from the station up New Street. 
Although small in size there is a range of eight 
real ales to choose from as well as over ten 
ciders and perries not to mention many foreign 
beers from around the world. Returning to the 
station there was time for a snack before the 
22.10 train to Nottingham arriving at 23.28 in 
time for late buses home.

9
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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
Inn for a Penny, Burton Road: 30p off a pint all cask ales Mon-Thur for everbody. 
CAMRA discount at all other times.
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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EDITORIAL ADDRESS
Matt Carlin, Nottingham Drinker, 92 Bannerman Road, Nottingham NG6 9HX
Tel: 0115 7526461  (NB: Not for subscriptions)
E-mail: nottingham.drinker@nottinghamcamra.org 

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

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

SUBSCRIPTION 
ND offers a mail order subscription service. If you wish to be included on 
our mailing list for one year’s subscription please send either: fourteen 
2nd class stamps or a cheque payable to ‘Nottingham CAMRA’ for £7.42 
(2nd class delivery); OR thirteen 1st class stamps or a cheque payable to 
‘Nottingham CAMRA’ for £8.06 (1st class delivery) to: Nottingham Drinker, 
15 Rockwood Crescent, Hucknall, Nottinghamshire NG15 6PW 
Nottingham Drinker is published bimonthly. 
Contact: 07775 603091 or: andrewludlow@nottinghamcamra.org

USEFUL ADDRESSES
For complaints about short measure pints etc contact: Nottingham Trading 
Standards Department, Consumer Direct (East Midlands)  Consumer Direct 
works with all the Trading Standards services in the East Midlands and is 
supported by the Office of Fair Trading. You can e-mail Consumer Direct 
using a secure e-mail system on their web site. The web site also provides 
advice, fact sheets and model letters on a wide range of consumer rights. 
Consumer Direct - 08454 04 05 06    www.consumerdirect.gov.uk  

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

If you wish to complain about deceptive advertising, eg. passing nitro-keg 

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

ACKNOWLEDGEMENTS
Thanks to the following people for editorial contributions to this issue of 
ND: Steve Armstrong, Ray Blockley, Matt Carlin, Philip Darby, Bob Douglas, 
Bridget Edwards, Colin Elmhirst, Rob Fitzmaurice, Jim Grundy, Steve Hill, 
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 125 Of The Nottingham Drinker

Happy Hour

Here we are on a Sunday evening during probably the best British 
summer we’ve had for years. Many pubs are showing gorgeous displays of 
flowers in baskets and tubs and has one of the best. We’re at the Worlds 
End in Lowdham a charming long-standing Marstons pub at the end of 
Plough Lane just off the road to Lambley. Four well kept Marstons beers 
are on the bar and the place is busy! This really is a local’s quiz, each 
week a different regular customer sets and calls the quiz, landlady Sue is 
very persuasive in enticing the locals to fully participate and will ask for 
volunteers well in advance, apart from being a general knowledge quiz 
you never know what format it will take.  

The quiz will finish some time after 11pm, far too late for any buses so 
we are relying on our designated driver for transport. To start with all 
participating teams are given a beer draw ticket, throughout the evening 
four tickets are drawn out for the winners to enjoy a free pint. Our 
quizmaster tonight is Bob Jamson who has come up with what proves to 
be quite a challenge. For £1 we have a score sheet grandly entitled “The 
World’s” Quiz with spaces for 30 questions in two rows, you fill in both 
rows and hand in one half of the page at the end of the quiz, keeping 
the other half to mark yourself. Things kick off about 9.30pm. Our first 
question tonight is: 

1. Lincoln is the capital city of which U.S state? 
2. The Zambezi river flows into which ocean? 
3. Which planet has no moons? 
4. Ferdinand Magellan the explorer came from which country? 
5. “Call me Ishmael” is the opening line from which novel? 
6. In the TV programme “The Magic Roundabout” what is the name of the 
cow? 
7. Which 1980’s band took its name from the villain in the film Barbarella? 
8. FINA is the governing body of which sport? 
9. Which island is nick-named the Apple Island? 
10. Cobweb Bridge is in which English City? 
11. Ipswich is located at the estuary of which river? 
12. In finance what do the letters ROI stand for? 
13. John Ball and Watt Tyler were leaders in what? 
14. What is a horse saddle made for two people called? 
15. What is the name for a mountaineer’s ice pick? So how did you get on? 

At half time (after question 15) we are treated to bowls / plates of nuts, 
crisps and sandwiches whilst we play a round of Sticky 13’s, the cards 
are drawn from a really large pack that can be seen from all ends of the 
pub. At the end of the quiz there is another round of Stickies before the 
answers are read out. In the event of level scores a tie-breaker will decide 
the winners who can expect a prize in the region of £10 depending on 
the number of teams entered. Another beer rounds off the evening nicely 
until our chauffer takes us back to town.

Steve Armstrong

Happy hour

Where’s Wally? 
A stream runs through the centre of this village. A ridge and furrow at one end and a bird at the other. In between is the pub which recently lost his mate! 
So where am I, where’s Wally? Wally is in the pub recently re-opened with a choice of Harvest Pale, Caledonian Flying Scotsman and Distant Sun, a bit 
further there is Marstons Sunbeam and Banks’s Bitter. Around the corner Samual Smiths Old Brewery Bitter, Timothy Taylor Landlord, Everards Tiger and 
Harvest Pale again are on offer. This place is served by an NCT bus route and the old post office is well known to be on the piste! So where am I? Where’s 
Wally?

Where am I? 
Where’s Wally?

The answer will be published in ND125 (Dec/Jan)

Answers from the Vat & Fiddle Quiz (ND123): 

 Answers from the VAT & Fiddle quiz in our last Nottingham Drinker 
were: 1. Kasabian played Glastonbury and will be coming to Nottingham 
later this year, 2. The Emett Clock has been temporarily moved from 
the Victoria Centre, 3. The world’s largest lake that has an animal in 
its name is the Great Bear Lake in Canada, 4. The largest city in the US 
named after a British Prime Minister is Pittsburgh, 5. The region which 
is the “toe” of Italy is Calabria, 6. Twelve men have walked on the Moon, 
7. The Greek goddess of the moon is Selena, 8. In the film “The First 
Men on the Moon” the astronauts are surprised to see the Union flag on 
the moon,  9. The 1990’s album Shake Your Money Maker was released 
by the Black Crows, 10. The 1990’s album Blood Sugar Sex Magik was 
released by the Red Hot Chilli Peppers. 11, The song “Love Lifts Us 
Up To Where We Belong” was in the film An Officer and a Gentleman, 
12. The song “Take My Breath Away” was in the film Top Gun, 13. The 
dish couscous is associated with Tunisia, 14. A bunch of herbs used for 
flavouring is a Bouquet Garni, 15. The Turkish dish of vine leaves with 
chopped meat and onions is Dolmas

How did you do?

Where was Wally in ND122? 

In the last issue of ND: 
Wally was in the Embankment pub near Trent Bridge which used to 
be Boots Social Club and before that was a Boots shop: Trent Bridge 

Store number 2.

Last Orders provides a range of treatment 
options for people who have an alcohol 
problem in Nottingham. 
For more information or an appointment 
please call this number: 0115 9709590

www.last-orders.org

Last Orders is a service delivered by Framework and funded 
by NHS Nottingham City and NHS Nottinghamshire County
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NOTTINGHAM
Trips and Socials

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.

Oct: Thurs 30th - William Peverel, 259 Main Street, Bulwell NG6 8EZ 
Nov: Thurs 27th - The Embankment, 282-284 Arkwright Street, Trent Bridge, 
Nottingham NG2 2GR
Committee Meetings
All meetings begin at 20:00.

Nov: Thurs 13th - King William IV, 6 Sneinton Rd, Nottingham NG2 4PB 
Dec: Thurs 11th - Rose of England, 36 Mansfield Rd, City Centre, Nottingham 
NG1 3GY

Nottinghamshire Pub Of The Year Presentation
Oct: Fri 17th Horse & Jockey, Stapleford
www.nottinghamcamra.org

MANSFIELD & ASHFIELD
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

Oct: Tue 6th - Nags Head, Harby
Nov: Tue 4th - Neville Arms, Kinoulton

Socials

Dec: Christmas Social. Royal Oak. Car Colston. 7.30pm for 8pm. Booking 
Essential. Contact Bridget for menu.

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

www.valeofbelvoircamra.com

EREWASH VALLEY
Meetings - Start at 20:00
Nov: Wed 5th- Bridge Inn, Cotmanhay

Trips and socials:
Nov: Sat1 3th- Xmas social to Birmingham
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: 
Oct: Thu 2nd - Branch Meeting, venue TBC
For further details of meetings, please contact Trevor Spencer: 
dedpoet702@yahoo.co.uk

Trips, Socials 

Contact: Jane Wallis (01773) 745966 or email: mick.wallis@btinternet.com

NEWARK
Branch Meetings  NB: All Branch Meetings start at 20:00

Nov: Thu 13th  - AGM, Flying Circus, Newark
Dec: Thu 4th  -  Oscar’s Inn, Newark

Socials

Dec: Thu 4th  -  Oscar’s Inn, Newark
Contact David Moore: chairman@newarkcamra.org.uk
Or Steve Darke: secretary@newarkcamra.org.uk

www.newarkcamra.org.uk

EAST MIDLANDS CAMRA REGIONAL MEETING

Nov: Sat 29th – The Embankment, 282-284 Arkwright Street, The Meadows 
(Trent Bridge), Nottingham. NG2 2GR

Branch Diary

BRANCH DIARY

Lymestone Brewery



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcarma.org48

BEER & CIDER 
EVENTS

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.

Sep: 25th- Oct 5th Earl of Chesterfield Beer Festival, Earl of Chesterfield, 
Manor Lane, Shelford, Nottingham. NG12 1EQ Featuring 20 LocAles.

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.

Oct: 17-18 Beer in the woods festival, Brake Road, Walesby, Newark, 
Nottinghamshire. NG22 9NG.  First beer festival, celebrating regional beers 
and some from further afield. 24 cask ales plus ciders and perries. There 
will be hog roast, BBQ, cakes and much more available throughout Friday 
and Saturday. A selection of musicians and bands on Friday evening and all 
day on Saturday. Activities to keep the children entertained on the Saturday. 
There is camping available and tickets start from £10.00 for the Friday. 
Please see the website for more information www.beerinthewood.org.uk

Nov: 20-22 NOT The Nottingham Beer Festival, Bartons plc - TH Barton 
Hall 63 High Rd, Chilwell, Beeston, Nottingham, Nottinghamshire NG9 4AJ, 
UK  With real ales from around the country and food and music this will be 
a great weekend to recover from all the other events at Bartons plc. More 
details - http://www.bartonsplc.co.uk/index.php/2012-01-23-22-20-20/
thurs-20th-22nd-nov-not-the-nottingham-beer-festival

For all the latest up to date  beer and cider events 
see the Nottingham CAMRA website at:

http://www.nottinghamcamra.org/festivals.php


