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Up Front

“

Hello and welcome to issue ND125 of the 
Nottingham Drinker. 

As the year draws to a close and the new year begins, it’s worth looking 
back at some of the events that happened in the beer and pub world this 
year.

You’ll probably read a number of times in the magazine how good this 
year’s beer and cider festival was. A big congratulations to everyone 
who helped to organise and volunteered to work at this years festival. 
Remember, this huge event, one of the biggest in the country, is achieved by 
people who volunteer their time. 

We had the Champion Beer of Nottingham Event (set to return in 2015), 
won by Lincoln Green’s Tuck. The Hand and Heart became first city centre 
pub to win LocAle Pub of the Year (in what became a very close run 
contest!) We also had a number of new pubs open this year by some of 
our local breweries including The Crafty Crow by Magpie Brewery and The 
Robin Hood (And) Little John by Lincoln Green (in association with Everard’s 
Project William).

In sadder news we also lost a number of members who volunteered 
significant portions of their life to CAMRA including Geoff Siddons, David 
Brett and Julian Hough.

It has also been announced (literally as I write this) that parliament has 
took the first step of passing legislation after 10 years of campaigning by 
CAMRA (and others), which will allow licensees of tied pubs a market rent 
only option, giving them the chance to buy their beer on the open market 
rather than through the tie.  A significant step in PubCo reform.

Here’s to more great things 2015!

Beer in cans is another topic that is like putting an open 
flame to petrol. Something that will divide opinion and 
cause huge arguments between beer drinkers.

One of the reasons for this divide in opinion was the Cask vs. Keg wars 
when CAMRA first began. Many inferior quality products also came 
canned, and add to this the cans were prone to give their contents a very 
metallic after taste. This wasn’t good for the humble old can. 

For many years after this the can didn’t really improve (nor did the beer 
that came in it!).  Real Ale came in the bottled variety (as a Real Ale in a 
Bottle or RAIB) instead of canned and still does primarly to this day. 

Recently however,  a number of the newer and more recent breweries 
that have sprung up have begun canning their high quality beers. They 
are saying that cans will keep your beer better for longer, as the light 
will never damage the beer inside (which can happen with bottles 
sometimes). They are allowed in places that bottles traditionally aren’t 
(think some large events) and newer cans have been manufactured with a 
thin film on the inside, which should stop the beer touching the metal can 
and therefore stop the beer getting a metallic taste.

Does this mean that the humble ( albeit slightly modified) can is making 
a come back? Will we see more and more breweries begin canning 
beers? This certainly seems to have been the trend this year with many 
announcing they are doing it or intend to can their beer.

Will we start seeing Real Ale in cans,  as well as Real Ale in bottles and 
casks?

I guess only time will tell as to whether this will become 
a positive thing for breweries to do.  More choice to the 
consumer is certainly a good thing but is the taste as good?
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apas

Why did I join CAMrA?
Nick Tegerdine ponders a decision he made many years ago, and why increasing 
numbers of people align themselves with CAMrA today

apas
Nick Tegerdine ponders a decision he made many years ago, and 
why increasing numbers of people align themselves with CAMRA 
today. A reminder of a starring role for local actor Robert Lindsay 
also finds its way in here.

I am not going to say exactly when I chose to join CAMRA, but I will tell 
you why I did. It was after all one of the most important  decisions that I 
have ever made. 

I didn’t join because of Wetherspoons vouchers (that was not on offer 
then), I did not join because I wanted to spend my spare time with 
bearded blokes in socks and sandals, and I certainly did not join so that 
I would receive increasingly boring magazines from the ‘Home Counties 
North’ stuffed full of advertising for things that I do not want.

I crossed the Rubicon and joined CAMRA because of the politics of 
the industry. I saw jobs being ripped out, communities losing their 
cherished local heritage, and the brewery bosses chasing after increased 
shareholder dividend at any cost. I saw choice denied to people. I saw 
pubs being ‘refurbished’ with loss of all character, to the extent that I 
wondered if they would soon all look exactly the same (and this was 
before the fast-food chains developed that dark art). I saw the atrocities 
of Courage Tavern, Watneys Red, Whitbread Tankard, Worthington E, and 
Tartan, amongst others, foisted upon a population that respected its local 
brewery which, in turn, respected the locality which was their market. That 
key partnership between the brewer and it’s market was disrespected by 
the industry, and we are now all too aware of the consequences.

I joined because I saw Warwicks and Richardsons, Worksop and Retford, 
Nimmos, Darleys, Barnsley, Offilers, Starkey Knight and Ford, Strongs, 
Yorkshire Clubs, and many more brewers swallowed up. Simply stripped 
forever from the industrial landscape, all for the lure of a few pounds 
extra. Destroyed and demolished with no regard or respect for tradition, 
heritage, local pride and, fundamentally, for the people who worked 
there and for the people who were proud of their locality and all that it 
contained.

I joined because I wanted to do something about that, and also because 
I wanted to protect our local ales and pub culture. These things are a 
part of the traditional cultural anchor, along with other local industries, 
that give pride and a sense of purpose. When these anchors are taken 
away, mortality from alcohol increases, as does domestic abuse, mental 
ill-health, and more. Conventional health promotion argued that 
losing breweries meant that fewer pints of ale would be sunk, with a 
proportionate increase in public health. Sadly the opposite is the case. 
People  feeling without purpose and direction, and dissatisfied with the 
way we are governed, became accustomed to drinking stronger, cheaper 
products from convenience stores and hypermarkets, and more of it.  After 
I joined CAMRA, frankly, it became a mission for me. “Shake up and wake 
up, they are manipulating you!”. Power to the people, to the drinkers, to 
the local publicans. Wolfie Smith would have been proud.

Wolfie Smith also opined that the financial bottom line is not everything 
in so many aspects of life. I sense that there is now a growing realisation 
that there is such a thing as society and that the health of that society is 
not measured purely in economic terms. This was true when I first joined 
CAMRA and I believe that it remains so today.

I believed then and still do that with ‘localism’ comes local responsibility. 
The  term corporate social responsibility is bandied about by ‘big alcohol’, 
but we can all hear what they say yet see what they do. With local 
ownership and local responsibility comes moderation, of the behaviour 
of people and the behaviour of the brewers and retailers. It is not so long 
ago that if the tenant landlord of a brewery-owned pub allowed things 
to get out of control, he or she would not only lose their licence, they 
would lose their home and their livelihood. Simply put, you follow the 
rules or there will be a severe consequence. My father was a Home Ales 
licensee so I know. With the passing of time we have lost that element 
of ‘consequence’. We now have a culture of denial, of minimisation, of 
rationalisation, and of ‘otherisation’. You know what, people with addiction 
problems do exactly that before they start to overcome the issue. It is 
always someone else’s fault.

And now, yes, I am arguing for  a massive injection of support for local 

brewers who use local  labour. That does not mean finance, it means 
supporting them with planning and with licensing issues , and not hiding 
behind ‘zones’ and ‘purple flags’. I am arguing for a restored sense of pride 
in local products and positive encouragement for people to drink them. 
Real ale as a political instrument? Of course it is, if the keg factory bosses 
could have envisioned the multitudes of new breweries that exist today 
they surely would have thrown themselves from a great height head first 
into one of their conical fermenters. Whatever became of Tankard, Tavern 
and the like? Long gone, failures all of them.

Without all those experiences to shape my decision would I join CAMRA 
today? I am sure that I would. Why? Not because of the vouchers or the 
complacent, flatulent southern English nonsense that comes through 
my letterbox from CAMRA central, but because the mission is not yet 
accomplished. We still have lots of fermented corn on the cob products, 
full of additives and sugar, and over priced and over gassed. We still have 
avarice in local and national government, and a lack of vision in the 
bureaucracy that hands on a plate power to the multi-national beerocracy. 
We still have John Smiffs!

Nottingham branch is the largest in the country, and continues to grow. 
Local partners include apas and, increasingly, other prevention and 
treatment focussed organisations. Nottingham CAMRA has as one of its 
core aims “to be seen as a part of the solution, not a part of the problem”. 
That’s another reason why I would join today. One day perhaps, even 
‘CAMRA central’ might recognise our achievements from time to time.

A footnote: I have been asked what I meant by the Mars Bar test, to which 
I alluded in a recent article. Simply, everyone has their own Mars Bar. 
Chocolate biscuits, coffee, poker, sex, Maseratis or whatever. Can you resist 
it? When you see it can you say ‘no’? The Mars Bar test applies to problem 
drinkers, you just have to ask what their own particular Mars Bar is!

If anyone mentions Golf GTi’s, EPA or Rogan Josh to me I shall be 
embarrassed. As ever, happy to hear from you.

Nick Tegerdine@nickteg
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Amber Valley www.derbycamra.org.uk/ambervalley

Celebrations, meetings, a beer 
festival as well as a brewery on 
the move

Amber Valley

Meetings and trips
Survey Trips:  Saturday 13th December, Saturday 17th January,  both 
7:30pm from Ripley Market Place, picking up at various points. To book 
contact Jane Wallis on 01773 745966, indicating where you would like to 
be picked up if not in Ripley. The itinerary for both trips will be confirmed 
nearer the date.

Branch meetings: No meeting in December: the January 29th Branch 
Meeting will be at the Black Boy, Heage from 8pm, all members are 
welcome to attend.

Beer Festival 2014
After the 2013 loss-making venture, all Amber Valley members hoped 
for a better result this time around. We felt that the venue we had 
chosen, Strutts in Belper, although smaller than the previous year, was 
more suited to host the event, particularly as the public transport links 
to Belper are much better than anywhere else in Amber Valley. Well, we 
were proved right, with all the beers, plus several sale or return casks 
we had on standby, selling out by close of play on Sunday afternoon. 
The beer of the Festival was once again Oakham Green Devil, and ever-
popular tipple for many festival goers, and the Festival saw the debut at 
such an event of the recently-established Pentrich Brewery, along with 
relative newcomers Landlocked and Clouded Minds, who relocated to 
Shottle from London a short time ago. The feedback from most visitors 
was extremely positive, and we will certainly be staying in Belper in the 
future, our success having gone a very long way towards eradicating the 
memory of 2013.

The Chairman Celebrates
Amber Valley Branch Chairman Chris Rogers has reason to celebrate this 
month, having picked up a first place in the East Midlands Champion 
Cider Competition, held at the recent Nottingham Robin Hood Beer 
and Cider Festival. Chris’s Three Cats Medium Cider finished first in the 
draught cider category, with Scrimpy Medium Cider from Bramley Street, 
who hail from Somercotes, finishing second, thus making it a 1/2 for 
Amber Valley, so well done to both.

Great food, great ale
The Marquis of Ormonde, which is on Codnor-Denby Lane, just off the 
main Heanor to Ripley road, has a long-established reputation for serving 
good quality food at competitive prices, and having eaten there a few 
times I can say that the reputation is well deserved. However, since Keli, 
who had worked at the Marquis for about a year, and her partner Ed 
decided to buy the pub it has seen the introduction of quality Real ales, 
Ciders and Perries to complement the food. On my last visit, I enjoyed 
an excellent pint of Oakham Scarlet Macaw, one of the two guest beers 
along with regular tipple Doom Bar that are always available, alongside 
a couple of changing ciders or perries. This large pub has several distinct 
areas, all tastefully decorated along with a function room with space for 
up to 60 people, making it an ideal venue for meetings, etc. Ed and Keli 
are both enthusiastic about Real Ale, and wish to promote it so that the 
Marquis will have an equal reputation for both ale and food, an ambition 
they will achieve in my view. To that end, they intend to hold an annual 
Beer Festival at the pub, probably at one of the Bank Holiday Weekends in 
May, which will be advertised well in advance. The opening hours are 12-
12 daily, there is adequate parking at the pub, which has a large seated 
area at the front. Whether you enjoy eating out or just calling for a couple 
of pints, you won’t be disappointed at the Marquis.

Brewery on the move
When Mike James started brewing, he intended to set up his Landlocked 
Brewery at the Thorn Tree, Waingroves. Unfortunately things didn’t work 
out, so he moved literally around the corner to the Beehive, Peasehill 
Road, Ripley, where a purpose –built brewery is being built. So Landlocked 
fans haven’t got too far to go for their favourite tipple after all.

            Trevor Spencer

Call: 0115 8716477
Email: sales@shipstones.com

WWW.SHIPSTONES.COM

SH

IPSTONE´S

HAND CRAFTED BEER’S

www.erewash-camra.org
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Erewash Valley

Erewash Valley CAMRA membership numbers are to get 
a big boost as the branch welcomes members living in 
Breaston, Draycott and Risley to our ranks.

Historically the 80 or so members in the DE72 3 postcode have always 
come under the Derby branch and Erewash membership secretary Richard 
Syson has been working with Derby’s Konrad Machej for some time to 
resolve this problem, which is related to division of postcodes.

Derby CAMRA has now agreed to the transfer and instructed CAMRA 
head office that the postcodes are to be split to allow these members to 
be reassigned to Erewash. So, unless they elect to remain Derby branch 
members, their arrival should take the Erewash Valley membership up to 
1,000.

The Nottingham and Derby Drinkers are both distributed to pubs in 
Erewash Valley branch. As they are both published bi-monthly this means 
Erewash Valley pubs get a new publication every month - more than most 
branches. This is a significant task for our committed members, but it also 
ensures all our pubs get at least a monthly visit by a CAMRA member.

At the moment we are short of help delivering Derby Drinker in the 
Ilkeston area and would welcome an extra pair of hands.
If you are interested, please contact branch chairman Kevin Thompson 
chairman@erewash-camra.org

Back in September the Spanish Bar in Ilkeston was awarded branch 
Summer Pub of the Season 2014. This was a joint celebration as, on the 
same evening, the pub handed a cheque to McMillan for £2,000, raised by 
their customers throughout the year.

On 18th October the branch visited the Dancing Duck Brewery in Derby 
where a group of 25 members congregated to meet head brewer Rachel 
Matthews. She provided some of the history of the brewery and how it 
had grown to now employing five people along with details of future 
expansion plans, which has involved taking over the unit next door.

We are currently reviewing our pubs that are classified as Locale. Locale 
registration requires a commitment to serve at least one beer that is 
brewed within 20 miles of the pub. Unfortunately we have found that 
some of our Locale registered pubs are not fulfilling this commitment, 
while we also have some pubs that are not registered, but that do serve a 
locally brewed pint.

The following pubs in the Erewash branch provides discounts on 
production of a valid CAMRA membership card:

Queens Head, Marlpool – 20p off a pint/10 p off a half (including real 
cider).

Bridge Inn, Cotmanhay – 20p off a pint.

Rutland Cottage, Ilkeston – 15p off a pint (Mon – Thurs only).

Poacher, Ilkeston – 15p off a pint.

General Havelock, Ilkeston – 20p off a pint / 10p of a half (including real 
cider).

Blue Bell, Sandiacre – 10p off a pint/5p off a half.

Bridge Inn, Sandiacre – 15p off a pint.

Steamboat Inn, Sawley – 20p off a pint/10 p off a half (including real 
cider)

Navigation Inn, Breaston – 10p off a pint.

Coach and Horses, Draycott – 30p off a pint.

An increase in members, 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.

Please pass on any errors or omissions to chairman@erewash-camra.org

Special thanks go to the Red Lion in Heanor, who regularly donate a free 
meal for two which we raffle off at branch meetings to raise money for 
the campaign.

The branch Christmas social trip will be to Birmingham on Saturday, 13th 
December. Further details to follow.

The next branch meeting is on Wednesday, 3rd December, at the White 
Lion, Sawley. Meetings start at 8pm and all are welcome. Contact: Jayne - 
secretary@erewash-camra.org for further details.

Why not attend an Erewash Valley branch meeting and if you complete a 
survey form, you could win a free pint of beer?

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

Thank you to everyone who 
attended the Robin Hood Beer and 
Cider Festival as well as Festival 
Fringe Fortnight, both events were a 
massive success.

If you have any feedback on Festival 
Fringe Fortnight then please do let 
us know. Email nottingham.drinker@
nottinghamcamra.org
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Hi there beer drinkers! I hope you are all loving the winter 
weather just as much as I am. It’s great fun trekking 
through wet, muddy lanes in the dark. 

The only consolation is that we are usually headed in the direction of a 
good pub, complete with bang on beer and a real fire. Life is tough... .
I’ll kick off with a quick round up of our doings over the last couple of 
months, as I know how you just love to hear what’s been going on in the 
Vale of Belvoir. October saw us at the Nags Head, Harby. This pub holds a 
soft spot for me (or on some days I just bear a grudge) as it is where I first 
met Chairman Mart many moons ago, when I was just a young thing and 
he had hair – just seems like a distant memory now. Sadly, or significantly, 
what he remembers about the evening is that he was drinking Home 
Bitter and that it was quite nice too.

Anyhoo, on the evening of October 7th we were given a warm welcome by 
Gemma and Leon. There was a good turnout, and those who didn’t make it 
missed out on a excellent beef casserole and massive quantities of chips, 
accompanied by some rather fine Ringwood Boondoggle – see what you 
miss out on if you don’t come to our meetings – full details always in the 
back of the Nottingham Drinker, don’t you know. The pub was very busy 
and all reports have been that Gemma & Leon have really hit the ground 
running since taking over, serving good beer, good food, with live music 
every first Friday of the month. We certainly had a great evening, were 
made to feel very welcome and hope to be up there again soon.
November saw us at The Anchor, Plungar for our meeting. Apologies to 
those who went to the Neville Arms, Kinoulton as originally advertised. 
The pub was closed for refurbishments (it is back open at the time of 
you reading this page), I emailed all those who are on my contact list 
for updates, but unfortunately it was too late to get the change into 
the Drinker or What’s Brewing. Marco made us feel very welcome at the 
Anchor, and I hope that we weren’t too rowdy in the corner, as everybody 
seemed in good spirits and we had a very busy meeting. This was 
undoubtedly aided and abetted by the top quality Blue Monkey BG Sips 
and Oldershaws Barkston Bitter. Unfortunately I have to take everyone 
else’s word for this at the moment as I am on a fitness kick, and also, 
therefore, on the wagon. Thanks guys for telling me JUST HOW GOOD the 
beer was – much appreciated.

The middle of November will have us at The Buttercross, Bingham 
presenting, after Septembers aborted effort, their award for Joint best 
Mild On Trail. The pub has recently been serving up such delights as 
Moorhouse Black Cat Reserve at 4.6%, so if they are running true to this 
form a good evening will be had by all. The beginning of December will 
then see us at The Royal Oak, Car Colston for our Christmas Social, and 
the menu that the pub has sent out seems to be getting all the Vale of 
Belvoir CAMRA cynics into a state of Christmas fervour, so much so that I 
think at the time of reading this we will all be nursing swollen tums and 
hangovers – excellent! Christmas is coming!

We will also be busy over the next few months getting out and about 
surveying pubs, ready for the upcoming GBG selections and POTY votes. If 
any CAMRA members wish to help us with this arduous task please get in 
touch – new faces and opinions are always very welcome.

Talking of new faces, I have been urging everyone to keep me informed of 
their beer adventures, and news is trickling through. Adrian, our intrepid 
membership secretary (he’s the one who sends out the new members 
welcome pack, and emails you periodical news letters) has been on his 
travels so, for now, over to him... . .

Adrian Goes Mad In Wales
I recently fancied a trip to West Wales to do a spot of fly fishing and found 
a cottage at a great fishery near Porthyrhyd, but I had to get there first 
and on the way there found myself at the Nottingham Arms, Tewkesbury. 
This is a fantastic pub offering a good selection of ales, with Wye Valley, 
Sharps and St Austell as regulars plus up to 3 guests, and the food goes 
down well too. I now have this as a regular stop off point when travelling 
to Wales and the West Country, and can highly recommend it. Getting 
closer to my destination I find I am only 30 mins away from the 2014 

Vale of Belvoir www.valeofbelvoircamra.com

Wales POTY – The Pilot Inn, Mumbles. There’s no option really – a stop 
has to be made! What a gem of a pub, a great bar with a nice line up of 
beers to choose from of which many are brewed on the premises, as this 
is the brewery tap for Pilot Brewing Company. My big dilemma though 
was ‘what to choose?’ Do I go for the Dirty Stop Out, by Tiny Rebel? 
Tasting notes say ‘smoked oat stout that has all the characteristics of a 
heavy night out ‘ - so that sounds like one for me, perfect. I also had to try 
a drop of Pilot Black Storm, it just seemed the decent thing to do. This 
pub was well worth the detour – I’ll be bach (bach – get it, do you see 
what I did there-Bridget) The trip home found me in the Turks Head in 
Alcester for a bite to eat and something to wash it down with and the 
Wye Valley Butty Bach followed by some Skinners Betty Stogs both hit the 
spot, thanks Betty.

And thank you, Adrian! Whilst I am on the subject of introducing some 
newer regulars to you, here is a note I had from Ed ‘Baby Face’ Taylor, who 
is proving to be a valuable member of the team at the meetings, although 
after this contribution I think he’ll be spending some time on the naughty 
step:-
‘Being the youngest member of the branch by some distance sometimes 
has its disadvantages. At a recent meeting, some of our older members 
got caught up in a wave of nostalgia about the good old days of pubs, 
and I ended up sat outside on the step with a bag of crisps and some pop.

Again, being the youngest member of the branch by some distances 
sometimes has its disadvantages. I was really looking forward to the 
branch Christmas dinner and social. We’d chosen a top notch local pub 
not far from where I live. My enthusiasm was dampened when some of 
our older members forced me to order off the children’s menu. To make 
things worse, they wouldn’t even let me keep all the toys out of the 
Christmas crackers.’

Thanks Ed. ‘by some distance’ indeed, Why I oughta.. . . .
Well, that’s about it from us, have a rockin’ Christmas, and if you find some 
great beer on your travels, tell us about it!
Ta Ta, Bradget (previously Bridget, now rebadged and and brewed under 
license in a corner of Bingham somewhere.. . .)

      Bridget

Vale of Belvoir
Tales from the Vale
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Finding an Old World in The New

Say the name ‘New York and most people think of a single borough, Manhattan with endless streams of yellow cabs in the canyon-like streets 
between imposing, sky-scraping buildings. Frankly, the people of Brooklyn like it that way. Had they not made the ‘Great Mistake of 1898’ 
Brooklyn would now be the fourth biggest city in the States, at over two and a half million people it’s twice the size of San Francisco with a 
confident image to match.

Brooklyn is what the US wants itself to be – a melting pot where almost half the inhabitants don’t speak English at home but treat the parks as 
vast shared back gardens. There’s a huge museum with a ‘pay what you can afford’ entry fee, a beach and funfair, a minor league baseball team 
and huge modern venue for other sporting or music events. The American Dream is alive and well here. There are still distinct areas where 
different ethnicities dominate but the boundaries shift, ebb and flow.

We recently spent 15 months in one of those border areas – on the corner of Prospect Park West and 16th Street, between hipster haven Park 
Slope and blue collar Italian Irish Windsor Terrace. A stroll up five short blocks of Prospect Park West reflects the “everyman’s land” aspect of 
the area. A church where the Mexicans start their annual Virgin of Guadeloupe parade with several Irish sounding priests; an Uzbek cobbler 
whose English mostly consists of numbers and the names of Premiership clubs; Chinese run launderettes and cleaners; a knitting shop, run by 
west-coast immigrants; a Dunkin’ Donuts; a shambolic second hand bookshop; Polish hairdresser’s; quirky vintage clothes shop; Pakistani run 
pet shop; Korean run Seven-Eleven and separate greengrocers’; a wine and spirits store; the post office; a bank; an Italian butcher’s; a Costa 
Coffee type outlet; a New Zealand pie (& coffee) shop; old school Greek diner; Syrian kebab and Falafal take-out; sushi .. the list of food options 
goes on.

All well and good but where can the discerning non-caffeine addict quench their thirst in this mish-mash multi-ethnic crock pot? There are two 
options, facing each other diagonally across the traffic lights in an eternal stand-off .. in the blue corner, the challenger, ‘The Double Windsor’ 
and in the red corner, the old reliable, ‘Farrell’s Bar and Grill’.

“American beer” the words conjure up an image of a pale liquid served so cold it’s hard to discern any characteristic aside from the fizziness. 
This is what you get in Farrell’s. They have three beers on tap; Bud, Bud Light and (a recent concession) Stella. Consumption is such that they 
deal directly with Budweiser rather than going through a distributor. Most regulars drink ‘containers’ – polystyrene cups holding a mighty 
32oz, not far shy of a litre, that are guaranteed to keep that beer cold the whole way down and easily convert into a take-out if you ask for a lid. 
Wine is available too, a choice of ‘red’ or ‘white’, served from oversized bottles. There is an array of spirit bottles but the Jamieson’s is the only 
one which never needs dusting. The ‘grill’ aspect has been long forgotten, if it ever really existed. It is dark, it is dingy, it is masculine, an Irish 
pub because of its roots rather than a themed décor.

The Double Windsor reflects this explosion in ‘craft beers’ and their popularity with cool twenty and thirty-something drinkers. The number 
of breweries in New York has increased by over 50% in the last ten years but with ‘only’ 149 it lags behind five other states in terms of craft 
beer production. The beers on offer in bars and shops reflect the season more accurately than any fruit and veg shop with blueberry, pumpkin, 
winter, summer ales. In fact, the only thing you can be really sure of finding when you enter the Double Windsor is their *excellent* fries with 
garlic mayo dip. There is a kitchen here, serving up-market versions of American classics – pulled pork sandwiches, mac’n’cheese, wings. There 
are usually a dozen beers on tap, printed menus lie scattered around giving the name, strength, origin and description of each beer; if you 
are still unsure the bar staff will happily draw off a taster of anything into a tumbler for you. The names are dramatic, poetic, nerdy, (Victory 
Moonglow Weizenbock, Dieu de Ciel Disco Soleil, Elysian Space Dust IPA) or simply do what it says on the tin (Founders’ Nitro Oatmeal Stout, 
Coney Island Lager). The descriptions knowing with a detailed, slightly geeky feel (“Great Western C-15 and DestraPils malts give..” “Light 
beer drinkers often like this once they get past their fear of its colour”). One ‘Fall Beer’ I had here sounded more like a soup than anything else a 
‘Butternut Squash Ale’ with ‘overtones of warming ginger’. But, once a cask has been emptied you may never see or taste that beer again. Don’t 
fall in love for these are only ‘sips’ passing in the night.

Like Farrell’s the Windsor is dark, but a cosy dark with communal tables and a sign suggesting patrons ‘snuggle up’. This ‘snuggling’ is often 
necessary as the pub fills with bearded hipsters wearing t-shirts and slouchy wool hats; female hipsters, all nerdy girl glasses and vintage 
dresses; hetero, homo and metro sexual couples; even babies and toddlers spring up from time to time. Free wifi and quirky decor, the music is 
always cool, and above it all small TV screens show subtitled films. Choosing where to drink should have been a no-brainer and yet and yet …

Whilst it didn’t exactly fall silent the first time we walked into Farrell’s, we were seen, our conduct noted. With a little observation the 
‘rules’ became clear and, surprisingly quickly, they took us in. The rules? Well, you can see the drinks on offer so don’t waste time asking for 
something daft like a mojito. No politics and limited cursing. Show a little courtesy, if you’re going to bring in pizza to eat at the bar get a few 
extra slices or pepperoni sliders to share out. When the barman places the change next to your drink don’t touch it, unless you only intend to 
stay for one then you pick it up leaving a dollar or two tip, no one is going to steal it. Every third beer or so is a ‘buy-back’ signalled by the 
barman, black shirted and white aproned, simply knocking on the bar as he puts the drink down rather than helping himself from your pile 
of cash. The husband rapidly acquired the nickname “Irish”, a bar stool would always magically appear for me. Lacking historical or family 
affiliation we easily drifted between the fire-fighters and the cops, involved in the warm banter of real ‘locals’ who grew up together then 
became lawyer, refuse collector, teacher, UPS guy, we felt at home. Thinking about Farrell’s now, I’m *almost* tempted to open up a bottle of 
Bud. Which just goes to prove that what you drink is so much less important than who you drink it with.

Spyke Golding Literary Award

Spyke Golding Literary Award

Following the untimely death of Peter Bernard ‘Spyke’ Golding in October 2010 Nottingham CAMRA decided to honour his memory with the creation of an 
annual literary award.Spyke had many interests and passions and amongst them were his love of real ale which saw him take on the role of Chairman of 
Nottingham CAMRA (on more than one occasion), become Editor of the award winning Nottingham Drinker and champion travelling by public transport 
(both in this Country and abroad).

To honour this enormously popular Nottingham-born figure an annual literary award was set up in 2011 and this will be the fourth year of the award. This 
years award was won by Catrin Egan who recceived a £100 cheque plus an inscribed beer tankard.  Her winning entry can be seen below:
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Nottingham Late Night Levy - Cause for concern

On 1st November 2014, the Late Night Levy came into force in 
Nottingham, an odious piece of lawmaking on the part of the City Council, 
which quite simply throws all the rules of natural justice right out the 
window.

The Late Night Levy is a power conferred on licensing authorities by 
central government through a provision in Chapter 2 of Part 2 of the 
Police Reform and Social Responsibility Act 2011, which allows them to 
impose a levy upon those within their area of control who are licensed to 
sell alcohol late at night, as a way of raising funds to help pay for policing 
the late night economy.  The decision to introduce the levy is entirely 
optional and relates to the period between midnight and 6am. Within 
these limits the licensing authority can also decide upon the period 
they wish to cover, say 2am to 6am, but needless to say, Nottingham City 
Council has opted for the maximum.

The licensing authority can also design the levy to their own 
requirements in other ways, including how the amount raised will be 
shared between themselves and the local police force and any reductions 
or exemptions that may apply.  Exempted properties include those 
which offer overnight accommodation, theatres and cinemas, bingo halls, 
community premises and amateur sports clubs, those whose license 
only extends beyond midnight on New Year’s Eve, and crucially as far as 
Nottingham is concerned, premises that are a member of a BID (Business 
Improvement District) established for relevant purposes.

The trouble is that the levy, which is primarily related to the rateable 
value of the property and can range from £299 per annum up to £4,440 
per annum, applies to all premises within the area the council controls, 
which are licensed to open after midnight, however infrequently they 
do so, perhaps for an occasional birthday party or charity event and, 
indeed, whether or not they actually take advantage of the facility.  So, for 
instance, a pub in South Clifton, Wollaton or Mapperley that never stays 
open after midnight despite having a license allowing them to do so just 
in case the need should arise, will still have to pay towards sorting out 
pre-loaded lager louts misbehaving in the city centre, an area that falls 
squarely in the middle of Nottingham’s Business Improvement District!  
Yes, that’s right.  Everyone else pays while most of the establishments 
along the city centre drinking circuits, where problems are most likely to 
arise, escape scot-free by virtue of being within the BID.

Scotland is changing the drink-drive limit to 50mgs%, 
which is consistent with Northern Ireland and most of 
Europe. This will be effective from December 5th. England 
and Wales will remain at 80mgs% for now.

The move was originally proposed more than two years ago but was 
dogged by difficulties in Westminster. Polls suggest that more than three-
quarters of the population support the reduction, with one in ten road 
deaths being attributable to drink.

If you are heading north for the festive season, or if you are staying at 
home, don’t drink and drive. You know it makes sense.

Stay safe.

Nick Tegerdine

The irony of this farcical and iniquitous situation is that most licensees 
have already revised their licenses to remove the opportunity to open 
after midnight, except for New Year’s Eve.  The result, therefore, is likely 
to be that the levy raises far less than anticipated, while more drinkers 
will be forced to leave licensed premises at exactly the same time, 
which could easily exacerbate potential problems.  We might even see 
a return to the time when city weekend drinkers are tempted to rush 
across the border into the county in order to get an extra drink or two.  
In other words, the levy runs the risk of making matters worse and at 
the same time, tarnishing the city’s reputation as a nightlife destination, 
while generating precious little extra revenue in the process to pay for 
anything.

Rob Gibson, licensee of the popular Hotel Deux just off Sherwood Rise 
and someone who has been in the business here in Nottingham since 
1985, describes the levy as highly discriminatory.

“There should be a liquor license levy applicable to all establishments 
selling alcohol, especially the supermarkets,” he tells me.  “Most of the city 
centre trouble is caused by youngsters who have already over indulged 
in cheap supermarket booze.  “Nowadays the problem is people falling 
out of taxis, not trying to climb into them.  “Good licensees who exercise 
proper control over their premises are effectively acting as an extension 
of policing policy and yet we are the ones who are being penalised.”

And all this comes at a time when pubs are still closing in alarming 
numbers every week.  It is just another unwarranted kick in the teeth 
to an already hard pressed sector and could well lead to job losses as 
licensees choose to shorten their hours of business.  Not surprisingly, 
Colin Wilde, Managing Director of Castle Rock Brewery, is equally 
dismayed by the way in which the levy has been introduced.

“As I see it, it is effectively a fine on people who are doing nothing wrong,” 
he explains indignantly.  “It is simply another revenue raising exercise on 
the part of a cash-strapped council.”

I will leave the last few words to Rob Gibson.  “What worries me,” he says, 
“is that the City Council have discovered the word ‘levy’.  “First it was the 
Workplace Parking Levy, now the Late Night Levy.  “What will be the next 
money-grabbing wheeze they latch on to?”  

Late Night Levy - Cause for concern

Scotland lowers drink-drive 

limit in time for Christmas

Making someone pay towards the cost of clearing up the problems they cause is only fair; making someone pay towards the 
cost of clearing up the problems caused by others certainly is not.  And yet this is where we are with the Late Night Levy, as 
John Westlake reveals.
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0115 9877500
www.flipsidebrewery.co.uk

Flipside Brewery
Clearly the best

Colwick, Nottingham

As I see it CAMRA struggles with MUP. Does the organisation which 
promotes choice argue in favour of a Government imposition on the 
trade, or does it stand back and let the most greedy elements in the drink 
industry tarnish the reputation of everyone by producing and promoting 
products that cause harm?

The coalition Government is simply not going to pursue the idea in 
advance of the 2015 election. However, any incoming Government is likely 
to reconsider the position because the evidence demands it. 

Let’s have a look at a few simple facts. At £0.45p per unit, selling a 3.6% 
ABV beer at £0.91 pence would be as low as you could go (remember, unit 
content is calculated by ABV x container size in mlx / 1000). That is 3.6 x 
568/1000  = 2.04 units.

I recognise that some pubs offer a ‘pensioners pie and a pint’ deal with 
the beer at less than £1.00. Indeed I took on a major pub chain on 
national radio for promoting a Suffolk brew purporting to be an IPA 
and being sold for £0.99p, arguing that at such a price they were vastly 
overcharging for the ale! Anyway, an argument against MUP says that 
such deals would be outlawed and that this would discriminate against 
older people on low incomes. I accept the point, but surely it is possible 
to add 10p to the price of the pint whilst subtracting that from the cost of 
the food? That’s what I would do.

So, is it a generalisation to say that the argument against MUP comes 
from high unemployment low income areas? I’ll avoid that controversy 
but enter into another one. In London and the SE people could happily 
sup their halves in jars at £5.00 a pint all day long and MUP would make 
no difference to them. That’s why they tend to favour it.

We know that many pubs are struggling in the face of stiff competition 
from convenience stores and supermarkets. CAMRA of course does not 
wish to see any further obstacles placed in the way of pubs. I agree, but 

Opinion

Scotland lowers drink-drive 

limit in time for Christmas

Opinion - Minimum Unit Pricing

Minimum Unit Pricing (MUP) - a useful tool 
to combat alcohol misuse?

would MUP at £0.45 or even £0.50 make any difference to the price of 
your pint? No, it need not do. 

Turning to the arguments for MUP. Other countries have demonstrated 
a reduction in alcohol harms (not necessarily per capita consumption). 
Sometimes countries have targeted the products associated with alcohol 
misuse by taxing only those products heavily. I believe that MUP would 
make a difference to reducing alcohol-related harms, but not on its own. 
The big picture is that staff training, varying VAT to assist the on-trade, 
better education and better enforcement all have a part to play, and so 
does MUP.

Let’s look at the drink of choice of many of the dependent drinkers, people 
who are known to helping services as ‘frequent flyers’. White ‘cider’ (I know 
it’s not really cider but that is what is says on the label). A one litre bottle 
at 7% ABV would cost £(7 x 0.45) = £3.15. That effectively doubles the 
price at which it is currently available.

If given the power, just about everyone working in health, the ambulance 
service, the police, domestic abuse services as well as treatment agencies 
would agree that reducing (through price control measures) the products 
that are associated with those with the most problems is a must-do.

In sum, MUP at £0.45 per unit makes no difference to the average pub-
goer. It would target the problems and reduce harm and, this is important, 
what excessive alcohol use costs the Government.

I support the introduction of MUP. I hope that CAMRA will speak in favour 
in due course. 

Do I support a level of £0.45 per unit? That is another question to which I 
will respond when the time comes.

Nick Tegerdine

Do you support or reject Minimum Unit Pricing? Why not submit an article in response.  Email nottinghamdrinker@nottinghamcamra.org
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Young Members

It was great to see so many people again 
at our beer festival. 

Year on year I’m amazed by the amount and 
diverse range of people that come through 
the gates to experience the fantastic 
selection of real ale, cider, wine, food and 
entertainment on offer. I really hope you 
all enjoyed it and will be coming along 
again next year, perhaps as a volunteer?

At the beginning of the month I attended 
a national Young Members meeting 
and social in Leeds. Some great ideas 
were discussed and hopefully we will 
be working with marketing to produce 
some new marketing materials aimed 
at recruiting and activating young 
members. 

The social was also great fun, lead by 
the YM rep and branch chairman in Leeds, I 
would seriously recommend a visit, and these guys would always 
be more than happy to help you out if you needed any suggestions.

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

Thursday 18 December - Black Iris Brewery Visit
We will be meeting at The Lion Inn (New Basford) from 7pm to head to 
the brewery at 7.30pm.

We will have the opportunity to meet the guys and chat with them 
whilst having a look around their new site. All being well, there may 
also be a couple of beers available for us. Afterwards we’ll head back to 
The Lion for another pint or two.

Black Iris Brewery
Unit 1 Shipstone Street, Nottingham, United Kingdom

If anyone has any suggestions for events/socials they would like to 
be arranged please feel free to drop me an email or suggest in our 
facebook group.

Diary Dates

In a time when there is nothing but bad press for beer, 
here’s a few points to make you feel better about grabbing 
that pint after a hard day:

• Beer keeps your heart healthy.
• Contrary to belief, beer does not make you fat!
• Beer helps you sleep.
• Beer can help reduce stress and/or anxiety.
• Beer contains B vitamins are good for digestion
• Beer is good for your skin.
• Beer drunk in the pub is a social experience, great for your self 

esteem.
• Last but not least, beer is an excellent cold remedy!
So go on, enjoy that pint!

Happy Things About Beer
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D E C E M B E R

W E E K E N D

BEER
A L L - W E A T H E R  R A C I N G

F E A T U R I N G  L I V E  M U S I C  F R O M  
U R B A N  I N T R O

SATURDAY  
13 DECEMBER

J U M P  R A C I N G  &  D A R T S

W I T H  B O B B Y  G E O R G E -  D A R T S  L E G E N D 
&  L I V E  M U S I C  F R O M  W I L D W O O D

SUNDAY  
14 DECEMBER

IN PARTNERSHIP WITH

TICKETS 
FROM 

£12*

www.southwell-racecourse.co.uk  
01636 814481 | info@southwell-racecourse.co.uk
*Terms & conditions apply. For full terms and conditions, race times and details of the event please visit our website.Booking restrictions and fees may apply.  
Southwell Racecourse encourages responsible gambling. www.gambleaware.co.uk. Please drink responsibly. www.drinkaware.co.uk

J4950 STW Beer Festival 200x140mm Advert.indd   1 03/11/2014   11:39

CAMRA with its large membership has members in many walks of life, of 
varying skills, ethnicity, backgrounds, educational attainments, personal 
achievements and age groups. Nottingham CAMRA welcomes them all 
and our Diversity initiative is an attempt to recognise this. We are also 
keen to make use of any skills that members wish to offer to put to use 
for our benefit.

We recently welcomed a new member David Palmer who is a keen 
enthusiast for real ale. However Father David is a catholic priest, the first 
we can recall in the branch and he has offered to help in any way that 
he can use his skills. CAMRA is strictly a secular organisation and we 
would not wish to compromise this by bringing religious matters into 
anything we do. However there may be some of our members who might 
appreciate some private assistance from someone with Father David’s 
skills, indeed a common interest may make him easier to approach than a 
total stranger. If anyone would like to talk to Father David on any matter 
he can be contacted on Catholicdavid@mac.com

Father David Palmer is the Catholic Priest at St Paul’s Lenton and St 
Mary’s Hyson Green in Nottingham, and before his current parish (where 
he has been based for 2 1/2 years) he spent nearly seven years as a prison 
Chaplain. Before that he had been an Anglican Vicar. It was having had 
experience of being a prison Chaplain he approached Nottingham CAMRA 
to see if he could combine two of his loves in some way.

When asked how he saw his input Father David said “Probably not much 
more than that you will occasionally see me around at beer festivals and 
local Real Ale pubs, if so please do come and say “hi”. However if anyone 
from CAMRA does want to speak to me as a Chaplain, about any issue, 
please don’t hesitate to get in touch, I’m very happy to listen, and you are 
of course, very welcome to buy me a beer ;-)”.

Built to Brew – The history and heritage of the brewery

The winner of the competition in the last edition of ND was Mr Paul 
O’Shaughnessy, James Close, Derby.

Mr O’Shaughnessy 
has been sent a copy 
of the book – Built to 
Brew, having correctly 
identified that the 
former brewery that 
is opposite The 
Abdication, the new 
Arnold micro-pub,
 was Home Brewery.

There were a number 
of correct entries for 
the competition and 
ND thanks all those 
who took part.

“In brief...
Built to Brew 

competition

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.

Built to Brew Competition
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@eahnotts and www.endingalcoholharm.co.uk
Violence is still a priority for us and it always 
disappoints me that some people can’t enjoy 
a night out without getting involved in a fight. 
We are still running our Operation Promote 

Evenin’ All

CITY 
CENTrE 
INSPECTOr 
JEZ ELLIS  
rEPOrTS

EVENIN’ ALL

I would like to start by wishing 
everyone season’s greetings from the 
city centre team.I would also like to 
pass on my thanks to Nottingham 
CAMRA for another superbly organised 
and trouble free beer festival. 

I haven’t got any particular favourites to 
recommend this year as I tried to sample beers 
I hadn’t drunk before and didn’t make a note 
of what I liked! It was nice to see Batemans 
represented with a tent of their own as I am 
a big fan of their XB and Victory, although I 
was disappointed there was no sign of their 
Hazelnut & Brownie ale which was a favourite 
from last year.

My Christmas message is simple as usual – 
drink sensibly. The city centre is a fantastic 
place in the run up to the festive season with 
hundreds of venues for parties and office drinks 
and an incredible atmosphere. Please don’t 
spoil it by going home early in an ambulance 
or ending up in a police cell. We are here to 
ensure that everyone has an enjoyable time 
and will be taking positive action against those 
that want to spoil things for the majority. Look 
out for our new initiatives in partnership with 
the Nottingham Crime and Drugs Partnership 
(CDP) around Ending Alcohol Harm on Twitter           

with drug sniffer dogs and this has had a great 
record of reducing violent incidents. There will 
be operations on all three weekends in the 
run-up to Christmas and the message is simple 
– don’t bring drugs into the city centre as you 
will be arrested.

Finally, it was great to attend the Best Bar None 
awards run by the Nottingham BID. If anything 
can help in driving down violent crime it will 
be bars and clubs that are well run and show 
a desire to offer a safe and exciting venue. It 
was brilliant to see all the entrants having a 
good night out and their enthusiasm and pride 
in winning. My personal congratulations go to 
Debbie and her team at the New Foresters for 
running a fantastic pub. 

Finally, may I take this opportunity to wish a 
Merry Christmas and a Happy New Year to all 
our readers – just make sure it’s a safe one!

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 #42

FArE DEALS

The Lambley Village Kitchen
Main Street, Lambley, 
Nottinghamshire NG4 4PN.
Tel: 0115 9313085
www.thelambley.co.uk

Food served every day 12 – 9

The Hammer & Pincers Restaurant
5 East Road, Wymeswold, 
Loughborough, Leicestershire 
LE12 6ST.
Tel: 01509 880735
www.hammerandpincers.co.uk

Food served Tuesday to Saturday 12 
– 2 and 6 – 9.30.  Sunday 12 – 4

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

in hand.

Featured in this issue:

THE LAMBLEY VILLAGE KITCHEN

Recorded as Lambeleia in the 
Domesday Book of 1084, the peaceful 
village of Lambley lies just a few miles 
outside Nottingham’s north eastern 
city limits and was once famous 
for framework knitting, with the 
production of silk hosiery continuing 
well into the first half of the 20th 
century. 

Boasting three pubs not all that long ago, 
the one time Home Ales owned Nag’s Head 
was sold into private ownership in 2004 and 
converted for use purely as a restaurant.  This 
business ultimately failed almost two years 
back, since when the building stood forlorn 
and boarded up until its acquisition by Ridge 
& Furrow Inns last spring, culminating in its 
eagerly anticipated reopening towards the end 
of July as the Lambley Village Kitchen.  Despite 
its name, however, it is very much a pub again, 
albeit one with a strong emphasis on food, and 
customers only looking for a drink are more 
than welcome to come and enjoy the three 
real ales on tap, including Castle Rock Harvest 
Pale flying the LocAle banner.  Set behind an 
attractive terrace on an elevated setting, the 

newly painted façade fronts a single room 
wrapped around a central serving area as well 
as the gallery kitchen, the latter clearly visible 
when entering from the car park.  The décor is a 
relaxing combination of pale grey and off-white, 
varied seating includes some comfortable, 
green check banquettes, whilst much of the 
lighting takes the form of assorted and rather 
stylish, cord suspended units.  And for al fresco 
eating as well as somewhere for the kids to let 
off steam when the weather permits, there is a 
large and grassy beer garden to the rear.

Finding a discrete corner table, I settle down 
to peruse what’s on offer, my attention having 
already been caught by a short list of daily 
specials chalked up on a blackboard and in 
particular, chicken supreme with a summer 
broth of radishes, spring onions and new 
potatoes (£13.90).  But I am a bit late on parade 
and disappointingly, it has all been snapped up 
already by other diners who obviously fancied 
something a bit different as well.  Never mind; 
the printed menu has plenty to chose from and 
although I have heard glowing reports of the 
smoked ham hock terrine with piccalilli, leaves 
and toast (£5.95), I eventually decide in favour 
of beetroot cured salmon served with a citrus 
salad (£6.50).  After a short wait, I am presented 

with a rustic oblong slate bearing four scrolls of 
thinly sliced and silky textured fish exhibiting a 
slightly alarming crimson hue, but satisfyingly 
flavoursome with just a background hint 
of beetroot.  Carefully peeled orange and 
grapefruit segments garnish a small, mixed leaf 
salad, whilst two thin slices of lightly toasted 
ciabatta bread complete the ensemble.  It is 
all very tasty, although from a purely personal 
viewpoint, I feel a couple of sparsely buttered, 
crust-trimmed triangles of wholegrain bread 
would be a preferable accompaniment instead 
of the toast.

I might well have chosen sea bream fillets 
with roasted beetroot, green pesto, crushed 
new potatoes and green beans (£12.90) for the 
main course had I not already picked a fishy, 
beetroot-infused starter, and having missed out 
on the chicken dish, it is the slow roasted pork 
belly presented with creamed potato, braised 
leeks and a creamy cider sauce (£12.90) that 
gets the go ahead.  Service is a little slow, but 
the meal eventually arrives nicely presented 
in a large white soup plate and topped with a 
really crunchy sliver of delicious crackling.  The 
meat comes in the form of a chunky slice, which 
is juicy and almost meltingly tender, the leeks 
are thinly sliced and very tasty if, perhaps, a tad 
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Fare Deals #42

THE HAMMEr & PINCErS 
rESTAUrANT

undercooked, while the surrounding, primrose 
hued sauce flecked with finely chopped chives 
is an indulgent delight.  Surprisingly however, 
although nicely buttery and of good flavour, the 
mash is rather more lumpy than I suspect the 
kitchen intended.

Nevertheless, both courses have gone down 
exceedingly well with a well-kept drop of 
Caledonian Flying Scotsman, a 4% alcohol by 
volume (abv), tawny coloured, nutty brew, the 
remains of which I am now content to relax 
over and savour.  Those made of sterner stuff 
may wish to soldier on to the dessert menu 
and partake of such waist expanding goodies 
as Eton Mess with crème Chantilly ,cracked 
meringue and berries (£5.50) or sticky toffee 
pudding served with vanilla pod ice cream 
and hot toffee sauce (£4.90).  Either way, it is 
worth mentioning that midweek fixed price 
deals for two or three courses can result in very 
meaningful reductions in the prices quoted 
above.

Straddling the A6006 in rolling 
countryside north east of 
Loughborough, Wymeswold is a 
charming village, perhaps best known 
today for its charity duck race held 
every May.

It is also nowadays home to the Hammer & 
Pincers Restaurant, housed in a solid, redbrick 
and pantiled building with a cream painted 
façade, which in times past, used to be a pub 
tied to the Rutland based and once celebrated 
Ruddle’s Brewery before its sad demise.  

Located at the far eastern end of the main road, 
it is now in the very capable hands of Sandra 
and Danny Jimminson, who both trained at 
the Savoy Hotel in London, as well as leading 
continental establishments, prior to setting 
up shop in this part of Leicestershire where 
Danny grew up.  Car parking is to the rear 
beyond a lovely, stone flagged terrace, whilst 
the traditional, almost pubby interior is nicely 
broken up into a number of comfortable and 
quite intimate dining spaces.  The excellent, 
hand-pumped Blacksmiths Bitter, specially 
brewed for the restaurant by Belvoir Brewery in 
Old Dalby, is a classic, copper coloured English 
ale with a spicy hop character and weighs in 
at a sensible 3.9% abv.  It is also the perfect 
accompaniment for most meat and poultry 
dishes.

The a la carte dinner menu contains such treats 
as twice baked Stilton soufflé with balsamic 
roast beetroot chutney and wild rocket (£7.50) 
followed, perhaps, by mustard glazed roast 
pork rib eye, black pudding, burnt apricot purée, 
pomme Anna and charred broccoli (£15.25), 
possibly concluding with an indulgent pistachio 
frangipane, griottine (macerated in Kirsch) 
cherries, cherry ripple ice cream and Kirsch 
jelly (£6.50).  But it is just after midday and 
the special lunchtime, prix fixe menu, keenly 
priced at £15.95 for two courses and £18.95 for 
three, has certainly caught my eye.  To kick off, 
the chicken liver parfait with quince membrillo 
and toasted walnut and raisin bread sounds 
good, but after some deliberation, I finally opt 
for Cajun spiced mackerel fillet, which the 
menu informs me somewhat alarmingly, will be 

accompanied by a giant couscous salad.  I quite 
like couscous in moderation and am a little 
fearful as to how much I might be expected to 
wade through here.  However, my concerns are 
soon laid to rest with the arrival of an almost 
rustic, polished brown plate bearing a warm and 
beautifully succulent fillet of fish resting upon 
a modest and delicate amalgam of oversized 
semolina granules, pomegranate seeds, finely 
chopped cucumber and baby radicchio leaves, 
garnished with several blobs of vibrantly green 
pea purée and topped off by a few tiny sprigs 
of fresh coriander leaves.  The flavours all work 
together really well and the mackerel itself is 
very tasty in a subtle sort of way, but I find it 
almost impossible to detect any of the spiciness 
I would normally associate with dishes claiming 
allegiance to the Deep South.

Butter poached chicken with Puy lentils and a 
smoked bacon and mushroom velouté comes 
close to luring me in for the main event, but 
a continuation of the piscatorial theme finally 
wins the day and I order the pan roasted hake 

fillet served with native mussels, olive oil 
gnocchi, broad beans and Gem lettuce, which 
soon arrives in a distinctive, triangular white 
bowl.  A good-sized, chunky fillet of suitably 
flaky, moist and tender fish, garnished with 
red chard micro-leaves, sits atop a medley 
of individually shelled beans, garden peas 
and wilted lettuce.  Lozenge sized, herby and 
slightly chewy gnocchi are scattered about 
the dish supporting five plump mussels still 
resident in their black, half open shells. This 
is nigh on faultless cooking: the hake skin is 
nice and crispy, the texture of the vegetables 
is perfect, while the juicy mussels, which have 
somehow managed to retain an enticing,  briny 
tang of the sea, are quite simply sublime.  In 
summary, there is precious little to criticise here 
in the kitchen department but I do, however, 
have one minor quibble: if Sandra and Danny 
feel it necessary (it isn’t) to have background 
music playing, does it have to be so thoroughly 
depressing?
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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. 

Larwood and Voce, Pub and Kitchen
Fox road, West Bridgford. NG2 6AJ

Monkey Tree
70 Bridgford road, West Bridgford. NG2 6AP

Poppy and Pint
Pierrepont road, Lady Bay, West Bridgford. NG2 5DX

rose & Crown 
Main road, Cotgrave. NG12 3HQ

3 cask beers are normally 
available with Castle Rock 
Harvest Pale and Magpie Proper 
Moleface Ale (brewed exclusive 
for the Moleface group) available. 
On my visit it was spot on. 
Apparently during the last test 
match so much Harvest Pale 
was served that the brewery 
were obliged to undertake daily 
deliveries.
Opening hours Mon-Thur 12.00-
11.00; Fri&Sat 10.00-12.00; Sun 
10.00-10.00.

Between 2 and 3 cask ales are 
on offer with local beers mainly 
being supplied from the Navigation 
brewery. The Navigation range is 
used to ensure regular changing 
beers. On my visit, Classic IPA, 
Cricketer Village Cup Gold and 
Back of the Net were available and 
the Back of the Net was excellent. 
Other recent locAles have also 
come from Flipside. Opening hours 
9.30-12.00 (midnight) 5 days a 
week (opens at 9.00am on Saturday 
and 10.00 on Sunday)

Around 12 cask ales are available 
with a good range of Castle Rock 
beers always present. Many other 
locAles and micro-brewery beers 
are regularly accommodated and 
on my visit Lincoln Green Sheriff, 
Black Iris No 3 Stout and Totally 
Brewed The Simco Kid were on 
offer and The Totally Brewed beer 
was rather special. A number of 
Real ciders are also available.  
Opening hours Mon-Sat 9.30-
11.30; Sun 10.00-11.30

Normally 4 cask beers are 
available, with the permanent 
LocAle being Castle Rock Harvest 
Pale. Other local beers to feature 
have come from Medieval; 
Caythorpe; Flipside and Belvoir. 
On my visit the Harvest Pale was 
quite superb and it was easy to 
see why it is such a popular beer 
at the pub.

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

Horse Chestnut
Main road, radcliffe on Trent. NG12 2BE

Manvers Arms
Main road, radcliffe on Trent. NG12 2AA

Oscars Bar and restaurant
Beeches Hotel, 65-69 Wilford Lane, West Bridgford. NG2 7rN

Plough
Main Street, Wysall. NG12 5QQ

7 cask ales plus a cider greet the 
imbiber. On my visit Castle Rock 
Harvest pale was supplemented 
with Brewster’s Hophead – which 
was most enjoyable. A Brewster’s 
beer is always available. Guest 
beers regularly change with beers 
from Blue Monkey; Nottingham and 
Magpie having recently featured.

Opening hours Mon&Tue 5.00-
11.00; Wed&Thur 12.00-11.00; 
Fri&Sat 12.00-11.30; Sun 12.00-
11.00 

7 cask ales are normally on offer. 
The LocAle comes from Castle 
Rock – Harvest Pale, and on my 
visit it was most impressive. 
Locals have also taken to the 
beer making it one of the top 
selling beers in the pub.

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

Whilst there are 3 handpulls 
generally only one is in use and 
the beer available is normally 
Castle Rock’s Harvest Pale.  
Sometimes Preservation appears 
occasionally but on my visit the 
HP was available and it was very 
good too.

Opening hours 11.00-11.00 
Seven days a week.

Up to 6 cask ales are available 
with the LocAle often from Blue 
Monkey although Nottingham; 
Dancing Duck and Castle Rock 
beers have also featured. On my 
visit the Blue Monkey BG Sips 
was excellent

Opening hours Mon-
Thur 11.00-12.00; Fri-Sat 
11.00-12.00midnight; Sun 12.00-
11.00 



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

ANDREW LUDLOW CONTINUES WITH THE THIRD 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

royal Oak    
9 Main Street, East Bridgford. NG13 8PA

ruddington Arms 
56 Wilford road, ruddington. NG11 6EQ

Stratford Haven   
2 Stratford road, West Bridgford. NG2 6BA

royal Oak Pub and Kitchen  
5 Main road, radclifffe on Trent. NG12 2FD

Salutation    
Main Street, Keyworth. NG12 5AD

Southbank Bar 
Trent Bridge. NG2 6AN

Test Match 
Gordon Square, West Bridgford. NG2 5LP

Up to 5 cask ales are available 
with currently the LocAle coming 
from Castle Rock in the form 
of Harvest Pale – which on my 
visit was exceptional. One ever 
changing guest ale is available 
although this may change in the 
near future.

Opening hours: Mon-Thur 12.00-
3.00, 5.00-11.00; Fri&Sat 12.00-
12.00; Sun 12.00-11.00

Normally 4 cask ales are 
available with the LocAle being 
Harvest Pale from Castle Rock. 
Guest local ales sometimes 
appear with Navigation beers 
recently featuring. The Harvest 
Pale was in good condition on 
my visit.

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

Up to 12 cask beers are normally 
available and at least one cider. 
Whilst five handpulls serve Castle 
Rock beers guest ales are also 
often from local breweries. On my 
visit beers The Flipside Clippings 
IPA was spot on. Other local 
breweries to recent feature have 
included Dancing Duck, Full Mash 
and Totally Brewed. Real cider is 
always available.
Opening hours Mon-Wed 11.00-
11.00; Thur,Fri&Sat 11.00-12.00; 
Sun 12.00-11.00

Up to 5 cask ales are on offer 
with Castle Rock Harvest Pale the 
ever present LocAle.  The beers 
do vary and Magpie and other 
locally brewed beers have made 
guest appearances. On my visit 
the Harvest Pale was splendid 
and is one of the best selling 
beers in the pub.

Opening hours 7 days a week 
11.30-11.00; (pub opens from 
10.00am for food)

6 cask ales are normally 
available with Castle Rock’s 
Harvest Pale being the ever 
present LocAle Three handpulls 
allows the pub to have a range 
of guest ales which often feature 
micro-brewery beers. On my visit 
the Harvest Pale, a very popular 
beer in the pub was excellent.

Opening hours Mon-Thur (Fri) 
12.00-2.30 (not Tues) & 5.00-
11.00; (12.00); Sat 12.00-12.00; 
Sun 12.00-10.30 

4 cask ales greet the imbiber 
with beers from Navigation 
brewery always available and 
recently the guest ale has been 
Shipstone’s Bitter, which on 
my visit was rather fine. The 
Navigation beers regular rotate 
and on my visit Traditional, Back 
of the Net and Three Sheets were 
all available.

Opening hours: Sun-Thur 11.00-
12.00; Fri & Sat 11.00-2.00pm

8 cask ales are on offer in 
this Greene King pub and the 
locAle is normally from the 
Nottingham Brewery. EPA is 
always available and on my visit 
this was supplements by Pinta 
Cha Cha brewed exclusively by 
Nottingham brewery for the pub 
and it was rather impressive 
on my visit. The range of beers 
include a number of changing 
guest ales. Opening hours Mon-
Thur 10.00-11.00; Fri&Sat 10.00-
12.00; Sun 11.00-11.00

Three Crowns 
23 Easthorpe St, ruddington, Nottingham NG11 6LB

Normally 4 to 5 cask beers are 
on offer with the locAle being 
supplied from Nottingham 
Brewery in the form of EPA. Blue 
Monkey and Castle Rock beers 
have also featured but currently, 
due to its popularity, Belvoir 
Shipstone’s Bitter is an ever 
present and it was rather fine 
on my visit. A regularly changing 
cider is also available.
Opening hours Mon-Fri 5.00-
11.20; Sat 12.00-11.20; Sun 
12.00-10.20
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LocAle Locally

The Trent Bridge Inn (TBI)  
2 radcliffe road, West Bridgford. NG2 6AA

Up to 14 cask ales plus cider are 
on offer at any one time with 
LocAles from Nottingham always 
available – Trent Bridge Ale is 
brewed for the pub. Magpie beers 
regularly appear and Funfair; 
Dereventio and Lincoln Green 
have recently featured. On my 
visit the Nottingham Rock Mild 
was sensational.

Opening hours 9.00-12.00 seven 
days a week (opens earlier for 
food)

White Horse Inn and Kitchen   
23 Easthorpe Street, ruddington. NG11 6LB

Wilford Green Pub & Kitchen   
Wilford Lane, Wilford. NG11 7AX

6 cask ales are normally available 
and on my visit North Star Trail 
Blazer, Magpie White Horse Pale 
Ale and Castle Rock’s Harvest 
Pale were available. The Magpie 
beer was on top form on my visit. 
The guest ale approach allows 
beers to regular change.

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

4 cask ales are always available 
with the LocAle currently coming 
from Castle Rock – Harvest Pale. 
On my visit it was absolutely 
spot on and would account 
for why it is so popular in the 
pub. The 3 guest ales regularly 
change and have featured other 
LocAles. 

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

Area Two LocAle Finalists
After counting the votes submitted by readers 
for the second ‘LocAle Locally - 2015’ feature 
in Nottingham Drinker ND124, the two pubs 
going through to the Nottingham LocAle Pub 
of the Year finals are:

The Star, Beeston
and

The Victoria, Beeston

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 3 
are submitted no later than 

31st December 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
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The earliest firm evidence of barley being 
instrumental in the brewing of beer can be 
traced back more than 5,000 years to the time 
of the Sumerians in what is now western Iran, 
although it is quite probable that the practice 
had been around long before then, perhaps even 
as early as Neolithic times.  Barley (Hordeum 
Vulgare) is a member of the grass family and 
commonly comes in two varieties: two row or 
six row.  Most brewers around the world favour 
the former, although this is not necessarily the 
case in the United States, but either way, the 
grains need to be malted in order to turn them 
into one of the most basic building blocks in 
the production of beer.  This entails fooling 
the plant into thinking spring has arrived by 
soaking the grains in water in order to induce 
germination and then employing a drying 
process to stop any further development of 
the shoots at just the right moment.  Malting 
barley in this way develops enzymes that help 
to modify the embryo plant’s starchy food 
source into fermentable sugars, which will be 
converted into alcohol and carbon dioxide, as 
well as creating other enzymes that break down 
proteins in the grains, so that they can also be 
taken advantage of by the brewer’s yeast.

The pleasant market town of Warminster, 
nestled in the chalky, rolling Wiltshire 
countryside so well suited to growing barley, 
has been a major centre of malting for many 
centuries.  Indeed, by the early 18th century 
it is recorded that there were no less than 
36 maltsters busy plying their trade here, but 
numbers have dwindled dramatically over the 
intervening years, not least through acquisition 
as well as technological advancement, to the 
extent that nowadays just one fully operational 
maltings remains.  The business now known 
as Warminster Maltings Limited was founded 

in 1855 by William Morgan, who designed 
and had built a substantial, stone structure, 
which shunned Victorian grandeur in favour 
of industrial efficiency.  Re-modelled by his 
son in 1879, the buildings and processes have 
changed little since, to the extent that, whilst 
most commercial maltsters have adapted to 
mechanisation over the years and now use 
either rotating drums or pneumatic systems 
that blow air through perforations in the base 
to dry the grains, Warminster Maltings is one 
of only a handful of companies left in Britain 
still fully committed to traditional floor malting 
methods.

“We have two steeping tanks, each capable of 
holding ten tonnes of barley grain, where it is 
left to soak for three days in water from our 
own well, sunk deep into the chalk substrata”, 
Head Maltster and Managing Director Chris 
Garratt tells me during a comprehensive tour of 
the Listed Grade II premises.  “It is then spread 
evenly over one or more of our four, five feet 
high germination floors to gently dry for up to 
the next five days.” 

The environment here, he assures me, is 
absolutely right for optimising conversion of 
the barley’s starch into sugar (maltose), but 
ventilation and temperature control during 
this period are vital to the correct ‘modification’ 
of the green malt.  This is achieved through 
working with ambient temperatures, opening 
and closing shutters as required and taking 
advantage of the draughts naturally created 
by the building’s central, deliberately designed, 
wedge-shaped courtyard.  At the same time, 
the malt is also ‘ploughed’ manually up to 
four times a day in order to ensure an even 
distribution of heat and to avoid the growing 
shoots becoming entwined.  By the end of this 

procedure, the moisture content of the steeped 
barley will have reduced from around 46% to 
less than 14%, at which point the malt is ready 
to be moved into the kilns, which is another 
task reliant on skilled manpower.  Passing first 
through a machine that removes the baby 
shoots, a rich source of animal feed, the malt is 
then kilned, effectively a process of roasting, to 
the desired specification depending upon the 
variety of malt required: less time for a typical 
pale malt suitable for pale beers and lagers; 
a little longer for the slightly darker crystal 
malt with its caramelised sugar notes, which 
is often favoured by brewers to give classic 
English bitters their full-bodied mouthfeel 
and rich amber hue.  Darker varieties such as 
Munich, brown or chocolate malts can also be 
supplied, but Warminster prefer to delegate 
any further roasting processes to specialists in 
Hertfordshire.

One of the most important developments 
in malting occurred in 1905 when the then 
proprietor of Warminster Maltings and self-
taught plant breeder, Dr Edwin Sloper Beaven, 
bred the world’s first genetically true variety 
of barley, named Plumage Archer, which by 
significantly increasing farm yields and malt 
quality, came to dominate the industry in this 
Country for the next 40 years.  Over time, this 
was cross bred with Kenia, a Danish malting 
barley, to create a variety called Proctor, which 
in turn was crossed with Pioneer by Dr G D H 
Bell, who was working at the Plant Breeding 
Institute near Cambridge.  By this time, Dr 
Bell had effectively taken up the reins where 
Dr Beaven left off and this further research 
culminated in 1965 with the introduction of 
Maris Otter malting barley, a plant with such 
reliability and outstanding brewing qualities 
that it has steadily risen once more to a 
position of dominance, with sustained demand 
from brewers continuing to outstrip any other 
variety.  And yet again, the connection with 
Warminster Maltings runs much deeper than 
simply processing the end product.

“Our owner and chairman, Robin Appel, is one of 
just two custodians of Maris Otter,” Chris informs 
me with obvious corporate pride.  “It is his task 
to maintain the integrity of the seed stock.”   He 
will no doubt be delighted that a high quality 
harvest is already predicted for 2014, although 
it is only to be expected that new and even 
better varieties will be developed as the years 
roll by.   But in the meantime, bearing in mind 
that Maris Otter has been the chosen malt 
backbone behind so many ‘Champion Beer of 
Britain’ award winners over the last 20 years, 
he would seem to be doing a pretty good job 
right now.

A GrAIN STEEPED IN HISTOrY
The transformation of barley grain into malt has been fundamental to the brewing process for hundreds, if not thousands of 
years, but developments in more recent times have been profound, as John Westlake discovered on a trip to rural Wiltshire.

Managing Director, Chris Garrat

One of the germination floors

A Grain Steeped In History
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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
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real Ale In A Bottle 104

real Ale In A Bottle 104: 
Leanne rhodes tries a couple of Brightside Brewing Company 
and Stonehouse Brewery bottled ales from Crewe... 
In this issue I am reviewing a few RAIB’s that I picked 
up whilst in Crewe. Those of you that frequently travel 
by train will surely have had to change in Crewe on 
numerous occasions, next time it happens take the 
short walk down Nantwich Road to Beerdock, you won’t 
regret it! You can buy bottles to take away or they can be 
consumed on the premises as they have an on license, 
they also have a single hand pull. The shop is owned 
by Sam McGarrigle whom many of you will remember 
from his time working in the Lincolnshire Poacher. South 
Cheshire CAMRA presented Sam with an Innovation 
Award for the shops originality

Now for the beers. I decided to try a few from breweries 
that I hadn’t come across before, first up was ‘Odin’, a 
pale 3.8% beer brewed by Brightside Brewing Company 
which is based in Radcliffe, Greater Manchester. The 
brewery opened in 2011 using a 2.5-barrel plant, they 
upgraded to a 15-barrel plant earlier this year. Careful 
pouring left me with a glass of crystal clear, pale straw 
coloured beer with a fine, white head. It is a vegan 
friendly beer so it just goes to show that finings aren’t 
necessary for it to clear. There weren’t any discernible 
features in the aroma, though my sense of smell isn’t the 
best! The beer was light bodied with a grainy mouthfeel, 
the malt combined with citrusy hops resulted in a 
lemony sweetness and a rounded bitterness. It would be 
a good beer to recommend to a lager drinker due to its 
subtleties.

Nest up was ‘Off The Rails’ by Stonehouse Brewery. The 

brewery was established in 2007 in Oswestry near the old 
Cambrian railway line, hence the rail themed names. The 
beer was very lively but careful pouring still gave me a 
glass of sediment free beer, the fact that I was pouring it 
an oversized glass also helped. The 4.8% beer was deep 
copper in colour with a thick, off-white head causing a fine 
lacing as the beer was consumed. Earthy/piney/spicy notes 
were evident in the aroma. Rich nutty/malty flavours were 
prominent in the initial taste these then gave way to spicy 
tones from the hops and a lingering bitter finish. Both beers 
were £3 and came in 500ml bottles.

Beerdock, 59 Nantwich Road, Crewe, Cheshire, CW2 6DF. Tel: 
01270 747170. Opening hours: Mon-Wed 10am-8pm, Thu-
Sat 10am-11pm, Sun 12pm-5pm. www.beerdock.co.uk @
beerdockcouk

Exciting news for RAIB lovers, Brew Cavern, new bottled 
beer/cider shop opened in Nottingham city centre on the 
24th October. It is located in 9 Flying Horse Walk, NG1 2HN 
and is open from 10am-6pm Monday-Saturday. For latest 
news on what’s in follow them on Twitter @BrewCavern. Be 
sure to pop in and treat yourself to a few bottles to savour 
over the festive period, I’m sure you will need them after 
battling through the hoards of Christmas shoppers! I paid 
my first visit a few days after opening and picked up a few 
bottles which are now settling in my ever increasing beer 
larder! Among them is a Rose Wheatbeer by Ticketybrew and 
a selection from Shiny Brewery in Derby. Be sure to pick up 
a copy of ND126 to hear my thoughts on these and a few 
others that I picked up on a trip to Manchester.

Get your membership in now before the January price increase!
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The 2nd J D Wetherspoon International Real Ale Festival of the year was held between 
Friday 17th October & Sunday 2nd November.  The festival had Brews from 10 
International Brewers (who came to various breweries around Britain to brew their beers) 
and 40 from Britain.  

The Trent Bridge Inn (TBI), Nottingham held a competition featuring all 50 Ales split into 6 
different categories.  A group of over 40 judges made up of local CAMRA members, brewers, 
those with connections to the pub industry and representatives from local businesses, 
gathered for the blind tasting. The first two rounds acertained the top three in each 
category. After a break for light refreshments the judges met again to decide the overall 
winner, the selection being from those that had won each category, also the international 
beers were judged against each other, the Gold award going to ISA by Brouwerij’t Ij from 
the Netherlands, the beer being brewed at Caledonian brewery in Scotland. 

The competition entries were of a high standard and the scores in the final were 
very close.  The overall winner was Blakes Gosport Bitter made by Oakleaf brewery in 
Hampshire the beer has not been brewed since 2012, it had a smoky liquorice aroma with 
a roasted treacle flavour and a long bitter finish..

International Real Ale Festival 

Competition at the Trent Bridge Inn

������������������������ ����
���������
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Diversity Brew Off 2014
As the Diversity Brew Off was so well received at the 
2013 Robin Hood Beer and Cider Festival we decided to 
organise another one for the 2014 festival.

One of Nottingham CAMRA’s main aims is to encourage the wider 
involvement  of all our members irrespective of their age, gender etc.. 
The Brew-Off initiative, devised by our Diversity Officer Leanne Rhodes, 
aims to bring together divers teams of members who are not usually 
involved with the day to day running of the branch to work with our 
local breweries to produce a Diversity Brew for the Robin Hood Beer and 
Cider festival.A ballot was then held at the Festival to enable customers 
to vote for their favourite. Two of the breweries that took part last year, 
Lincoln Green and Magpie, signed up to take part again and Blue Monkey, 
Castle Rock and Totally Brewed agreed to join them. Leanne then asked 
one member of each team to send in an account of their brew day to give 
us an insight into what they got up to:

The Diversity Brew Off has been a fantastic experience and I think I 
speak for the rest of the group, team Fish and Chimps, in saying that. 
We were brewing our very own beer with the help of the Blue Monkey 
Brewery in Giltbrook, Nottingham. Simon King, Production Manager, 
organised the initial meeting to introduce team members and discuss 
the kind of beer we wanted to make. We discussed the beers we as 
individuals enjoyed and decided on 3 characteristics we wanted our beer 
to have. Golden in colour, an ABV of 4.9% which we agreed was a happy 
medium and with hops which would give us the floral and citrus aroma’s 
we all wanted our beer to have. The brainstorming lasted a good couple 
of hours and in between some food laid on and a bottle of our choice 
from the current selection of Blue Monkey beers, we had created, at least 
on paper, the beer we were going to brew.

The brew day itself was thoroughly enjoyable, informative and most 
importantly, hands on. Our team of 6 were all involved throughout the 
processes. Assisted by Martin, the chief brewer, we were talked through 
every stage of production, from loading the malts into the mash tun, 
boiling and transferring the wort into the copper before the hops were 
added. After the boil the wort was transferred to the fermenter where the 
yeast was added.

At lunch time, we were treated to Fish and Chips and this is where 
our team name came from, the Fish and Chimps. With the beer left to 
ferment, that was the end of our brew day but there was one last stage 
that was required. The third visit, and perhaps the most satisying was 
the tasting of OUR beer. It looked great as it was poured from the barrel, 
it settled instantly and the aromas were wafted up as the glasses were 
raised. Each sip was welcomed. In that moment, there was immense 
satisfaction and an air of confidence within the group as we raised our 
glasses once more to a job well done. I would definitely recommend 
taking part in the brew day and I will definitely try and do this again next 
year given the chance -

Lee Francis

At 8am (a time I’ve not seen for a while) on a bright and sunny morning 
we all arrived at Totally Brewed eager to start our diversity brew for the 
Robin Hood Beer and Cider Festival. Rob made us welcome, explained 
procedures and we began the measuring, lifting and loading of 
ingredients to the mash tun. During “cooking” we helped move deliveries 
to the storage area and we’re given information from Rob on various 
topics of brewing and ingredients. Our ingredients were chosen by a 
group discussion. We wanted to produce a light coloured IPA, hoppy and 
with a twist in flavour. After the mash the brew went into the copper for 
an hour where various hops from across the globe were added, then on 
completion it was moved to the fermentation vessel and yeast added. 
More hops were added after a few days. The clean out of the mash tun 
then began, emptying the grain into a wheelbarrow bigger than myself 
and the clean up continued until scrubbed clean and the fermentation 
of our brew had begun. We had agreed on an ABV of 5% and this was 
achieved under Rob’s vigilance and our “Hop Warren” was launched. Why 
Hop Warren? Well it’s a HOPPY ale and some of the team members work 
in the Sir John Borlase WARREN at Canning Circus, we were very pleased 
with the pump clip art work. It was certainly a day to remember and 
creates a thoroughly enjoyable experience 

Jenni Herbert

Blue Monkey

Totally Brewed

Diversity Brew Off 2014
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The diversity Brew Off experience was amazing and we really appreciate 
all the work Castle Rock put into accommodating us and educating us! I 
feel we really did make a proper brew!

Coming up with the style/ABV for the beer was a real team decision - we 
all like citrusy and crisp IPA style beers, but we gave it an autumnal twist 
with some spicier English hops and a touch of darker malts. Half of the 
group wanted to brew a strong ale - around 5/6% and half wanted to 
brew an ale around 3% - so the 4.6% ABV was a good compromise! The 
name “Kohatupus” came from the dry hopping at the end as the tights 
filled with Kohatu hops looked liked an Octopus! -

Kate Webborn

“Team Spirit” initially met up at The Robin Hood & Little John in Arnold 
(The Lincoln Green tap) and gratefully accepted a free pint upon arrival. 
Then came the difficult part, to decide on what to do for a brew.

After a discussion about personal beer preferences and the 
team’s desired beer type, colour, ABV etc we narrowed our options down 
to two – a Bourbon infused pale ale or a Snakebite concoction!
Rightio, let’s cut to the chase, we undertook a quick experiment 
using real ale and real cider………mmm……….the less said about that 
the better………..if you have ever seen a working lava lamp you’ll 
understand! So we decided to opt for a Double Bourbon Pale Ale 
of 5% ABV but with a sneaky twist or two.

The Team (Martin Bee, Dave Oxley, Kieren Key and Hucknall’s Pilgrim 
Oak representatives Ryan and Kyle) met up on Friday 12th September 
at Lincoln Green Brewery in high spirits at 7.30am! After a welcome 
cuppa, the recipe was scrutinised and tweaked to suit the team’s wishes 
following a good rub and sniff of the selected hops.

Mashing in then commenced using some pretty hot water (circa 78°C) 
and the three selected malts. We all got stuck in and helped to pour in 
the malts, stir, add water and to check temperatures. The next important 
stage was for a break in proceedings for hot drinks with bacon & sausage 
cobs/baps/rolls, watched over hopefully by Brewery Dog, Beau. After an 
hour the ‘sparge’ began with wort being pumped in - at this point the 
colour of the beer became apparent. During the wort transfer the team 
measured out the three chosen hops, before the dirty work commenced! 
Oh yes……of course we mean the removal of the spent grains 
(thanks Kieren for ‘diving’ into the Mash Tun). Martin, who has been a 
volunteer at the brewery since the last Diversity Brew-off, was then 
tasked with giving the Mash Tun a good old clean, while playing ‘peek a 
brew’ with others in the process!

Closely monitored by “Clipboard Dave”, the team then added the hops to 
the copper at the specified intervals during the boil along with a good 
few snifters of Bourbon in the later stages.

Lincoln Green Head Brewer, Martin Castledine (who had been responsible 
for the important task of sterilisation of all equipment – there is an 
amusing picture of him donning safety goggles and gloves!), explained 
the importance of yeast in the fermentation process while the beer was 
passed through to the fermenter. Once the transfer was over and things 
had cooled down a little, in went 6ft 4in Martin Bee through the front 
access hole of the copper. After a less than elegant entry he removed the 
spent hops and gave it a really good clean…………well, you can’t beat a 
free aromatic hop sauna can you? Plenty of further cleaning followed 
before the day drew to a close. A few days later the racking process took 
place, during which a good few sloshes of Bourbon were added to the 
beer.

Many thanks go to our hosts Anthony Hughes, Martin Castledine, 
Jonathan Brothwell, Janet Worden and Beau (the brewery dog). Thanks 
also go to the event organiser Leanne Rhodes, the CAMRA Diversity 
Officer).

Oh yeah………..a name for the beer – how about “The Bourblanc”, a 5% 
Double Bourbon Pale Ale 

Martin Bee

Castle Rock

Lincoln Green

Diversity Brew Off 2014
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Magpie

As unsolicited emails go one that starts “Congratulations, You have 
been successful in applying for a place on the Nottingham CAMRA 
brew off…” has to be up there amongst the best. It’s even better when a 
friend has applied on your behalf and this is the first you’ve heard about 
it. Once I’d had everything explained to me, “We are going to help brew 
a new beer for Magpie Brewery for the Nottingham beer festival this 
year!”, and calmed down, we waited for Magpie to contact us to make 
further arrangements.

Excitement levels were beginning to return to normal when an email 
from Gavin, Head Brewer at Magpie, dropped into the inbox. The 
condensed version would read something like “sorry for the delay in 
writing to you…please come to our 8th birthday bash at the Crafty Crow…
where we can all meet each other, chat through any ideas you have and 
buy you a pint or even better 3 thirds for you to sample”. Unbelievably 
this amazing thing had just got even better.

It was great to meet Bob and Gavin at the birthday bash and to 
learn a bit more about Magpie Brewery and Bob and Gavin’s 
differing brewing philosophies, think yin and yang of the brewing 
world whose complementary forces interact to form a dynamic system 
in which the whole is greater than the assembled parts. Having said 
that I’m sure I saw Bob twitching from across the room when Gavin 
mentioned having a batch of beetroot that he was dying to use in a 
brew. Unfortunately we missed our fellow amateur brewers on the 
night, so an epic email thread of thoughts, flavours and potentially fatal 
ingredients was initiated.

As someone who gets overawed when faced with more than 6 beers 
to choose from in a pub being told to design a beer from scratch was 
a little bewildering. Fortunately my fellow novice brewers had plenty 
of great ideas and I was happy to be guided by them under Gavin’s 
watchful gaze. We very quickly decided on a dark malty beer in the 
5-6% range with some sort of seasonal flavours. Suggestions included: 
fruity, spicy, wintery, sweet, rum flavours, chocolate, pine needles, 
orange, brussel sprouts, mulled spices, juniper, holly, mistletoe, 
gingerbread, nettles, vanilla and rosehip. Some ideas were dropped 
fairly quickly, “brusselsprouts!”, whilst Gavin steered us gently away 
from potential lawsuits “some ideas sound great, some a bit poisonous 
(Holly, Mistletoe)”. The final decision was a pumpkin spiced porter which 
seemed to tick all the boxes and was handy as Gavin had some pumpkin 
in the freezer that he wanted to experiment with. I’m sure I can sense 
Bob twitching again as I write this.

Finally the big day arrived and, like Charlie approaching the chocolate 
factory, we made our way to a small industrial unit near Meadow 
Lane where the magic would unfold. So began a full day of weighing, 
smelling, mashing, sparging, boiling, chemistry, artistry, beer sampling, 
porkpie eating and shovelling. No one got injured and our choice 
of ingredients only nearly broke the equipment once so all in all a 
successful day not at the office. Gavin and Nick were fantastic, leading 
our eager but inexperienced ensemble through the brewing process.
Next came the crucial issue of naming our beer, much like picking a 
name for your own child but more difficult because there aren’t any 
“1,001 names for your beer” books. Various ideas were exchanged 
around the theme of the ingredients, Halloween and birds belonging to 
the Corvid family (it’s a Magpie thing). The final name settled on was “A 
Tempting Murder” with reference to both a group of Crows sometime 
known as a “Murder” as well as to the potential murderous ingredients 
suggested in the early recipe design.

Gavin regularly updated us on our porter’s progress through the 
later stages of the brewing process and when it had been bottled and 
conditioned he let us know that a couple of bottles each had been 
put behind the bar at the Crafty Crow for us to sample as a sneak 
preview. This was like some sort of bizarre dream that keeps getting 
better.

And so to the day of reckoning as I climbed the small hillock at 
Nottingham Castle to sample the fruits of our labours. I tried our beer 
early on, to ensure a clear palate and mind, and was pleased with how 
good it tasted. I found it had mellowed and improved on the bottled 
sneak preview version. It was also encouraging to have strangers come 
up and compliment us on our beer, some even going back for seconds, 
thirds or even elevenths when they had 1000+ other beers to choose 
from. The remainder of the beer festival played out much as you would 
expect.

Apparently someone once said that second place is just the first 
loser, I think this person needs to find a nice pub and chill out with 
a decent pint. Unfortunately I arrived late to the awards evening but 
was greeted with the excellent news that our brew had somehow won 
the competition. I celebrated with a pint of the now award winning “A 
Tempting Murder” which tasted even better through a hand pull. After 
sampling some of the other entries I was even more proud that our 
humble brew had somehow won.

This has been a great experience. Thanks to CAMRA for organising this 
and to my fellow rookie brewers Kev, Kerry and Damian.
Finally a big thank you, or should that be cheers, to Gavin, Nick, Bob and 
the rest of Magpie Brewery, if I had a bucket list I’d have just ticked off 
one more thing 

James Farmer

So who won the brew off?

We received well over double the amount of votes 
compared with last year and at one point we briefly ran 
out of voting slips as the brew off beers were so popular! 
There were only 14 votes separating second and fifth 
place so it was an extremely close contest this year. 

The winner, with a third of the votes, was Magpie Brewery with “A 
Tempting Murder”. Thank you to all who voted and to everyone who 
attended the presentation evening.

I think it is safe to say that the brew off was a great success again this 
year, everyone involved thoroughly enjoyed the experience and I hope 
that they continue to be active members of the branch like some of 
last years participants. A massive thank you goes out to the breweries 
involved for making it possible and to the Crafty Crow for hosting the 
presentation evening, a great time was had by all!

Diversity Brew Off 2014
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07581 122 122

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

Old Volunteer NG4 www.OldVolunteer.com

Proud to present a
wide selection of the
finest LocAles in town.

So who won the brew off?
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info@brunswickbrewingcompany.co.uk or brunswickderby@aol.com 
www.brunswickbrewingcompany.co.uk & www.brunswickderby.com

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

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

Timothy Taylor Landlord

• AND 8 regular changing cask ales

• NEW homemade menu using quality locally sourced ingredients

• NEW regular live music

• Regular CAMRA discount - 20p off a pint

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

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

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

Award Winning Ale
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RAILWAY PORTER

Award Winning Ale
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STEAMY AFFAIRS

Ever since the development of the railways in the early Victorian era, 
there has been a close affinity between real ale and the age of steam.  
Railways ushered in a period of rapid expansion for many brewers, 
particularly those in the brewing capital of Burton upon Trent, by 
speeding up distribution, and just look at how many Station Hotels and 
Railway Inns still survive, often outliving the very railway tracks that 
inspired their name.  Even to this day, there seems to be a shared sense 
of history and tradition between our network of heritage steam railways 
and cask-conditioned beer, with many running regular ‘Real Ale Specials’ 
and some even hosting excellent station buffets, which have become a 
magnet for discerning beer drinkers.  And to a certain extent the West 
Somerset Railway is no exception, with its regular ‘Ale Trains’ and ‘Pie 
& a Pint Thursdays’ throughout the season, not to mention a wealth of 
wonderful pubs along the track just waiting to be discovered.

The line from Taunton to Watchet on the north Somerset coast, 
originally surveyed by Isambard Kingdom Brunel, first opened in 1862 
and was extended through to Minehead some six years later, only to be 
unceremoniously closed by British Rail in 1971 after more than a century 
of service.  Fortunately, however, it was rescued in 1976 and today the 
track and stations are owned by Somerset County Council, who leases the 
operation of the line to West Somerset Railway plc.  Although a link to 
the main line at Taunton still exists, services nowadays start a few miles 
north at Bishops Lydeard and from March to October, regular trains chug 
along its 23 scenic miles, skirting the Quantock Hills and along the coast 
to the resort town of Minehead.

The village of Bishops Lydeard is a ten minute uphill stroll from the 
station and across the main road, where the Lethbridge stands on the 
corner of Station Road and offers one cask beer from either the Exmoor 
or Quantock breweries.  However, a much better bet is to continue left 
and downhill for a further five minutes where the 2014 Good Beer Guide 
(GBG) listed Bird in Hand will amply repay the extra effort, its appealing, 
white painted, pebble-dashed exterior fronting a stylish lounge-cum-
dining area and a beamed and slate floor bar where four cask beers are 
served, mostly from local micros.

Two stops down the line is the pretty little station of Stogumber, deep in 
the lovely Somerset countryside and nestled between the Quantock and 
Brendon Hills.  It is an ideal hopping off point for walkers and cyclists 
and the village itself is just a mile away but well worth the twenty or 
so minute walk, if only to take refreshment at the appropriately painted 
White Horse, its homely interior adorned with farming implements and 

a splendid, framed poster advertising the long since vanished Scutt 
Brothers Stogumber Brewery.  Nowadays the choice of up to four real 
ales could well include beers from the likes of the St Austell, Exmoor or 
Branscombe Vale breweries.

Williton is the next stop and can boast three pubs selling real ale and 
all within a ten minute stroll from the train.  Turning right upon reaching 
the main road, the nearest is the Railway Inn, a pleasant enough, flag 
bedecked establishment with a welcoming, L-shaped interior in which to 
enjoy a drop of Otter Bitter, Fuller’s London Pride, a couple of local guest 
ales or three real ciders.  Bearing left at the junction some way further on 
and right again into High Street will find the cream and maroon painted 
Wyndham Arms, but a better idea is to turn left instead and spend more 
time in the thatched, 16th century Mason’s Arms (GBG), complete with 
its oak beamed, wrap-around interior, charming beer garden and boules 
pitch.  Regional cask beers such as Skinner’s Betty Stoggs and Exmoor Ale 
are joined by Rich’s cider on the bar, but do take note that the pub is not 
open all day.

The next port of call is the little coastal town of Watchet, where most of 
the worthwhile watering holes are gathered around the bustling harbour 
just a few minutes stroll from the station.  The Esplanade Club (GBG - 
card carrying CAMRA members or anyone clutching a copy of the Good 
Beer Guide welcome), as the name suggests, is to be found right on the 
pedestrianised front, with fine views across bobbing boats towards the 
distant Welsh coastline beyond.  Originally built in the 1860s as a sail-
making factory, it became a club during the 1930s and today comprises 
one long room incorporating a pool table and decorated with plenty of 
nice old nautical prints and memorabilia.  A selection of four cask beers 
often includes brews from Butcombe and Quantock, but do be aware that 
with the exception of Sundays, the club does not open before 7.00pm.  To 
the left of the Esplanade is Market Street, where the London Inn and the 
primrose yellow Bell almost face each other across the road, the latter 
offering much the better choice of beers.  But look closely and right next 
door to the former is the diminutive, red painted frontage of the Pebbles 
Tavern, its narrow, single room interior adorned with an eclectic mix of 
old prints and musical instruments, including a piano and stretching back 
to a bar counter (beware of the step), where an ever-changing variety of 
real ales and ciders is dispensed direct from the cask.  It is also a rare 
outlet for the locally distilled and one and only Somerset Cider Brandy.  
Finally, just across the stream and round the corner into Mill Lane is the 
Star Inn (GBG), an attractive, white painted hostelry with a large beer 
garden and a reputation for its seafood.  Boules and darts can be played, 

In this, the fifth in our irregular series celebrating the links between real ale and steam travel, John Westlake visits the 
south west of England in order to explore the picturesque route of the West Somerset Railway.

Steamy Affairs
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the interior has a traditional, rustic, pubby feel to it, complete with its 
slate floor, while liquid refreshment includes a selection of up to four, 
well-kept regional real ales.  Here again, however, the pub is closed 
during midweek afternoons.

Heading inland, the next halt is Wasford, where the Washford Inn is to 
be found right outside the station.  Regrettably, it has little to commend 
it and given sufficient time, a much better option is to turn left along 
the main road and take the first right signposted towards the remains 
of Cleeve Abbey, where stands the vine clad White Horse (GBG) a short 
distance beyond the Abbey car park.  There is a rather scruffy beer 
garden on the other side of the lane and adjacent stream, but the 
inside of the pub itself is a charming amalgam of exposed stone walls, 
scrubbed top tables and a plethora of rural bric-a-brac.  The tasty, 3.7% 
abv White Horse house bitter, which sits on the bar alongside up to three 
guest ales, is brewed by Marston’s at Ringwood and prides itself on using 
only traditional English hops.

Blue Anchor is the next stop, a fairly isolated station almost overlooking 
a long, curving beach mostly backed by caravan parks.  Wander eastwards 
along the bay for about ten minutes in order to reach the Smugglers, 
a large, white painted edifice set back from the road among a small 
copse of trees.  There is a spacious, grassy beer garden complete with 
well-tended flowerbeds and a fishpond, whilst the singularly un-pubby 
interior is mostly taken by a large dining room, but they nevertheless still 
offer a choice of up to three locally sourced real ales.

The penultimate stop is Dunster, albeit that the station is a good mile 
from the historic little town watched over by the imposing, hilltop, 
Dunster Castle, the ancestral seat of the Luttrell family for over 600 years 
prior to it passing into the care of the National Trust.  There are also two 
equally historic but very different pubs and both are well worth visiting: 
the cosy Stag’s Head located beyond the traffic lights and the residential, 
stone built Luttrell Arms Hotel, which just oozes character.  Each serves 
a range of regional, cask-conditioned beers and together with the Castle 
and its wooded grounds, combine to make Dunster a destination well 
worth the 25 minute amble from the train.

The terminus at Minehead is right in the centre of town and very close 
to the seafront.  Turn into the Avenue, a pleasant, tree-lined thoroughfare 
heading inland to find both Stones and the Hairy Dog in quick succession 
on the left, two cavernous, very family orientated seaside pubs that both 
offer a choice of real ales.  Further on, the Duke of Wellington will soon 
hove into view, an attractive, stone built hotel forming part of the J D 
Wethersoon empire and offering a range of local cask beers and ciders 
alongside the usual culprits, including a house beer brewed specially for 
them by the excellent little Quantock Brewery, all in the sort of spacious 
and comfortable surroundings one has come to expect from this 
company.  Diagonally opposite and just around the corner from Costa 
Coffee is the Queen’s Head (GBG) on Holloway Street, another appealing, 
stone built hostelry with a modernised, slightly trendy, open plan interior, 
which includes a popular games room towards the rear.  Here is the 
largest selection of cask beers in town, with up to eight to choose from 
at any one time.  Afterwards, wander back into Townsend Road passing 
Wetherspoon’s on the right and just past the petrol station stands the 
Kildare Lodge Hotel (GBG), an impressive, Grade II listed, white painted 
edifice built in the Arts and Crafts style and offering a number of 
interesting features, including an almost baronial lounge beneath a high, 
oak beamed, vaulted ceiling.  Externally it looks an unlikely spot in which 
to find hand-pumped beers, but not only are the Trelawney and Dartmoor 
Best from St Austell, together with a couple of guest ales, all in tip-top 
condition, but they are also amongst the cheapest in the area!

Return now to the seafront and bear left into the Esplanade to find 
the Hobby Horse, another St Austell outlet sited beneath a substantial 
residential block behind a car park, itself fronted by a strip of grass 
dotted with picnic tables.  A short way ahead the road becomes Quay 
Street and almost immediately plays host to the cream painted Quay 
Hotel, a rather pricey establishment serving Sharp’s Doom Bar, Exmoor 
Gold and Thatcher’s Traditional Cider in a light and airy, if somewhat 
unexceptional lounge bar.  Much more characterful surroundings, 
however, are to be found a little further on at the Old Ship Aground, 
a pleasing, cream painted affair right by the diminutive harbour, with 
large bay windows and outside seating affording lovely views along the 
coastline.  This is a Marston’s house offering Pedigree, Ringwood Best 
Bitter and Boondoggle alongside one guest ale, possibly from Cotleigh 
Brewery, in a nice, traditional pubby environment.  And I can vouch for 
the fact that the food is pretty good too.  All in all, it is a great spot in 
which to relax over a beer or two while waiting for the train or, perhaps, 
to contemplate exploring nearby Exmoor and the stunning scenery, 
which is now right on your doorstep.

The White Horse Pub

The Queens Head Inn

The White Horse Pub
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Two brand new breweries appeared at the Robin Hood Beer 
and Cider Festival from our neighbouring county. 

First of all Pentrich Brewing Co. which was initially located in the village 
of that name just outside Ripley. They sent two beers to our festival, 1817 
an American amber ale at 4.0% and Cut Your teeth 4.9% , described as a 
session IPA. Brewers Joe & Ryan started out as a home brewing operation 
with the intention of becoming a business and developing into a proper 
brewery. They have been supplying a local festivals (including Amber 
Valley CAMRA, Nottingham Robin Hood festival, Shrewsbury beer festival). 
Brewing will soon be moving into Landlocked brewery at The Beehive in 
Ripley, and will be based out of there for the foreseeable future.

The other is the Intrepid Brewing Company based in the Hope Valley, 
South of Sheffield. Their first three beers are Explorer 4.0%, a refreshing 
blonde beer, St Bernard 4.0% an oaked brown ale and Porter 4.0% a dark 
ale.

However Derbyshire has also lost a brewery as Black Iris have moved from 
Derby, and expanded in size. The good news is that they are now located 
in Nottingham!. Their new location is Shipstone Street in New Basford, a 
few yards down from the Lion.

Horse and Jockey becomes 

Nottinghamshire Pub of the Year

The Horse and Jockey has become the Nottinghamshire Pub of the Year for the second year running.

In what is always a hard fought contest, the pub yet again managed to excel and beat the others to the top spot. If you still haven’t visited this 
excellent pub then make sure get over to Stapleford and pay them a visit. Pictured above is the team that runs the Horse and Jockey.

Two More Breweries 

in Derbyshire

New prescription at 

Doctor’s Orders

Rob and Prakash are leaving Doctor’s Orders for 
pastures new and would like to thank all the brilliant 
microbreweries from whom we have bought beer and 
the people in CAMRA - who have given us support, 
encouragement, helpful advice and friendship. 

Most of all we would like to thank our amazing customers who have 
put up with our quirky habits, frequent mistakes and general idiocy.. .
serving you all has been a pleasure and a priviledge. We look forward 
to chatting to you without any interruptions (to serve beer to others) 
when we come in to sup a pint.

We are very pleased that Magpie microbrewery are taking over the 
running of the Doctor’s Orders They have a similar philosophy to 
ourselves. They will be keeping things much the same and probably 
will give you the correct change!

Prakash Ross

Do you have any pub news? If you do, then send it us at 
nottingham.drinker@nottinghamcamra.org



31Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker

New prescription at 

Doctor’s Orders
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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

For further information about

Wishing all our customers a 
Merry Christmas and a Happy New Year!

SPECIAL
EVENTS

FESTIVE
MENUS

OPENING
HOURS

visit our website at
www.castlerockbrewery.co.uk/christmas

WITH GREAT PUBS AND GREAT STOCKISTS IN NOTTINGHAM AND BEYOND

NDdec14jan15_pubs_Layout 1  07/11/2014  06:50  Page 1
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Cooking with Ale and Cider

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents St. Patrick’s Day Beef & Carrot Stew

This issue of the Nottingham Drinker comes to you when the 
clocks have gone back & winter is around the corner, so what 
better to have for tea than a warming, tasty Beef & Carrot 
stew.

This recipe was passed onto me from Andrew Furness. Andrews mother is from 
Ireland & her recipe is one she uses for St. Patrick’s Day every year. It would 
usually use Guinness, but for my adaptation I have used Local Stouts instead.

Thank you Andrew and Mrs Furness for the recipe.
Real Ale Stouts suitable for this great stew are: Quarterstaff by Lincoln 
Green Brewery, Iron Gate Stout by Black Iris Brewery, Dark Denomination by 
Flipside Brewery, Raven Stout by Magpie Brewery and Sooty Oatmeal Stout by 
Nottingham Brewery (only available during winter).

With this being the last Nottingham Drinker of 2014 may I wish you all a 
Merry Christmas & A Happy New Year.

See you all in 2015 with new recipes to try.

St. Patrick’s Day Beef & 
Carrot Stew

Ingredients

3lbs (1.5k) lean Stewing Beef
2 large Red Onions (peeled, halved, sliced)
12floz (330ml) Your choice of Real Ale.
4 large Carrots (topped, tailed, peeled, thickly sliced)
1 large Garlic Clove (crushed)
2 tbsp Tomato Puree (mixed with 4tbsp of Real Ale)
2 tbsp Plain Flour
2 tbsp Vegetable Oil
1tsp fresh Thyme (finely chopped)
1tsp Cayenne or Paprika
1tsp Salt
1 tsp Black Pepper
Fresh Parsley

Method:

1. Pre heat the oven gas mark 3, 160C.

2. Trim any excess fat off the beef and cut into approx 2cm cubes 
and toss in a bowl with 1tbsp vegetable oil until covered.

3. Put the flour, salt, black pepper and cayenne or paprika into a 
large bowl. Add the oiled beef and mix well until all of the beef 
is coated.

4. Heat the remaining oil in a large pan and fry the beef until 
browned on all sides. Place the sealed beef in a bowl to one side. 
Do this in small batches and add a little extra oil if needed.

5. In the empty pan add the onions, garlic and tomato puree 
mix and cook for a few minutes. Re-add the beef and mix well 
and cook for 5 minutes longer. Transfer the beef mixture to a 
casserole dish.

6. Pour about a quarter of the Real Ale into the pan, bring to 
the boil slowly then stir for a couple of minutes to loosen and 
dissolve the caramelised meat remnants, (de-glazing).

7. Pour this mixture over the beef and add the rest of the Real 
Ale and the chopped thyme. Stir and mix well. Taste and season 
if necessary.

8. Cover casserole dish and place in the pre heated oven.

9. After 60 minutes remove from the oven, taste and season if 
needed. Add the carrots and stir well. Place back in the oven.

10. Cook for another 60 - 90 minutes depending on the texture of 
the beef.

11. Before serving scatter roughly chopped parsley onto the stew 
and serve with potatoes and vegetables of your choice.

12. If you want to add more vegetables to the stew, add them at 
the same time as the carrots. 



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker34

Wishing all our customers
a Merry Christmas and

a Happy New Year!

SNOWHITE
4.2% abv

Refreshing
pale ale.

FIRST MO-EL
4.4% abv

Best bitter with
festive spices.

CHRISTMAS TRUCE
4.8% abv

Commemoration Collection
chocolate orange stout.

MISTLETOE
5.2% abv

Strong and fruity
pudding ale.

NDdec14jan15_ales_Layout 1  07/11/2014  10:05  Page 1
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Local Brewery News

LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...
Firstly congratulations as ever to everyone involved in the 
Robin Hood Beer and Cider Festival.  With the weather 
being mostly good and the new “tented village” the whole 
atmosphere was absolutely fantastic.  I’m not sure that 
everyone realises how much voluntary effort is put in to 
make this event the success that it is, both for itself but 
also for the city of Nottingham.  For ourselves, it was our 
first festival at the Crafty Crow, which was predictably 
busy! With an extra three hand pulls on the bar and a 
staggering 93 beers in the cellar it was a huge success. As 
well as our usual array of new and one off beers, notably 
our annual Hedgehopper, green hopped with hops from 

Nick’s allotment and my garden and Green Hop IPA with Gavin’s hops, 
including some English Cascade brewed with the assistance of the Crafty 
Crow bar staff.  (The photos show some of the processing of the hops.)

We once again opened our doors to the Nottingham CAMRA diversity 
challenge, a brew off that this year had the assistance of our guest brewers, 
James, Kevin, Kerry and Damian. This year’s specifications from the group 
was a dark beer, using some new and interesting ingredients which led to a 
spiced vanilla and pumpkin porter and true to fashion we used our glut of 
fresh home grown pumpkins which gave the beer a rich smooth mouth feel, 
followed by subtle vanilla and intense Christmas spice in the mouth. The 
name ‘A Tempting Murder’ came about during the ingredient brainstorming, 
when  mistletoe and holly were among the suggested ingredients, 
thankfully Gavin steered them clear of these poisonous ingredients, which 
brought about a giggle or two and a very apt name! 

Our guest brewers had a great time making the beer and  were extremely 
pleased with the outcome, enjoying a pint or two at both the festival and 
also at the presentation evening a couple of weeks later at the Crafty Crow, 
where “A Tempting Murder” had been declared the winner of the 2014 brew 
off.  Once again the Diversity brew off was huge success, with 5 groups of 
people introduced to the joys of brewing at 5 different local breweries.  
Thanks to Leanne and the others for organising the whole thing

With students old and new returning to Nottingham it’s time to ramp up 
the campaign for real ale and introduce more young members to good 
beer! We teamed up with the NTU environment team and Nottingham 
Trent SU bars to introduce a sustainable beer to theirs bars. Our sustainable 
credentials, (using 100% renewable energy, keeping our carbon footprint 
down by only using British hops and malts and recycling our waste water 
for cleaning) meant we were the perfect partners and the result is a rather 
quaffable 3.9 pale ale, ‘A Class Act’ which will be available in the city centre 
campus bar from mid-November and If all goes well we will be rolling it 
out to Clifton and Brackenhurst also. So please help us in the Campaign for 
real ale and sustainable living!
 
With Christmas just around the corner it’s time to start brewing our winter 
warmers! “500 Tidings”, our occasional 5% dark beer, is in the fermenter as 
I write and will be available throughout December along with our annual 
“(Baa) Humbug” and “Winter Solstice”. So from all of us at Magpie Brewery, 
we wish you a very merry Christmas and Happy New Year. 

News from our neighbouring breweries

News From Nottingham Brewery

Philip Darby writes...
A big cheers to all the stalwart helpers at this 
year’s festival especially those clearing up 
at the end, it’s always the hardest part, after 
the adrenaline rush of getting it all set up 
the taking down is a bit of a come down and 
everyone is knackered too! So a big thank you 
one and all from Mr Grumpy on down, you 
give the drinking public from far and wide 
a great deal of pleasure. What Steve Westby 

and his team have achieved in the years since the early days of Victoria 
baths is a phenomenon that every other CAMRA branch envies, and we are 
grateful for and proud to be a part of! 
And whilst on the subject I must record a huge thank you to all who 
staffed the Nottingham Brewery Tavern, the majority of whom were 
press ganged and cajoled by Dan Bancroft from the Trent Bridge Inn 
and took time out from the various Wetherspoons day jobs to support 
us, Their cheerful demeanour and happy banter created a great carnival 
atmosphere that customers loved and made for our busiest year yet.
Dan Bancroft gets a double mention in dispatches as the TBI hosted 
the Wetherspoon International Beer Festival judging, attended by the 
great and the good of the world of beer brewing and appreciation and 
showcased some excellent beers brought together by beer guru David 
Aucutt from East West Ales. This event is one of the best organised and 
fairest competitions of its kind thanks to the entire Wetherspoon team 
headed up by Paul Draper. The results from this event give the customer 
at the bar a good guide to the range of beers available.

The Test Match, West Bridgford, has had a refurbishment, and reopened 
with a one-off brew, Cha-Cha (4%) that we produced to celebrate the 
father of landlady Sophie who was a famous left handed fast bowler for 
Nottinghamshire Cricket Club (1959-1973).  Carlton Forbes, her father, 
was nicknamed Cha-Cha for his fancy-dancy run-up. Sophie is justifiably 
proud of her “old man” and felt it fitting to name a brew after him. It 
seemed the ideal time to launch it in the very tastefully decorated Test 
Match complete with the reopened first-floor Cocktail Lounge, where, 
incidentally, bottles of Nottingham EPA are available.  The new-look Test 
Match is well worth a visit.

As the clocks go back and the nights draw in the beers get darker and 
up pops “Sooty” to a rapturous welcome. We have however removed (in 
a clean “Sweep”) the pictures of him enjoying his sixtieth birthday in the 
brewery from the website and social media, as a responsible response to 
ITV’s proposed relaunch of the children’s show (in case they got Soo’d?– 
ed.). Let’s hope it doesn’t stop him using his bus pass to come for a revisit!
While mentioning media sites, it never ceases to amaze me how active 
our Twitter site is and the number of hits we get. Thanks to everyone for 
participating and please keep the positive banter coming. As an old fart 
who thought telephones were for phoning people it’s been a real eye 
opener as to how much information is bouncing around out there.. . . keep 
on tweeting and re-tweeting!

Although it’s not on CAMRA’s agenda, I must report on the progress of 
Regal, our keg lager, which is an integral part of our portfolio of products. 
It has from a fairly slow start, gathered pace in sales and although it is 
not cold beer time of year it is selling very well, and in some outlets it is 
selling better than major brands. 

Before we know it the jolly red faced fellow with the red suit (no not 
me!) will be coming down the chimney so don’t forget our gift packs of 

And finally, our most exciting news is on the pub front, where we are 
pleased to announce that we will be taking over the Doctors Orders micro 
pub on Mansfield road from the beginning of December. Rob and Prakash, 
the current owners, have decided to move on and we are truly excited to 
start the next chapter of Doctors orders.

Our aim is to make sure that the pub remains the success that it currently 
is - we certainly don’t intend to radically change their winning formula.  
We wish Prakash and Rob all the best and hope to welcome them back as 
regulars as well as lots of our friends from CAMRA.
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Local Brewery News

News From Lincoln Green Brewery

Anthony Hughes writes...
As the big holiday festival of the year rapidly 
approaches (let’s not mention the ‘C’ word!), 
we’re gearing up the brewery for some big 
improvements. 

We’ve just taken receipt of a new 10 barrel 
fermenter, courtesy of Lymestone Brewery 
near Stoke on Trent, which has increased 
our production capacity by 50%. Next up is a 
doubling in size of our conditioning room so 
that we don’t have to play ‘cask Jenga’ each 
week, moving several tons of beer to make 

sure it all fits in. Automatic temperature control to our fermenters will also 
be installed, together with an oxygen injection system to our wort line – I 
won’t bore you with the details, but it will make our yeast very happy. 

We’ve got two brand new starters – Phil Daykin joins our sales team with a 
focus on exploring areas within our 25 mile radius that we’ve never been to 
and my long suffering wife, Mrs Lynette Hughes, joins us on a full time basis 
to help juggle all the paperwork in a proper and efficient manner.

On the beer front, our new full sized fermenter and utilisation of our small 
4.5 barrel fermenter means we’ll see some of our occasional range making 
more of a regular appearance. Scarlett makes a long awaited return in 
November, having last been seen in February this year, and we’ll then be 
producing Quarterstaff, Longbow and Sheriff on a more regular basis. We’ve 
also received two large wholesale orders for Holly Green (Christmas Pudding 
in a Glass) which will mean us brewing this more than once for the first time 
and we hope this will give more folks a chance to try our winter warmer.
The small batch brewing length means you’ll see very limited runs of our 
near legendary butterscotch beer, ‘Buttermuch’ - blink and you’ll miss it, so 
catch it whenever you can – and some tentatively titled ‘Gyle X’ series, which 
starts off in November with an American Amber at 7% called Gyle X221. Gyle 
X is an opportunity for us to have some fun brewing beers that take things 
to an extreme – the American Amber is not only a high gravity beer, but also 
contains a whopping 100 IBU’s – IBU’s measure the hop bitterness of beer 
and safe to say, 100 is pretty high!

As to The Robin Hood & Little John, we’ve been delighted with so many of 
the very kind words we’ve received in feedback from the ever increasing 
number of regulars. Planning is under way for a refurbishment of the Skittle 
Alley in Spring 2015, which will see us launch a long alley skittle team and 
also offer the space up for small meetings and events. Following the success 
of our Halloween Cider Festival, we can also look forward to a beer festival in 
the New Year, as if an average of 15 beers on the bar wasn’t already enough! 

May I wish you season’s greetings and hope that this edition of the 
Nottingham Drinker finds you in fine fettle with a pint of Lincoln Green in 
your hand!

News From Blue Monkey

Simon King writes…
Wow! What an amazing time for Blue Monkey!
It’s time to catch our breath, if only briefly…

After a phenomenal Robin Hood Beer & Cider 
Festival we are now gearing up for the Christmas 
mayhem. 

Speaking of festivals, can you imagine the elation 
at the Brewery on receiving the results of the SIBA regional competion?

 ‘CHAMPION CASK BEER OF THE FESTIVAL’ with Right Turn Clyde
 ‘CHAMPION BOTTLED BEER OF THE FESTIVAL’ with Infinity +1
Also 3 other GOLDS for ‘BEST BEER IN CATEGORY’ making 5 golds in total, 
with 2 SILVER and 2 BRONZE .

Have a peep at page 3 for more information on our winning beers.

This was such brilliant news for the Brewery, and well done to the other 
winners, especially the other Nottinghamshire Brewers, proving once again 
that Notts is the place to find the best beers.

Having attended the bar for pretty much the entire festival, I have to doff 
my cap to the guys and girls who make this amazing festival possible. 
The commitment and hard work leading up to this event and throughout 
astounds me, and these guys are volunteers! Hats off to them! Next time 
you raise your glass at a festival, spare a thought for the people who have 
made this event successful. I can quite honestly say, that the The Robin 
Hood Festival is the best real ale and cider event in the country.

As Christmas approaches we are ramping up production of our core 
beers, to quench the thirst of the many Blue Monkey customers in Pubs 
in the Midlands. Currently we are preparing special Christmas brews and 
handmade Christmas gifts for the Brewery shop. Exciting times!

We would also like to welcome Laura Beavon to the Brewery who joins us 
from IKEA where she was Team Leader within the Childrens department. 
Laura is a long term CAMRA member and self-confessed beer geek, so we 
know she will fit in with the rest of the team. Laura will be mainly admin 
based managing beer sales, however, as per usual in true Monkey style, this 
role is likely to evolve…

Cheers Simon 

bottles and glasses for presents for your loved ones, and 36 pint party 
boxes can be ordered if you’re feeling hospitable over the festive season. 
And of course Nottingham Noel 3.8% abv will be at the top of everyone’s 
Christmas list. . . . .Ho! Ho! Ho! Have a wonderful Christmas season boys 
and girls!
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Andrew Dunkin writes...
What a cracking beer festival 
Nottingham CAMRA had at the 
beginning of October with more 
beers taking up even more space at 
Nottingham Castle. Hats off to the 
local CAMRA team and Steve Westby 

for all their hard work that went into organising such a prestigious event 
and to all the volunteers that make the Robin Hood Beer and Cider 
Festival a pleasure for all.  This year we, Flipside Brewery, had our own 
brewery bar in the main marquee at the top of the hill and I hope you 
were able to find us. We had a great time and you kept us very busy over 
the four days.

Nottingham Beer Festival hosts the SIBA Midlands Region Competition 
and we are overjoyed to report that our Russian Rouble scooped three 
awards: Gold in the Premium Strong Beers category for cask ales; Gold 
in the Bottled Porters, Mild Ales and Stouts and a Bronze Overall Bottled 
Beers. This is the second year running that we have won a Gold award 
with Russian Rouble as a Premium Strong Beer in Cask and last year it 
went on to win a National Bronze award, making it officially the third best 
Premium Strong beer in the country. We are looking forward to our visit to 
the National Finals at BeerX in March. If you haven’t tried Russian Rouble 

Local Brewery News 

News From Flipside Brewery

yet, you are certainly missing out!

Our brewery tap, The Old Volunteer, is going from strength to strength. 
We have put on a selection of Craft Keg beers which will be changing on 
a regular basis in the same way as our cask beers and we have started 
putting on our test brews for our customers to try to help us decide 
whether we put the beer into full time production. This is proving very 
popular with our regular customers and is providing us with some very 
useful feedback. Our bottled Belgian beer range is proving popular and 
we are looking to increase the range shortly.  Don’t forget that we offer a 
CAMRA discount of 20p off a pint on production of your CAMRA card every 
day except Monday which is Flipping Good Monday’s day when there is 
always 30p off a pint.

Back in the brewery we are starting to gear up for Christmas with 
brewing, bottling and brewery tours which is keeping us busy at the 
moment but that is just the way we like it.

THE BLACK DEATH - ABV 8.5 %. Having wandered around the festival, 
when not serving ales, I heard lots of talk about the Black Death. The 
way it sold and sold was amazing. We could barely keep up with demand. 
Definitely the most outrageous, talked about and one of the fastest selling 
ales at the festival. Even the Pied Piper of Hamlin (yes , the modern 
version does exist in Hamlin, Germany) want some Black Death for their 
Medieval festival.

What’s brewing next? Well the new hop harvest has been gathered in and 
Robin Hood brewery will be launching several new beers using newly 
acquired hop varieties. Again, a medieval/Robin Hood theme to the new 
beers, so watch out on Facebook where I will be previewing the new 
brews. Black Death is on the repeat brew list, heading for bottling though. 
People still keep asking about it.

 

John Dragun writes...  

The Black Death  “kills” 
them at the festival

Another beer festival has come 
and gone. Again, Nottingham 
CAMRA have provided the 
brewery trade with a fantastic 
event, and I for one would like 
to say a big thank you to all 
involved, and especially the 
Robin Hood helpers.

The Robin Hood Ales tent was 
a resounding success. It may 
not have been the biggest 
marquee but many festival goers 

commented on the special and friendly atmosphere. The new tidied up 
“Robin Hood Ales - Nottingham” polo shirt was also premiered. It will be 
on sale soon on the web.

News From robin Hood Brewery
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Local Brewery News

Rob Witt writes...
Totally Brewed is continuing to go 
from strength to strength. We have 
recently invested in another new shiny 
conditioning tank and a pressure tank 
to increase keg production as the last 
few batches of beer have been sold in 
advance to filling the casks! 

Following on from our success at the Barrow Hill Beer Festival, we have 
now won our first SIBA GOLD in the strong beers category for The 4 
Hopmen of the Apocalypse 5.2%. After only 6 month of brewing, to win 
two golds in two competitions entered is a fantastic achievement and one 
that we aim to build on. The 4 Hopmen of the Apocalypse is a beer that 
I’ve honed over many years of home brewing and brewed specifically to 
be my perfect beer. It is also the beer that won a national home brewing 
competition a couple of years ago which gave me the confidence to go 
professional. Now it has won a SIBA Midland GOLD I am really proud. 

There was also great feedback and sales at the Robin Hood Beer and 
Cider Festival. Needless to say we didn’t bring any beer back to the 
brewery. 

Flat out brewing now until Christmas and then maybe some time off. . . We 
will see. 

Claire Monk writes...
As a result of the Greendale Oak, Cuckney closing for refurbishment, 
Claire Monk of Welbeck Abbey Brewery is teaming up with Joe Parente of 
Quo Vadis, Soho, to create the Cuckney House Pop-Up Pub.

In the old village manor house recently used as the film set for ‘Testament 
of Youth’ starring Kit Harrison, a no frills bar will be set up to provide the 
local community and beyond a chance to get together and sample award 
winning real ales, perfectly executed classic 1920’s cocktails and the 
chance get a sneak peek of the inside of a wonderful old house.

The venue will open its doors from the 23rd of October until the 15th 
of November, opening on Thursday and Friday evenings from 5pm, 
and Saturdays from 2pm. Parking is provided in the field opposite the 
entrance to the house itself.

A percentage of the proceeds will be donated to the Lincolnshire 
and Nottinghamshire Air Ambulance which is so vital in helping rural 
communities such as Cuckney get the immediate medical aid that is 
occasionally needed.News From Totally Brewed

Chris Cocking writes...

NEW BEER NAMES

We’re pleased to announce a complete renaming of our core range of ales. 
Lots of people liked the simplicity of the old system but the popularity 
of our seasonals had made us realise that even more like a good strong 
name to their beer. We’ve come up with a set of names everybody can 
relate to in Britannia Bitter, Eclipse Stout, New Dawn Pale, Viceroy IPA, 
Apus American IPA and Golden Anchor, which is, not surprisingly, golden. 
Our new pump clips are already on all the Great Northern Inns bars 
and will gradually replace the old ones throughout the country so any 
collectors out there might want to bags them from their local.

Also new to Navigation is “Daniel Diggle Traditional Bitter”, produced to 
raise money The Framework Knitters Museum in Ruddington. This follows 
on from ‘The Ned Ludd’ and strengthens our links to Nottinghamshire’s 
textile heritage and riots and rebellions. 

The Framework Knitters Museum is Nottingham’s only working textile 
museum. It celebrates the workers and the trade which gave birth to 
Nottingham’s Lace Industry, and the violent Luddite uprising. Situated in 

News From Navigation Brewery 

News From Welbeck Abbey

News From Castle rock
Colin Wilde writes...
Firstly, I send my congratulations to all at 
Nottingham CAMRA who once again delivered 
the phenomenal Robin Hood Beer and Cider 
Festival.  It continues to amaze visitors with its 
variety, vibrancy and fun; I know how much effort 
Castle Rock’s people put into our bars and to 
multiply that up to the scale of the entire event 
across the volunteer base and other breweries 

it certainly highlights the huge amount of planning, organisation and 
physical effort that goes into the RHBCF that makes it not only an event 
we can all be proud of but also one that Nottingham and the region can 
be proud of too.  

The RHBCF certainly gave Castle Rock the opportunity to showcase 
what we have been up to and we hope you liked both our new imaging 
launched at the festival along with Red Riding Hood, our new permanent 
beer, which was also premiered.  We hope you took the time to try the 
special beers we had available; Nottinghamian Celebration Ale Carl Froch 
& Digby Pearson, Commemorative Collection beers Great War and Tommy 
Atkins, our Halloween beer Most Haunted, our Diversity Brew Kohatapus, 
our Traffic Street Special #1 and our Nottinghamshire Wildlife Trust brew, 
Hedgehog.

 

Things never seem to stand still at Castle Rock these days and again 
there is a lot more to report to you in this issue of ND.  This autumn and 
winter is going to see the widest beer offering we have ever put together 
with even more seasonal beers brewed before the New Year.   During 
November we will see the sprouted offerings of many a MoBros so back 
by popular demand and to raise awareness and charitable funds is our 
Walrus beer which brings a chance for everyone to get involved and 
support the worthwhile causes.  Keep your eyes peeled too for the First 
Moel, Mistletoe, Snowhite and also our special Commemorative Collection 
Beer which is called Christmas Truce and with another Traffic Street 
Special just around the corner and Midnight Owl available until March 
there will be plenty to keep the winter chill out.

We can also bring exciting news of a recent collaboration brew with Black 
Iris brewery.  On the morning of Saturday 1st November saw the mashing 
in of a brew that joined the brewing ideas and skills of both breweries.  
The beer will be called Flame Out and will be mid brown very hoppy 
aromatic brew but with an intriguing smoothed out bitterness; make sure 
you track it down and tell us what you think.
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Local Brewery News

a historic knitter’s yard, it is Nottingham’s only working textile museum. 
www.frameworkknittersmuseum.org.uk

With Daniel Diggle a minimum of 10p per pint (20p at certain pubs) goes 
to the museum with additional donations from certain items on the menu 
at the The Ned Ludd, 

So who was Daniel Diggle? On 22 December 1816 during the Luddite 
Rebellion a group of men went on a framebreaking expedition. Mr Kerry, 
whose frames they were targeting, resisted the attack and ended up being 
shot. He wasn’t seriously wounded, but afraid they had killed a man the 
group of Luddites ran away. The person who had pulled the trigger was 
Daniel Diggle. 

Diggle was soon arrested, and after another of the group stood as a 
witness for the prosecution, he was convicted of shooting Mr Kerry. 
The court decided to make an example of Diggle, who was only 21, and 
sentenced him to be executed. He was hung on the steps of the County 
Gaol (now the Galleries of Justice Museum) on 2nd April 1817.

Available at;
The Ned Ludd – 20p per pint to the Museum
The Cross Keys – 20p per pint
The Ruddington Arms – 20p per pint

Our ever popular seasonals will be changing around a bit in the New 
Year but for Christmas we’ve got our particularly poignant ‘Pints Of 
Peace’, a 4.8% Porter commemorating WW1, that’s on the bar with the 
less powerful but no less tasty ‘Santa’s Blotto’, a gift of golden ale at 4.3%. 
January brings `Triton Extra Pale` at 3.7%. Very light in colour, the smooth 
citrus fruit flavours and the gentle aroma of a slight sea breeze make this 
the perfect beer for easing through the January blues.  

December also sees us link up with Southwell Racecourse for their Beer 
Festival Weekend featuring all sorts of entertainment to help spend your 
winnings. Come along on Sunday 14th December for some top racing over 
the jumps plus darts legend Bobby George, music from Wildwood and 
much more besides. Tickets are only £12 for the whole day with lots of 
money going to Help for Heroes and of course, there will be some great 
cask ale on the bar. For more info go to www.southwell-racecourse.co.uk

Finally, an update on new premises and equipment at the brewery itself. 
We’re almost up and running having trebled capacity since August, it’s 
been a long and difficult task but we’d like to thank everyone for their 
help and patience with the project. We will soon be producing new beers 
for our current customers and even supplying more pubs in the UK and 
new countries. We are just waiting on a final part to be sent from Prague 
so it’s fair to say that something from the Czechs is in the post, and that, 
is a good place to stop writing!



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker40

ray’s Music Column

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

Again, we didn’t get any takers but then it was probably more suited to our slightly 
younger readers, it was something I was listening to while doing the column, the 
line was from a track called Through The Fire And Flames by Dragonforce from 
their album Inhuman Rampage, (a band I was hoping to see in early October, but 
then some small beer festival got in the way) The one person to mention the lyrics, 
cheated and looked them up ont’net but then admitted he had never heard of 
the band (these old fogies) ok, so those of you of an “older persausion” can try the 
one above. Lets kick off with the paying gigs, slightly thin on the ground due to 
something happening at the end of December, beginning of January

Rock City 
Wed 10th Dec Saxon (heavy metal) Fri 12th Dec Michael Schenker Temple of Rock
Rescue Rooms 
Sun 14th Dec Inspiral Carpets (alternative rock) Mon 19th Jan Amon Amarth 
(Swedish melodic death metal) 
Ice Arena
Thurs 11th Dec Status Quo (I hope you’ve heard of these, if not, ask your dad) Mon 
26th Jan Slipknot & Korn (heavy metal) (note: this venue has a 12% administration 
fee added to their ticket price)

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 as the poor chap 
already has more than enough to do. Also note: I will ask for the information to be 
sent to me a few days before the Drinker deadline, as the Drinker deadline is when 
I need to get my finished article to the editor. In future anything not received by me 
by my deadline date will probably not go in. Thank you.

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  

Bunkers Hill, Hockley
Note: everything starts at 8pm, music is free to enter, quiz is £1 entry fee 
Quiz night every Wednesday. Every Friday is Unplugged Showcase (in the bar)
December 5th The Sights
12th The Damn Heavy Blues Night
12th The Fabulous Teabag Boy, swing dance night  Doors 8pm Show 9pm. Adv £7 
(concessions £6).  (upstairs)
19th The Breakfast Club [Christmas Party]
January 2nd Anwyn Williams, Roxy May, Holly Ervin
9th Heist, Chris Zwingel
16th Ande Hunter
23rd The Stolen Wives, Paul Nose, Jay Brow
31st New Years Eve Party 

Canalhouse 
Acoustic Sessions every Thursday from 6:30pm
December 4th Des
11th Esme Knight
18th Rob Burgundy

Gladstone
Carrington Triangle Folk Club
Every Wednesday from 8.30 prompt - upstairs.
Guest nights: £4 for members and £6 for anyone else.
Wed 10 December Stanley Accrington - his songs range from historical to hysterical
Wed 21 January Jez Lowe – makes the best music and songs from county Durham 
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)
Saturday 29th November
Henry Priestman (ex The Christians) Support: Les Glover + local artist T.B.C. 8pm £tbc
Monday 1st December - Mia and the Moon
Friday 5th December Gerard and The Watchmen, Worry Dolls, Alex Bayly 8pm £6
Wednesday 10th December Jazz and Poetry 8pm Free

Hand and Heart, Derby Road: 
First Thursday of every month from 8.30pm, ‘On the Verge events’ showcase acts ‘on 
the verge of folk’  Thursday Dec 4th Magic Car, Notorious Dawson Brothers 
NB No ‘On the Verge’ in January, back February!

Hop Pole, Chilwell
Quiz every wednesday, open-mic night last friday of the month live music Saturday, 
everything starts 9pm free entry 
December 6th 3 eyed fox
13th the last orders band
21st blue sparks
24th acoustic union
27th the Phil Langham band
31st crazy heart
January 11th toe tappers
25th the Marc block band
30th Open Mic with Crazy heart
31st Fargo
Thursday 29th January -Sunday 1st February 5th Annual Anniversary Beer & Music 

Festival Weekend

The Lion Inn, Basford
Music quiz Sunday 8pm, Quiz night Wednesday 9pm, Thursday open mic night 9pm
Fri & Sat bands start 9pm, Jazz Sun 1.30 – 3.30pm
December: Fri 5th Ready Steady 60’s Sat 6th Pete Donaldson Blues Band Sun 7th 
JJ Quintet Fri 12th Goldrush Sat 13th El Gecko Sun 14th Shipstone Street Jazz 
Orchestra Fri 19th TBA Sat 20th TBA Sun 21st Ben Martin 4 Fri 26th Pesky Alligators 
Sat 27th The Last Pedestrains Sun 28th Teddy Fullick Quintet Wed 31st Shades of 
Blue (New Years Eve, there will probably be a charge)
January: Fri 2nd Satnam’s Tash (Acoustic) Sat 3rd The Slow Down Boys Sun 4th TBA 
Fri 9th Cold Flame Sat 10th Mama Don’t Allow Sun 11th TBA Fri 16th The Score Sat 
17th The Solution Sun 18th TBA fri 23rd Pesky Alligators Sat 24th Acorn Roots Sun 
25th TBA Fri 30th Blue Sparks Sat 31st 3 Eyed Fox

Malt Shovel, Beeston
Live bands every Friday night 9pm list not available at time of going to print- check 
Facebook for updates. 
Quiz on wednesday 9.30pm, Brand new Sunday afternoon chilled out acoustic 
sessions 5-8pm.
December 7th Stephanie Cargill, Rebecca Vaughan, Alexa Hawksworth
14th Ciaran Grant, Jay Brow
21st Midnight Special, Joe Barber, Emma Bladon Jones
28th Daniel Dobbs TBC, Ande Hunter, Thomas Larcombe
January 2nd Stephanie Cargill, Rebecca Vaughan, 
9th Alexa Hawksworth & more
16th Ciaran Grant, Jay Brow, Issaka
23rd Agnes Bella, Dave Rudge
30th Emma Bladon Jones, Paul Nose & Anwyn Williams

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.
Sunday 14th December – Christmas Party – our regular members chance to take the 
stage. 
Sunday 18th January – Poppy Folk Day – A whole day of quality folk music.

Plough, Radford
Quiz every Thursday from 9pm with free supper, all music Sun 5 – 7pm (except 
where stated) 
December 7th 5-7 folk music night
14th 6-8 northern soul
21st 9-close firewire as seen for the last three years here
Wed 24th 9-close traditional carol singing and free mince pies
25th pub open 12-4 (at least you’ll have somewhere to go while you wait for your 
dinner)
28th 5-7 a bit of the blues
31st 9-11.30pm end of year quiz and buffet, 11.59pm the bells and New Year, 2am 
close sorry we have to at some point
January 4th 5-7 folk night
11th 6-8 northern soul
Mon  12th Plough Monday play by the sullervans swords (awaiting final confirmation 
as we went to press)
Fri 23rd burns night free neeps/tatties and haggis around 7pm
25th a bit of the blues

Running Horse 
November Fri 28th Lock, Stock and Who Knows What?  Feat: Benjamin Bassford 8pm 
£3 Sat 29th House of Thieves + support 8pm £5adv. £7 door
December Friday 5th Milo’s Round-up and Tabby Katz 8pm £5
Sat 6th Sky Valley Mistress 8pm £3
Fri 12th Disco Prophets 12th Day of Disco 8pm £3 adv  £4 door
Sat 13th Matt Woosey 8pm £8

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

Victoria, Beeston
All music on Sundays starting around 8.30pm (except where stated) free entry
December 7th Crazy Heart 
14th Baron Lewis
21st The Brace
28th Pesky Alligators.
January 4th Glass Onion (provisional)
11th Dave Rudge
18th David Lacey
25th Kellys Heroes. (Burns Night)

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)

What a drag it is getting old
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On Friday 3rd October The Cadland Public House, which is 
situated on High Street, Chilwell re-opened its doors to the 
public after a £200,000 refurbishment.

The Cadland has been servicing the local population since before 1800 
and is one of the oldest pubs in the Chilwell, Beeston area.
The Cadland is a mixture of Real Ale Pub and public house eatery, with a 
reasonably extensive menu.

There is an outside seating area both to the front and rear of the building 
and a large car park is also situated at the rear. For those using public 
transport, the bus stops are a few seconds walk from the front door.
On the lunchtime of the re-opening, Ray Kirby, Karen Hewitt and myself 
(Anthony Hewitt) visited The Cadland and received a warm and friendly 
welcome from the General Manager Andy Taylor and his staff.

Upon entry from the main doorway you are faced with a three sided, 
highly polished wooden bar that has ten Real Ales available. Three of 
these are ‘Tiger’ by Everards, ‘Doom Bar’ by Sharp’s Brewery (Molson 
Coors) and ‘Brakspear’ by Wychwood Brewery (Marstons). These three are 
available on a permanent basis.

At the time of our visit a representative from Everards Brewery was 
talking to customers and offering samples of some Everard Ales.The other 
Real ales are all from around the country and on our visit there consisted 
of: ‘Forest Hare’ by Bath Ales, ‘UBU’ by Purity Brewery, ‘Atlantic’ by Sharp’s, 
‘Ruby Mild’ by Rudgate, ‘Centurions Ghost Ale’ by York Brewery, ‘Black 
sheep Bitter’ by Black Sheep Brewery and ‘Hobgoblin’ by Wychwood. The 
only still cider available is ‘Old Rosie’ by Westons.

Although ‘Free House’ is painted on the side of the building The Cadland 
is owned by Ember Inns.

No Local Ales were available and when this situation was discussed Andy 
Taylor explained he has a Real Ale list he orders from, but some Local 
Ales may be available in the future.  

Either side of the entrance are 2 small lounge areas. One is open plan and 
the other is more secluded and has a television mounted on one wall.
On the far right of the bar is a medium sized, hard wooden floor room 
that has several tables all set up for dining if required. This area can also 
be reserved for private parties.

To the far left of the bar is the main room of the property, that is spacious 
and once again has plenty of tables for drinking or dining or both. This 
space is also set aside as the family dining area. All of the public areas 
are on one floor and are fully disabled accessible.

While walking around you notice that the ceilings give the impression of 
being low, but with the ceilings painted a shade of cream, the rooms feel 
light and airy, not at all close and oppressive.

The Cadlands history is on view for all to see in the anecdotes, pictures 
and photographs that adorn the walls. Before being called The Cadland, 
the pub used to be known as the Black Bull. The Black Bull was renamed 
The Cadland after the Duke of Rutland’s horse of the same name won the 
1828 Derby and was ridden by jockey James ‘Jem’ Robinson.
A horse is not the only animal associated with the building.

During WW2 the landlord Henry Jackson allowed his pet monkey into 
the bars, so at times customers drinks vanished and the culprit was often 
seen swinging from the curtains.

After enjoying a few of the Real Ales on offer and sampling food from 
the menu, overall we enjoyed our visit to The Cadland.It has a pleasant 
welcoming atmosphere and I hope you all get a chance to visit soon. A 20 
pence discount on the cost of a pint of Real Ale is available on production 
of a valid CAMRA membership card.   

The Cadland

Public House
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RAY’S
ROUND

I’ll kick off with the ever changing CAMRA card discount scheme. 

We can finally put to bed the Wetherspoon saga, as the company have 
decided that ALL discounts using the CAMRA card have ceased, they think 
that the £20 worth of vouchers that members get is sufficient.  

Now for the new offers, first up is the Bricklayers Arms on Church Street, 
Ruddington. This has recently had a refurbishment and they have now 
split it into 2 rooms, an L-shaped room at one side that extends into a 
recess. Three handpumps are on the straight bar frontage, the bottom half 
of the walls in here are wood panelled, the other room had a curved bar 
on the left hand side with the seating in front of it. An internal corridor 
links the two rooms (also leads to the toilets) there is a single long seat 
with a “bookshelf” above, imaginitive re-cycling! It was a beer festival 
weekend when I was in, so I’ve no real idea what the regular selection of 
ales will be, I understand they are looking at a couple of local ales, one 
of which should be from Lincoln Green and they are hoping to have them 
retail around the £3.20 mark. A CAMRA discount of 20p a pint and 10p 
a half will apply. Opening hours are 12-10.30 Sun, 12-11 Mon-Thurs & 
12-12 Fri-Sat. Food to start with, will be sandwiches available Mon-Thurs 
until 5pm. With the recent changes to a number of pubs in Ruddington 
we need an interesting cask ale pub in the village, can this do what the 
Robin Hood has done in Arnold?. NCT no.10 Green line bus (catch it across 
from the Victoria Centre front entrance) it will drop you almost outside 
the door.

Another to offer a CAMRA discount is the Cadland in Chilwell, this can be 
found on High Road. They are giving 20p a pint, a review of the pub can be 
found on page 41

The Robin Hood and Little John in Arnold also gives a CAMRA discount of 
8% on all sizes of drinks, pints, halves and thirds, they also have a loyalty 
card where you can save points against future purchases, note the loyalty 
card and CAMRA discount can be used together, a full description of the 
pub can be found below in the Arnold crawl. I have also found out, a bit 
too late for a full report, that the Gedling Inn, Main Road, Gedling are 
doing a 20p a pint CAMRA discount.

Finally, a slight change to what has been previously offered at the Fox & 
Crown, Basford. They have stopped their loyalty card, but the 25p per pint 
CAMRA discount is still very much in operation.

Now for some pub news, another establishment has started to offer cask 
ales, that is Das Kino on Fletcher Gate in the centre of Nottingham (next 
door to the Cross Keys) The place has undergone a major refurbishment 
the décor taking as its theme the 1930’s German cinema, there are two 
long bars, one at the front and the other to the back of the building, there 
is a raised seating area under the front windows, also at the back are 
4 full size Ping-Pong tables (it’s not recommended you put your drinks 
on these tables!) They have two handpumps although they are not the 
easiest things to spot, if you go to the bar at the front and look to your left 
they are at 90 degrees to the bar counter, the regular beer will be Coors 
Sharps Doombar 4% £3.60, with the other from a local brewery (Blue 
Monkey Fat Ape 7% £3.80 the last time I was in) they have also had a 
Castle Rock brew and another from Blue Monkey. The food menu is Pizza, 
sides, salads & sandwiches. There is a false ‘wall’ that they slide across 
separating the front from the back portion, when the back is being used, 
on certain days, by the club from downstairs (I didn’t ask!!) At the top of 
the steps from the front door, before the main internal doors is a small 
photo booth , and no, I don’t think it’s for your passport photos! Inside 
there is a large illuminated sign that says “Das Glueck Hilft Dem Kuehnen” 
I’ll let you put that one into Google translate and see how long it takes 
you for the translation to come up. An interesting new venue well worth 
a look.

With the recent opening of the Robin Hood & Little John in Arnold, I 
thought it best to have a wander round and see what else was available in 
Arnold. I caught the NCT Lime line 58 from Upper Parliament Street (you 
can also catch the Trent Barton Calverton Connection, a stop further up) 
and got off at the Sainsburys stop. The first port of call was the Greyhound 

on Nottingham Road. This had changed totally from what I remember it 
as, there is now a central island bar as you enter from the front, but the 
two room feel has been retained. The right side has wooden flooring 
and the walls have been decorated with vinyl records and a number of 
full size guitars, there is a raised area in one corner, possibily used as 
a stage and two TV screens (one BBC and the other ITV when I was in) 
with one long upholstered seat round the walls. The other room has 
been partitioned to look like two, with conventional seating, note, there 
is no separate exit from this area. The two handpumps are on the bar 
at this side, with Bradfield Farmers Bitter 4% and Marstons Wychwood 
Hobgoblin 4.5% both selling at £2.50 The other exit from the pub is out 
the back into the smoking area and car park.

Next it was along to the traffic lights, to the Ernehale on the corner 
of High Street and St Albans Road. This is a Wetherspoon outlet. The 
seating is at the front on various different levels, with the bar on 
the back wall. There are two banks of 5 handpumps, including the 
Wetherspoon ‘house’ beers Greene King Abbot 5% and Greene King 
Ruddles bitter 3.7%, the other beers are everchanging from breweries 
large and small from all over the country, they try where possible to 
have something from some of the local brewers. The seating is a mixture 
of high and low, tables & chairs and opens for breakfast from 8am in 
the morning (no alcohol served until 9am) with a standard Wetherspoon 
menu offered throughout the day. A number of TV screens are dotted 
around with pictures only and no sound.

Turning left again on leaving and in about 100 yards you come to Home 
Lounge bar and restaurant. This is a single rectangular room with low 
leather sofa seating at the front and tables and high back chairs at the 
back laid out for dining, a central staircase leads to further seating also 
laid out for dining, the toilets are also on this level. There are 3 pumps 
on the bar, but only two are in use, Castle Rock Harvest Pale 3.8% (just 
gone) and Greene King Abbot 5% £3

After here, it was a quick look at the first the Cross Keys, a “no, sorry” was 
the reply to my inquiry ‘did they do cask ale’ and a look that suggested 
I was speaking a foreign language, I then looked through the window 
of the Horse & Jockey and seeing no handpumps quickly walked away. I 
then walked down the rest of Front Street to the junction of Cross Street 
and Church Street to the Robin Hood (and) Little John. This has been 
recently bought by Everards and they have gone into partnership with 
Lincoln Green brewery to create another entry on their ever growing list 
of Project William pubs. After a major refurbishment, one I might add 
that hasn’t altered the essential look of the place, still the two room 
layout. As you enter the door, note that they have re-instated the off-
sales window, something that has almost disappeared from pubs these 
days and is probably not in use where it has been retained. To your left 
is the Home Brewery lounge, wood floor and flag stones near the bar. 
As one would expect from the name, it has various old Home Brewery 
memorabilia, photos and adverts of the brewery, framed beermats, waiter 
trays and there is a small sitting snug at one end (just watch those 
trays don’t fall on your head) At the other side is the Hertiage Lounge, 
carpeted with lots of dark wood, there are two ‘booth’ type seats and 
plenty of other seating. There is a piano, which I belive you can have a 
go on, but they get a professional to play it on a Wednesday evening. 

Across one of the beams is a timeline of the Licensees of the pub from 
1822 (provided by the Arnold History Society)(any of your family there?) 
The first recording of the pub was in 1765 making it the oldest pub in 
Arnold. There are 10 handpumps on each bar, but some of the ales are 
doubled up on each side. As you would expect, there are some beers 
from Lincoln Green brewery Marion 3.8% £2.80; Hood 4.2% £2.90; Tuck 
4.7% £2.95 % Sherwood 4.9% £2.90, these, I believe, will be regular as 
will Tiger 4.2% £3.30 from Everards. The rest of the range will be ever 
changing, I have seen beers from Welbeck Abbey, Raw, Twickenham, 
Double Top, Pheasantry, Altons, Red Squirrel, Batemans, Tring, Barlow 
with prices ranging from £2.90 to £3.50 (mind you, that was 6.5%) there 
are also 8 proper Ciders and Perries available (none of your Westons 
rubbish in here) there are boards listing the beers and ciders available 
in both rooms and also beside the off-sales. The prices are shown in 
pints AND halves (if you get my drift, I’ll say no more) The food consists 
of bar snacks, pork pie, sausage roll, cheese & onion cob plus various 
nuts and crisps, a number of these are sourced locally. See above for the 
CAMRA discount and loyalty card. Outside there is a skittle alley and old 
metal pub signs attached to the walls. This is the sort of place that I 
would assume would be a must visit for those interested in cask ale. The 
pub is well served by buses, with the NCT Lime line 58 coming through 
Arnold and the Purple line 87 coming from Redhill (both can be caught 
on Upper Parliament Street) also the Trent Barton Calverton Connection 
takes the same route as the no. 58 all of these buses stop almost outside 
the door, both the in and out services.

ray’s round
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ray’s round

Because of the disappointing responses and increasing cost of hiring 
buses, we have decided that there will be no organised bus trips in the 
New Year.
 
So the last one will be the annual End of Year trip, on Monday 29th 
December when we will be visiting Retford leaving Cast at 6pm and 
getting back to Nottingham for the midnight buses (there should be a 
Saturday service running on this day). There is a new micro pub opened 
in Retford called Beer Headz (owned by one of the chaps connected 
with Just Beer in Newark) so should be something good  to look forward 
to. I have been told that there should also be another new pub opened 
by then, details to be announced. To book a place a £5 deposit will be 
required please. 

I won’t be ceasing doing outings but any future trips will be by public 
transport where numbers attending are not so crucial as there are no 
hire costs involved.  The first of these will be our annual trip to The Straw 
Bear Festival at Whittlesea near Peterborough onSaturday 10th January.
which is certainly a day out with a difference, a simple town beer festival 
it certainly isn’t! Mick Slaughter from Peterborough explains;
The 36th Whittlesea Straw Bear Festival celebrates the old Fenland 
plough custom of parading straw bears around the town every January 
and the activities cover three days. On Straw Bear Saturday a procession 
of at least 250 colourful dancers and musicians from all over the country 
led by Straw Bears – both adult and junior – arrives in the Market Place 
at 10.45am. Between 10.45 and 12 noon the crowds of people who fill 
the Market Place and Market Street (closed to traffic all morning) are 
entertained by nearly 40 teams of Morris Dancers, Molly Dancers, Sword 
Dancers (Rapper and Longsword), Appalachian Dancers, Clog Dancers and 
even a Mummers Play. The procession moves round the town performing 
both inside and outside the various pubs in the town before arriving back 
in the Market Place between 3 and 3.30 for the ‘Grand Finale’ 

In the town’s pubs you will find over 50 different real ales on sale. You 
will also be able to sample at least 3 real ales brewed specially for 
the Straw Bear Festival – Elgoods Straw Beer; Oakham Straw Bear Ale 
and Tydd Steam Beartown.With the relaxation of the order banning the 
consumption of alcohol in the street between 10am and 5pm on Straw 
Bear Day drinkers can walk around the town with a pint in their hands 
(plastic glasses of course). A number of pubs set up stillages of real 
ales inside and outside the pub including: The Boat, Falcon Hotel, Hero 
of Aliwal, Hubs Place, Ivy Leaf Club, Letter B (with up to 20 real ales 
predominately from local micro breweries plus ciders/perries inside, the 
best place in my opinion - Ray) Quinn’s Bar, New Crown, Railway Inn, also 
other pubs in Whittlesea are likely to sell Straw Bear beers and/or extra 
real ales 

A wide selection of food is available in pubs and other locations 
throughout the town. Don’t miss this unique event a ‘Must Do’ for real 
ale drinkers. The trains to and from Whittlesea are every two hours, and 
you have to change at Peterborough, I intend to be on the 08.34 from 
Nottingham which gets in about 10.00 (the next being the 10.34 which 
arrives for midday).The return fare is £22.60 (cheaper if you have a 
railcard) 

Watch out for future public transport trips in the new year, suggestions 
most welcome - let me know where you want to go. On all these 
trips I will provide a map of the pubs, so it would be useful to know in 
advance if you want one

Post Box
IPA trail - a complaint about IPA?
It was mentioned by a few people that the IPA Trail 
promoted heavy drinking by having a minimum ABV of 
5.5% and an accusation was also thrown at APAS that by 
advertising with CAMRA they were ‘promoting’ irresponsible 
drinking. 

APAS replies: 

One person asked us why apas was ‘promoting’ irresponsible 
drinking by advertising with CAMRA, which was promoting 
a ‘trail of extra strong drinks’ (IPA). We pointed out that how 
much anyone drinks is a choice, and that responsibility means 
knowing the strength of your chosen ale and taking halves 
or thirds if you want to. We added that equally strong ales 
were included in the mild trail, the stout and porter trail, and 
amongst the ‘craft’ outlets. 

Fiona Musselwhite
CEO
APAS

CELLARTECH  SOLUTIONS

www.cellartechsolutions.com
0844 8708745                             

Our services:  
• Beer Festival hire

• Refrigeration

• Cellar Cooling 

• Beer Cellar Services 

• Online Beer Equipment 

• Beer Line Cleaning

Cellartech advert 140x100 General Services_Layout 1  10/11/2014  09:18  Page 1

Trips and socials

Have your say
Have a question or want to write in 
about something? Get in touch with 
Nottingham Drinker at nottingham.drinker@
nottinghamcamra.org and we’ll print the best 
of your letters. ?

A new beer shop has opened 
in the city centre named Brew 
Cavern.

The shop has opened in Flying Horse 
Walk, they are looking to stock a decent 
selection of beers including Real Ale’s. It 
is open 10am-6pm Monday-Saturday.

New beer shop opens in 

the city centre
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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
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
Corn Mill, Beeston: 10p off a pint, 5p a half
Embankment, Nottingham: 20p off a pint, 10p a half
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
Gedling Inn Gedling: 20p a pint
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
Keyworth Tavern, Keyworth: 15p off pints only
Langtrys, Nottingham: 10p off a pint, 5p half on real ciders & perries
Lion, Basford: 15p pint at all times (includes Cider)
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
Robin Hood and Little John, Arnold: discount of 8% on pints, halves and thirds
Roundhouse, Royal Standard Place: 10p a pint, 5p a half
Ruddington Arms, Ruddington: 20p off a pint, 10p a half
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)
Three Wheatsheaves, Derby Road: 10p pint 5p half
Travellers Rest, Mapperley: 10%
Trent Barton buses, Zig-Zag Play: individual £4.50 or up to 5 for £9
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

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
Robin Hood & Little John, Arnold: Loyalty card where you can save points against 
future purchases, 
note; the loyalty card and CAMRA discount can be used together
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, Steve Hill, Anthony Hewitt,  Anthony 
Hughes, Ray Kirby, John Lomas, Andrew Ludlow, Nick Molyneux, Dylan Pavier, 
Graham Percy, Louise Carlin, Leanne Rhodes, Trevor Spencer, Nick Tegerdine, 
Trevor Vickers, Alan Ward, Amanada Ward, Steve Westby, John Westlake and 
Dee Wright and many others who this space is too short to mention them 
all

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

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

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 - Colin Camidge: colincamidge@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 126 Of The Nottingham Drinker

Happy Hour

Eyes down for the December / January 2015 pub quiz. This quiz is bingo 
based. It costs £1 per entry and the winner takes the pot. Tonight is 
Sunday and we’re at the Rose & Crown in Cotgrave for a 7.30pm start. 
The Trent Barton Cotgrave Connection bus leaves Friar Lane at 20 past 
the hour and drops you off opposite the pub, so it’s time to exercise the 
Mango Card. The Rose & Crown takes part in the Nottingham CAMRA 
LocAle scheme and offers 10% discount to CAMRA members, four well-
kept hand-pulled beers are on the bar: on our visit there was Castle Rock 
Harvest Pale, Milestone American Pale Ale, Coors Doom Bar and Greene 
King Abbot Ale. 

Our quizmaster is the Lovely Liz who as a former drill sergeant, will not 
be using the microphone. 20 questions are asked and you can put them 
anywhere on the quiz sheet you like! The form is arranged in 4 rows of 5 
spaces and the idea is that when each numbered answer is given you tick 
off the right ones.

To win you have to be the first to get a complete row of five correct 
answers. Easy. 

Right now for the questions: 
1. Which serving British Prime Minister survived an assassination attempt 
In the 1980’s? 
2. In which city did the SAS storm the Iranian Embassy? 
3. MP Edwina Curry resigned in the 1980’s over which farm food? 
4. Which “Ben” was disqualified from the Seoul Olympics for testing 
positive for drugs? 
5. In which sea was the oil rig Piper Alpha? 
6. Which “Lou” sang the hit “Perfect Day”? 
7. Which serving U.S. President in the 1980’s was the subject of an 
assassination attempt? 
8. Which came first, the stage show or film version of “Phantom of the 
Opera”? 
9. Laurel leaves are poisonous – yes or no? 
10. The Petiole is on which part of a plant? 
11. Which mode of transport did Christopher Cockerell invent on the 
1950’s? 
12. “C-Curity” was the name of the first type of what? 
13. Who was the first man to set foot on the Moon? 
14, Walt Disney suffered from suriphobia. Suriphobia is a fear of what? 
15. What nationality are the pop-group A-Ha? 

The quiz and answers are all finished well before 9 o’clock and there are 
no “Sticky 13’s” so there is time for another beer or catch the bus back to 
town which leaves the stop in front of the pub car park at 5 minutes to 
each hour.

Happy hour

Where’s Wally? 
Wally’s back in tahn, in a pub with doors leading to two different streets. A bit of a gothic place, this. Surrounded by heavy woodwork and a stone 
circle, Wally is drinking (complete with CAMRA discount), a pint of Lymestone Stone Faced. Also on the bar to be sampled later, are Milestone Black 
Pearl and Wychwood Hobgoblin. Motorhead’s Ace of Spades is playing “quietly!!!” in the background – so where am I, Where’s Wally? An impressive 
staircase leads down to the basement, a myriad of cells, nooks and crannies. Brick arched vaults extend to beneath the street outside. In the bowels 
of the former Lewis & Grundy, search for the toilets amongst the books in the library. So Where am I, Where’s Wally?

Where am I? 
Where’s Wally?

The answer will be published in ND126 (Dec/Jan)

Where was Wally in ND124? 

In the last issue of ND: 
Wally was in Lambley; the Ridge and Furrow being the recently 

refurbished Lambley Village Kitchen, the Woodlark Inn is at the other 
end of the village and in between is the Robin Hood which used to be 

called the Robin Hood and Little John.

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

Answers from the Worlds End in Lowdham were: 1. Lincoln is 
the capital city of Nebraska, 2. The Zambezi river flows into the 
Indian Ocean, 3. Venus, the planet has no moons, 4. Ferdinand 
Magellan came from Portugal, 5. “Call me Ishmael” is the opening 
line from Moby Dick, 6. Ermitrude is “The Magic Roundabout” 
cow, 7. Duran Duran were named after the villain in the film 
Barbarella, 8. FINA is the governing body of Swimming, 9. 
Tasmania is nick-named the Apple Island, 10. Cobweb Bridge is in 
Sheffield, 11. Ipswich is at the estuary of the Orwell, 12. In finance 
the letters ROI stand for Return on Investment, 13. John Ball and 
Watt Tyler were leaders in the Peasants Revolt 14. A horse saddle 
for two people is called a Pillion, 15. A mountaineer’s ice pick is 
a Piolet. Since our last issue Sue and Jim have retired from the 
pub and we welcome new licensees Paul and Sally, the cellar 
has had an upgrade and two more hand-pulled beers have been 
introduced. The World’s Quiz now starts a little earlier at 9pm – 
earlier start – earlier finish.

How did you do?

Answers from the quiz ND124
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NOTTINGHAM
Trips and Socials

Dec:
End of Year trip Mon 29th Dec 6pm from Cast - Retford
Jan:
Train trip Sat 10th Jan Whittlesea Straw Bear 8.34am train from 
Nottingham

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.

Jan: Thurs 29th - Horse and Groom, 462 Radford Rd, Nottingham NG7 7EA
Feb: Thurs 26th - Horse & Jockey, Stapleford
Advance notice branch AGM 28th May Canalhouse

Committee Meetings
All meetings begin at 20:00.

Dec: Thurs 11th - Rose of England, 36 Mansfield Rd, City Centre, Nottingham 
NG1 3GY
Jan: Thurs 8th - The Falcon, 1 Alfreton Rd, Nottingham NG7 3JE
Feb: Thurs 12th - Castle Rock Hospitality Suite,Vat and Fiddle

www.nottinghamcamra.org

MANSFIELD & ASHFIELD

Dec
There is no branch meeting this month but we will be holding a Christmas 
Social at the Railway, Station Street, Mansfield on Saturday 13th Dec from 
7.30pm.

December survey will be based around Mansfield town centre on Saturday 
27th Dec. Please contact for approx. times of pubs to be visited.

Jan
Branch meeting Horse and Groom, Scarcliffe starting at 8pm  

Saturday Sojourn - Brampton Mile, Chesterfield via public transport depart-
ing Mansfield bus station 1pm

Branch Survey Tuesday 27th to Kirkby in Ashfield. dep Railway, Mansfield 
7pm returning at 10pm Free minibus.

Contact Paul Edwards socialsecretary@mansfieldcamra.org.uk or pubsof-
ficer@mansfieldcamra.org.uk

Contact: Paul Edwards socialsecretary@mansfieldcamra.org.uk or 
pubsofficer@mansfieldcamra.org.uk

www.mansfieldcamra.org.uk

VALE OF BELVOIr
Branch Meetings  NB: All Branch Meetings start at 20:30
Jan: Tue 4th - Boot & Shoe, Granby 

Socials

Dec: Christmas Social. Royal Oak. Car Colston. 7.30pm for 8pm. Booking 
Essential. Menu available.

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

www.valeofbelvoircamra.com

ErEWASH VALLEY
Meetings - Start at 20:00
Dec: Wed 3rd - White Lion, Sawley
Jan: Wed 7th - Brewery Tap, Ilkeston

Trips and socials:
Saturday December 13th. Christmas social to Birmingham. Meet at Derby 
railway station at 10,00am to catch the 10.36 to Birmingham
Organisers are Michael and Carole Golds. Telephone: 07887 788785 for 
further details.
Contact Jayne, Secretary on 0115 8548722 
or email: secretary@erewash-camra.org

www.erewash-camra.org

Branch Diary

BRANCH DIARY
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Best of East Midlands 

Cider Competition

For the fourth year, the “Best of East Midlands Cider” competition was 
held at the Nottingham Robin Hood Beer and Cider Festival.  The 
competition, organised and run by Dee Wright of Nottingham CAMRA, 
was held on the Wednesday evening and followed CAMRA judging 
rules. All the judging was blind; samples were decanted into opaque 
2-pint containers labelled alphabetically to preserve the anonymity 
of the entrants. The judges involved were a mixture of cider and beer 
drinkers, and were given a brief explanation of the judging criteria 
along with a scoring and comment sheet. 

For 2014 Dee had three categories for judging, Cider, Perry and 
Bottled Cider.  Each cider maker was asked to enter what they felt 
was their best product in each category.  We had a record 18 entries 
in the Cider competition this year, which shows the popularity of 
Cider making in the East Midlands Region.

The results of the competition are below.  The winners from the 
Cider and Perry categories will now be entered into the national 
competition in Reading.  Congratulations and good luck to the 
winners.

CIDER
Gold : 3 Cats Cider for their Medium Cider
Silver : Bramley Street Cider for their Scrimpy Cider
Bronze : Farmer Fear Cider for their Thirsty Farmer Dry

PERRY
Gold : Rockingham Forest for their Green Horse / Red Longdon Perry
Silver : Woody’s for their Medium Perry

BOTTLED CIDER
Gold : Woody’s Cider for their Woody’s Medium Sweet 
Silver : Welland Valley for their King Richard III Medium Dry
Bronze : Blue Barrel Cider with their Oak Barrel Medium


