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Up Front

“

Hello and welcome to issue ND126 of the 
Nottingham Drinker. 

I hope you all had a good Christmas and new year, and hopefully got some 
beer related goodies from our local breweries and speciality beer shops.
 
January is traditionally a time that a lot of pubs (and by connection, 
breweries) suffer a slump in trade due to factors such as people going on 
a health kick and sometimes a lack of money. This can be a tough time for 
them, especially your local community pubs who might not be turning over 
that much, so next year remember to try and support your local pubs in 
January, even if you’re on a health kick most pubs offer good alternatives to 
beer in a range of fruit juices, coffees and teas etc.

Looking forward to the rest of the year, the Robin Hood Beer and Cider 
Festival will be returning again for another year at Nottingham Castle, so 
keep an eye out for full details on the internet or in forthcoming issues 
of the Nottingham Drinker.  We also have another significant event in the 
CAMRA calendar in Nottingham this year; the members’ weekend and AGM 
returns to Nottingham for the first time in 40 years (so the last AGM here 
was 1975! That’s older than the editor!). If you are a CAMRA member then 
you can attend, although you are best to register early, more details about 
the event and registration can be found at www.camraagm.org.uk/ . If you’re 
not a member, then why not join the biggest CAMRA branch in the UK,  you 
can join at www.camra.org.uk/join or fill in a form on page 39 or pick up a 
membership form from your local.

Hopefully 2015 will be another great year for Real Ale.  The past couple of 
years have seen a resurgence in the appreciation of good beer, including 
Real Ale especially amongst the younger generation. This is helped by 
good beer, good choice and good pubs which Nottingham seems to also be 
enjoying. Have fun, take care and drink responsibly. Help support our pubs.

I’m not taking about exercise though! Although feel free 
to continue that in balance with the right amount of ale.  
What I’m actually talking about is getting active within the 
branch. But first, a quick reminder.

CAMRA is a voluntary organisation so everyone involved in our local 
branch does so in their own free time or under their own free will.  We 
have all become active members in the branch,  some of us have become 
more active than others (e.g. the committee members).  That said, we 
don’t expect all of you to take on as much as others, there are actually 
many ways to get active with the branch that require very little effort. 
Although we wouldn’t complain if you did want to get more involved!

Getting active within the branch can be anything from starting to attend 
branch meetings, to submitting beer scores, visting pubs (and letting us or 
WhatPub (www.whatpub.com) know if details have changed.)  So some of 
this can be done whilst you attend your local or favourite pub.

If we look at submitting beers scores for example, this can be done on 
your mobile whilst you’re at the pub.  All you need to do is go to http://
whatpub.com/beerscoring with your CAMRA membership number and 
password and login. Once you’ve logged in all the instructions are there 
to guide you through the process, it’s fairly simple though so there’s not 
too much to worry about! 

Why not start attending branch meetings? That is a really simple way to 
get active, and with the number of LocAle pubs and the amount of places 
we have wanting to take part in strolls and trails then usually your local 
will need something dropping off, the perfect excuse for nipping in for a 
pint! 

So, hopefully we can look forward to seeing you at a branch meeting or 
submitting some beer scores soon!

Up Front
From the Editor
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apas

Whatever will be will be … or, nothing changes 
until something changesapas

I have given my Tardis a run out again. The prompt was 
a discussion about the future of the NHS, however the 
debate about whether alcohol issues are a health issue or 
a social issue drove us quickly into other territory. 

That includes the future of CAMRA itself, the future of pubs that are not 
restaurants, and the future of ale is we know it. So, let’s fire up the Tardis 
and travel a mere 30 years into the future and see how current issues are 
dealt with in 2045.

Government has recognised alcohol problems for what they are. They 
have finally dealt with the vested interests and are dealing with the 
problems at source. Off sales are controlled; enabling organisations 
are disappearing. Enforcement of licensing is handled by a separate 
Government agency. Pubs are seen as an integral part of the social fabric 
of the country and are being encouraged. Let’s drill down into more detail 
topic by topic.

Alcohol misuse prevention and treatment. The emphasis is on personal 
responsibility, for your consumption and your behaviour. Insurances are 
available as the NHS, whilst still there, does not deal with matters like 
addiction, such things are left to the independent sector. Provision is 
varied according to the ability to pay. If you can’t pay there is some state 
assistance is available but it is a ‘one and only chance’ option and your ID 
card will be amended to prevent you from purchasing alcohol. The faith-
based organisations have been criticised for their enabling approach and 
have resources only from the alcohol producers themselves, but since 
they are keen to play the game according to the new rules the emphasis 
has shifted to ‘prevention and intervention’ rather than enabling.

Alcohol misuse is seen as a social rather than a health problem. The 
causes include irresponsible retailing and enforcement of licensed 
premises, both on and off, is now in the hands of a separate Government 
agency, the Police and local authorities having had their responsibilities 
largely removed. The process is self-funding and so licence fees are much 
higher than today.

Members of the public also carry smart ID cards, with all their details 
embedded. These cards have to be produced at alcohol outlets. The ability 
to buy a drink can be removed if the person has been found guilty of any 
alcohol-related crime, the ‘licence to drink’ can be endorsed or removed. 
Generally, there is a high level of public acceptance of these measures.

CAMRA has a smaller and diminishing membership, the appeal having 
been slowly eroded because of a catastrophic failure to move with 
the times. It is seen as a fringe organisation, based in the now semi 
autonomous region of England South and East and Home Counties 
North. The organisation does have a militant fringe, and along with 
other campaigning bodies, they are agitating for a move away from the 
traditional base to somewhere further north where premises are cheaper 
and where ale is produced in ever greater quantities.

What of the drink itself? The term cask ale is returned to prominence, 
with ‘craft’ and ‘real’ being associated largely with historical marketing 
campaigns. Cask ale is of the highest quality, but like food in a good 
restaurant, it is very expensive. Several brewers have returned to ‘drawn 
from the wood’ and the wooden barrel movement is growing quickly.

Such keg products that are around are far better than those of today. The 
technology has evolved and the keg products tend to be the cheaper 
products, the ‘fast food’ of the business if you like, with cask ale being the 
equivalent of the fare in a Michelin starred restaurant. 

There are also lots of choices although much of the beer is bottled. 
Necking the drink though is prohibited since the fashion is now to 
recognise that you drink with your eyes and your nose as well as with 
your mouth. Taste, smell and appearance are now more important than 
being a dedicated follower of fashion. 

Servers are trained in all aspects of their job, including managing difficult 
customers, not over serving, and promoting the merits of different beer 
styles. Serving is a career and apprenticeships are hard to get, such is the 
demand for serving jobs.

Off sales? The Scandinavian system is in place. Garages and ordinary 
shops can only stock weaker bottled products. Stronger ale and wines and 
spirits are available only from state-run outlets. Hours are limited and 
security is tight. Attempting to purchase with your ID card when banned 
carries a hefty penalty.

Pubs are plentiful, more than today. There are of course the expected 
international chains, with extensive food offerings, but the locally run 
micro pub is extremely popular and booming. They are increasingly 
owned by a consortium of local brewers, thus providing a guaranteed 
outlet for their products and at relatively modest prices. The established 
tourist pubs remain but otherwise the larger premises, particularly away 
from the centre of the city and tram links, are gone. Village pubs serve 
other things, operating as a local shop and post office in every case. 
Business rates have been amended to support village enterprises like 
these pubs and thus they are thriving. In fact, in rural communities they 
are the most expensive business to acquire.

What is the toll of alcohol misuse? Given that consumption is actually 
rising, there are some surprises. Domestic violence is much reduced as it 
is harder to get alcohol to take home and your ID is endorsed after one 
offence. Health related issues are still there, but treatment is much more 
effective and there is less stigma attached. Of course, if you can’t pay then 
you only get one chance on the state system, and this does not lead to 
better outcomes, rather the opposite in fact. Alcohol related accidents are 
also reduced, especially in the workplace. Disorder is heavily punished, 
but since the licence to serve alcohol is so hard to get and expensive, 
outlets apply much more stringent controls and staff are better trained. 

In a nutshell, the issues are still there but less so.

I’m off to take a few soundings about whether 2045 is an era that you’d 
want to live in. Meanwhile, I’ll try and find somewhere else in the world 
where nothing has changed in the next thirty years and take my Tardis 
there to see how that feels.

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

Amber Valley CAMrA 2014 round 
Up

Amber Valley

2014 proved to be a very busy and successful year for 
Amber Valley CAMRA.  We now have over 800 members 
with many new members joining at local festivals 
throughout the year, including an amazing number of 44 at 
our own festival in September.

We organised ten minibus survey trips throughout the year which were all 
well attended, visiting 60 pubs in the Amber Valley area, and held Branch 
and Beer Festival meetings in 18 different pubs, so we managed to visit 
a good proportion of our towns and villages.  The Branch also organised 
Saturday afternoon pub crawls around Derby, Chesterfield, Nottingham 
and Sheffield and arranged visits to other CAMRA beer festivals too.  
Sunday afternoon “Amber Rambles” were also popular with groups of up 
to 20 members walking 5 or 6 miles through the local countryside and 
visiting some real ale pubs along the way.

Amber Valley CAMRA ran the bar for the 3 day “Belper Goes Green ECO 
Festival” in May.  This was mainly an outdoor event and the weather was 
fantastic so visitors appreciated the great range of beers and ciders that 
we chose for the event and the CAMRA volunteers enjoyed staffing the 
bar.  It was such a success that the organisers have asked us to do it again 
for their next Festival in May 2015 (www.transitionbelper.org).  Let’s hope 
we get the sunshine again!

We held a “Cider Trail” throughout the month of June with 34 pubs taking 
part and the winning pub, which became our Cider Pub of the Year, was 
The Steampacket at Swanwick.

In September we held the 5th Amber Valley Beer & Cider Festival at 
Strutts Community Centre in Belper (formerly Strutts School) and it 
was our most successful festival to date.  The drinks were served in a 
marquee outdoors but customers loved exploring the hall, corridors and 
former classrooms in this atmospheric venue and it allowed us to use 
some rooms for entertainment and keep others as quiet drinking areas.  
The music on Friday and Saturday ranged from jazz and folk to rock and 
blues and were all very well received by an enthusiastic audience.  Over 
70 beers of a wide variety of styles and strengths were on offer and the 
Oakham Green Devil was the “Beer of the Festival” for the second year 
running.  There was an Americana Theme to the festival to celebrate the 
20th anniversary of the twinning of Pawtucket, Rhode Island, USA with 
Belper and two local brewers, Amber Ales and Leadmill, brewed special 
Festival beers in collaboration with Ravenous and Foolproof breweries 
from Pawtucket.  We are already planning our 6th Festival for next 
September, to be held once again at Strutts,

The Amber Valley Club of the Year for 2014 was the Strutt Club in Belper 
and the Pub of the Year was the Black Bulls Head at Openwoodgate.  The 
eight finalists in this year’s Pub of the Year competition are currently 
being judged by 40 volunteers and the winner will be announced at the 
AGM to be held at the Poet and Castle, Codnor, on Thursday 26th February.

We are pleased to welcome Jock Munro as a recent addition to the 
Committee as Pubs Officer.  One of our Branch targets for 2014 was to 
reach 100% completion of the What Pub database which we achieved and 
Jock will now endeavour to maintain this with the help of updates from 
local members and visitors to the area.  

We look forward to another successful and enjoyable year promoting and 
drinking real ale and cider in Amber Valley.

Amber Valley CAMRA Committee

www.erewash-camra.org
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Erewash Valley

Erewash Valley CAMRA branch will be holding its AGM at 
the Spanish Bar on Wednesday, 4th March when the branch 
Pub of the Year will be announced.

In addition all committee positions are up for re-election. Chairman, Kevin 
Thompson, has already announced that he will not be standing this year 
as he is moving out of the area.

However, he will be available to handover to a new chairman and provide 
whatever support is required.

Planning permission has been granted for a new micro-brewery and pub 
in Market Street, Ilkeston. Other than the details shown on the Erewash 
Borough Council website the branch has no further details of this new 
venture.

However, a new outside bar has been opened at The Harrow on St Mary’s 
Street (off the Market Place), Ilkeston, in a former derelict outbuilding, 
used many years ago as a brewery.

The building has been sympathetically renovated and a bar and log 
burner installed.

This has limited opening hours of Fridays 3-9pm and Saturdays and 
Sundays noon to 9pm.

Up to four beers on gravity are available along with up to five draught 
real ciders, in addition to the three beers that are provided in the main 
bar.

In Draycott, the Coach & Horses offers CAMRA members all real ales at 
£2.90 a pint, which represents a discount of 30p (or 15p off a half pint).

The Victoria Inn has also recently started to offer a discount of 30 pence 
off a pint of real ale and 15p off a half. Customers must show their 
CAMRA card to receive these discounts.

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

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

Navigation Inn, Breaston – 10p off a pint.

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

The next branch meeting is on Wednesday, 4th February, at the Queen’s 
Head, Marlpool, and Wednesday, 4th March, which is the AGM at Ilkeston’s 
Spanish Bar. Meetings start at 8pm and all are welcome. Contact secretary 
Jayne on 0115 8548722 or secretary@erewash-camra.org for further 
details.

AGM and other news from the 
Erewash area

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.

Big thanks go to Mick and Carole Golds for arranging the branch’s 
Christmas Social on 13th December. Travelling by train to Birmingham, 
over 30 attendees followed a crawl of 10 pubs that had been planned and 
tested in advance.

For more details of future trips, meetings and branch news, 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.

Late Night Levy … more gloom

Newcastle has extended its LNL into a second year of existence. 
Dreams of the unfair tax fading away seem, therefore, wide of the 
mark. Will Nottingham turn away the cash whilst admitting that the 
decision to impose the levy was flawed? Not yet it seems.

Any extension of the levy will simply give the night-time economy to 
nationally owned chain bars with no interest in the local community 
and even less in real ale. The problems will multiply, the community 
pubs will suffer, whilst the big bars in the Business Improvement 
District scheme will continue to be exempt from the levy. 

I now hear that other cities are following the trend and seeking 
their own LNL, York being one of them. Seemingly, greed and the 
opportunity to rake in some more revenue from the ordinary pubs 
outside of the BID outweighs the need to adopt a balanced and 
progressive approach to reducing alcohol related nuisance and 
promoting local businesses.

Nick Tegardine 
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Members’ Weekend and AGM

www.castlerockbrewery.co.uk

SHERWOOD RESERVE 
4.5% abv

English stout brewed with fresh coffee beans. 
Sherwood Reserve is smooth, balanced and 

decadent, with notes of chocolate and coffee. 

Introducing Castle Rock’s
new stout for 2015!

BRIAN CLOUGH 
4.2% abv

A pilsner-style pale ale with 
wide appeal; crisp and clean

leading to a delicate bitter finish

@crbrewery Castle Rock
Brewery

...and our Nottinghamian
Celebration Ale, available

until March

NDfeb15_ales_Layout 1  09/01/2015  08:00  Page 1

National AGM and Members’ Weekend 

is coming to Nottingham

The National AGM and Members weekend is returning to Nottingham for 
the first time in 40 years on the weekend of 17th - 19th April at The Albert 
Hall.

The event is only open to CAMRA members but you must be registered to attend this event.  
You can register by going to www.camraagm.org.uk. A number of pubs will also be running 
their own mini festivals so keep an eye out at your favourite pubs to see what they’re up to.

There is also still plenty of time to submit a motion for debate at this year’s Members’ 
Weekend and AGM. Anyone can submit a motion, whether it is from an individual member or 
branch. Full guidance on how to do this can be found at www.camraagm.org.uk/agm/motions. 
The deadline for motion submissions is 5pm on Friday 13th February 2015.

Volunteer- be part of it!

Without the help of our volunteers, CAMRA’s Members’ Weekend wouldn’t be possible. If you 
would like to be part of the volunteer team, please submit your details using this online form: 
www.camraagm.org.uk/volunteer.

Brew Cavern and the Bluebird Café are teaming up 
to offer customers an opportunity to gain a greater 
appreciation of beer. 

Together, they are running a beer tasting evening on Sunday 
15th March at which attendees will have the chance to try a 
number of beers from across the country. They will learn how 
differing production methods are used to produce different 
styles of beer and how to identify the unique characteristics of 
each. 

The evening will take place at the Bluebird Café in Sherwood, 
which is a vegetarian and vegan restaurant offering a range 
of local bottled ales from two local breweries, Flipside and 
Magpie. 

The evening will be led by Matt Hinton who owns Brew 
Cavern, a specialist craft beer shop in Flying Horse Walk. The 
event costs just £20 which will include samples of six beers, 
tutoring by Matt and nibbles provided by the café. Tickets can 
be purchased from either Brew Cavern or the Bluebird Café and 
places are limited so get yours quick! More info can be found 
on www.brewcavern.co.uk

Remember to register!
To register for the Members’ Weekend and AGM go 
to www.camraagm.org.uk

Vegan beer tasting at  

The Bluebird Cafe

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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Last Orders At The New White Bull

However, I can confirm that the pub has been bought by the Co-op and it 
will probably be shut by the time you read this, quite possibly awaiting 
re-development into yet another supermarket; just what Giltbrook doesn’t 
need in my opinion!

For those unaware of the battle the locals have had with the pub 
company Greene King (GK), and with assistance from Nottingham CAMRA, 
once the pub went up for sale, they sought to utilise a new piece of 
legislation and register the pub as an “Asset of Community Value” (ACV), 
which they did successfully with Broxtowe Borough Council in 2013.  
Under the Localism Act 2011, people living in England can nominate a 
pub to be listed as an Asset of Community Value.  Listing your local as an 
ACV provides communities with the power to stop the clock when faced 
with a pub going up for sale, slowing the sale process down for up to 
6 months and earning valuable time to explore options for saving the 
pub.  Unfortunately, the legislation does not stop the pub from eventually 
being sold if that is what the pub company ultimately wants.  Current 
planning laws are inadequate when it comes to protecting pubs and 
these must be changed if we are to have any hope in our battle in saving 
the local pub.  At present, planning consent is not required to change 
a pub into an ordinary shop or supermarket (or several other types of 
business).  Once The New White Bull goes, so do the people who used 
to frequent it, “the regulars”, the pub’s pool and skittles teams, not to 
mention all the money that the pub has raised over the years for various 
charities, as well as the annual fireworks display, the children’s Christmas 
party, and the Christmas day meal for the dozen or so regulars who would 

otherwise have been on their own….all gone.  There are, of course, other 
pubs in the area, however, The New White Bull was the kind of pub that 
attracted people to it who had to walk past other pubs to get to it, and 
despite the rather lived in look and a need for a refurbishment, the pub 
was still popular with a great many people, people who had drank there 
for many years, some for over 40 years, who will now either disperse to 
other pubs or, as one regular told me, just “won’t bother going out”, and 
who will now be isolated from the great community spirit of the pub, a 
spirit that cannot be purchased over the bar, or be bought and sold on 
the open market likes bricks and mortar, but a spirit that can be only 
lost, once the doors close for the final time.  As another regular put it to 
me when I asked who told them that the pub was closing, well, how can 
I put this, but GK had not contacted the pub directly to inform them of 
the closure, but apparently, a leak of a non-alcoholic variety had occurred 
somewhere in Suffolk!  My thanks must also go to Anna Soubry MP and 
her team for their efforts.

If you think that your pub may be threatened with closure, or you simply 
want to find out more, then check out CAMRA’s main website for further 
information or use an internet search engine for: “Saving Your Local Pub” 
and “List Your Local”.  You don’t have to wait until a pub is threatened 
before you act, as you can register it as an Asset of Community Value by 
contacting your local district or county council for the paperwork, giving 
your local pub some protection against the “quick sale” pub companies 
out there.
Dylan Pavier

Last orders at The New White Bull

Scotland lowers drink-drive 

limit in time for Christmas

Regular readers of Nottingham Drinker  will recall the various articles written in previous editions, and some hope was 
given by the Blue Monkey brewery’s interest in buying the pub, which would have secured the Bull’s future for many 
more years to come.

Saving Your Local Pub List Your Local 
More information about saving you local pub can be found at 
http://www.camra.org.uk/saving-your-local-pub

More information about listing your local as an assett of comunity 
value  can be found at 
http://www.camra.org.uk/list-your-local-assets-of-community-value
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News

List Your Local 

Learn More About Voluteering 
In The Branch
If you would like to get more involved in the Nottingham 
Branch activities or volunteer, please contact any member of the 
committee. Alternatively you can visit 
www.nottinghamcamra.org/branch-info-sheets.php

New micro pub opens in the city centre

Champion Beer of 

Nottinghamshire 

returns

A brand new micro pub has opened up in Nottingham 
City Centre.

The Barrel Drop is Nottingham’s newest micro pub,  opening in December 
2014 in Hurts Yard (this is the alleyway that leads down from Upper 
Parliament Street to Angel Row where Rob’s Records and Cucamara is). 

The Barrel Drop aims to have up to 11 real ales on at all times, with all of 
those being served directly dispensed from the cask via gravity, as well as 
offering a bottle range and some pub snacks.

The pub also offers a CAMRA discount on halves and pints for those that 
can produce a valid memebrship card.

The Nottingham Drinker caught up with Chris Farman who said “A beer 
festival in your front room” is a quote by a customer to The
Barrel Drop and I feel it perfectly fits the ethos and atmosphere that
we wanted to achieve. Whether you class it as a micro pub or not it is
still unique in Nottingham City centre and it’s great to see such a
variety of people using the pub to meet with friends, read the paper
or plays some traditional pub games. I have a real passion for real ale and 
I love the variety of beer from the LocAle area so we will have one Locale 
on and then the rest from around the UK as we want to bring brews to 
Nottingham that maybe not seen as often or never before.

We are hopeful that the current trade level continues and we will be
looking to take on another member of staff in the next month or so.

I have been delighted by the response and looking to introduce
some more plans that will hopefully put us firmly on the Nottingham
Ale scene.”

More details including up to date opening hours can be found at https://
www.facebook.com/pages/The-Barrel-Drop/758853557509255 or by 
following the Barrell Drop on Twitter https://twitter.com/thebarreldrop

Now in it’s third year, the Champion Beer of 
Nottinghamshire competition returns again.

The now annual competition pitting Nottinghamshire’s breweries 
against each other to challenge for the title of  “Champion Beer of 
Nottinghamshire” will be on Thursday 26th February to Sunday 1st March 
at The Canalhouse. 

Once the judging has taken place on the Thursday there will be a beer 
festival starting at approximately 5pm featuring the beers that have been 
entered which runs until Sunday 1st March.

Keep an out on our Facebook, Twitter and newsletter for up to date 
information about the competition.

THE MILD TrAIL 2015
RUNS: Sat 25th April - Sat 6th June

Look out for ND127

Owner Chris Farman (left) and Assistant Manager Sophie Walton (right)



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker12

Young Members

As branch YM rep, I regularly receive requests 
from local establishments asking me how I 
think they may be able to encourage more 
young people/students into their pubs.

Now, this is actually a very difficult question 
to answer without knowing what particular 
group of  “young people” they are referring to. 
Everyone is pigeon holed these days...

Now, when I first took over this role I did it 
because I was annoyed that everything YM 
seemed to be aimed specifically at students, 
or that it came across as young members = 
students. Now to clarify, CAMRAs definition 
of a “young member” is a member aged 
between 18-30. I am in the age bracket 
for young membership but I never went to 
university. It’s not for everyone!

As far as getting younger people into the 
pub, I would say that it’s not really any 
different than what attracts anyone to the 
pub... A warm and welcoming atmosphere, 
sensible and regular opening hours (don’t keep changing them 
all the time, it’s annoying and we’ll simply give up trying!) and most importantly a 
great selection of drinks... Not just ale, we do have friends who might not be so keen!

Expanding on the last point, quality and variety are possibly more important specifically to 
the newer generations of drinkers, we don’t usually mind paying a little extra for something 
if we think it’s worth it! We crave something new and exciting with every drink we order, and 
with the choices available out there, now is not a time to rest on your laurels!
Cheers,
Louise
youngmembers@nottinghamcamra.org

Young Members’ Twitter
www.twitter.com/NottmCAMRAYM

www.facebook.com/groups/
nottinghamcamraym/

www.facebook.com/Nottmcamraym

Young Members’ Facebook Group

Young Members’ Facebook Page

Follow CAMrA Young Members 
Nationally on Twitter

@CAMrA_YM

Saturday 14th February
National YM AGM and social - Derby
We’ll be meeting from 11.30am at the National Winter Ales festival at the Roundhouse just opposite Derby train station. The AGM will start at 3pm (location TBC - 
Derby City Centre). Following the meeting we’ll be doing a crawl of Derby including pubs such as The Tap (Derby Brewing), The Exeter Arms (Dancing Duck) and The 
Furnace (Shiny Brewing).

Feel free to come along all day or for any part of the day. Keep up to date with details of this social by following the event on Facebook.

Saturday 14th March
Wetherspoons Ale Festival and crawl of West Bridgford
As always, the TBI will have all 50 of the Wetherspoons Ale festival beers available.
We will meet in the back room at TBI at 1pm, where the temporary bar will house most of the beers, the theme this time is that all 50 beers will be brewed using 
British hops. We’ll stay for a couple of hours before heading around West Bridgford taking in the pubs on the Stout and Porter stroll.

Diary Dates

The young members trip on Thursday 18th of December was to the Black Iris 
Brewery. It started with a meet up in The Lion Inn, where several people were 
enjoying the very nice looking and smelling food. As normal young members 
events aren’t only for the young but for the young of heart as Ray Kirby and 
others joined us for the tour. As we walked upto the brewery it did not look 
that big a building, but is it bigger on the inside! Once we were inside we had 
a 15 minute question and answer session with Alex and Nick before having an 
ale and smaller conversation with the guys. 

As well as the historical brewery street (Shipstone street), they chose the 
building for the space to expand over time if/when it makes sense to. An issue 
they had in setting up their new brewery premises was they were told they had 
a gas line already, when actually they didn’t so had a delayed start to brewing. 
This delay meant they only had one ale for us to sample in the brewery, this 
was Snake Eyes; a nice pale ale. Which I enjoyed due to being not too hoppy.

I’m sure everyone else who attended will join me in wishing that the brewery 
is fully running and successful.

Young Members Trip to Black Iris Brewery
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Saturday 14th February
National YM AGM and social - Derby
We’ll be meeting from 11.30am at the National Winter Ales festival at the Roundhouse just opposite Derby train station. The AGM will start at 3pm (location TBC - 
Derby City Centre). Following the meeting we’ll be doing a crawl of Derby including pubs such as The Tap (Derby Brewing), The Exeter Arms (Dancing Duck) and The 
Furnace (Shiny Brewing).

Feel free to come along all day or for any part of the day. Keep up to date with details of this social by following the event on Facebook.

Saturday 14th March
Wetherspoons Ale Festival and crawl of West Bridgford
As always, the TBI will have all 50 of the Wetherspoons Ale festival beers available.
We will meet in the back room at TBI at 1pm, where the temporary bar will house most of the beers, the theme this time is that all 50 beers will be brewed using 
British hops. We’ll stay for a couple of hours before heading around West Bridgford taking in the pubs on the Stout and Porter stroll.

0115 9877500
www.flipsidebrewery.co.uk

Flipside Brewery
Clearly the best

Colwick, Nottingham

Around Nottingham there is an issue with public urination. It is not about 
decency, it is about mess. However, if there’s nowhere to go other than the 
nearest loading bay or car park wall, some people will sometimes have to 
deal with their emergency as best they can.

So, if we had more places to wee things would be better surely? No 
more washing down with disinfectant. No more stench. No more 
embarrassment. It’s not just the city centre either, Clifton, Hyson Green, 
Bulwell all have to contend with floods of wee late at night.

The Victorian urinals in Nottingham were taken away in the era of 
‘improvements’, the era that saw rail bridges reduced to rubble (and 
since reinstated for trams); Victoria station demolished for a mall (and 
now serious talk of rebuilding it for HS2); the era that destroyed small 
cottages and gave us Maid Marian Way, once dubbed the ugliest street in 
Europe.

In Bristol at the top of Whiteladies Road in Clifton a still used public 
urinal has just achieved English heritage Grade II listed status. This cast 
iron structure is not only “important to our street scene” (according to 
English heritage) but it provides a very well used facility (according to the 
neighbours).

These things were once common, and I believe that Nottingham still has 
an example (or examples) in store at Wollaton Hall. Bring it out, put it 
up, get it used and maybe get it listed (so the ‘improvers’ can’t remove it 
again.)

Opinion

Opinion 

There’s something magical about a urinal 
when you are in urgent need ….

The answer to the problem of wee in Nottingham has to include 
providing more places for folks to go. That’s not the only answer but 
it would help, it would raise awareness, and it would attract positive 
publicity. English Heritage would be grateful as well.

Jimmy Riddle
Clifton, Nottingham

Have an opinion on the need to go when out in public?   
Email nottinghamdrinker@nottinghamcamra.org with a response

Many of our Victorian forefathers understood this. Their bodies worked like ours after all, and drinking a quantity of beer will 
inevitably create a situation of urgency, especially if the weather is chilly.

The next Wetherspoon’s International Real Ale Festival kicks off 
on Friday 13th March and once again the Trent Bridge Inn will be 
hosting a beer festival offering all 50 of the festival beers. These 
will also be available a day earlier than the festival actually begins, 
with all beers being available to buy from Thursday afternoon. 
All beers in this year’s festival, including those brewed by the 
international brewers, will be brewed exclusively using British hops.

“In brief...

Wetherspoon’s International Real 
Ale Festival
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We will continue to be proactive in tackling 
problem venues that come to our attention 
and work closely with partners such as the BID, 
Pubwatch and Community protection to improve 
the image of Nottingham as a great and safe 

Evenin’ All

CITY 
CENTrE 
INSPECTOr 
JEZ ELLIS  
rEPOrTS

EVENIN’ ALL

After a busy new year, I decided to 
forego the setting of any resolutions 
due to my failure to survive Dry 
January past the 2nd! 

To be fair it wasn’t really my fault as a 
colleague had a promotion/leaving do on that 
day, so what was I to do? A few pints of Rocking 
Rudolph soon saw that resolution off.

We are continuing using extra staff along with 
Operation Promote, with the three weekends in 
December proving successful in reducing the 
number of violent incidents. No major problems 
were encountered other than a marked increase 
in the wearing of terrible Christmas jumpers!

In fact New Year’s Eve in the City Centre was 
the quietest for many a year. However, there 
was still a demand for the Street Pastors and St 
John’s mobile treatment centre, although more 
from very drunken revellers rather than victims 
of crime.

Hopefully, this year will be a year in which we 
continue to tackle alcohol-related violence and 
educate people of the health risks of excessive 
consumption. Operation Promote will be back 
in action in April after a Winter break. I am 
hoping to see its continued success carried on 
into 2015.

place to visit.

Finally, it was great to be there at the re-
opening of the Malt Cross last year. This is 
a venue close to my heart as a fan of the 
traditions of the Music Hall and the history of 
Nottingham, as well as great food and beer. 
I can recommend the guided tour for those 
interested in finding out more about the history 
of the site. Congratulations to Jo Cox-Brown and 
her team for all their hard work.

Also, from a professional point of view, the 
new Safe Space for Street Pastors is fantastic 
and I can’t say enough about their help and 
assistance to us throughout the night time 
economy. 

The City Centre Team can be contacted on 
101 801 5063 or 
citysnt@nottinghamshire.pnn.police.uk
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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 enquiries please call: 01332 290677

The Brunswick offers:
• 16 Cask Ales, 8 Real Ciders & Perry 

- the most in the city!

• Food Served Mon to Sat 11.30am - 2.30pm, 
Wed to Fri 5.30pm - 8pm & Sun 12noon - 3pm

• 3 Cosy Open Fires - perfect to warm your 
winter days! 

• Regular Live Music & Jazz

• Monday Club - 30p OFF Brunswick Ales

• CAMRA Member Discount - 20p OFF a pint

• Fiver Friday - Pint & Sandwich £5

• Mulled Wine, Hot Cider & Homemade Stew 
available all day!

Re-united
The Brunswick Inn

and Brewery

ABVO.G.

4.2%1042

ABVO.G.

4%1040
ABVO.G.

6%1058
ABVO.G.

3.6%1038

ABVO.G.

4.3%1045
ABVO.G.

4.7%1047

ROCKET

Award-winning ale
from Derby’s 
oldest brewery
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! 

For orders and enquiries 
call 01332 410055 or email:
info@brunswickbrewingcompany.co.uk

Regular regional deliveries available.

Straight off the train in Derby - perfect!
Why go anywhere else?

Brunswick A5 Landscape Advert November 2014_Layout 1  09/12/2014  12:17  Page 1
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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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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. 

Blacks Head
11 Burton road, Carlton. NG4 3DT

Bread and Bitter
153-155 Woodthorpe Drive, Mapperley. NG3 5JL 

Home, Lounge Bar & restaurant
3-5 High Street, Arnold. NG5 7DA

The Lambley 
Main Street, Lambley. NG4 4PN

4 beers greet the imbiber with 
Castle Rock’s Harvest Pale being 
the permanent LocAle. On my 
visit it was easy to see why locals 
have made it such a popular 
beer. Occasional ‘over the bar’ 
beer festivals occur and other 
local beers to have featured have 
included Navigation and Flipside 
beers.

Opening hours: 12-11.30
Meal times: 12-11.30

Up to 12 cask ales are available, 
along with ciders. As a Castle Rock 
pub a number of their beers feature 
– on my visit Black Gold; Harvest 
Pale; Elsie Mo; Red Riding Hood 
and Screech Owl were on offer 
along with Maypole celebration 
and a rather fine Flame Out from 
Black Iris. The pub also hosts 
brewery nights and regularly 
features other locally brewed beers.
Opening hours: 10-11 (midnight 
Thu-Sat); 11-11 Sun
Food hours: 10-9; 10-7 Sun

The lounge bar has 2 regular 
beers with the Castle Rock’s 
Harvest Pale being the permanent 
locAle and on my visit it was in 
excellent condition. I was told 
that locals have made it one of 
the best-selling beers in the pub.

Opening hours: 9.30am-midnight
Food hours: 12.00-3.00; 5.30-
10.00; 12.00-6.00 Sun

3 cask ales are normally available 
with the LocAle being Harvest 
Pale from Castle Rock. The beer 
has proved popular with visitors 
to the pub and it was absolutely 
spot on my visit.

Opening hours: 12-11; 
10-midnight Fri & Sat; 10-10.30 
Sun

Meal times: 12-9.30

Abdication
89 Mansfield road, Arnold. NG5 6BH

Black Horse
29 Main Street, Caythorpe. NG14 7EB

Duke of Cambridge
548 Woodborough road, Mapperley. NG3 5FH

Inn for a Penny
146 Burton road, Carlton. NG4 3GP

4 regularly changing beers are 
normally available with beers from 
micro-breweries from throughout 
the Country. LocAles are always 
available and on my visit the 
collaborative Black Iris/Castle Rock 
Flame Out beer was quite excellent. 
Totally Brewed and Shiny brewery 
beers have also recently featured. Up 
to 4 ciders are normally available.

Opening hours: 
Closed Mon & Tue; 4 -9.30 Wed-Sat; 
12.00-9.30 Sun 

With the Caythorpe brewery 
located on the site the pub 
always stocks at least one of 
their beers and on my visit it was 
the rather splendid Dover Beck. 
3 beers normally are available 
and recently beers from Belvoir; 
Lincoln Green and Navigation 
have also featured.

Opening hours: closed Mon; 
11.45-2.30, 5.30-11.30; 12-5, 
8-11.30 Sun

Normally 4 cask ales are 
available with the permanent 
locAle being Harvest Pale 
from Castle Rock, which on my 
visit was absolutely spot on. 
Occasional guest LocAles do 
appear. 

Opening hours: 11.30-11.15; 
11.30-midnight Fri & Sat; 12-11 
Sun
Meal times: 11.30 (12 Sun)-6 (8 
Fri). Not Thursday

Up to 6 cask ales are on offer 
with the permanent locAle 
coming from Castle Rock in the 
form of Harvest Pale – which was 
rather impressive on my visit. 
Occasionally other guest LocAles 
do appear with Amber brewery 
featuring recently. 

Opening hours: 11.30-11 Mon-
Thu; 10-Midnight Fri&Sat; 
11.30-11 Sun
Meal Times: 9-11.30 Breakfast 
(Fri and Sat), 12-8 (7 Fri-Sun)
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ANDREW LUDLOW CONTINUES WITH THE FOURTH 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

Lord Nelson    
Chestnut Grove, Burton Joyce. NG14 5DN

reindeer 
Main Street, Hoveringham. NG14 7Jr

Samuel Hall   
Old Bus Depot, Mansfield road, Sherwood. NG5 2JN 

Old Volunteer  
35 Burton road, Carlton. NG4 3DQ

robin Hood (AND) Little John   
1 Church Street, Arnold, Nottingham. NG5 8FD

robin Hood Hotel 
540 Mansfield road, Sherwood. NG5 2Fr

The Vale 
Mansfield road, Daybrook. NG5 3GG

4 cask ales normally greet the 
imbiber with Castle Rock’s 
Harvest Pale and Magpie’s 
Proper Moleface Ale being the 
permanent LocAles. The Magpie 
beer was a real treat on my visit. 
Other local beers often appear 
and recently beers from Full 
Mash; Funfair; Blue Monkey and 
Nottingham have featured.

Opening times: 12-11; 
12-midnight Fri; 10-midnight 
Sat; 10-10 Sun

Up to 5 cask ales are available 
with the permanent LocAle being 
Castle Rock’s Harvest Pale. Other 
local beers regularly appear with 
beers from Belvior; Flipside and 
Milestone recently appearing and 
on my visit there was a rather 
fine Blue Monkey infinity to enjoy.
Opening hours: closed Monday 
5-11.30 Tue; 12-Midnight Wed-
Sat; 12-8.30 Sun
Meal Times: closed Mon; 6-8.30 
Tue; 12-2, Wed-Sat 6-9; 12-3.30 
Sun

Up to 10 cask ales are 
available in this impressive JD 
Wetherspoon’s pub. Beers change 
regularly and normally at least 
one Nottingham beer is available 
– on my visit ‘Bus Depot Bitter’. I 
was rather taken with the North 
Star Sentinel which was spot on. 
Ciders are also available.

Opening hours: 10-midnight
Meal times: 8-11

Whilst a Flipside pub with 
normally 4 of their beers (on my 
visit Random Toss; Kopek Stout; 
Flipping Best and Sterling Gold) 
the other 4 guest beers regularly 
include local beers with 
Derventio Cleopatra and Mr 
Grundy’s Vampyr also available 
on my visit. I though could not 
resist the Sterling Gold and was 
not disappointed.

Opening hours: 12-11 Mon-Thu; 
12-Midnight Fri&Sat; 12-11 Sun

Up to 15 cask ales with regularly 
changing beers can be found in 
this Lincoln Green pub. Lincoln 
Green Marion, Hood, Sherwood, 
Tuck, Scarlett and Holly Green 
were available on my visit with 
the Marion quite outstanding. 
Other local beers regularly 
feature and on my visit beers 
from Maypole and Marlpool 
were on offer along with 8 ciders 
including local ciders.
Opening hours: 12-11; 
12-midnight Fri & Sat; 10.30 Sun

Up to 4 cask ales are regularly 
available with the permanent 
LocAle being Harvest Pale from 
Castle Rock. Nottingham beers 
also feature and on my visit the 
legend was most impressive and 
locals have taken to Rock Bitter.

Opening hours: 12-11; 
12-midnight Sat & Sun

6 cask ales are normally available 
with Castle Rock’s Harvest Pale 
being the permanent LocAle beer. 
I was told it was very popular 
with locals and on my visit it was 
in sparkling form.

Opening hours: 12-11; 
12-midnight Fri & Sat
Food: 12-8; 12.00-5 Sun

Waggon & Horses 
260 Mansfield road, redhill. NG5 8JY  

Regularly up to 5 cask ales are 
available with Harvest Pale being 
the permanent locAle. On my 
visit Blue Monkey BG Sips and 
a rather impressive Nottingham 
Brewery Sooty Stout were on 
offer and the pub has regular 
guest ales.

Opening hours: 12-11; 12-mid-
night Fri & Sat
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LocAle Locally

Waggon and Horses  
Gipsy Lane, Bleasby. NG14 7GG

Normally up to 6 cask ales and 
2 ciders are available with the 
permanent LocAle being Blue 
Monkey BG Sips. The 4 ‘guest ales’ 
regularly change with 2 of these 
often being locally brewed. On 
my visit Nottingham Foundary 
Mild and Mallard’s Drake were 
on offer and the Drake was 
excellent. Caythorpe; Milestone 
and Maypole have also recently 
featured.Opening hours: 5-11 
Mon-Wed; 12-2, 5-11 Thu & Fri; 
12-midnight Sat; 12-11 Sun

Willowbrook 
13 Main road, Gedling. NG4 3HQ

Woodlark Inn   
Church Street, Lambley. NG4 4QB

Woodthorpe Top   
151A Woodthorpe Drive, Mapperley. NG3 5JL

Up to 10 cask ales and ciders 
are available in this Castle Rock 
pub. Whilst a good range of their 
beers are always available, other 
local beers also appear and I 
rather enjoyed the Anti Santa 
from Totally Brewed. The pub 
also hosts brewery nights and 
regularly features other locally 
brewed beers.

Opening hours: 10-11; 10-mid-
night Fri; 9am-midnight Sat; 
9am-11 Sun.

4 cask ales are normally avail-
able with the permanent LocAle 
being Castle Rock’s Harvest Pale. 
Guest ales do appear and on my 
visit Lincoln Greens Hood was 
available and in rather fine form.

Opening hours: 12-Midnight
Meal times: (Closed Monday) 12-
3, 6-9 Tue-Sat; 12-3 Sun

A JD Wetherspoon’s pub which 
regularly offers up to 8 real ales 
and cider. The LocAle normally 
comes from Nottingham Brewery, 
often as the house beer – 
Nottingham Top Tipple, although 
other Nottingham beers also 
appear. Locally brewed ales also 
make guest appearances and on 
my visit The Lincoln Green 
Sherwood was in sparkling form.

Opening hours: 9am-midnight
Meal times: 8-11

Area Three LocAle Finalists

After counting the votes submitted by readers 
for the second ‘LocAle Locally - 2015’ feature 
in Nottingham Drinker ND125, the two pubs 
going through to the Nottingham LocAle Pub 
of the Year finals are:

The Poppy and Pint
and

Trent Bridge Inn

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 4 
are submitted no later than 

28th February 2015 

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

locale@nottinghamcamra.org  

or personally at branch meetings

The List of accredited pubs in the greater Nottingham area 
has now passed 140 and more and more pubs are seeking 
to join.

The scheme requires a pub to stock at least one cask beer that 
has been brewed within 20 miles of its location and for the beer 
quality in the pub to be at least ‘good’ (the CAMRA definition on 
What Pub would suggest a score of at least 3 out of 5).

City pubs are regularly visited and checked but those further 
afield are not getting a high level of scores – on What Pub and 
this makes it difficult to decide if a pub should be accredited to 
the LocAle scheme.

Specifically at this time scores for the following are required:

Earl Of Chesterfield, Shelford
Red Lion, Thurgaton
Plough, Normanton on the Wolds

If you can the visit the pub please send details of beers scores 
(and confirmation of which local beer was available) to info@
nottinghamcamra.org

LocAle help required



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

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.

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

LocAle help required
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Having already made a name for themselves in the East 
Midlands from brewing behind the The Flowerpot Inn in 
Derby, Black Iris Brewery have finally made the move to 
new dedicated premises and brewing kit in Nottingham.

After a short delay in crossing the t’s and dotting the i’s 
(including having to get gas into the building!). Their new 
brewery is based off Shipstone Street, Old Basford and is just 
down the road from the Lion Inn and opposite Shipstone 
Street Tram stop.

Now that they are up and running in their new premises they 
are also planning on revamping the range they produce to 
focus on a number of core beers, plus a number of specials.  
Their core range will include beers such as Snake Eyes (a 
3.8% pale ale) Bleeding Heart (a 4.5% red rye beer) and Stab 
in the Dark (a 5.0% New Zealand Stout), they also plan on 
doing bottling and some beers in keg too.

There is also all new artwork for the the beer clips and also 
t-shirts available as modelled by Alex (black t-shirt, black 
jeans) in the pictures.

Keep an eye out for their new range of beers in the pubs you 
visit in Nottingham.

 

Black Iris Brewery make the

move to Nottingham
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SINCE          1852

www.shipstones.com

Call:  0115 8716477
Email:  sales@shipstones.com

 @ShipstoneBeer
 shipstones

Heritage worth handing down
We set out to protect and preserve an iconic name in Nottingham’s brewing history.

Now hand crafted in small batches, using the finest ingredients, by a brewer with  
knowledge & know-how perfected at the original Star Brewery.

Cask also available from our partner wholesalers:
Libra Drinks, Nottingham          ASD Wholesale, Sutton-in-Ashfield         Small Beer, Lincoln
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Now hand crafted in small batches, using the finest ingredients, by a brewer with  
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Fare Deals #43

FArE DEALS

The Waggon & Horses
The Turnpike, Halam, 
Nottinghamshire NG22 8AE.
Tel: 01636 813109
www.thwaitespubs.co.uk/the-
waggon-at-halam
Food served Monday to Saturday 
(lunch) 12 – 5 and (dinner) 5 – 9.  
Sunday 12 – 5.

The White Lion (Top House)
Town Street, Bramcote, Nottingham 
NG9 3HH.
Tel: 0115 9257841
www.whitelionbramcote.co.uk
Food served Monday 12 – 3, 
Tuesday to Saturday 12 – 8.30 (8.45 
Wednesday) and 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:

WAGGON & HOrSES

Straddling the road towards 
Mansfield just a couple of miles 
west of Southwell, Halam is a small 
rural community huddled around its 
12th century church dedicated to St 
Michael the Archangel. 

Its only somewhat dubious claim to fame being 
that, in the early hours of 10th April 1943, a 
Lancaster Bomber from the nearby Winthorpe 
airfield crashed on the edge of the village, sadly 
killing all seven crew members on board.  Today, 
coincidentally, Lancaster Bomber is one of two 
regular cask conditioned ales to be found at 
the welcoming Waggon & Horses hostelry, an 
attractive redbrick and white painted stucco 
affair fronted by a neat, cobbled patio and 
bearing a discreet stone plaque into which 
is etched the date of 1752.  Located towards 
the western end of the main road, this is now 
quite probably the southernmost outpost of 
the pub estate belonging to Daniel Thwaite’s 
Brewery of Blackburn, hence the presence of 
Lancaster Bomber, their malty, copper-hued 
best bitter, served alongside their much hoppier 
Wainwright, a 4.1% abv straw coloured brew 
with a fruity, slightly citrus character.  Two hand-
pumped guest beers are also likely to be found 

along the bar which graces the stylish and 
recently refurbished, open-plan interior, which 
comprises a casual, comfortably furnished 
space to the right, whilst to the left the room 
is set out for more formal dining, complete 
with well padded, crushed velvet seating.  
And throughout, magnolia walls, polished 
wood floors and designer lighting have been 
cleverly combined with original oak beams 
and (in winter) open fires to create a sense of 
traditional pub cosiness but with an undeniably 
modern twist.

An evening splurge here might involve a twice 
baked mature Cheddar soufflé with creamy 
Portobello mushroom and bacon sauce topped 
with shaved Parmesan (£5.50), followed by 
12 hour cooked shoulder of lamb with a herb 
pot roast potato, honey glazed parsnips and 
carrots, creamed cabbage and parsnip crisps 
together with a red wine jus (£12.95), all 
rounded off, perhaps, with a decadent helping 
of ‘Waggon’ profiteroles, honeycomb ice cream 
and chocolate fudge sauce.  But it is lunchtime 
and although the menu is a little more limited, 
it certainly represents excellent value, with 
two courses priced at just £9.95 and £12.95 for 
three.

Armed with a glass of well-kept Wainwright, I 

decide to kick off with a terrine of ham hock, 
parsley and capers accompanied by a house 
chutney and crusty bread, which soon arrives 
on a long, white rectangular plate, a thick slice 
of meaty terrine, spiked with a subtle zing from 
the capers, resting upon a small salad of nicely 
dressed rocket leaves and linked across the 
plate by a dark, balsamic swirl to a small white 
ramekin containing the homemade relish.  It is 
a perfect combination: the beer not only cuts 
through the richness of the terrine but also 
proves to be an ideal foil to the sweetness of 
the cinnamon infused, fruity chutney.  My only 
quibble is that the chunky slice of bread, which 
arrives on a separate plate, turns out to be 
cut from a brioche style loaf, nicely crusty as 
promised but a little too sweet for my liking 
and not ideally suited to this sort of dish.  A 
knob of lightly salted butter might have helped, 
but regrettably none was provided.

Lancaster Bomber beer battered haddock with 
chunky chips, minted pea purée, tartare sauce 
and fresh lemon almost reels me in for the 
main course, but when it comes to decision 
time I cannot resist trying the locally made 
sausages from Stoppard’s, just up the road 
in Farnsfield, served with spring onion mash, 
onions braised with thyme and a red wine gravy.  
I also decide to splash out on a ‘panache of 
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Fare Deals #43

THE WHITE LION

seasonal vegetables’ for an extra £2.50.  Despite 
the restaurant filling up nicely, service is pretty 
prompt and it is not too long before I find 
myself eyeing two plump bangers topped with a 
piping hot dollop of silky smooth, herb infused 
onions and nestled on a generous mound of 
creamy potato, the whole ensemble set like 
an island in a sea of rich, dark gravy.  The pork 
sausages are moist and really tasty with more 
than a hint of sage; the mash well made with 
just a whiff of onion piquancy and the braised 
onions themselves absolutely delicious.  There 
is also a small helping of fresh green beans, 
which had I known would be included, I would 
not have ordered the extra veg.  Not to worry, I 
am quite happy to tuck into the ‘panache’, which 
turns out to be a side bowl easily big enough 
for two containing perfectly cooked Savoy 
cabbage, more green beans, firm broccoli florets 
and surprisingly flavoursome sliced carrots.  
Once again, however, I do have one small 
criticism in that the red wine gravy has been 
marginally over reduced, resulting in a slight 
degree of bitterness, but taking all things into 
consideration, this has been a dish comprising 
attractively presented, high quality, up-market 
comfort food of which the kitchen can be justly 
proud.  And a drop of Lancaster Bomber went 
down very well with it!

The White Lion sits almost on the 
crest of Town Street in Bramcote 
village, some five miles west of 
Nottingham city centre. 

Its lofty location the obvious reason why this 
attractive, redbrick inn dating from the middle 
of the 18th century, fronted by an unusual 
raised and part-covered pavement, is best 
known locally as the ‘Top House’.  Bramcote Hall, 
originally built for the influential Smith family, 
whose ancestors established the UK’s first 
commercial banking business in Nottingham 
towards the end of the 17th century, once stood 
nearby and boasted commanding views across 
three counties.  To the rear of the pub is a paved 
patio and beyond that, a spacious beer garden, 
while the split-level interior is essentially 
two rooms, the upper space quarry tiled, the 
lower one carpeted, much in the way the old 
division of public bars and lounges used to be.  
Rough plaster walls, beams and some exposed 
brickwork all help to create a very traditional 
feel to the place, while a large-scale map of 
the Erewash Valley Way on one wall certainly 
provides a talking point.  This is a Greene King 
establishment so, not surprisingly, most of the 
cask real ales on sale come from their stable.  
These inclide Abbot, Old Speckled Hen and 
White Lion, the latter being an easy drinking 
house beer, but Nottingham Brewery Extra Pale 
Ale is also a regular LocAle representative, 
while one hand pump is always reserved for a 
guest beer.

The recently revised main menu features a 
short list of starters from which I am tempted 
to see how good the kitchen is at knocking up a 
rich, homemade chicken liver pâté served with 
toast and a salad garnish (£4.25), only to be 
informed by a very pleasant barperson that they 
didn’t have any today and furthermore, in her 
experience, it had rarely been available!  This 
surely begs the question as to why they chose 
to include this dish on the new menu and not 

simply relegate it to the list of daily specials as 
and when they can actually be bothered to get 
around to making one?  As, on this occasion, the 
breaded mushrooms are also off, I opt instead 
for the homemade soup of the day served with 
a warm roll and butter (£3.25), which according 
to a small blackboard on the bar, will be 
minestrone.  After rather longer than I expected, 
I am presented with a deep bowl of very tasty, 
piping hot soup with more than a hint of celery 
about it and lots of chunky vegetables, mostly 
potatoes and carrots, lurking below the surface.  
Together with half a soft white baguette, 
which has been nicely warmed through, and 
a foil wrapped pat of butter, it is just the job 
on a chilly day, but a little grated Parmesan to 
sprinkle on top would have elevated a simple, 
well made soup into a real treat.

The choice of printed mains is supplemented 
by four or five specials detailed on small 
blackboards suspended above the bar and I 
must admit to being drawn to a deep-filled 
lamb and mint pudding served with mushy 
peas, chips and gravy (£9.25).  Despite being 
particularly fond of lamb, I manage to resist the 
temptation and plump instead for something 
a little lighter in the shape of a ‘hot ’n spicy’ 
chicken fillet topped with Cajun sauce and 
accompanied by a choice of potatoes (chips, new 

or jacket) and a side salad (£8.45), which arrives 
rather more speedily than the first course.  I 
have requested a jacket spud, which turns 
out to be a soft and fluffy whopper, wrapped 
in foil and presented with two more pats of 
butter, together with a small salad of Iceberg 
lettuce, mixed peppers, red onion, cucumber and 
tomato.  Alongside on a long, oval serving plate 
is a red-hot oven dish containing a butterflied 
chicken breast adorned with roasted red onion 
rings and slices of red and yellow peppers, all 
smothered in a rich, thick but mercifully not 
too sweet sauce, which actually exhibits a more 
herby character than chilli heat.  In addition to 
the usual array of condiments, each table here 
bears a bottle of ‘Top House Tomato Sauce’ that 
I had intended to try, but this tasty plateful 
requires no such adjustment in my opinion, 
although I dare say that many of those who opt 
to have the chips would disagree!

Washed down with a fine drop of Nottingham 
Brewery’s ever-reliable and gently citrusy EPA, 
it has been a highly enjoyable meal of nicely 
presented, well prepared pub grub at affordable 
prices, which for those with a sweet tooth and a 
waistline they don’t have to worry about, could 
be rounded off with such pudding stalwarts as 
spotted dick or Bramley apple pie (all desserts 
£3.25).
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TOTALLYBREWED

Growing up on a farm just outside Fordingbridge, Rob 
Witt became used to a fairly self-sufficient, active, outdoor 
lifestyle.  

Having completed his schooling, he enrolled at Nottingham University 
where he gained a Masters degree in microbiology but in so doing, 
came to realise a career that would see him incarcerated in a laboratory 
or office was not what he was looking for.  After taking time out 
snowboarding in the Alps, he worked as a pub chef for a while prior to 
moving on to a spell as a landscape gardener, which once again gave him 
the opportunity to enjoy being active and able to work out of doors.

“I’ve always been fond of beer and then, on a return trip to the Alps, I 
suddenly had a flash of inspiration: if I liked it so much, why not have a 
go at brewing my own?” Rob tells me while keeping a watchful eye on the 
progress of his latest batch, already steaming away in one of his wood-
clad brewing vessels acquired early in 2014, along with almost all the 
other equipment, from the short-lived White Dog brewery in Eastwood.  
Before this, however, Rob had spent a good few years experimenting with 
recipes and developing his home brewing skills, in which context he soon 
found his expertise as a microbiologist coming in very handy in helping 
to ensure procedural cleanliness and avoiding contamination, both of 
which are essential to the successful operation of any brewery, big or 
small.  During this period Rob also bought and single-handedly renovated 

several run-down properties before selling them on, to the extent that 
by the autumn of 2013 he had managed to put aside enough capital to 
seriously consider turning his brewing hobby into a business.  And when 
the opportunity to buy the entire White Dog kit arose, it was just too good 
to miss.

“Around the same time, I was also lucky enough to find an ideal site here 
in the Nottingham wholesale fruit and flower market just off Meadow 
Lane,” Rob admits with a grin.  “It’s got all the space I need right now, the 
height of the unit is ideal for small-scale brewing and the landlords have 
now at last allowed me to put up a sign outside, so suppliers are finding 
it a little bit easier to actually find me.”

Rob decided to call his new venture ‘Totally Brewed’, presumably in an 
attempt to help convey his dedication and commitment to producing 
high quality, distinctive and tasty beers without gimmicks and using all 
natural ingredients.  The artwork for his somewhat oversized pumpclips 
displays an almost mythical, folkloric slant, while the names chosen for 
his developing range of core brands are quite likely to stick in customers’ 
minds.  The first commercial brew, which was rolled out towards the end 
of April 2014, met with a very appreciative response, so much so that Rob 
is already beginning to find it difficult to keep up with the inflow of new 
orders, a situation not helped by a few sleepless nights courtesy of the 
recent arrival of a baby son.  Furthermore, he is already beginning to plan 
for Nottingham’s CAMRA AGM Beer Festival. not to mention the fact that 
he has now commenced some experimental bottling!  Of one thing there 
can be no doubt: if the business continues to grow at this rate, which it 
certainly deserves to do, the days of Rob being able to carry on as a one-
man band surely must be numbered.  He may be a super brewer, but he is 
not superhuman!

Find out more at www.totallybrewed.com

John Westlake discovers how a lad from rural Hampshire has ended up single-handedly 
running one of Nottingham’s newest brewing ventures.

Totally Brewed

“I’ve always been fond of beer and then, 
on a return trip to the Alps, I suddenly had 
a flash of inspiration: if I liked it so much, 
why not have a go at brewing my own?”
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Totally Brewed core beers:
Four Hopmen of the Apocalypse: 5.2% abv.
Developed from a recipe that won Rob an award in a national home 
brewing competition a few years ago, this is a typically hoppy, golden IPA 
with a distinct, citrusy tang of fresh oranges and fashioned, as the name 
might suggest, using four varieties of hop: two forms of Styrian Goldings in 
the boil, followed by a generous dose of dry hopping with Willamette and 
Centennial hops from America.

Captain Hop Beard: 5.5% abv.
Burnished gold in the glass, this is in the style of a Pacific pale ale 
showcasing the slightly resiny hop varieties grown in Australia and New 
Zealand, such as Southern Cross, Ella and Galaxy, which are also known for 
delivering hints of tropical fruit.

Slap in the Face: 4.0% abv.
The name is intended to reflect the hoppy impact of this pale, citrusy 
session beer, which with a heap of American hops such as Chinook, 
Cascade and Summit in the brew, it is almost guaranteed to deliver.

Punch in the Face IPA: 4.8% abv.
No prizes for guessing that this is a stronger and more powerfully hopped 
version of the above, with even more US hop varieties being called upon, 
not only during the boil but also later for a bit of serious dry hopping.

Papa Jangles Voodoo Stout: 4.5% abv.
Amber, pale chocolate and cara malts, together with a dose of torrefied 
flaked barley, are all combined in the mashing process and then seasoned 
with spicy Challenger hops to create this dark ruby hued, smooth but 
slightly tart stout.  Coffee, milk chocolate and caramel notes assault the 
palate, backed by a full-bodied but subtle, biscuity roastiness.

Space Brewster: 4.2% abv.
One of the latest additions to Rob’s portfolio and designed to plug the 
‘best bitter’ strength gap in the existing abv spectrum of his beers, it is a 
zingy, pale golden ale with a rich and complex, but less intensely citrusy 
hop character, derived from the clever use of floral Ahtanum and resinous 
Bravo hops from the US, blended with Brewers Gold hops from Germany, 
which bring a touch of lemon and blackcurrant to the party.
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The Brunswick, 1 Railway Terrace, Derby, DE1 2RU • Telephone: 01332 290677
brunswickderby@aol.com, www.brunswickderby.co.uk

• 40 plus Ciders & Perrys 
• With Live Music

Join us for the
Brunswick Spring
Cider & Sausage Festival
Thursday 12th to Sunday 15th March

Brunswick A5 Cider & Sausage Landscape Advert_Layout 1  09/12/2014  12:16  Page 1

Totally Brewed
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Tales from the North 
News from the Northern fringes of our Nottingham branch area. 
Andrew Ludlow reports.  
In the recent past Hucknall has seen a growth in the availability 
and range of real ale with first H20 and just over a year ago the 
establishment of the Beer Shack, Hucknall’s first micro-pub.

At the end of the year another development took place with the opening 
of The Pire a new pub (albeit rising from the former Empire Club). Mine 
host and owner Richard Darrington has spent time on creating ‘The Pire 
Ale Room and Snug’ which in his words invites customers to “relax in our 
new cosy bar. Local guest ales & ciders – adults only”.

Having visited the pub and sampled the beers I can confirm that the 
Pire is a welcome addition to the local scene and regularly has four (and 
sometimes more) cask ales and often a similar number of ciders. The pub 
also offers the full range of drink options that you find in larger pubs, 
although the food is limited to snacks (and now and again some rather 
tasty rolls).

The pub, whilst smallish, is divided into three areas with one end offering 
darts, dominos etc. and the other tall bar stools and tables, with a comfy 
settee area in the middle which is serviced by a real log fire. The beers 
are normally from micro-breweries with a Lincoln Green beer normally 
being one of the options. 

At the moment pub hours are limited from Thursday to Sunday opening 
(Thur 5.00-10.00; Fri 3.00-10.00; Sat 12.00-10.30; Sun 12.00-10.00). 
The Pire is on Morven Avenue, off Beardall Street and located next to 
Titchfield Park car park.

ND wishes Richard and staff every success in this venture which again 
highlights the advantages of visiting Hucknall.

Staying in Hucknall the Beer Shack has acquired a new full time Manager. 
Alison Dawes was a regular customer until before Christmas and has now 
swopped sides to become the full time manager. Alison has previously 
worked at a number of pubs and told ND how much she is enjoying 
running the Beer Shack.

The Beer Shack has now extended its opening hours and whilst shut on 
Monday it is now open 12.00-10.00 Tue-Sat and 12.00-5.00pm on Sunday.
The Yew Tree in Hucknall has changed hands and ND will be reporting on 
the changes in the next edition.

Finally in February (Friday 13 th ; Saturday 14th and Sunday 15th 
February 2015) sees the annual Hucknall Beer Festival which is as usual 
held at the John Godber centre just up from the market square. A good 
selection of beers and ciders will as always be available, with live music 
on the Saturday evening and a framers market on the Friday afternoon.  
Further details are available on the web site 
www.hucknallbeerfestival.co.uk

Do remember to let me know of changes to pubs in the ‘North’ and I will 
visit and feature them in future articles.

Contact andrew.ludlow@nottinghamcamra.org

Call: 0800 056 4111 or visit: www.everards.co.uk

@EverardsTiger facebook.com/everards

Are you
passionate
about
running
a pub?
Join Everards, we put you at
the heart of everything we do

Can you picture a great future with Everards?
To find outmore, contact us today.

CAMRA.PASSIONATE.200mmx140mm:Layout 2  1/11/13  12:12  Page 1

Tales From The North
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WITH GREAT PUBS AND GREAT STOCKISTS IN NOTTINGHAM AND BEYOND

castlerockbrewery.co.uk    @CRBrewery

warm, welcoming & friendly pubs

CASTLE ROCK FOR THE FULL

award winning Castle Rock beers
local & guest, 
continental
& craft beersreal ciders and selected wines & spirits

brewery tours from only £12  
visit our website for full pub listings,
beer listings, events and offers

fabulous food &
locally roasted

coffee

NOTTINGHAM EXPERIENCE

NDfeb15_pubs_Layout 1  12/01/2015  06:34  Page 1
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Cooking with Ale and Cider

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents rainbow Trout in Cider & Apple Sauce

I hope this first Nottingham Drinker of 2015 finds you all well 
and that everyone had a great festive season. 

To kick off this years recipes we have an easy but tasty Rainbow Trout and 
Real Cider dish, which goes down well as a winter warmer without 
sitting too heavily on the stomach.

I decided to serve browned sauté potatoes and steamed green 
vegetables with my dish and separated the apples from the sauce to 
provide a fruity side accompaniment.

A cider of your choosing be it either dry or sweet would suit this dish 
or prehaps be adventurous and try a perry.

Also as a change from trout, try mackerel with this sauce, which works 
just as well. 

Rainbow Trout in Cider & 
Apple Sauce

Ingredients

4 Rainbow Trout Fillets
¾ Pint (450ml) Real Cider
½ Red Onion
2 Small Dessert Apples
1oz (28g) Butter
1tbsp Cornflour
Salt & Pepper

Method:

1. Thinly slice the red onion, then melt the butter in a deep sided 
frying pan or skillet. Add the sliced onion and cook on a low heat 
until translucent, about 4-5 minutes.

2. Add the cornflour and cook for 1 minute, stirring continuously.

3. Slowly add the cider, whilst continuing to stir to avoid a lumpy 
sauce.

Once all the cider is added and warmed through, taste and 
season if required.

4. Add the rainbow trout fillets and loosely cover with a lid or 
foil. Keep the pan on a low heat and allow to simmer gently for 
10-15 minutes until the trout is tender.

5. During this time, core, peel, halve and thinly slice the 2 dessert 
apples.

6. Remove the fillets with a fish slice to avoid breaking them and 
place on a warm plate, cover and keep heated till needed.

7. Turn up the heat on the pan to medium, add the apple slices 
and simmer for 4-5 minutes, until the sauce has thickened and 
reduced slightly. Taste and season if required.

8. Place the rainbow trout fillets onto a warmed service plate 
with your choice of potatoes and vegetables and spoon on the 
sauce or serve separately in a sauce boat.  
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Local Brewery News

LOCAL BREWERY NEWS 

News From Magpie Brewery

Bob Douglas writes...
It always feels slightly strange, writing this column 
on roughly Jan 1st, but knowing that it won’t be in 
circulation until the beginning of February.  It feels like 
it is a bit late to do so but nevertheless may we wish 
everyone a happy and prosperous new year.

We enjoyed our first Christmas as pub proprietors along 
with all the joys that this brings!  It’s quite strange really, 
as the brewery winds down for Christmas, the pubs crank 
up into an even higher gear than usual for the festive 
season.  However, the brewery is now back into full swing 
and thinking about what we need to do to keep everyone 

stocked up in 2015.  We also need to think about the Stout and Porter 
Stroll which starts at the beginning of March and lots of other events that 
are coming up scarily quickly. On the stout and porter front, we will just 
be making our usual 3 contributions, which we make all year anyway, i.e. 
Raven Stout, Midnight Porter and 500 Tidings.  

In the meantime, our non dark seasonal beers, Robin and Snowdrop, are 
now, slightly belatedly, out and about, although we didn’t have time to 
make Winter Solstice this time.  Beyond that, we are already looking 
forward to making some mild in good time for May (!) and also looking at 
some new IPA recipes (watch this space).  

As recent visitors to the brewery will have spotted, we are fast running out 
of space and are looking at maybe a loft extension as a next step.  Failing 
that, we may have to either move somewhere bigger or have a bit of a 
tidy up.  Matters are made rather more pressing by the fact that Gavin has 
invested in the small matter of 6 conditioning tanks - well we intend using 
them as such, they were previously used for mixing toothpaste - and we 
need to find a permanent home for them!  Maybe using them to make a 
mint beer could be a good idea ……

I think that’s about it for this time.  We hope to bump into as many of you 
as possible at the Crafty Crow, Doctors’ Orders or any of the many festivals 
and indeed pubs that we frequent - and don’t forget, we can let anyone who 
asks us have some hop plant cuttings come March/April.

News from our neighbouring breweries

News From Nottingham Brewery

Philip Darby writes...
First and foremost, a very happy new year to 
all our drinkers! May 2015 be kind to you all.
There’s a lot in store for the new year with 
lots of plans in the pipeline. The first of 
which is the Brewery will take the Plough 
brewery tap back under its wing from the 
beginning of February, after a 10 year 
tenure with Pub People ltd. This is a natural 
progression, as the lease term has come to 

an end and we are now in a better position to run it ourselves and utilise 
the buildings better. The past ten years have flown by and have seen a 
very amicable business relationship with Pub People blossom, not just 
at the Plough but throughout the estate, and long may it continue. There 
are no plans for radical change to the Plough, just carry on serving good 
beer in convivial surroundings.
On the brewing front, we will continue with our extended dark beer 
range as sales have been excellent over the festive period and hope this 
continues to when the days start drawing out, when we are planning to 
bring out an old favourite from our earliest brewing days “SALSA”. For 
those who can remember it, it was an ideal springtime light ale, amber 
in colour and mid fours on the ABV scale. Something to look forward to!
We are also considering extending our bottling range.
And don’t forget.. . . . . It’ll soon be Christmas!!

News From Blue Monkey

Simon King writes…
2014
Was an amazing and exciting year for Blue 
Monkey Brewery. In August we won Silver with 
Ape Ale in Strong Bitters category at the Great 
British Beer Festival and in October at the Robin 
Hood Beer and Cider Festival we won 5 Golds, 2 
Silvers and 2 Bronze! This placed us well for an 
exceptionally busy December. With the help of all 

you lovely drinkers and the support from landlords and pub managers, we 
had our busiest season ever. We were flat out in production and delivery to 
get our beers out in time for the Christmas and New Year rush.

2015
Is looking good too. Now that the over indulgence has finished, it is time 
to get back to normal at Monkey Central. We are looking forward to a 
challenging brew schedule with the development of new recipes for this 
year’s specials and re-visiting some previous beers, with a few tweaks here 
and there.

In February, we will have our own bar at the National Winter Ales Festival, 
which will be held at Derby’s Roundhouse from 11th to 14th. We are all 
very excited as having a bar at a National festival is a first for us. You can 
expect to find your favourite Monkey beers with one or two specials. 

Cheers Simon 

Amanda Ward writes…

Our pubs
Most readers will be aware that we have been trying to buy the New 
White Bull in Giltbrook to create our fourth Organ Grinder. In December 
we learned that Greene King had sold the site to the Co-op, presumably 
to become yet another convenience store. As a result, we are now looking 
for another freehold pub in Derby, Lincoln or Leicester, so if any reader 
can think of a suitable site, please get in touch. In the meantime, our pubs 
in Nottingham, Loughborough and Newark have been extremely busy 
throughout the year.

The brewery
Since producing our first brew in 2008, Blue Monkey Brewery, with the 
encouragement and loyal support of its customers, has continued to 
grow to a point where the brewery building is creaking at the seams. This 
means that if a larger building in the right location presents itself, we may 
consider moving!

News From Lincoln Green Brewery

Anthony Hughes writes...
 May I firstly wish all Nottingham Drinker 

readers a very Happy New Year from myself 
and the team’s at Lincoln Green Brewery and 
The Robin Hood (AND) Little John. Christmas 
was certainly very busy for us all and happily 
came and went without a hitch. 

With every New Year there comes a look 
ahead to what we’re planning and the start of 
2015 is no different. We’ve a new beer to start 
the New Year, together with the return of an 
old favourite.

‘Zachariah’ is a 4.1% pale and part of our Hucknall Celebration Range 
and is named after Zachariah Green (1817 – 1897) who was a renowned 
philanthropist and healer, born in Hucknall. As payment for his services 
he demanded only the cost of ointments and medical supplies, becoming 
popular with the less affluent inhabitants of Nottinghamshire’s industrial 
towns and villages, who would otherwise have not had access to good 
medical care.  A monument recognising the achievements of Zachariah and 
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Andrew Dunkin writes...
As December brought 2014 to a 
wintery end, we saw strong sales for 
the month particularly on the retail 
side with our bottles and minicasks 
flying out like hot cakes. January is 
looking like being the best start to a 

year that we’ve ever had with forward orders meaning we had to schedule 
in a couple of extra brews including one between Christmas and New Year 
which is previously unheard of.We recently launched a new brew which 
you may not be aware of, although it has been around for a few weeks 
now, Kopek Stout. This is a 4.5% stout to complement our range and so 
far is going down very well. We have been asked about our Empress IPA 
which had a doubtful future as we were unsure if we could get the hops 
to continue brewing it but we are pleased to announce that we were able 
to secure a supply of the hops so Empress Rupee will be appearing again 
soon. We are also looking to bring out a couple of new brews over the 
year, providing the good folk who frequent the Old Volunteer approve our 
test brews!Our Brewery Tap, the Old Volunteer is continuing to do well. 
We had an excellent Christmas period with our cask ales, craft beers and 
whiskies going particularly well. We are detecting a swell of opinion that 
people would like us to open a second pub and we are starting to have 
thoughts in that direction. If you have any suggestions of a good venue 
where a good selection of the finest local real ales would go down well, 
please let us know – anything could happen at this point.

News From Flipside Brewery

News From Castle rock

Colin Wilde writes...
By the time ND readers see this piece it will be 
a month into 2015 but from all of us at Castle 
Rock- our brewers, bar staff and back-stage staff 
– we’d like to wish you an enjoyable, healthy and 
prosperous 2015. 
Many of you will already know what Castle Rock 
has been up to from the pages of our January-

March Castle Rock Quarter but, just in case you haven’t picked one up, 
there are some highlights we wanted to share with you.   
When customers met neighbours, friends and family on Christmas Day 
for the ritual pre-Xmas lunch aperitif, many enjoyed our Christmas Truce 
beer. We asked customers to spare time for reflection, in commemoration 
of one of the most heart-warming stories to come out of the tragedy of 
the First World War. Our Commemoration Collection will continue for 
the duration of the centenary, raising funds for some very worthwhile 
charitable causes, with the next being ‘Zeppelin Raids’, brewed in May.

Nottinghamian ales
I’m looking forward to enjoying our 2015 Nottinghamian Celebration 
Ales - each marking the achievements of native-born or adopted sons and 
daughters of Nottinghamshire.

2015’s are ‘Brian Clough’, ‘Watson Fothergill’, ‘Dame Laura Knight’ and 
‘James Shipstone’. 

(l-r)   Kenny Burns, with brewery staff and Forest fans, Gary Franks, Luke 
McLean, Martin Palmer and Dan Gilliland
 
‘Brian Clough’, the 18th Nottinghamian Celebration Ale, is available now 
and was brewed with the assistance of Forest legend Kenny Burns. It was 
a tricky call to brew a Nottinghamian that could be seen to favour the red 
side of Nottingham, but having brewed Pie Eyed 150 a few years ago, we 
thought we needed to settle the score. Now it’s Forest’s turn to enjoy that 
landmark, and of course we had to go with Cloughie. 

The others - ‘Watson Fothergill’, who designed some of the city’s finest 
pubs including the Rose of England on Mansfield Road, was a popular 
choice, as was Dame Laura Knight, unique in her role as official artist in 
both the First and Second World Wars.   

We’re old friends of Richard Neale, the current owner of the Shipstone’s 
brand name, and we’re looking forward to collaborating with him to brew 
‘James Shipstone’ for July. We’re sure the ale will remind us of the dynasty 
that introduced many Nottingham generations to the joys of real ale and 
times in pubs with friends. 
 
Single issue zealots 
We also decided to take on Alcohol Concern, the self-proclaimed ‘leading 
national charity working on alcohol issues’. Ironically, Alcohol Concern is 
government funded, so it is money from the people- including beer duty- 
which funds its pro-abstinence campaigns. It is a relic of the Victorian 
Temperance Movement, with little regard for the pub’s place in British life. 
Throughout January, we promoted pubs as welcoming places where those 
who want a drink can; somewhere to enjoy good company and alleviate 
the lack of warmth outside.  See #countermeasure.   Perhaps a message 
that the pub isn’t just for Christmas is the one to run with in future!  I 

his family, who continued his work after his death, was originally erected in 
Hucknall market square but now stands in Titchfield Park. The inscription 
on the monument reads that Zachariah was ‘gifted in the art of healing and 
spent his life alleviating the sufferings of his fellow men’ - we sincerely 
hope that Zachariah would have approved of this beer and may it ‘ale’-viate 
some suffering for you too! 

From a brewing perspective, Zachariah takes a different approach – we’ve 
used a whopping seven different hops in this one and added them mainly 
at the end of the boil, to create a very aromatic ‘hoppy’ beer without an 
assertive bitterness. It’s a style we’re going to develop further over the next 
few months in preparation for an exciting launch of new ales in late Spring 
2015 – for more details of that, watch this space.

Spring Green is the old favourite making its return from January; Lager 
malt and lager hops transformed by ale yeast create our popular refreshing 
brew – which has converted many a lager drinker to the joys of real ales 
over the last two years. 

For launch in February, we’re introducing a premium bottle conditioned 
beer – the, as yet untitled, 7.2% beer is bottled according to Bass’s bottling 
instructions from 1880 (check out Graham Wheeler’s ‘Brew Your Own 
British Real Ale At Home’ for more details if you’re interested) and will be 
presented in a rather fancy ‘champagne’ style bottle complete with cork 
and cage. The beauty of this bottling approach is the ability to cellar the 
beer and enjoy it after months or possibly years of maturation – if you 
can wait that long of course! Some of this beer will also be available on 
the bar in some selected pubs – TRHALJ will definitely be one – and you 
should also be able to catch it at the Hucknall Beer Festival (13th – 15th 
February 2015 at The John Godber Centre).

In April, we’ll be inviting some lucky CAMRA AGM attendees the opportunity 
to take in a tour at Lincoln Green Brewery, sample a few brews before then 
heading back to The Robin Hood (AND) Little John for a final few.

Looking further ahead still, we’ve got the Lincoln Green Birthday Beer 
Festival to go at – celebrating 3 years of brewing, we’ll be squeezing in a 
few more beers from Friday 1st and Saturday 2nd May – what better way 
to begin the bank holiday weekend?

At The Robin Hood (AND) Little John, we’ve got a few new things lined 
up for the New Year too – a regular quiz night, weekend music and 
entertainment and maybe even a beer festival or two… plus of course, 
we’ve reintroduced that traditional pub staple, the pickled egg – we’re 
finding a little tutoring in the best way to eat them is required for some 
members of the younger generation; If you don’t know, just ask! Plans for 
the Skittle Alley refurbishment also continue, which will give us a ‘multi-
functional’ room for many uses other than just skittles.

So, all in all at Lincoln Green, it’s a New Year with lots of new and plenty 
of beer – here’s to 2015!
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John Dragun writes...  
Exciting times ahead at Robin Hood Ales.  Just 
ordered 2 new conditioning tanks and a new 
bottling kit is also due in January, so a good 
selection of bottled Robin Hood ales will soon 
be available. This has meant that an extra 
industrial unit close by is being rented to 
accommodate all the extra equipment.

Hops, hops and more hops. I have gone to 
town on lots of new interesting hops from the 

latest European supplies and will be producing monthly specials on the 
Robin Hood theme( of course) and also some new regular ones.

Have had lots of unexpected enquiries to stock Robin Ales and currently 
talking positively to managers of some quite upmarket establishments. 
It will be something new for them as quite a few only stock keg beers at 
the moment, but now want proper beer. The real ale ethos is really taking 
hold.I am also working with a marketing company to get a better design 
for the pump clips, look out for the new ones soon.

News From robin Hood Brewery

know I am presenting this to the sensible majority, but I would encourage 
you to continue to lobby your own MPs, your friends, family and work 
colleagues about the very real situation we continue to face, and that is 
simply: use your local pub or lose it. I wish CAMRA every success in their 
future campaigning and thank you all for your efforts to date.
 
Wildlife lives 
I’m personally delighted that 2015 will see an extension of our support 
for Nottinghamshire Wildlife Trust.  As you may know, since 2001, our 
Natural Selection beers have enabled drinkers to make funding in excess 
of £130,000 available for the preservation of Notts wildlife.  
For 2015, the brewery’s support will focus more on wildlife locations and 
the need for other local businesses to join the charity’s corporate support 
scheme.   

As we’ve already made 144 different ales in support of specific animals, 
plants and insects, our new plan is to get customers and their businesses 
and organisations, more involved in the places where a flourishing 
wildlife is encouraged and protected.  

The five beers for 2015 are the newly permanent ‘Sherwood Reserve’ 
available in late January, alongside ‘Attenborough’, ‘Trent Vale’’, ‘Idle Valley’ 
and ‘Skylarks’ joining in rotation. 

Castle Rock’s Lewis Townsend, Rob Fitzsimmons, Notts Wildlife Trust with 
trustee, Paddy Tipping and Tim Pollard as Robin Hood

Our long term support for Nottinghamshire Wildlife Trust is 
acknowledged as we are the first city-based business to become a 
‘Champion of Sherwood’. 
 
On the right lines at Nottingham Station
Imagine arriving back home in Nottingham and not having to walk 
those 120 paces from the station, tram stops or car parks to sample 
a welcoming ale at the Vat & Fiddle…or with fleet of foot back in the 
opposite direction, pacing up the hill only to find that your train has been 
delayed or cancelled and ambling back to tell us your tale…

We’re looking forward to opening our smallest ever pub at “The Hub”, 
known as Nottingham Railway Station to you and me. It’s the former 
cabbies’ hut come band store room come wonderful Victorian relic on the 
entrance walkway to the station.  We aim to be open in April so more on 
this later.  

Throughout February and March, there will be lots going on in our pubs, 
from food focused offers in celebration of Shrove Tuesday, Bramley Apple 
Week and British Pie Week, to beer related events including San Francisco 
Beer Week and Colorado Craft Beer Week. 

We’ve also got our Beer of the Year awards coming up in February; a great 
night which focuses on the best beers our pubs have offered in the last 
12 months, as voted for by you! (Remember Castle Rock beers are always 
self-excluded from the competition!)  Thanks for continuing to tell us 
what you enjoy; it is the best way for us to understand your desires and 
for us to give you more of what you want!

Keep your eye on our website for up to date news and details of all our 
events.

Thanks for reading and we hope 2015 delivers on all of your hopes!
Cheers
Colin
@sheriffTipple

Rob Witt writes...
Well it has been an amazing year 
for Totally Brewed. We only started 
trading in April and have won some 
prestigious awards already. We are 
selling double the amount of beer we 
did in the first couple of months, have 
run out of space in the brewery and 

have had to expand in to the unit next door! 

Having established a solid core range, we will be bringing out a range of 
one offs this year as well as a strong oak aged stout called “Grand Papa 
Jangles”. 

We would like to thank everyone that has supported us in our first year. 
We wouldn’t be successful without people liking and buying our beer. 
Its a great industry to be in with great people. All the other Nottingham 
breweries have been so helpful. With particular thanks to Magpie brewery 
for all their help when we were setting up, and Blue Monkey Brewery who 
have very kindly helped us out with casks.

News From Totally Brewed

Kerry Doar writes...
How time flies when you’re having fun!!

We have had a blast over the Christmas period, record sales down at the 
brewery, big thank you to all our customers for coming down to see us 
and sampling our fab beers.Well, we are very excited about 2015, we have 
some fabulous monthly specials coming up. For this month we have the 
return of ssSitra (the one with the snake on the clip), our lovely 4.2% 
hoppy pale.  In February we have Cherry Brook, our 3.8% cherry red beer, 
ready for valentine’s day.March will see the return of The Craic, a 4.7% 
Irish Stout, with a whiskey chaser thrown in.  For April we have a special 
beer brewed by our head brewers partner Lisa with her own recipe, 
called moana Lisa  a good old 4.5% pale. (Not sure who came up with 
the name!!)We have Magna Carta for May, a 5% strong traditional English 
beer.   In June we have Apogee a 4.4% pale ale with a strong hoppy, floral 
taste.  We have Haymakers for July, a 4.5% thirst quenching pale ale.  
August we will see the return of Bongo, which flew out last year and we 
had to brew it again, it’s a tropical 4.0% pale, it’s awesome.
In September we have Odd Shaped Balls !!!, a 5.5% bronze, English 
pale ale, ready for the world cup.   October we have Tripisst, it’s a strong 
Belgium  7.4% trippist style beer.  In November we have Charon, a 4.5% 
bronze beer, using a combination of different and unique malts, giving it a 
lovely sweet taste.Last but not least for Christmas we have the return of 
Wreck The Halls, our popular 4.2% dark hoppy beer with a festive taste.

As you can see we have been busy, but please keep your eyes peeled for 
new developments from Nutbrook over the year.  

News From Nutbrook Brewery 
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ray’s Music Column

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

Well the last lyrics caused a bit of confusion, although 
everyone seemed to know the band, yes, the Rolling 
Stones, but not all got the song, it was Mothers Little 
Helper from the album Aftermath

Lets kick off with the paying gigs, 

Rock City 
Sun 22nd Feb The Jesus and Mary Chain (alternative rock) Tues 3rd Mar 
Halestorm (American hard rock)
Tues 10th Mar Europe (so much more than the hit single you all know) 
and Black Star Riders (ex members of Thin Lizzy) Tues 24th Mar The 
Stranglers (still going after 40 years)

Rescue Rooms 
Thurs 19th Mar The Answer (Irish rock band) Wed 25th Mar Karnivool 
(Australian progressive rock)
Ice Arena

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
Quiz night every Wednesday. Every Friday is Unplugged Showcase (in the 
bar)
Note: everything starts at 8pm, music is free to enter, quiz is £1 entry fee 
February Fri 6th TBA Fri 13th TBA Fri 20th The Breakfast Club + guests Fri 
27th Joe Barber’s Blues Night
March Fri 6th TBA Fri 13th TBA Fri 20th The Stolen Wives + guests Fri 
27th Joe Barber’s Blues Night

Canalhouse 
Acoustic Sessions every Thursday from 6:30pm
February
5th Cadence Noir 12th Rob baker Band 19th Brett Sinclair 26th Esme 
Knight

Gladstone
Carrington Triangle Folk Club
Every Wednesday from 8.30 prompt - upstairs.
18th Feb Bella Gaffney & Bric-a-Brac trio (£2 for members £3 for others)
18th Mar Alun Parry socialist singer from Liverpool, (£3 members £5 
others)
All other Wednesdays 8.45 sing-arounds, free to members £1 to others.

GuitarBar at Hotel Deux
Every Sunday Open Mic Night 9pm Free Entry (Sign Up from 8PM)

Hand and Heart, Derby Road: 
First Thursday of every month from 8.30pm, ‘On the Verge events’ 
showcase acts ‘on the verge of folk’ 

Hop Pole, Chilwell
Quiz every wednesday, open-mic night last friday of the month, live music 
Saturday, everything starts 9pm free entry 
February 7th The Scratch Band 14th The Last Orders 21st 3 Eyed Fox 28th 
Emma Bladon Jones
March 7th The Fab Two 14th Fun With Numbers 21st Fargo 28th The Cliff 
Brown Band

The Lion Inn, Basford
Music quiz Sunday 8pm, Quiz night Wednesday 9pm £1 entry, Thursday 
open mic night 9pm
Fri & Sat bands start 9pm, Jazz Sun 1.30 – 3.30pm
February Fri 6th Rust for Glory Sat 7th On The Brink Fri 13th Toasted Frog 
Sat 14th Metropolis Fri 20th Next Stop Nashville Sat 21st The Pulse Fri 
27th Northern Line Sat 28th Mispent Youth
March Fri 6th Abandon Sat 7th The Stumble Bros Fri 13th Rebel Rebel Sat 
14th New Tricks Tues 17th Shamus O’Blivion (St. Patrick’s Day Party) Fri 
20th Vinyl 45 Sat 21st Aistaguca Fri 27th Jerry & The Jive Stars Sat 28th 
The Fog

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.

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.
8th Feb Singaround and music session 15th Feb Extra concert night with 
The Askew Sisters
15th March concert with Jeff Warner.

Plough, Radford
Quiz every Thursday from 9pm with free supper, all music Sun (except 
where stated) 
February 1st Trad music evening, bring your instruments and have a play 
6-8pm
8th Northern soul night with Craig Strong 6-8pm 15th Folk Fish play live 
6-8pm
22nd A bit of the blues, learn about the bands you might not know so 
much about 5-7
March 1st Trad music evening 6-8 8th Northern soul with craig strong 6-8
Fri 13th live band Firewire 9-close 29th A bit of the blues 5-7

Running Horse 
check the pub for details

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

Vicitoria, Beeston
All music on Sundays (except where stated) free entry, starting around 
8.45pm
February 1st The Bellevilles 8th Belzebub 15th Baron Lewis 22nd Richie 
Muir.
March 1st Gary Hall 8th Pesky Alligators 15th Southbound Tues 17th 
Kellys Heroes. (St. Patricks Day)
22nd T.B.A. 29th T.B.A.

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)

We’re leaving together, but still it’s farewell
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RAY’S
ROUND

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

Old age and decrepitude seem to be setting in, as there have been a 
couple of discounts that I have missed of late.

First I was notified by the landlord of the Three Wheatsheaves on Derby 
Road that he has started a discount of 10p a pint and 5p a half, the pub 
has Heineken Caledonian 80/- as a regular and also a guest, possibly two. 
This is a small single bar hostelry, seating at front of pub and in front of 
bar, with pool table in 3rd area, also some seating up a couple of steps to 
back area, fairly large garden area and a few tables out the front of the 
pub. Apologies to the landlord for not mentioning this before. Catch any 
bus heading towards the QMC and Beeston along Derby Road, getting off 
at the Faraday Road stop and walk over the bridge in front of you, the pub 
is tucked away slightly off the main road on the corner of Radmarsh Road.
Next one missed is the Old Volunteer on Burton Road at Carlton, which 
is the brewery tap for Flipside brewery. On the bar are 5 pumps with 
Flipside beers on and at the other side of the pillar are 5 more pumps 
which have 4 rotating guests and a cider on. The discount here is 20p off 
a pint. Although open-plan the seating is split into 3 distinct areas, food is 
available until 9pm. Outside is a covered smoking area. Once again sorry I 
missed you before, better late than never I suppose. The NCT Lilac line 25 
or Pathfinder 100 to Southwell will drop you outside the Blacks Head on 
Burton and it’s a short walk to the pub, alternatively catch the NCT Lilac 
line 27 getting off as it turns onto Cavendish Road at Carlton Square and 
walk back.

For the next one I’m indebted to one of my roving correspondents, I’m 
obviously not getting out enough, too much sitting behind a computer 
screen and hanging on the end of a telephone. The Punch Bowl on 
Porchester Road now offers a 20p a pint reduction for members on 
production of a valid card. I haven’t had the chance to get there myself 
but apparently they have 5 beers on hand-pump Marstons Brakspear 
bitter, Everards Tiger, Coors Sharps Doom Bar, Brains Rev. James and Black 
Sheep bitter. This is accessed by the NCT Blue line 39, you can either get 
off before the pub or wait until the bus comes back past the pub as the 39 
does a loop round the road behind the pub and comes back into the city 
past the pub door.

One I did manage to get out to, is the Beekeeper on Meadow Lane, 
Beeston (don’t get excited you football types, I did say it was in Beeston) 
this is a very large roadhouse type pub on the corner with Queens 
Road West. It is part of the Greene King Hungry Horse chain, so as a 
consequence is very much geared up for the food trade, with two distinct 
areas, one suitable for those with young families, with a raised area is 
designated as an over 14’s dining area, the menu being fairly extensive 
with starters, sharers, lite bites, sides, a large selection of main courses 
including steak meals, chicken meals, burgers, pub favourites and 
desserts. Most days of the week sees a special ‘meal deal’ on offer. The 
seating around the pub is a mixture of high and low tables and chairs. 
The area to the left of the front door, is a “sports” area with a pool table, 
dart-board and a number of screens showing football. The landlord told 
me, in an e-mail, that they have recently increased their selection to 6 
beers, although there are about 10 pumps on the bar and in addition to 
the Greene King selection of IPA, Old Speckled Hen and Abbot, they now 
have Nottingham Brewery beers on offer, Legend of Christmas, which just 
went and Supreme 5.2% were on at the time of my visit. They offer a 20% 
discount which is very generous and they also do 20% off the food as 
well. The pub has live music on the first Saturday of every month, always 
something to be commended. To get there, there is a choice of buses; you 
can get the NCT Orange Line 36 (from outside Victoria Centre) and get off 
as it turns off High Road, Chilwell into Cator Lane or Trent Barton Indigo, 
the stop is on High Road, just past the end of Meadow Lane and walk 
down to the other end of Meadow Lane. You can also get the Trent Barton 
Skylink or the YourBus Y5 both of these drop you on Queens Road West.
For the final one, it’s back into the city centre. The Barrel Drop on Hurts 
Yard, for those who don’t know it, it’s the narrow passageway that runs 
from Upper Parliament Street (between the restaurant and Foxys) and 
Angel Row (between the take-away and the newsagents) It’s at the top 

near the Upper Parliament Street end. There is the bar with casks 
stillaged behind it and some standing room in front of it, then 2 small 
seating areas on the right hand side, they have around 40 seats. There is 
space behind the bar for 11 casks, but at the moment they are sticking 
with 8, as you may have gathered all beers are served on gravity and 
they are changed on a regular basis. No regulars are served and to date 
they have had a large selection of micros from near and far. Locals have 
included Magpie (Raven) Castle Rock (Red Riding Hood)  Welbeck Abbey 
(Henrietta) and Dancing Duck other breweries seen have been Chantry 
(from Rotherham) Gadds (Broadstairs, Kent) Dunscar Bridge (Bolton) 
Potbelly (Kettering) Liverpool Organic, Cambridge Brewing, Deeside 
(Banchory, Aberdeenshire) Portobello (London) all beers are available in 
thirds, halves and pints and a CAMRA discount of 10% is available. The 
beer prices are on a sliding scale depending on the ABV’s, I’ve paid as 
low as £1.35 a half or high as £1.53 a half (with discount of course) the 
peanuts on sale come in very nice jars, they just have to find a way of 
stopping people stealing them!!

If anyone spots any discounts I have missed, can they please get in 
touch, I’m sure there was at least one I overlooked and of course if there 
are any new ones anyone hears about, then also please do get in touch. 
It’s quite easy just drop a message to raykirby@nottinghamcamra.org 
and I’ll try not to lose it (who said I’ve probably lost it already) The same 
applies to pubs looking to start a discount, if we at CAMRA don’t know 
about you, then we can’t give you the publicity.

In case you’ve missed it, it’s been open a while now, (yes, I think I’ve 
nearly caught up) another micro pub is the Abdication, Mansfield 
Road, Daybrook (some are classing it as Arnold, probably those that 
weren’t very good at geography at school) anyway, if you know where 
the old Home Brewery gates are then you’ve found it, as it’s about 100 
yards directly across the road, (it’s a wide road) It has a square front 
‘portion’ and a narrow “corridor” on the right side with seating for about 
30 people plus a bit of room to stand at the bar. The ever changing 
selection of ales come from 4 hand-pumps, on my last visit these were 
Totally Brewed, Captain Hopbeard 5.5%; Liverpool Organic, Liverpool 
Pale Ale 4%; Gadds, Little Cracker 5% & Gregs, Just Bomber 4.2% Just as 
I was about to leave, one went and they put on Welbeck Abbey, Henrietta 
3.6% (so I had to stop for another half, well, it would be rude not to) all 
beers retail at £3, just to keep things simple. All the beer information is 
posted on the wall, so no need to peer at the pumpclips, unless that is 
your ‘thing’ of course. Also listed are a selection of proper cider, I’m sure 
our cider guru will give the list the thumbs up, they also do wine by 
the glass and have a selection of soft drinks, no doubt for those driving. 
Although why you would drive to a pub is beyond me. On the food side, 
they do cheese & onion cobs, pork scratchings, crisps and nuts, I’m sure 
you could class that as a 3-course meal, couldn’t you? Look out for the 
mini phone box. I don’t think Superman will be changing in that one! In 
the back part they have a real open fire and a grandfather clock parked 
in one corner, speaking of parking, the bike rack is somewhat unusual, 
you’ll need to go and have a look to see what I mean. There are no 
TV’s or any noisy electronic distractions, so you’ll either have to talk to 
someone or dip into the wide selection of reading material on the 2 
book shelves either side of the front door. For those with a competitive 
edge, there are a selection of unusual board games available. To get 
there, get on the Trent Barton Pronto to Mansfield (from the Victoria 
Centre Bus Station) and the stop is virtually outside their door, or if 
you fancy a bit of exercise get the NCT Lime line 58 or Trent Barton 
Calverton Connection both from Upper Parliament Street and get off as 
they turn onto Nottingham Road for Arnold and you’ll have a less than 
five minute walk. Please make note of the opening hours so you don’t 
have a wasted journey, at the moment they are closed on Monday & 
Tuesday, open 4pm to 9.30pm Wednesday to Saturday and 12 noon to 
6pm on Sunday.

For those looking for something different, another new venture has 
opened in Nottingham, this is the Junkyard, Pour House and Bottle 
Shop on Bridlesmith Walk and if you have never heard of it or don’t 
know where it is, if you take the passageway beside the Ibis Hotel on 
Fletcher Gate (just up from the Cross Keys) you are in it. This caters for 
those seeking the new breed of alternative alcoholic beverages (and 
no, I’m not going to use the “C” word) It is a long, fairly narrow L-shaped 
single roomed establishment, with the bar on the left hand side, with 
the seating on the right and round on the ‘leg’ of the L. A bit of an 
explanation of the name, bottle shop should be self-explanatory, they 
have lots of different bottles to drink on the premises or take-away 
if you so desire and you have a ‘world’ of bottles to chose from. The 
pour house refers to those beers on draught and there are 15 of those. 
They have house, rotational and guest beers usually encompassing a 
fair amount of the globe, the list is on a very large blackboard behind 

ray’s round
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ray’s round

Post Box
Search for a family member
My wife and I are researching our family trees (and we have 
found a former landlord of the Trip, who we believe is an 
ancestor of my wife - he is listed as James Smith 1884-1890 
on the board of former landlords on the wall in the Trip, 
though he may have been called William James Smith. We 
have been unable to find much (if any) further information 
about him, and we wondered if any readers of the Drinker 
had done any research which may help us find out more. An 
email to the Trip has revealed that they don’t know anything 
further.
Graham Palmer by email

ND replies: 

Can anyone help Graham Palmer in his quest to found 
more about James Smith, former Landlord at the Old Trip 
To Jerusalem? If you can email us at nottingham.drinker@
nottinghamcamra.org and we’ll pass the information along.

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. ?

the beer taps, their facebook page was showing beers from Kernal & Wylam 
from England, Williams Bros, Black Isle & Tempest from Scotland, Headlands, 
Uncommon, Devils Canyon, Hermitage and North Coast from America. The 
beer prices are shown in 2 thirds of a pint but also available in one third, half 
and pint measures I believe (sometimes I believe far too much) on the food 
front they do freshly prepared grazing plates, sharing dishes, deli classics and 
bar snacks available from 10am brunchtime through to midnight, but not all 
things at all times, see their website or pay them a visit, which I’m sure they 
would prefer.

Finally something else a bit different, this is a new take-away bottle shop. 
Brew Cavern in Flying Horse Walk (I’m sure some of you remember the Flying 
Horse pub before they made a shopping centre of it, the council do have a lot 
to answer for) It is closest to the entrance on St. Peter’s Gate. Not very big, but 
does contain an excellent selection of bottled beers from near and far. So you 
can get something local from the likes of Magpie, from the Continent, Belgium, 
Germany, beers from America or even further afield. Bottled conditioned or not, 
it’s your choice. So why not pop down and pay the lads a visit, I’m sure they’ll 
be more than pleased to see you. 

Another final one, this is in the discounts for everyone. The Sir John Borlase 
Warren at Canning Circus has amended its happy ‘hours’ (yes, I know I haven’t 
told you about it before, this old age thing I mentioned previously) anyway, 
between 4 and 6pm Monday to Friday you can get 40p off all their pints except 
the ‘house’ Brown Ales beers, an ideal way to set you up before disappearing 
home for your tea. They have up to 10 beers available, usually two from Brown 
Ales, Everards Tiger which is a permanent selection and the rest change on a 
regular basis. The ales cover most styles of beer so you should be able to find 
something to suit your palate.

Well that’s it from me this time, no crawl I’m afraid, but I may see you at one of 
the up and coming festivals, the Champion Beer of Nottinghamshire running 
from Thursday 26th February ‘til Sunday 1st March at the Canalhouse or the 
West Bridgford Hockey Club on Loughborough Road between Thursday 5th and 
Saturday 7th March. I might even let you buy me a drink, I’m generous like that. 
Until next time, look after yourself and don’t drink too much.

Cheers
Ray

Fair dealon beertax now! Save
Britain’s
Pubs!

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

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

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

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

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number Branch Sort Code

Reference

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

Service User Number

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

Membership Number

Name Postcode

Instructions to your Bank or Building Society

Signature(s) Date

This Guarantee should be detached and retained by the payer.

The Direct Debit Guarantee

9 2 6 1 2 9

• This Guarantee is offered by all banks and building societies that accept instructions to pay by 
Direct Debits.
• If there are any changes to the amount, date or frequency of your Direct Debit The Campaign for 
Real Ale Ltd will notify you 10 working days in advance of your account being debited or as 
otherwise agreed. If you request The Campaign for Real Ale Ltd to collect a payment, confirmation 
of the amount and date will be given to you at the time of the request
• If an error is made in the payment of your Direct Debit by The Campaign for Real Ale Ltd or your 
bank or building society, you are entitled to a full and immediate refund of the amount paid from 
your bank or building society

 

   
 

•  You can cancel a Direct Debit at any

 

time by simply contacting your bank or building 
society.Written confirmation may be required. Please also notify us.

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

- If you receive a refund you are not entitled to,you must pay it back when The Campaign For 
Real Ale Ltd asks you to

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

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

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

   Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

   Direct Debit Non DD

Single Membership £24  £26

(UK & EU) 

Joint Membership      £29.50                  £31.50

(Partner at the same address)

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

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

I enclose a cheque for

Signed   Date

Applications will be processed within 21 days

01/15

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign of Two Halves

Join CAMRA today – www.camra.org.uk/joinus

Email address (if different from main member)



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

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
Barrel Drop, Hurts Yard 10% off all measures
Beekeeper, Beeston 20% off pints & halves, also off the food as well
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
Punchbowl, Porchester Road 20p a pint
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
Black Iris - Andrew Ludlow acl_50@ntlworld.com
Blue Monkey - Nigel Johnson:  nigeljohnson@nottinghamcamra.org 
Castle Rock - Leanne Rhodes: leannerhodes@nottinghamcamra.org
Caythorpe - Ian Barber: ianbarber@nottinghamcamra.org 
Flipside - Terry Lock  terrya.lock@ntlworld.com 
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
Nottingham - Steve Westby: stevewestby@nottinghamcamra.org
Reality - Steve Hill: steve.hill4@gmail.com
Robin Hood - Louise Carlin louisepownall@hotmail.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 127 Of The Nottingham Drinker

Happy Hour

Hop on the Trent Barton i4 bus to Stapleford and alight at Albert Street. 
A few yards down the road on the left hand side is the Horse and Jockey, 
a free house, Nottingham CAMRA Pub of the Year for the last two years 
and 2014 national finalist. So you certainly won’t be disappointed in the 
choice of beers on the bar and the CAMRA members discount on offer. 
Quiz night is Wednesday in the upper part of the pub, which is quite 
busy, the start time is 8.30pm. Brian Jackson is our quizmaster reading 
questions without microphone from the Redtooth “It’s Your Round” quiz-
sheet. The duplicate copy sheet costs £1 and is split into 6 categories: 
Pictures, Read All About It (recent news), a Top 5 section, Alpha Links, 
Connections and the Wipe Out round. 

This is the first quiz of the year so the Read All About It round comes from 
2014, one question for each month January – October: 

1. February 2014 – David Beckham said he would start a Major League 
Football team in which city? 
2. March 2014 – Which X-Factor winner announced she is pregnant with 
her third child? 
3. April 2014 – How many Members of Parliament completed the London 
Marathon 8 or 18? 
4. May 2014 – Which Liverpool player was named PFA Footballer of the 
Year? 
5. Top 5 – Which 5 poker hands come between 2 pairs and a straight 
flush? Alpha Links (each answer’s initial follows on alphabetically) 
6. Which desert covers most of Botswana, Namibia and part of South 
Africa? 
7. Who is the head judge on the TV programme Strictly Come Dancing? 8. 
What name links the 4th President of the United States, an Avenue in New 
York and the mermaid in Splash? 
9. Who along with his brother Ross founded the Guinness Book of 
Records? Not quite half way through but we take a break for a game of 
Sticky 13’s (like bingo but using a pack of cards) £1 buys you a deck of 13 
cards to play with. For a bit of fun whistle when you have 2 cards left and 
woof on one. After that it’s back to the quiz: Question 
10. Connections (answer each question and name the connection) – 
(i) Which TV presenter said at the end of each programme “keep ‘em 
peeled”? (ii) Which Canadian sprinter was banned for life in 1993? (iii) 
Which scientist is famed for saying the words “Mr Watson come here, I 
want you”? (iv) Who had the hit “Welcome Home” in 1973? And (v) - the 
connection is a first name. Wipe Out (get any of these questions wrong 
and you lose all the points for this round) – 
11. Which former Prime Minister wrote the book “More Than a Game” on 
the early history of cricket? 
12, The Queen has two birthdays – in which month is her actual birthday? 
13, How many hurdles are there in a Mens’ 110 metres hurdle race? 
14, James Bond’s family motto is “Orbis non sufficit” what is the English 
translation of this? 
And 15, - for an easy finish – Which car company manufactures the Passat 
model? 

At the end of the questions you hand in the bottom copy and mark your 
own top sheet. A tie-breaker decides should the top scores be even. 
The prize for the winners is a gallon of beer or the chance to go for the 
jackpot or other prizes by choosing one of 10 boxes. Second prize is 4 
pints of beer. Things are all over by 10.30 well in time to catch the 10.41 
or 11 minutes past 11 i4 bus back from the bus shelter over the road.

Happy hour

Where’s Wally? 
It is dark tonight and Wally is on a bus heading north through the snow lined roads. After a while a charming young man makes his way around the 
coach, takes £10 off Wally and gives him two sheets of paper, one with a map, the other with a list of pubs. Where’s Wally? After about an hour we 
arrive at our destination just around the corner from the Dominie Cross and Turks Head. A few pubs later and our last port of call before heading 
back to the coach is Beerheadz. So Where am I, Where’s Wally?

Where am I? 
Where’s Wally?

The answer will be published in ND127 (Apr/May)

Where was Wally in ND125? 

In the last issue of ND: 
Wally was in the Pit & Pendulum, the old Lewis & Grundy department 

store, with entrances off Market Street and Thurland Street.

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 Rose & Crown in Cotgrave were as follows: 
1. Margaret Thatcher survived the Brighton bomb assassination 
attempt 2. The SAS stormed the Iranian Embassy in London, 3. 
Edwina Curry resigned due to the eggs scandal, 4. Ben Johnson 
was disqualified from the Seoul Olympics, 5. Piper Alpha was the 
oil rig in the North Sea, 6. Lou Reed sang the hit “Perfect Day” 7. 
Ronald Reagan was the subject of the assassination attempt, 8. 
The film version of “Phantom of the Opera” came before the stage 
show, 9. True, laurel leaves are poisonous, 10. The Petiole is part 
of a leaf stalk, 11. Christopher Cockerell invented the hovercraft, 
12. “C-Curity” was the first type of zip fastener, 13. Neil Armstrong 
was the first man to set foot on the Moon, 14, Suriphobia is a fear 
of mice, 15. The pop-group A-Ha are Norwegian. 

How did you do?

Answers from the quiz ND125
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NOTTINGHAM
Branch Meetings
All meetings begin at 20:00.  Everyone is welcome to attend.

Feb: Thurs 26th - Horse & Jockey, Stapleford
March: Thurs 26th - Trent Bridge Inn, West Bridgford
Apr: Thurs 30th - Rose of England, Nottingham
Advance notice branch AGM 28th May Canalhouse

Committee Meetings
All meetings begin at 20:00.

Feb: Thurs 12th - Castle Rock Hospitality Suite,V at and Fiddle
Mar: Thurs 12th - Fellows, Morton & Clayton
Apr: Thurs 9th - Organ Grinder, Canning Circus

www.nottinghamcamra.org

MANSFIELD & ASHFIELD
Branch Meetings
Branch Meeting Tuesday 10th February 2015 8:00 pm Speed the Plough
Branch Meeting Tuesday 10th March 2015 8:00 pm Oaktree Inn

Socials

Saturday Sojourn Saturday 21st February 2015 Railway Inn

This month asusual we meet up at The Railway, Mansfield from where we 
head by minibus to Ravenshead then on to Arnold.

Branch Survey Tuesday 24th February 2015 Railway Inn

We meet up at The Railway, Mansfield from where we are surveying the 
Outer area of Mansfield tonight.

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

Feb: Tues 3rd. 8.00pm. Branch Meeting. The Chestnuts, Radcliffe on Trent.
March: Tues 3rd. 8.30pm. Branch AGM. The Rose & Crown, Hose.

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

www.valeofbelvoircamra.com

ErEWASH VALLEY
Meetings - Start at 20:00

Feb 4th - Queens Head Marlpool
Mar 4th - AGM Spanish Bar, Ilkeston

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

www.erewash-camra.org

Branch Diary

BRANCH DIARY

“

Lymestone Brewery

“

Most people hate the taste 
of beer - to begin with.  It 
is, however, a prejudice
Winston Churchill
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BEER & CIDER 
EVENTS

Jan: Fri 30th to Sun 1st   Old Volunteer Local Beer Festival, The Old 
Volunteer, Burton Road, Carlton, Nottingham.  NG4 3DQ.  Local Beer festival 
featuring 20 plus Real Ales and ciders.

Feb: Fri 6th and Sat 7th Chesterfield & District CAMRA Beer Festival, The 
Winding Wheel, Holywell Street, Chesterfield, Derbyshire. Open 11am to 
4pm £5.50.  6:30pm to 11:00pm £6.50.  Live entertainment.  See http://
www.chesterfield.camra.org.uk/ for more details.

Feb: 11th to Sat 14th CAMRA National Winter Ales Festival, The 
Roundhouse, Pride Park, Derby.  DE24 8JE. Full details available at http://
nwaf.org.uk/

Feb: Fri 13th to Sun 15th Hucknall Beer & Cider Festival, The John Godber 
Centre, Ogle Street, Hucknall, Nottingham.  NG15 7FQ  Food Market & Craft 
Fair on Fri (11:00-15:00). 30+ real ales plus approx 10 real ciders / perries. 
Hot and cold food available. Live music on Sat  evening. Public Transport 
close by - Tram & Train stations, & Trent  Barton 3 / 141 / Amberline 
bus stops. Open: Fri 11:00-23:00; Sat 12:00-23:00; Sun 12:00-15:00. For 
more details: 0115 9639633 or www.johngodbercentre.co.uk/ or www.
hucknallbeerfestival.co.uk/

Feb: Thu 26th Feb to Sun 1st Mar CBoN, Champion Beer of 
Nottinghamshire, Canalhouse, Canal Street, Nottingham. NG1 7EH. 
Chamption Beer of Nottinghamshire competition where Breweries from the 
county will compete for the winning title, followed by a Beer Festival. Open 
from 5pm Thursday after judging completed.

Mar: West Bridgford Hockey Club Beer Festival, West Bridgford Hockey Club 
276 Loughborough Road NG2 7FA.  Opens 4pm Thursday.

Apr Fri 17th to Sun 19th Members Weekend and AGM, The Albert Hall, 
Nottingham.  

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

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

2014 Bar of the Year

The Hucknall and Bulwell Dispatch have been running a 
competition to find the best bar in its area. The initial stages of 
the competition resulted in four finalists The Beer Shack; Nabbs 
Inn; H2O and The Green Dragon.

A further public vote was taken resulting in The Beer Shack in 
Hucknall receiving the award of Bar of the Year award for 2014.
The picture shows landlady Alison Dawes with owner James 
Mansfield behind the bar of the Beer Shack with the Bar of the 
Year award.


