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TICKETS ON SALE FROM 1ST JUNE
ADVANCE TICKETS NOT ESSENTIAL BUT ADVISABLE TO GUARANTEE ADMISSION, PARTICULARLY FOR ALL OF FRIDAY AND SATURDAY LUNCH/AFTERNOON.

TICKETS AVAILABLE FROM THE NOTTINGHAM TOURISM CENTRE OR ONLINE AT BEERFESTIVAL .NOTTINGHAMCAMRA .ORG
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Up Front

Hello and welcome to issue ND129 of the 
Nottingham Drinker. 

I hope you’ve been taking the oppourtunity with some of the nice weather 
we’ve had to go out and make the most of some of the great pubs we have 
in Nottingham, especially their beer gardens! 

If you haven’t, the next couple of months are the perfect opportunity to. 
August tends to be be fairly busy with beer festivals and other events 
(which serve Real Ale and Real Cider), plus we have the return of the IPA 
Hop for a 2nd year.  This has expanded from last year to now include 42 
pubs on this years hop. So you have the perfect opportunity to go out and 
sample some great IPA’s in some great pubs.

Lets not also forget that one of the main events in the Real Ale and Cider 
calendar in Nottingham is fast approaching, The Robin Hood Beer and Cider 
Festival. As I write this,  advance tickets for Friday and Saturday have sold 
out in record time, a testiment to the success of this event (see the article 
later in this issue for full information about the ticket situation). Let’s not 
forget that the event is organised by volunteers from the branch so why not 
consider volunteering at this years festival? 

If you can’t make it to the festival this year, don’t worry, Festival Fringe 
Fortnight also returns this year so you have a full two weeks to take 
advantage of events, offers and mini beer festivals.

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

Up Front
From the Editor

EDITOR Matt Carlin
nottingham.drinker@nottinghamcamra.org 

TECHNICAL ADVISER Steve Westby

DISTRIBUTION Ru Murdoch

MEMBERSHIP SECRETARY
Alan Ward: alanward@nottinghamcamra.org

YOUNG MEMBERS COORDINATOR
Louise Carlin: youngmembers@nottinghamcamra.org

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

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

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

PUBLICATION DATES
The next issue of Nottingham Drinker (issue 130) 
will be published on Thursday 24th September 
2015 and will be available from the branch 
meeting 

THE ND129 COPY DEADLINE IS MONDAY 
7TH SEPTEMBEr 2015

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

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

©  Nottingham CAMRA
No part of this magazine may be reproduced 

without permission
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apas

Nick Tegerdine offers praise for doing it up straight (vertical integration), 
the ‘Nottingham way’apas

As more pubs close and more breweries open, as more cask ale is sold 
and the eurofizz share of the market decreases, the beer industry, of which 
CAMRA is a part, is facing a problem. More people want to drink cask ale, 
and you can only buy it in a pub and either drink it there or take it home. 
Far better to sup your ale in a well run pub but, pubs are at risk , and not 
just from property developers.

The benefits of convivial conversation in a well run pub are very well 
evidenced. The problem is that the opportunity to enjoy such conviviality 
is restricted week upon week. Pubs close, so people have to travel greater 
distances. The net result is fewer people enjoying these benefits, with 
greater numbers of folk drinking cheaper ‘industrial’ products at home.

You can have too much of a good thing, alcohol is alcohol and real ale 
can be consumed to excess.  However, it’s important to note that the 
individuals and families who have contacted apas tend to drink excessive 
amounts of cheap strong cider or lager, the ‘industrial’ products, and 
bought usually from convenience stores. There is some substance to the 
belief that particular products are associated with behavioural problems.

The ‘super-strength free’ campaign is one example of an evidence based, 
effective, focussed measure taken to combat alcohol-related crime and 
disorder. There are other things that could be done, but the Government 
appears to be abdicating responsibility for the alcohol agenda. This leaves 
it in the hands of the campaigners, which in my view includes CAMRA, and 
the industry itself, most particularly our local brewers.

The alcohol industry is a complex animal. The multinational producers,  
the convenience stores and the supermarket chains have their own 
perspective on things, and it appears to consist of reputational damage 
limitation whilst maximising shareholder dividend. I can’t fault them 
on the latter point, although some activities in the developing world do 
push it to the limit. On damage limitation, simply put, they have the UK 
Government in their pockets. Would we encourage the South Americans 
to educate our children about cocaine? 

Why then does our bureaucracy enable the ‘beerocracy’ to flourish? The 
answer I fear is that this is about votes and about damage limitation 
for politicians. It will never be popular to tackle alcohol harms. The 
Chancellors’ headline grabbing ‘penny off a pint’ antics are perhaps an 
attempt to convince the electorate that ‘we really are on the side of the 
workers’ whilst privately balancing the tax take from alcohol against the 
measurable harms caused by too much of it, too often and for too long.

The reality on the ground is ever more distant from the Whitehall view 
of things. Certainly I have met some civil servants, senior police people, 
doctors and politicians who enjoy their pint with friendly banter. I have 
also had the unfortunate experience of dealing with some individuals 
who are fervently anti-alcohol and anti-pub. One local copper said to me 
that ‘the more pubs that close the better ‘cos then I won’t have to police 
them’. How negative and shortsighted, and how sad that all pubs are 
deemed to be the same. There is a pub near me that is nicknamed Argos. 
“I’d like a new microwave please”. “No problem mate, be twenty minutes. 
Pint while you’re waiting?” I’ve been there and it is what it is, but it is the 
exception not the rule.

The ‘antis’ see all pubs as dens of iniquity, , all drinkers as feckless and 
unhealthy, and people who drink cask ale from a straight glass as deeply 
suspicious, perhaps even bolsheviks! Of course, being someone who 
drinks ale from a straight glass in pubs, and being someone who will take 
issue with the ‘we are right’ fixed attitudes of any group, some robust 
debates have taken place between the antis and me.  They certainly don’t 
like it straight up them, they don’t like the fact that their version of the 
truth, their stereotype, is challenged. 

So, there are benefits of supping ale, and also some negative 
consequences due to irresponsible consumption and even more 
irresponsible selling of it. I believe that we have enough evidence to 
know what to do to maximise the positives and minimise the rest. I fear 
though that nothing is likely to happen as a result of Government action, 
despite the platitudes from time to time offered in What’s Brewing. They’ll 
do the worst thing, which is nothing. Alcohol issues, whether dealing with 
problems, or promoting the positives, does not seem to me to be on the 
agenda. Locally however.. 

… this is Nottingham, we do things differently here.

Nottingham’s brewers are taking over pubs. TShey are selling cask ale 
of the highest quality, they are providing choice, and they are trading 
successfully. It’s simple really: you make good ale, you sell it through 
your own outlets (so you always have a ready market), and, you set the 
standards. It’s an old fashioned vertically integrated model, it’s straight up, 
and it works. 

Tempted as I am to give an example or two, I shall resist as there are 
so many successes it would be unfair on those not mentioned. I shall 
however describe a typical pub that failed, and I say why. 

In the ‘Flailing Arms’, the staff did not understand the products they were 
selling. The staff did not take any interest in educating themselves. The 
beer quality was poor. The biggest selling products were national ‘smooth’ 
brands and a lager purporting to be from down under. The clientele of the 
pub stayed the same. New customers only visited once.

That was a failing of the management, not of the staff. It was a failure to 
understand and research the market, and it is a shame that money was 
lost. 

If the ‘Flailing Arms’ went into the estate of one of our local brewers, it 
would serve high quality local ale, it would minimise and perhaps even 
remove the national brands, it would have staff who were trained and 
who knew their business, and it would be financially successful. It would 
be a pub, not a wine bar or a restaurant. There’s a fair number of pubs 
that have adopted that formula now. I see that they are all doing well, 
that their customers are happy, and that the premises  are not associated 
with crime, disorder and fear of disorder.

Imagine if Whitehall accepted this as a fact. Imagine if it legislated to 
encourage more of the same.  We’d have better pubs, successful pubs, and 
far fewer problems. The real power is in Whitehall. That may eventually 
change, but until it does, more of the same please Nottingham.

Nick Tegerdine

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

Second year at Strutts for our 6th 
Festival

Amber Valley

Following an extremely successful event last year, the Amber Valley CAMRA festival will return to Strutts at Belper from Thursday 24th to Sunday 27th 
September 2015.  The former Herbert Strutt Grammar School is a grade 2 listed, Edwardian building and its main hall and classrooms provide a unique, 
atmospheric venue.  The beers, ciders, perries and wines will be served from a large marquee (double the size of last year’s) in one of the playgrounds.  
Strutts is ideally situated on the A6 just outside Belper town centre opposite Babington Hospital with the railway and bus stations only a short walk away.  
Buses stop right outside the venue which also has its own car park.
 
There will be over 80 ales covering a wide variety of styles and strengths, together with a good choice of cider, perry and wine.  We are hoping to source 
beers from further afield this year, especially from Southern England which has proved difficult in previous years.  Two speciality beers have already 
been reserved for the festival – a wheat beer infused with lime and coriander and a cardamom coffee porter.  We will continue to search for some weird 
and wonderful contemporary beers to complement the more traditional styles.  We are also in talks with at least one brewery about producing a unique 
Festival Special which we may even help brew ourselves. The beer and cider list will be available to view on our website  HYPERLINK “http://www.
ambervalleycamra.org.uk” www.ambervalleycamra.org.uk closer to the event. 

From Thursday to Saturday Derbyshire Catering will be providing an assortment of rolls, pastries and cold platters while Barlow’s Butchers will be serving 
hot food, including a hog roast on Friday and Saturday.  Soft drinks and snacks will available at all sessions.  

Entertainment covering a wide range of musical 
styles, from blues & jazz to folk & classic rock, 
will be held in the main hall and one of the 
upstairs classrooms during the afternoon and 
evening of Friday and Saturday.  Thursday and 
Sunday will be music-free and there will be quiet 
rooms available at all sessions for those who 
prefer to drink in peace or have a chat.

2015 Festival commemorative glasses with third 
and half pint lines will be available as tankards 
or stemmed glasses and hire glasses will also be 
available on sale or return.

Tickets are not required for any sessions this year 
- just come along and pay on the door but be 
sure to arrive early to ensure admission. Opening 
times and pricing can be found on our website 
and promotional posters and flyers.  Admission 
will be restricted to over 18’s after 6pm each day.  
On Sunday admission is free, with any remaining 
beers selling at £2 a pint.

New to this year’s event we are holding two 
tasting sessions.  At 5:30pm on Friday evening 
local cider maker, Chris Rogers from Three Cats 
Cider at Morley, will be giving a talk about the 
process of making cider followed by guided 
tasters of 4-6 ciders plus a Q and A session.  At 
5:30pm on Saturday local brewer Pete Hounsell 
from Amber Ales will be giving a talk about the 
brewing process and workings of a microbrewery 
followed by guided tasters of 4 of his ales plus a 
Q and A session.  The events will last 45 minutes 
to 1 hour.  Tickets £3 each with limited spaces so 
e-mail us at avbeerorders@gmail.com to reserve 
your place.  Payment will be collected on the 
day.  Any remaining spaces can be booked at the 
Membership desk once the festival opens.

As last year, Festival access will be from the 
playground/car park at the rear of the building 
through the door nearest to Gibfield Lane.

We look forward to welcoming visitors old and 
new to our 6th Amber Valley CAMRA Festival and 
hope you have a great time with us at Strutts.

Amber Valley CAMRA Committee

www.erewash-camra.org
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Erewash Valley

As usual the active members of the Erewash Valley branch have been 
out and about during May and June, participating in various survey and 
‘mobile social’ events both within the branch area, and also throughout 
Derbyshire, west Nottinghamshire and north Leicestershire, thanks to 
excellent public transport links in these parts. A survey trip on July 18th 
will take in Heanor (meet midday at King of Prussia) before setting off for 
Derby via Smalley, Morley, and Breadsall. On September 5th we’re heading 
off for Chesterfield, meeting at the Portland Hotel at 12.30pm.

Although there were no official presentations taking place during this 
period, branch members were invited to attend a number of events 
within local pubs, including the unveiling of a new cellar bar at the 
General Havelock in Ilkeston, and the launch of the Burnt Pig micro pub, 
also in Ilkeston. With the recent reopening of the former Charters pub 
as Hogarths, it seems that Ilkeston is a hotbed of real ale activity at the 
moment, with yet another closed pub due to return to public service later 
in the year after a two-year gap. Long Eaton is not to be left out, and 
we can follow up our report of a potential new pub in the last issue of 
ND with talk of yet another one opening in the town centre in the near 
future. As we said last time, watch this space on both fronts!

With our ‘Last Thursday Mobile Social’ remaining ever popular, we met as 
a group in Castle Donington, on Loughborough Branch’s patch, to check 
out the re-opened Castle (formerly Moira Arms) and the micro pub, the 
Chequered Flag. We can report both being busy and with a good range of 
beer on tap, especially at the latter. We also called into the Jolly Potters 
and the Lamb, where the beers were also in excellent nick. We have 
now generated a list of our branch area pubs with minimal or no survey 
returns, and it is anticipated that future events will incorporate visits to 
many of these. On the pubs front, it is reported that the real ale at the 
Red Lion in Sandiacre has only been intermittently available. The new 
Burnt Pig in Ilkeston was selling five beers on its opening night, while we 
understand there are new tenants at the New Inn, Bath Street, Ilkeston, 
which reportedly was selling two real ales on a recent visit, as was the 
Spring Cottage, also in Ilkeston. The Gallows Inn in Ilkeston is understood 
to be up for auction. On the brewery scene, activity was recorded at both 
the Songbird (Long Eaton) and Old Sawley breweries, good news as 
recently their beers had been hard to find. The Draycott Brewing Company 
has relocated to Ladywood Lodge Farm, Dale Abbey. New equipment 
has been custom-built by a local company, and five beers are set to be 
part of the company’s portfolio. Meanwhile Nutbrook Brewery held a 
successful open weekend on 6th & 7th June, with proceeds going to the 
Air Ambulance. One of the company’s beers is shortly due to be on sale in 
the Strangers Bar in the Houses of Parliament.

Future branch meetings are at the Chequers Inn, Breaston on Monday 
August 3rd and the Little Acorn, Ilkeston on Monday September 7th. 
Please visit our website at www.erewash-camra.org for up-to-date info on 
official branch trips and the Last Thursday Mobile Socials.

Finally a reminder of CAMRA discounts available in our branch area pubs.
The Bridge, Sandiacre - 15p off a pint
Bridge, Cotmanhay - 20p off a pint
Blue Bell, Sandiacre - 10p off a pint, 5p off a half including real cider
Coach & Horses, Draycott - 30p off a pint, 15p off a half
General Havelock, Ilkeston - 20p off a pint, 10p off a half including real 
cider
Great Northern, Langley Mill - 15p off a pint
The Half Crown, Long Eaton - 10p off a pint, 5p off a half
Navigation, Breaston - 10p off a pint
Poacher, Ilkeston - 15p off a pint
Queens Head, Marlpool - 20p off a pint, 10p off a half including real cider
Rutland Cottage, Ilkeston - 15p off a pint
Steamboat, Trent Lock - 20p off a pint, 10p off a half including real cider
Victoria, Draycott - 30p off a pint, 15p off a half
Hogarths, Ilkeston - 10p per pint
The Oxford, Long Eaton - discount available

Chris Freer
Erewash Valley Branch chairman
chairman@erewash-camra.org

The latest news from the 
Erewash Valley

01332  799188
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LOOK OUT FOR OUR ICONIC LONDON
DOUBLE DECKER ROUTEMASTER
BUS BAR SERVING CASK ALES
AND CIDERS.

www.routemasterbusbar.comTO BOOK US FOR YOUR EVENT VISIT

FOR A WARM WELCOME, EXCELLENT FOOD AND DRINK
   VISIT OUR BREWERY TAP
      THE BLUE BELL INN
        CHURCH STREET
           MELBOURNE
          DERBYSHIRE
   DE73 8EJ   01332 865764
www.thebluebellinnmelbourne.co.uk

5.0%
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DISTRIBUTORS OF A WIDE RANGE OF
CRAFT MICROBREWERY ALES
AND TRADITIONAL CIDERS 

BEER FESTIVAL SPECIALISTS

SHARDLOW BREWING COMPANY LTD
THE OLD BREWERY STABLES
BRITISH WATERWAYS YARD

CAVENDISH BRIDGE
LEICESTERSHIRE

DE72 2HL
nev@shardlowbrewery.co.uk

BREWERS OF FINE
TRADITIONAL CASK ALES

Branch members at the Chequered Flag micro pub in Castle Donington

The General Havelock Cellar Bar
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The castle and its grounds are an ancient monument, which is owned 
and operated by the city council, and understandably they are concerned 
that attendances should not exceed comfortable and safe levels. It was 
insisted that we should sell advance tickets some years ago to ensure 
that we are able to manage and control numbers more satisfactorily but 
the sessions aren’t all ticket, allowing us to admit some pay on the gate 
customers on each day. However the actual number we are able to allow 
in is dependant on the weather, as when it is wet the marquees tend to 
become more crowded.

As well as regulating numbers to allow for changes in the weather, 
paying on the gate is permitted because customers with advance tickets, 
allowing them all day access, may not arrive until later, early evening on 
Friday and Saturday afternoons being the busiest periods, and so this 
allows us to permit cash payers in at other times to fill the resultant 
spaces. Saturday evening after about 7.30 pm is a good example, when 
the afternoon peak of customers reduces and we are able to allow a good 
number of cash payers in at discounted rates.

But please note, no pass-outs are permitted and you receive no tickets 
when you pay at the gate, just your glass and tokens. So it is not possible 
to queue up early to get in and then leave and return later. 

So when are the best and least favourable times to attempt entry without 
an advance ticket?

Wednesday Evening

There is usually plenty of space and you are virtually guaranteed to get 
in. All of the bars and stalls are open and there is a full programme of 
entertainment. Some people feel this is the best session to attend.

Thursday

Whilst Thursdays are becoming increasingly popular we have yet to see 
a situation where attendances have reached capacity, although Thursday 
evening gets pleasantly busy. Pay on the gate admissions are unlikely to 
be limited although we can’t guarantee this. We would still recommend 
buying an advance ticket to be 100% certain.

Friday 

The Friday session usually fills up gradually during the afternoon and by 
early evening we are often at capacity. The earlier you arrive the better 
your chances of being able to pay on the gate, but once we reach capacity 
it is one in, one out with long queues possible.

Saturday

This is becoming the most problematic day with regard to cash 
admissions and unfortunately we do get some disappointed cash 
customers who don’t get in at all. By 9.30 am we usually find that a 
queue of would be cash payers has started to form and sometimes we 
are having to operate a one in one out system by as early as 12 noon. 
Of course very few customers wish to leave that early and so customers 
can queue for lengthy periods once we reach that position. It is then not 
usually until the evening when we can start to admit more than a slow 
trickle of cash customers. Cash admission is discounted after 7.30pm on 
Saturday evening.

Apologies that we are unable to give a better indication than that 
regarding cash admissions. We wish we could increase the capacity of 
the venue to allow more customers in but we presently use most of the 
suitable available space.

For more information see  http://beerfestival.nottinghamcamra.org/ 
where you will find the link to online ticket sales. Tickets may also be 
purchased over the counter, and without fees, from the Nottingham 
Tourism Centre on Smithy Row.

Robin Hood bEER 
And CidER FEstiVAl
Tickets went on sale for this year’s Festival on 4th June and the response has been phenomenal with sales at over 
double the pace of last year. As we went to press there were few Friday or Saturday tickets remaining, although plenty for 
Wednesday Evening and all day Thursday, both of which are offered at a discounted price. But if you were unable to buy a 
Friday or Saturday ticket on time all is not lost as it is possible to pay on the gate, as the festival is NOT ALL TICKET.

Nottingham Castle - Wednesday 7th to Saturday 10th October 2015

The beer festival is organised and staffed entirely by volunteers 
and as it increases in size we need ever more help. We appreciate 
that an event of this kind can’t happen without the hard work and 
dedication of our volunteers. We’d love to see many of you back 
and all new faces will be welcome. Thank you to those of you who 
volunteered in 2014.

Working at the festival can be great fun, the work isn’t too onerous 
and previous experience is not necessary. We offer volunteers a 
range of benefits and we are grateful for the time you can spare. 

Find out more about volunteering at 
http://beerfestival.nottinghamcamra.org/Volunteer_to_Help/

Volunteering at the Festival

robin Hood Beer and Cider Festival
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Robin Hood bEER 
And CidER FEstiVAl
Nottingham Castle - Wednesday 7th to Saturday 10th October 2015

Volunteering at the Festival

Upcoming specials from 
Castle Rock Brewery

Crafty Flanker 4.0%
Brewed to celebrate the Rugby World Cup 2015. 
Pale and refreshing beer with UK & US hops.
(Available in September)

Munitionettes 3.9%
Refreshing golden ale. Number 5 in the 

Commemoration Collection range, brewed in homage to 
the women’s workforce of the First World War.

(Available in September)

Look out for Castle Rock during the  Robin Hood Beer Festival 2015 
featuring the Traffic Street Specials bar, the Castle Rock Tavern

and the main bar in the tent. Plus, join the conversation with our Twitter wall!
#RHBCF2015

Visit www.beerfestival.nottinghamcamra.org to book tickets

Castle Rock 
Brewery

@CRBrewerylist Your local 
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The Robin Hood Beer and Cider Festival has 
been held at the Castle site since 2009 and in 
2010 the festival was extended into the City by 
virtue of ‘Festival Fringe Fortnight’ – providing 
an opportunity for a selection of city centre 
pubs to showcase their fine foods with local 
beers and ciders during the week before and 
after the festival.

In 2011 Festival Fringe Fortnight (FFF) was extended 
to include venues with entertainment and for the 2015 
Festival it is hoped that even more will take place. Pubs 
interested in joining in FFF are required to offer at least 
one of the following:

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

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

Festival Fringe 

Fortnight

The

Shop

We are moving to:

Private Road No.2 Colwick
Nottingham, NG4 2JR

www.flippinggoodbeershop.co.uk

 More real ales

 More ciders

 Free parking outside

 Whiskies

Gins

Nottingham’s
Quality Real

Ale Shop.

Unusual beers and
ciders from near
and far plus gins
and single malt
whiskies.

Festival Fringe Fortnight
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In 2012 we said:

There are some very special pubs, and there are not many of them. These 
are pubs that CAMRA has designated as ‘Britain’s Real Heritage Pubs’. They 
are rare. And it is all about what they are like inside. Not necessarily the 
atmosphere, not necessarily the beer quality. For the designation means 
that the pub has survived without substantial alterations to its interior, 
giving a real sense of the pub’s history. Sometimes this means it has 
survived for hundreds of years without substantial change, for others it’s a 
more recent heritage. But an absence of significant alterations is now very 
unusual. So those that fit the bill are extremely important.

To put this into context, of about 60,000 pubs in the UK, only about 250 
make the grade. There are just four in Nottinghamshire. So when one of 
them, the Fiveways, on Edwards Lane in Sherwood, featured on a recent 
list of planning applications, alarm bells rang.

CAMRA objected to planned changes, and thanks to the City Council, the 
refurbishment that was carried out was much more sympathetic than first 
proposed. 

Under Threat in 2015

Fast forward to 2015 and the pub faces a greater threat. Spirit Pub Co 
sold the pub on the open market and it was acquired by a group who 
want to convert the building into a community centre and ‘hub’ – as the 
Nottingham Post reported: “The Five Ways, has been taken over by a 
group of trustees after members of Sherwood’s Muslim community raised 
£350,000 in just two months to buy the Grade II-listed building.”

Whilst  the reader’s comments thread in the Nottingham Post has a few 
comments, adverse in tone, about the pub becoming a ‘mosque’ – let’s be 
quite clear – that is not why CAMRA oppose the change. In fact CAMRA’s 
opposition to the planning application makes the following point:

“Before setting out our objection, Nottingham CAMRA would like to place 
on record that it understands the desire of groups from Nottingham’s 
diverse range of communities to have premises suitable for community 
use, meetings, activities, worship and such like. 

“However, notwithstanding this point CAMRA opposes the requested 
change of use and aspects of the proposed changes because of the 
extremely significant nature of this public house in architectural and 
interior design terms. This really is one of only a handful of pubs of such 
significance in Nottinghamshire and the best way of maintaining it is 
with continued use as its intended built purpose  - i.e. as a public house. 
There are other buildings that can meet the community centre use needs 
mentioned above.” 

And this is the nub of it. The best chance of preserving a building is 
to continue the use for which it was designed, and only when that use 
becomes unfeasible is it worth looking at other uses which will preserve 
the heritage of the building. 

This is not the case here because at no stage did Spirit Pubco claim the 
pub was unviable – in fact the Post reported in June:

A spokesman for the Spirit Pub Company said; “We can confirm that 
the Five Ways pub was sold to the highest bidder on February 6, 2015.
The pub was put on the open market following a business review that 
identified the pub no longer sat within the long term strategy of the 
company.”

Make of that what you will, but it sounds like they just didn’t want it 
anymore and needed the cash from the sale.

In terms of historic significance there is some credit to be given to the 
new owners who have proposed certain interior changes that will serve 
to re-instate or restore features that had been altered during Spirit’s 
ownership (which CAMRA opposed in 2012) or the ownership of their 
predecessors – so credit where credit is due. 

However, in considering the application overall, and with no evidence that 
the premises are unviable as a public house, CAMRA feels that it must 
oppose the change of use and has written to City Planners to make that 
clear.

The building’s status as one of the most architecturally significant public 
houses in Nottinghamshire (and one of the two most significant in the 
City) mean that the best way it can be appreciated is by retaining it as a 
public house. CAMRA believes this is the best option, under the ownership 
of an organisation able to make it a successful pub business that fully 
respects its historical and architectural significance.

However, this isn’t the end of the matter. Despite much rhetoric from the 
Government about localism – the direction of travel of national planning 
policy (which more or less sets the context in which local councils decide 
planning applications) has been to err on allowing owners to do more of 
what they would like to do with buildings that they own – this weakens 
the ability of local objectors to argue for a different outcome. 

Assets of Community Value 

One backstop to this is the ability to list a pub as an Asset of Community 
Value. But few Nottingham pubs have the benefit of this – if you think 
your local could benefit, have a think about it – for more information see:  
www.camra.org.uk/list-your-local

By the time you need the protection it offers it might be too late to do it 
– so don’t put off till tomorrow what you could do today!

At the time of writing the application for the Fiveways is still waiting to 
be decided by the City Council. CAMRA awaits the outcome with interest.

Historic Pubs

For more information about Historic Pubs of all eras, including superb 
photographs, have a look at CAMRA’s pub heritage web site:
www.heritagepubs.org.uk/home/home.asp

Or pick up a copy of the superb book published this year by CAMRA books: 
Real Heritage Pubs of the Midlands, by Paul Ainsworth. Available from the 
CAMRA bookshop and local booksellers.

STOP PRESS
Historic England (the Government body that has taken on responsibility 
for listing buildings from English Heritage) has launched a project to 
consider pubs built since 1945 that may benefit from Listed Building 
status. 

If you can think of a pub that might be worth Listing please let 
Nottingham CAMRA know. The more ‘unaltered’ and original the pub 
the more likely it would be to be considered. Things don’t have to be 
spectacular to be Listed though – just good examples of their type – so 
please feel free to make a suggestion

the Fiveways

Regular readers may recall an article in 2012 about The Fiveways when CAMRA was concerned that planned refurbishment work 
would put at risk the character of this Nottingham Pub.

The Fiveways
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news Round Up

CAMrA’s 30th National 
Breweriana Auction
Saturday 17th October 2015
Ever fancied owning a slice of brewing history? Then this Auction is just 
the thing. Run by the Campaign for Real Ale, the National Breweriana 
Auction returns to Burton on Trent’s Town Hall to celebrate its 30th 
birthday on Saturday 17th October. It again promises over 150 interesting 
auction lots; everything from mirrors to trays; wall signs, bottles and 
books. Plus there are a number of stands selling memorabilia adding to 
the atmosphere in this wonderful Victorian venue.

There are all sorts of items to decorate your home. Soda syphons from 
two closed breweries: Nottingham’s Shipstones and the lesser known, 
Newark’s Hole’s Brewery, which was set up in 1870 and taken over by 
Courage, Barclay and Simonds in 1967 and closed 15 years later, plus a 
soda syphon stand from Burton’s Allsopps. 

There is also a book on Everard’s dating from the 1940’s, a Charrington’s 
Toby Jug and a Tetley’s window. But if you fancy something to make 
you smile, the Worthington E figurines of two old chaps might catch 
your eye. There is also a nice glass jug from Gilmour of Sheffield, which 
started in the 1860’s and a bottle with a colourful fired on label from 
Gloucestershire’ Stroud Brewery, demolished in 1970, and a number of 
items used by a Customs & Excise official in carrying out his duties.
If you have never been to the National Breweriana Auction before, the 
auction is great fun to take part in and is an opportunity to get some 
great bargains plus many of the items on sale can appreciate in value. 
And, of course, like any CAMRA event, there is some good beer on sale all 
day (from local Burton Old Cottage Beer Company). 

Burton on Trent is around 40 minutes by train from Nottingham and the 
Town Hall is just a short walk from the railway station. The event starts 
at 11am with the opportunity to view the lots and browse the breweriana 
stands that will also be there. Bidding starts at 12.30pm. Entrance is 
by catalogue (£2.50), available on the day, or £3.50 in advance, by post 
from Bill Austin: 01923 211654 (answerphone) or baustin@supanet.
com. If you can’t get there, postal bids are accepted, just contact Bill. 
For more information see: http://gac.camrabeerengine.org.uk/viewnode.
php?id=15796

News round Up

A Load of Balls!
Brugghús Steðja is a newish microbrewery on the west coast of Iceland 
surrounded by low rising mountains, flowing rivers and hot springs. 
Located at the farm Stedji, which translates as Anvil, named after the rock 
formation next to Stedji Brewery and family house. They describe it as 
a place of folklore and magic that today is the home of one of the most 
innovative, exciting and exuberant family breweries in the world. They say 
Stedji beer is not just a beer, it’s an alchemy of pure genius. Well alchemy 
is certainly one way of describing it but reading what is in their 5.2% 
Winter brew “2015 Hvalur 2” may conjure up slightly different thoughts! 
This seasonal brew celebrates the Icelandic midwinter festival called 
“Þorri”. When icelandic people celebrate the Thundergod Þór and eat food 
in old icelandic style, for example: rotted shark, ram´s testicals, soured 
whale fat etc.. 

So what is in this strange brew? Well quite simply - pure icelandic water, 
malted barley, hops and sheep dung-smoked whale testicles! They get 
fresh whale testicles from a fin whale and smoke them in an old Icelandic 
traditional way, smoked with dry sheep dung.  Icelanders have used this 
method of smoking for centuries, because a lack of trees in Iceland, they 
use dry sheep dung to smoke. This gives the beer an excellent smoke 
taste, and the smoked dung balls also give flavour to the beer. So there 
you have it a beer brewed with smoked testicles and sheep dung!
Traditional it may be but we think we will pass on that one. However if 
you do fancy drinking a testicle beer, you could try Wynkoop Brewing 
Company’s Rocky Mountain Oyster Stout, made with 25 pounds of bull 
testicles. This started as an April Fool’s joke that kind of stuck.

For more information, and to prove we haven’t made it up, see http://
www.i-m.mx/velasala/brugghus and http://www.wynkoop.com/blog/
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real Ale In A Bottle 107

real Ale In A Bottle 107: 
Leanne rhodes tries a few from Weird Beard, Siren Craft 
Brewery, Hill Farmstead Brewery and Beeston Hop

You may ask why CAMRA promote RAIB’s at a time when many pubs are 
still struggling. Many pubs/bars don’t find it viable to stock cask beer if it 
doesn’t sell well so RAIBs are a way of catering for those customers who 
want to drink ale. Many pubs that do sell cask beer are adding bottled 
beers to their range to attract new customers; they don’t just have to be 
consumed at home. 

We have seen a big increase in specialist bottle shops, not just in the 
local area but across the whole country so RAIBs are helping to create 
new businesses and jobs and in turn they support breweries by stocking 
their products. I’m sure many people who visit these new shops will be 
encouraged to go out into pubs to seek out new breweries and beers. 
RAIBs also allow you to try beers that you are unlikely to come across in 
cask in your area. A number of breweries are only producing keg and bottle 
conditioned beers so it gives those of us who aren’t keen on keg beers the 
chance to try their beers and at a reasonable price!

I visited KellenTay Beers which has recently opened in Derby Market. 
Although small, the shop has a great range of bottle conditioned beers 
from the UK and abroad as well as cider/perry and mead. On my latest 
visit I picked up a coffee infused milk stout and from the other end of the 
spectrum, a tea infused pale ale. 

‘Black Perle’ by Weird Beard Brewery was up first, it is 3.8% and a 500ml 
bottle cost £3.60. It poured with a thick tan head and was pitch black, 
though if held up to the light a reddish-brown hue could be seen at the 
very edge of the glass. It was difficult to tell if it was free of sediment 
but there was a lot firmly stuck to the bottom of the bottle so if some 
did enter the glass it would have been a very small amount. Coffee 
and roasted malt were very evident in the aroma. There was an initial 
sweetness, due to the added lactose, followed by flavours of roasted malt 
and then a strong coffee flavour in the bitter finish. The beer was smooth 

and creamy. After letting the beer rest for a while the individual flavours 
became less distinct to create a more well balanced beer as the sweet and 
bitter components balanced each other out.

Next up was ‘Love Of Work’ a collaboration between Siren Craft Brewery 
of Berkshire and Hill Farmstead Brewery of Vermont. ‘Love Of Work’ came 
in a 330ml bottle, it is 3.6% and cost £2.50. It poured a golden yellow 
colour with a slight haze and a thin, fine white head. The aroma was 
predominantly floral with some citrus notes. The flavours seemed to 
change with every sip, on occasions the malt and tea came to the fore 
and the finish was crisp, on others there were strong flavours of orange 
and bergamot with a lingering dry, bitter finish and in some there was a 
combination of the two. This is something that I have not experienced 
before, a very interesting beer!  KellenTay Beers can be found in Unit 25, 
Market Hall, Tennant Street, Derby, DE1 2DB. Opening hours are 9.30am-
4pm Mon-Thu, 9.30am-5pm Fri-Sat, Closed Sun. Tel:07976 079834. 
Twitter:@kellentay

As many of you will know we have a new brewery in our branch area, 
Beeston Hop. I picked up a 330ml bottle of Black Forest Chocolate Porter 
from Brew Cavern. The beer comes in at 6.2% and cost £3. The beer poured 
much the same colour as ‘Black Perle’ and also had a fine tan head. The 
aroma was very chocolaty with some notes of tobacco. Chocolate was also 
prominent in the initial flavour, this was followed by roasted malt flavours 
with a hint of dates before an earthy hop finish. The mouth feel was very 
smooth. Be sure to give this new brewery a try!

A minimum of 50% of Beeston Hop’s net profit will be donated to local 
charities. In the year to June 2016, the brewery has chosen to donate to 
the Nottingham Refugee Forum and Hope Community Services, a charity 
supporting the homeless in the north of the county. 

Beeston Hop beers are also available in Hopology in West Bridgford.
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I recently saw a great piece on social media 
about 16 great bars in Nottingham and without 
mentioning any for fear of being accused of 
favouritism (Malt Cross), it was brilliant to see 
the city marketed in such a positive light.
Interestingly I attended a seminar about 
drinking and night time economy initiatives 

Evenin’ All

CITY 
CENTrE 
INSPECTOr 
JEZ ELLIS  
rEPOrTS

EVEnin’ All
Welcome to the Summer edition of 
this column.

Can I first correct a figure from last issue where 
I stated the Respect survey showed 53% of 
people surveyed felt safe in the city centre at 
night. The actual figure was 55%. The first time 
I’ve ever undersold our achievements!
I want to mention the growing problem of legal 
highs, or new psychoactive substances to give 
them their proper name. There have been a lot 
of stories recently where people taking them 
have suffered serious harm and in some cases 
have even lost their lives. 

These substances are not fit for human 
consumption and do not have any list of 
ingredients on them. Analysis has shown that 
they contain incredibly dangerous chemicals 
and the same product may contain totally 
different chemicals. Taken alongside alcohol, 
they are doubly dangerous. 

Please don’t be tempted to try any of these 
products and report anywhere selling them to 
Trading Standards. Hopefully, legislation to ban 
them will come out as quickly as promised. 
We are approaching the Purple Flag award 
renewal this year. It’s fantastic that Nottingham 
gets this award for safety and great amenities 
in the night time economy and praise must go 
to the Business Improvement District (BID) for 
putting together the application.

and it was good to see that we are ahead 
of the game in most things. We have an 
established BID and Pubwatch, as well as use of 
breathalysers and we are continuing to trial the 
use of club hosts. We also go further than other 
places by using drugs dogs and ID scanners 
provided by the Crime and Drugs Partnership. 
We are always willing for new initiatives that 
can help reduce violence and improve the 
city’s image, so if you know of any schemes or 
projects that we can look at, please contact me 
as below.

A final word about my favourite group of people, 
the Street Pastors who have been saved, thanks 
to contributions from many groups including 
the BID, INTU and the Police and Crime 
Commissioner. Check out their Facebook page 
for more information. They help to create the 
good feeling in the city centre and are much 
appreciated by us and also people they help. I’m 
sure the amount of lollies, water and flip flops 
they’ve distributed is beyond counting now.

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:
• Derby CAMRA Cider & Perry Pub of the Year 2015

• 16 Cask Ales

• 16 Real Ciders & Perry

• BBQ Saturday's from June

• NEW Beer Terrace Now Open

• Brunswick Hop Garden

• Brunswick Club Card Scheme

• Camra Discount with Membership Card

• LIVE Music: Jazz Night Every Thursday

• Derby Camra City Pub of the Year 2015 - Finalist

• Food Served: Monday to Saturday 11.30am - 2.30pm
Wednesday to Friday 5.30pm - 8pm & Sunday 12noon - 3pm

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

Bottle conditioned beers available

New for 2015, single hop range - 
Call for details

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

Brunswick A5 Landscape Advert April 2015_Layout 1  09/04/2015  17:15  Page 1
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07581 122 122

The Old Volunteer
Burton Road Carlton

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

CAMRA discount 20p pint

Old Volunteer NG4 www.OldVolunteer.com

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



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker16

Fare Deals #46

FArE DEALS

The Nag’s Head
20 Main Street, Harby, Leicestershire 
LE14 4BN.
Tel: 01949 869269
www.nagsheadharby.com
Food served Monday 17.30 – 21.30; 
Tuesday to Friday 12.00 – 14.30 and 
17.30 – 21.30; Saturday 12.00 – 15.00 
and 17.30 – 21.30; Sunday 12.00 – 
16.00.

The Poppy and Pint
Pierrepont Road, West Bridgford, 
Nottingham NG2 5DX.
Tel: 0115 9819995
www.castlerockbrewery.co.uk/pubs/
poppy-pint
Food served Monday to Saturday 12 – 9, 
Sunday 12 – 8.  Breakfast served every 
day 9.30 – 12.

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

in hand.

Featured in this issue:

THE NAG’S HEAD

Nestling deep amidst the bucolic 
beauty of the Vale of Belvoir and 
almost beside the Grantham Canal, 
built in 1798 and now slowly being 
lovingly restored, the charming and 
historic village of Harby huddles 
around its parish church of St Mary 
the Virgin, the tower of which houses 
a carillon of five bells dating in part 
from as early as 1610.  Not so many 
years ago, two Home Ales pubs 
faced each other across the road but 
nowadays, sadly, only one remains, the 
lovely, half-timbered, brick and stone 
built Nag’s Head, dating back to the 
14th century and believed to be one 
of the oldest pubs in Leicestershire.

Step inside to discover a warren of intimate, 
interlinking rooms, the one at the far end at an 
elevated level and enjoying a fine view through 
French doors across the attractive, grassy beer-
garden beyond.  Beamed ceilings and stout 
timbers attest to the age of this venerable 
inn, while confused flooring of quarry tiles, 

stripped boards and carpeted areas support 
functional tables and chairs in polished wood, 
all set against an almost clinically white décor.  
Along the bar, three hand-pumps offer a choice 
of cask-conditioned beers, all from within the 
Marston’s portfolio, with Jennings’ Cumberland 
Ale and the somewhat paler Ringwood 
Boondoggle, a 4.2% abv hoppy delight from 
Hampshire, being the two permanent offerings 
and both, apparently, very popular with the 
locals.

It is early spring and each table is thoughtfully 
decked out with a small vase of daffodils.  
Selecting one overlooking the garden, I turn 
my attention to what the menus have to offer, 
one of which details a selection of speciality 
burgers.  The other, however, is rather more 
interesting and I immediately have difficulty 
deciding between a warming bowl of the 
soup of the day, broccoli as it happens (£4), or 
smoked salmon and prawn terrine with house 
salad and horseradish mayo (£6), eventually 
being persuaded against the former by the 
watery but cheery sunshine pouring through the 
glass.  The terrine soon arrives on a rectangular, 
black slate alongside a nice little mixed leaf; 
tomato; red onion; cucumber and diced pepper 
salad, which is certainly benefiting from the 

addition of a really good dressing, and topped 
off with a quartered slice of granary toast.  
The hearty, fishy slab has both the flavour and 
texture of a mildly herby cream cheese rather 
sparsely impregnated with bits of prawn, then 
wrapped in a generously thick slice of top 
quality smoked salmon.  It is all very light 
and well executed, which I regret cannot be 
said for the accompanying swirl of what I 
assume is supposed to be the aforementioned 
mayonnaise, but tastes suspiciously reminiscent 
of tartare sauce to me.

For the main event I am almost tempted to give 
the homemade, short-crust pie of the day, pork 
and sage on this occasion, served with a choice 
of mash or chips, seasonal vegetables and gravy 
(£8) a go, especially when the pretty, young 
waitress confirms it has not only a pastry top, 
but pastry sides and bottom too, rather than just 
a lid plonked on top as is so often the case with 
pub pies these days.  However, as something 
of an offal fan, I am ultimately won over by 
the lure of iron-rich lamb’s liver and bacon, 
presented with wholegrain mustard mash and 
more of those seasonal veg (£9).  Chef, I am 
assured, will be able to leave the liver slightly 
pink in the middle and I do not have very long 
to wait to find out.  The meal arrives in a deep 
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Fare Deals #46

THE POPPY AND PINT

Sandwiched between tennis courts 
and a beautifully manicured bowling 
green deep in West Bridgford’s 
suburbia, the Poppy and Pint began 
life as a Royal British Legion club, 
which eventually fell upon hard times, 
only to be rescued by a consortium led 
by Castle Rock Brewery and following 
major renovations, finally reopened as 
a proper community local specialising 
in real ale and top quality, home 
cooked food.

The deep red and white painted exterior fronts 
three distinct and roomy spaces within: the 
Poppy Café Bar at one end, predominantly 
a coffee, cakes and kids preserve; a dining 
room to the front and in between, the main 
bar exuding a homely atmosphere somewhat 
reminiscent of a colonial era club, with polished 
wood flooring, cream and muted green décor 
and cleverly positioned snooker table sides, 
complete with balls, framing access to the loos.  
Not surprisingly, Castle Rock beers are much 
in evidence along the bar but even so, out of 
a splendid total of 15 cask-conditioned ales 
usually available, more often than not seven 
will be from other micros or family brewers. 

The Poppy and Pint printed menu takes the 
form of a plastic covered booklet, which 
contains plenty of burger, pizza and light bite 
options, but more imaginative fare is likely to 
be found on the daily specials blackboard above 
the bar.  Starters, however, are limited to soup 
of the day served with either plain bread and 
butter (£3.95), or should you fancy something 
a little more extravagant, cheesy garlic bread 
(£5.25).  Today there are two on offer: roast 
tomato or courgette and Cheddar cheese, the 
latter an interesting variation on the familiar 
broccoli and Stilton model, which I decide to 
give a whirl.  A deep, white bowl of piping hot, 
rich and creamy, pale green goodness is soon 
before me, accompanied by a nicely warmed 
through and really crusty baguette, along with 

two pats of lightly salted butter.  This is proper 
comfort food, enhanced by delightful hints of 
cheese that permeate the delicate vegetable 
flavours.

On a previous visit I tried the spicy beef burrito 
with salsa, soured cream, homemade nachos 
and salad (£7.95) and very good it was too.  
This time, however, I have been eyeing up 
the blackboard and trying to decide between 
sweet potato massaman with rice, naan and 
chutney (£8.95) or Moroccan lamb sausages, 
tajine sauce, garlic potatoes, naan and salad 
(£9.95), eventually giving in to my carnivorous 
tendencies and ordering the bangers. It’s a good 
choice.  Two firm and generously proportioned 
sausages almost burst with juicy lamb flavours, 
yet tempered with the herby spiciness one 
associates with North Africa and the Middle 
East.  The overall taste sensation is undeniably 
reminiscent of a top quality doner kebab, 
further enhanced by a thick, fruity, tomato based 
and subtly tangy sauce, which has been draped 
over the pair like a blanket.  Alongside is a 
healthy helping of new potatoes roasted in their 

skins and exhibiting the merest hint of garlic, a 
small container of authentically crunchy raita 
with a welcome smack of mint about it, and 
both halves of a warmed flatbread.  It has to be 
said that the latter has more in common with 
pitta than a true Indian naan, but given the 
nature of the dish, perhaps that is no bad thing.  
A good-sized wedge of lemon, a garnish of 
fresh coriander leaves and a side dish of mixed 
salad, nicely finished with a wholegrain mustard 
dressing, complete what quickly proves to be a 
really tasty and thoroughly satisfying meal.

They are not big on desserts here, with just a 
few such as sticky toffee pudding or chocolate 
fudge cake, both served with a choice of cream, 
custard or ice cream (£3.95 each) chalked up on 
the board.  But nevertheless, it is clear that the 
Poppy and Pint has hit upon a winning formula 
and manager, James Halfpenny, and his team, 
not least the talented Vanessa McGuire heading 
things up in the kitchen, should be very proud 
of what they have achieved.

white bowl, with two rashers of full-flavoured, 
streaky bacon balanced atop three good sized 
slices of meltingly tender liver, cooked exactly 
as requested and garnished with a few slivers 
of caramelised red onion.  Lurking below this 
ensemble is a creamy mound of well made 
mashed potato exhibiting just a delicate hint of 
mustard, which is in direct contrast to the sheer 
intensity of wonderful meaty flavours evident in 
the surrounding pool of palate-pleasingly rich 
gravy.  Finally, alongside this epicurean pyramid, 
a more than ample serving of mixed vegetables 
comprising buttery Savoy cabbage, sliced carrots 
and broccoli has been squeezed in to complete 
the dish.  The carrots, I am delighted to find, 
still retain a welcome degree of firmness, 
but sadly this is not the case for the broccoli 
florets, which have been marginally overcooked 
and therefore a bit limp.  Nevertheless, it has 
been an excellent and good value lunch, all 
the better for being washed down with a fine 
drop of Ringwood beer, which has left little 
room to even contemplate a dessert.  For those 
able to soldier on, however, a chocolate and 
Cointreau cheesecake with chocolate sauce and 
crushed biscuit, or glazed lemon tart with fresh 
strawberries and a mixed berry coulis (both £5) 
might just do the trick.
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When Thomas and Hannah Usher purchased a 
small brewery in Trowbridge, Wiltshire in 
1824, they could scarcely have imagined what 
the future had in store for what was destined 
to become a very successful family business.  In 
1844 their three sons joined the partnership, 
which led to rapid expansion and following the 
acquisition of Fanshaw & Palmer of Donnington, 
Berkshire in 1887, the joint operations were 
registered as Usher’s Wiltshire Brewery Limited.  
Further acquisitions followed and the purchase 
of adjoining land shortly after the end of 
World War II allowed the company to double 
the capacity of its brewery and bottling plant. 
Sadly, however, in 1960 the directors agreed to 
a merger with Watney Mann (hands up those 
old enough to remember the infamous Watney’s 
Red Barrel) and the rot set in, culminating in 
a management buyout in 1990. The business 
soldiered on for another nine years but despite 
brewing at full capacity, their 4.5% abv Founders 
Ale had become a very popular cask-conditioned 
beer by this time, the powers-that-be decided 
it was no longer economically viable and the 
entire site closed in 2000. The pub estate was 
eventually purchased by Punch Taverns, the 
land was inevitably sold for redevelopment, 
but the brewing equipment was to experience 
an altogether more exotic fate, being sold 
in its entirety to the North Koreans for £1.5 
million, carefully dismantled, shipped half a 
world away and reassembled on the outskirts of 
Pyong Yang, where it now forms the core of the 
Taedonggang Brewery.

There are a few other brewery companies, such 
as RyongSong and Bonghak, beavering away in 

this otherworldly Country, but the distinctive, 
green bottle labels of Taedonggang beers 
certainly seemed to dominate the shelves, at 
least in the places I was allowed to visit. They 
are known to brew a range of beers, but only 
one appeared to be in production at the time 
of my visit, a pleasantly hoppy and refreshing, 
5% abv, pale golden Pilsner style lager that 
culminated in a fairly transient, malty finish. 
This beer could also be found in draught form 
in a few outlets accessible only to the privileged 
classes, such as the Taedonggang Diplomatic 
Club, with its function and karaoke rooms, 
restaurant and excellent bar, as well as their 
complex opposite the imposing Juche Tower, 
an anonymous, almost industrial looking block, 
which nevertheless incorporates a relatively 
small but very attractive beer hall, with a 
decidedly Germanic feel to it. This is probably 
one of the nicest drinking environments to be 
found in the city and they also offer a handful 
of imported bottled beers too. Regrettably, the 
Taedonggang Brewery itself was deemed to 
be off limits, but happily, no such restrictions 
applied to the microbreweries, one of which 
was handily located on the ground floor of the 
hotel to which I had been assigned.

The 47 storey Yanggakdo Hotel is located on an 
island in the Taedong River close to the centre 
of the city and is served by lifts that seem 
to have minds of their own! Fortunately, the 
main bar with its comfortable alcove seating 
is at ground level and the gleaming, stainless 
steel brewing kit can be clearly seen through a 
window behind the bar counter, nicely decorated 
with artificial flowers. The one beer produced 

FrOM WILTSHIrE 
WITH LOVE
Microbrewing has gained a toehold in one of the world’s most secretive States, but an old British family brewery is also 
slaking local thirsts too, as John Westlake recently discovered.

From Wiltshire With Love

May Day 2015 in Pyong Yang



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

using barley malt and hops imported from 
Australia is a tasty, 5% abv, cloudy amber brew, 
more akin to an ale than a lager and exhibiting 
a delightfully mellow, spicy hop character. 
Unfiltered and unpasteurised, it is essentially a 
‘real ale’, albeit stored and dispensed under a 
protective layer of carbon dioxide.

Independent exploration in North Korea is out 
of the question, you have to be accompanied 
by a State appointed guide everywhere, but 
aware of my particular interest, the authorities 
were happy for me to be taken to the Ragwon 
Department Store where, somewhat surprisingly, 
a fully equipped microbrewery, complete with 
welcoming beer hall and an almost palatial 
restaurant, is to be found on the third floor and 
accessed by its own separate entrance off the 
street. They normally produce both a pale and 
a dark beer much along the lines of a Bavarian 
lager and dunkel, but once again, only the 4% 
abv pale was available on this occasion. Served 
in a stylish and branded glass tankard, the 
decidedly hazy, pale gold brew is undoubtedly a 
class act, full-bodied and beautifully balanced 
between biscuity malt and subtle, peppery hops, 
with the added benefit of very low carbonation. 
It goes particularly well with kimchi, a classic 
Korean, spicy side dish or bar snack usually 
made from cabbage, which has been fermented 
for several months. Nicely chilled and very 
moreish indeed, this splendid beer was a 
wholly unexpected find and although, perhaps, 
not quite as good as Usher’s Founders Ale as 
I seem to recall, it is without doubt very much 
the liquid highlight of my five days spent in 
this often bizarre and determinedly reclusive 
Country.

From Wiltshire With Love

B    wled Over 
Beer Festival
AT THE BELL INN
31st July     9th August 2015

Local Ales & Ciders   
&   L i v e  M u s i c  

THE BELL INN

CIRCA AD1437

1 8  A n g e l  R o w,  N o t t i n g h a m ,  N G 1  6 H L

Yanggakdo brewery

Ragwon Brewery entrance
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LocAle Locally
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AREA 1

1. Beer Shack, Hucknall - 1 Derbyshire Lane. NG15 7JX

2. Bentinck Club, Hucknall - 5 Portland Road. NG15 7SL

3. The Gate, Awsworth - Main Street. NG16 2RN

4. Gate, Kimberley - 21 Main Street. NG16 2NG

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

6. Green Dragon, Hucknall - Watnall Road. NG15 7JW

7. Griffins Head, Papplewick - Moor Road. NG15 8EN

8. Hayloft, Giltbrook - Nottingham Road. NG16 2GB

9. Horse & Groom, Linby -12A Main Street. NG15 8AE

10. Lady Chatterley, Eastwood -59 Nottingham Road. 
NG16 3AL

11. Lord Clyde, Kimberley -55 Main Street. NG16 2NG

12. Nelson & Railway, Kimberley -12 Station Road. 
NG16 2NR

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

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

15. The Pire, Hucknall -Morven Avenue. NG15 7RE

16. Queens Head, Watnall - 40 Main Road. NG16 1HT

17. Red Lion, Hucknall -High Street. NG15 7AX

18. Royal Oak, Watnall -25 Main Road. NG16 1HS

19. Stag Inn, Kimberley -67 Nottingham Road. 
NG16 2NE

20. Three Tuns, Eastwood - 58 Three Tuns Road. 
NG16 3EJ

21. White Lion, Swingate, Kimberley - 74 Swingate. 
NG16 2PQ

22. William Peverel, Bulwell - 259 Main Street. NG6 8EZ

LocAle Locally

tHE FiFtH 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. 
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LocAle Locally

The 2015 Nottingham LocAle 
Pub of The Year Award

There are over 140 LocAle accredited pubs within the Nottingham area and the winner for 2015 is 
The Lincolnshire Poacher, Mansfield Road.
The 2015 competition commenced in August 2014 and in each edition of the Nottingham Drinker (ND) a number of LocAle pubs were featured and by 
public vote two of those pubs became finalists for the 2015 competition. The twelve pubs were:

White Lion, Swingate
Horse & Groom, Basford
Victoria, Beeston
Star, Beeston
Trent Bridge Inn (TBI)
Poppy & Pint
Robin Hood and Little John, Arnold
Bread & Bitter
Lincolnshire Poacher
Plough, Radford
Crafty Crow
Sir John Borlase Warren

Judges visited the pubs throughout June and the early part of July and, 
as expected, scores for each pub were high – these were, after all THE 
Finalists. The presentation time and date will be announced on the 
Nottingham CAMRA website and on social media sites.

The previous winners of the Nottingham LocAle Pub of The Year were:

2012 – The Flying Horse, Arnold
2013 – The Gate Inn, Awsworth
2014 – The Hand & Heart, Derby Road

If you would like to vote for one of the pubs listed on the 
previous page to go forward to the final of the 2016 LocAle 

Pub of the Year award, please ensure votes for this 

LocAle 1 
are submitted no later than 

31st August 2015 

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

locale@nottinghamcamra.org  
or personally at branch meetings

The White Lion
Home of the Old Sawley Brewing Company

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

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

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

IntroducIng the 2nd nottIngham camra IPa hoP

7th auguSt to 31St auguSt

turn oVer For the LISt oF PuBS on the IPa hoP

But PLeaSe rememBer to drInk reSPonSIBLy

The 2016 Nottingham LocAle
 Pub of The Year
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With the success of both the Mild Trail and Stout & Porter Stroll in promoting different styles of 
beer throughout the year, and the succes of the first IPA trail last year, it returns for a 2nd year.

Nottingham CAMRA’s IPA Hop has been organised in conjunction with the younger members of the branch- and with 42 pubs 
taking part from 7th to 31st August, it has grown from the success of last year. There may also be some chance for a lucky dip , 
one to try for this is the Westbridgfordians Cricket Club Beer Festival running from Wednesday August 5th (CAMRA discount day) 
to Saturday 8th August but make sure you keep an eye out for other venus as well!

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

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

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

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

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

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

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

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

What is IPA?

IntroducIng the 2nd nottIngham camra IPa hoP

7th auguSt to 31St auguSt

turn oVer For the LISt oF PuBS on the IPa hoP

But PLeaSe rememBer to drInk reSPonSIBLy

Louise Carlin writes...

The 2016 Nottingham LocAle
 Pub of The Year #IPahoP15
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Pub Address Post Code /
tel no

opening times How to get there

ABDICATION 89 Mansfield Road, Arnold NG5 6BH    Closed - Mon & Tues, 4 - 9.30 Wed - Sat, 
’12 - 6 Sun

Trent Barton Pronto, NCT Lime 58 or TB 
Calverton Connection and walk along Mansfield 

Road

ANNIE’S BURGER SHACK/ 
OCEAN TAVERN 5 Broadway, Lace Market

NG1 1PR    
0115 9242442

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

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

BARREL DROP Hurt’s Yard,
Nottingham

NG1 6JD  
0115 924 3018

12 - 10 Mon - Sun Between Upper Parliament Street & Long Row

BREAD & BITTER 153-155 Woodthorpe Drive
Mapperley

NG3 5JL
0115 960 7541

10 – 11.30 Mon,  10 - 11 Tue - Wed, 10-12 
Thurs-Sat, ’11 - 11 Sun NCT bus 25, 45, 47; alight at Mapperley shops

BUNKERS HILL 36-38 Hockley
Nottingham   

NG1 1FP   
0115 9100114

11:30-11 Mon - Thu; 11:30-12 Fri;
11:30-12 Sat; 12-10.30 Sun Next to the Ice Arena

CANALHOUSE  48-52 Canal Street
Nottingham   

NG1 7EH   
0115 9555060

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

Near Broadmarsh Shopping Centre 
on the canal waterfront

CHESTNUT  Main Road
Radcliffe-on-Trent   

NG12 2BE  
0115 933 1994

12 – 11 Mon - Thurs, 12 – 11.30 Fri - Sat, 
12 – 11 Sun Trent Barton Rushcliffe Greens

CRAFTY CROW 102 Friar Lane, Nottingham
NG1 6EB

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

to Nottingham Castle

CROSS KEYS 15 Byard Lane, Nottingham
NG1 2GJ

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

CROWN INN 20 Church Street
Beeston 

NG9 1FY   
0115 9678623

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

DOCTOR’S ORDERS 351 Mansfield Road
Carrington  

NG5 7DA   
07443 118637

 5 - 10:30 Mon - Thurs,
4 - 10:30pm Fri

12:30 - 10:30 Sat - Sun

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

EMBANKMENT 282-284 Arkwright Street, Trent 
Bridge 

NG2 2GR  
0115 986 4502

11 – 11:30 Mon - Thurs, 11 – 12 Fri - Sat, 
11 - 11 Sun

NCT Green or Navy Line (not 48); TB to West 
Bridgford

ERNEHALE Nottingham Road
Arnold

NG5 6JN   
0115 9674945

9-12 Mon-Sun NCT 25, 58; TB Calverton Connection

FALCON 105 Mansfield Rd, 
Nottingham

NG7 3JE   
0115 9244635

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

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

GOLDEN FLEECE 65-67 Derby Road
Nottingham  

NG1 3FN 
0115 941 5691

12 - 12 Mon-Sat, ‘12 - 11 Sun On corner with Peel Street

HAND & HEART 65-67 Derby Road
Nottingham  

NG1 5BA   
0115 9582456

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

Between Maid Marian Way 
and Canning Circus

HORSE & GROOM 462 Radford Road, 
Basford

NG7 7EA   0115 
9703777

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

Shipstone Street tram stop 
(Radford Rd stop to Nottm)

HORSE & JOCKEY 20 Nottingham Road, 
Stapleford

NG9 8AA   0115 
8759655

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

KEAN’S HEAD 46 St Mary’s Gate, Lace Market
NG1 1QA  

0115 9474052
11.30-11 Mon - Thu; 

11.30-12.30 Fri & Sat; 12-10.30 Sun
Off High Pavement, 

opposite St Mary’s Church

KING WILLIAM IV Eyre Street, 
Nottingham

NG2 4PB   
0115 9589864

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

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

LINCOLNSHIRE 
POACHER

161 Mansfield Road, 
Nottingham

NG1 3FR   
0115 9411584

11-11 Mon - Wed; 11-12 Thu - Fri; 10-12 
Sat; 12-11 Sun Near junction with Huntingdon Street
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Pub Address Post Code /
tel no

opening times How to get there

THE LION 44 Mosley Street,  New Basford
NG7 7FQ   

0115 9703506
12-11 Mon - Wed; 12-12 Thu - Sat;

12-10.30 Sun

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

Your Bus Y81 Y82

MAJOR OAK 24-26 Pelham Street, 
Nottingham

NG1 2EG   
0115 9584825

10-12 Sun - Thu;  
10-1am Fri - Sat

Between the Old Market Square & Lace 
Market; also entrance on Victoria Street

NED LUDD 27 Friar Lane, 
Nottingham

NG1 6DA   
0115-9484221

10-12 Mon - Wed; 10-1am Thu; 
10-2am Fri - Sat; 10-12 Sun

Corner of Friar Lane, between the Old Market 
Square and Maid Marian Way

NEWSHOUSE 123 Canal Street, Nottingham
NG1 7HB   

0115 9523061
12-11 Sun - Thu; 12-12 Fri & Sat Near Broadmarsh shopping centre, 

Station Street tram stop

OLD VOLUNTEER 35 Burton Road
Carlton

 NG4 3DQ
0115 9872299

12 - 11 Sun - Thurs,  12 - 12 Fri - Sat NCT Lilac line 24, 25, 27 Pathfinder 100

ORGAN GRINDER 21 Alfreton Road, 
Canning Circus

 NG7 3JE   0115 
9700630

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

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

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

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

alight at junction with Triumph Rd

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

9819995
9.30-11 Mon - Sat; 10-11 Sun NCT 11 to Lady Bay or TB Bingham Xpress & 

Marshalls 90 along Radcliffe Road

ROBIN HOOD 
& LITTLE JOHN Church Street, Arnold

NG5 8FD
12-11 Mon - Sun NCT Lime line 58, Purple Line 87

ROPEWALK 107-111 Derby Road, 
Nottingham

NG1 5BB
0115 9596181

11 - 11 Sun - Tues, 11 - 12 Wed-Thurs Any bus to Canning Circus, top of Derby Rd at 
junction with Alfreton Rd. & Ilkeston Rd.

SAMUAL HALL 561-569 Mansfield Road
Nottingham

NG1 5BB
0115 9596181

10-11 Sun - Wed; 10-12 Thu; 
10-1am Fri - Sat

Lime Line, Purple Line; TB Calverton 
Connection

SIR JOHN BORLASE 
WARREN

1 Ilkeston Road,
Canning circus

NG7 3GD   0115 
9881889

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

STAR 22 Middle Street, Beeston
NG9 1FX  

0115 8545320
12-11 Sun - Wed; 

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

STRATFORD HAVEN 2 Stratford Road,  West 
Bridgford

NG2 6BA   
0115 9825981

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

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

THREE CROWNS
23 Easthorpe Street,

Ruddington
NG11 6LB   

0115 9213226
5-11.30 Mon - Fri, ’12 - 11.30 Sat NCT Green line 10

TRENT BRIDGE INN 2 Radcliffe Road, West Bridg-
ford

NG2 6AA   
0115-9778940

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

TRENT NAVIGATION 17 Meadow Lane, Nottingham
NG2 3HS   

0115 9865658
4-11 Mon - Thu; 12-12 Fri; 
11-12 Sat; 11-10.30 Sun

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

VAT & FIDDLE 12 Queensbridge Road, 
Nottingham

NG2 1NB  
 0115 9850611

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

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

VICTORIA 85 Dovecote Lane, Beeston NG9 1JG   
0115 9254049

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

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

or Trent Barton 18

WILLOWBROOK 13 Main Rd, Gedling NG4 3HQ   
0115 9878596 10 - 11 Sun - Thurs, 10 -12 Fri – Sat NCT Lilac line 24, 25 NCT Red line 44

YE OLDE TRIP TO 
JERUSALEM

Brewhouse Yard,
Nottingham

NG1 6AD  
0115 9473171 11-11 Mon - Thurs,, 11 - 12 Fri - Sat Below Nottingham Castle
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how to do the IPa hoP IPA Trail
Nottingham CAMRA
13 Amersham Rise

Aspley
Nottingham     

NG8 5QL

In your opinion which pub served the 
best IPA: 
…………....... . . . . . . . . . . . . . . . . . . . .………………
In your opinion which pub had the 
best IPA display: 
... . . . . . . . . . . . . . .……………....... . . . . . . . . . . . . . . . . . .

Visit any of the pubs listed and buy a half or a pint of IPA. Ask for or pick up a sticker and stick it onto 
the pub’s circle below. You need to visit a minimum of six different pubs. If you visit any pubs not on the 
trail but they are selling an IPA, then why not take advantage of the Lucky Dip box below? Once you’ve 
finished or the hop has ended, send your form to the address alongside by 20th September 2015.

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

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

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

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

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

ABDICATION

CHESTNUT

ErNHALE

KEAN’S 
HEAD

NEWS 
HOUSE

rOPEWALK

TrENT 
BrIGE INN

CrAFTY 
CrOW

GOLDEN 
FLEECE

FALCON

KING 
WILLIAM IV

OLD 
VOLUNTEEr

SAM HALL

TrENT 
NAVIGA-

TION

BUNKErS 
HILL

CrOSS 
KEYS

HAND & 
HEArT

LINCS.
POACHEr

OrGAN 
GrINDEr

SIr JOHN 
BOrLASE 
WArrEN

VAT & 
FIDDLE

CANAL-
HOUSE

CrOWN

HOrSE AND 
GrOOM

LION

PLOUGH

STAr

VICTOrIA

DOCTOr’S 
OrDErS

HOrSE AND 
JOCKEY

MAJOr OAK

POPPY & 
PINT

EMBANK-
MENT

NED LUDD

rOBIN 
HOOD & 
LITTLE 
JOHN

ANNIES 
BUrGEr 
SHACK

BArrEL 
DrOP

BrEAD & 
BITTEr

STrATFOrD 
HAVEN

WILLOW-
BrOOK

OLDE TrIP 

THrEE 
CrOWNS

wrIte any 
Lucky dIPS 
here



27Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker

tales from the north 
news from the northern fringes of our nottingham branch area. 
Andrew ludlow reports.  

Back in the early days of Nottingham CAMRA a trip (more a pilgrimage) to 
Kimberley was an opportunity to try the excellent Hardys & Hansons ales 
and the Nelson & Railway was always top of the must visit list. The pub 
in those days was run by Harry who in 2002 was joined by his son Mick 
and for nearly fifty years the pub has been run by the Burton family. 
The pub sits in the shadow of the former brewery and with the loss of 
Hardys & Hansons back in 2006 the pub lost its status of brewery tap and 
the status of selling truly local ales.

The quality of beers in the pub and its friendly welcome never changed 
but the shadow cast by the fading brewery buildings seemed to impact 
not just on the pub but on Kimberley itself. Local beers are back though 
with Nottingham and Blue Monkey ales jostling for a space on the bar as 
Mick always has 2 guest ales (one always a LocAle) along with two beers 
from the Greene King range. The two GK beers regularly are changed so 
the imbiber gets the chance to sample different beers.

The two roomed pub boasts a truly traditional bar and a comfortable 
lounge area and is also ideal for summer having garden areas at the front 
and rear (the rear area is located between the pub and the car park).
The pub offers good food at reasonable prices using where possible 
locally sourced ingredients with food available Mon-Fri 12.00-2.30 & 
5.00-9.00; Sat 12.00-9.00 and Sun 12.00-6.00pm

As the pub is also a Hotel with 11 homely en-suite rooms it is quite 
common these days to hear a range of accents in the bar although quite 
what foreigners make of the story of Eric’s walking stick (located in the 
lounge) is a bit of a mystery. The pub is open 11.00-12.00 Mon-Fri and 
11.00-1.00am Sat; & 12.00-11.30 Sun

The Gate, Awsworth has become a gastropub! Actually they have started 
‘Pie and Pea Tuesdays’ offering locally sourced pies (Watnall farm shop) 
along with gluten free pies (No.G). At £2.75 they are excellent value and I 
did rather enjoy the minted lamb pie I tried. The pub also stocks Wold Top 
Brewery ‘Against the Grain’ a gluten free bottled beer and sometimes a 
cask conditioned gluten free ale is also available.

The Beer Shack, Hucknall has also joined the trend and is now offering 
food to its customers. Freshly made cobs are available and pork pies.
The Bentinck, Hucknall having added a second handpump are keen to 

attract new members, although CAMRA members are able to visit the club 
on production of their membership card. Membership is only £8.50 for 
a full year with reductions depending on what time of the year you join 
and currently there is a 21 day free temporary membership scheme.  The 
club boasts two full size snooker tables at the back with a pool table and 
offers a welcoming and friendly environment. It is located opposite the 
Byron cinema and on my visit both the Lancaster Bomber and Navigation 
Viceroy IPA were excellent value at £2.85 a pint.

Staying in Hucknall albeit across the by-pass and heading towards 
Watnall is Nabbs Lane and the Nabb Inn. With the demolition of the 
Masons Arms the Nabb is now the only pub in that part of Hucknall. 
Originally a Hardys & Hansons estate pub the Nabb has undergone a 
major refurbishment and re-opened on 7 July, 2015. The new look pub 
still retains two separate drinking areas with its ‘sports bar’ and lounge. 
The large lounge has been cleverly ‘divided’ creating the illusion of 
individual areas whilst the bar has been upgraded and has plenty of TV 
screens for even the most ardent sports fan. There is even a TV screen in 
the rear patio area.

Out front an area of the car par park has been enclosed and converted 
into a permanent patio area with picnic tables, which surround a rather 
impressive children’s play unit.

In food terms the pub offers their ‘Meet and Eat’ menu and the drinker can 
choose between four cask ales with regularly at least one from beyond 
the Greene King range. On my visit Moonshine Pale Ale (Abbeydale) was 
available along with GK IPA; Churchill IPA and Old Trip. The pub is open 
11-11 Mon-Wed; 11-Midnight Thur-Sat and 12-11 Sun.

Finally congratulations to The Pire, Hucknall for holding their first beer 
and cider festival and from reports received it went very well and further 
festivals, possibly a cider festival, will follow.

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

Tales From The North

The Nabb InnThe Nelson and Railway



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker28

Beer Census 2015

This is a question many people ask me, especially when I’m visiting other 
towns and cities. My response is always the same; I reel off the names of 
several pubs in our area that stock a good range of beers. Some of these 
pubs I visit regularly, others not. However, one truth remains – we have 
an outstanding choice of pubs in Nottingham and its surrounding areas, 
more than one person can visit in a month, never mind on one single day.

So, this leads me on to the point of this article. The annual Beer & Cider 
Census is almost upon us, which is an opportunity to ascertain whether 
or not choice remains as good as ever. This year’s census will take place 
on Friday 18th September 2015, and is being expanded to 14 routes. This 
means I need at least 14 volunteers to visit each pub on a chosen route.

The method of the census is simple – visit a pub and write down the 
brewery, name, ABV% and price per pint of all the beers and ciders on 
sale. That’s it. Simple! You could also stop for a drink should you desire!
If you would like to volunteer to survey a route, please e-mail me at  
nigeljohnson@nottinghamcamra.org as soon as possible. Remember, 
you must be available to survey the pubs on census day – Friday 18th 
September 2015.

A summary of last year’s results:
(2013 figures in brackets)

Beer

Number of pubs serving real ale: 133 (126)
Number of pubs serving at least one Locale: 100 (92)
Total number of beers available (ie different casks): 676 (589)
Total number of Locales available: 241 (228)
Total number of different beers available: 334 (273)
Total number of different Locales available: 110 (88)
Total number of different breweries seen: 121 (107)
Average Price per pint: £2.98 (£2.90) – a 2.8% increase.
Average ABV: 4.3% (4.3%)
Pub with most beers: Sir John Borlase Warren, with 18 different real ales.
(Trent Bridge Inn, with 14 different real ales)
Most common beer: Castle Rock Harvest Pale, available in 41 different pubs. 
(Castle Rock Harvest Pale, available in 41 different pubs).
Most common brewery (by pub): Castle Rock, available in 43 different pubs.
(Castle Rock, available in 42 different pubs)
Most common brewery (by casks): Castle Rock, seen 77 times.
(Castle Rock, seen 78 times)
Most Expensive Beer:  £4.20 in three pubs, all for beers over 5.6%.
(£3.90 for Wychwood Hobgoblin 4.5% in Bugmans Bar.)
Most Expensive Beer under 5% ABV:  £3.80 in four pubs.
(£3.90 for Wychwood Hobgoblin 4.5% in Bugmans Bar.)

Cider / Perry

Number of pubs serving real cider: 33 (45)
Total number of ciders/perries available (ie different casks): 98 (107)
Total number of different ciders/perries available: 59 (54)
Total number of different cider makers available: 33 (20)
Average Price per pint: £3.60 (£3.55) – a 1.4% increase.
Average ABV: 5.8% (6.2%)
Pub with most ciders: Lion, with 10 different real ciders/perries.
(Canalhouse, with 15 different real ciders/perries.)
Most common cider: Westons Old Rosie, available in 9 different pubs.
(Westons Old Rosie, available in 20 different pubs)
Most common cider maker (by pub): Westons, available in 18 different pubs.
(Westons, available in 32 different pubs)
Most common cider maker (by casks): Westons, seen 23 times.
(Westons, seen 41 times)
Most Expensive Cider:  £4.30 for Blue Barrel Oak Barrel in the Crafty Crow.
(£4.00 for all ciders/perries in the Canalhouse)

Which pub in nottingham serves the 

best choice of Real Ale and Cider?

676
beers

on sale

133
pubs

visited

100
pubs with 

LocAle

Some statistics from last years census
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Route 1
Hop Pole
The Bar
Last Post
Commercial
Greyhound
Malt Shovel
White Lion (Beeston)
Star
Crown
Victoria

Route 2
Admiral SJBW
Horse & Jockey
Nags Head & Plough
Sherwin Arms
White Lion (Bramcote)
Nurseryman
Rose & Crown
Three Wheatsheaves
White Hart
Boat
Johnson Arms
Dunkirk Inn

Route 3
Wagon & Horses
Ram
Robin Hood & Little John
Townhouse
Ernehale
Abdication
Vale
Sherwood Manor
Samuel Hall
Robin Hood
Fat Cat (Sherwood)

Route 4
Willowbrook
Inn For a Penny
Old Volunteer
Blacks Head
Free Man
Plainsman
Woodthorpe Top
Bread & Bitter
Duke of Cambridge

Route 5
Hemlock Stone
Admiral Rodney
Middletons
Wheelhouse
Wollaton
Crown (Wollaton)
Plough

Route 6
Trent Bridge Inn
Southbank
Lady Bay
Poppy & Pint
Test Match
Copper
Monkey Tree
Stratford Haven
Larwood & Voce

Route 7
Riverbank
Embankment
Trent Navigation
Newshouse
Nottingham Legend
King William IV
Bunkers Hill
Cape
Squares
Joseph Else
Bank

Route 8
Vat & Fiddle
Bentinck Hotel
Fellows Morton & Clayton
Canalhouse
Cask Room @ Via Fossa
Company Inn
Navigation
Trip to Jerusalem
Fothergills
Castle
Crafty Crow

Route 9
Old Angel
Annies Burger Shack / OST
Keans Head
Contemporary Bar
Pitcher & Piano
Das Kino
Cross Keys
Royal Children
Salutation
Ned Ludd
Approach

Route 10
Gladstone
New Carrington Inn
Doctors Orders
Grosvenor
Deux
Forest Tavern
Fade
Lincolnshire Poacher
Nags Head
Mechanics Arms
Foresters

Route 11
Gooseberry Bush
Golden Fleece
Hole in the Wall
Orange Tree
Horn in Hand
Spanky Van Dykes
Slug & Lettuce
Langtrys
Tap & Tumbler
Gatehouse
Browns

Route 12
Portland Arms
Organ Grinder
Falcon
Sir John Borlase Warren
Waltons Hotel
Ropewalk
Raglan Road
Hand & Heart
Bar 44 (Strathdon Hotel)
Cast
Roundhouse

Route 13
Lion
Horse & Groom
Fox & Crown
Stage
Three Crowns
Barrel Drop
Yates
Dragon
Sinatra’s
Fat Cat (Nottingham)
Bell Inn

Route 14
Rose of England
Peacock
Old Dog & Partridge
Newmarket
Lord Roberts
Broadway
Lloyds
Pit & Pendulum
Major Oak
Malt Cross
Roebuck
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In the history of Beer Stiles never has the name been more appropriate 
than now as we scaled seemly an endless number of stiles, some doubles, 
ending in a ‘puissance’ stile with a triple step up making it feel like the 
end of a show jumping event. 

Our walk started in Upper Broughton, which can be accessed from 
Nottingham via the 19 Centrebus from Broadmarsh (labelled five 
counties) to Melton Mowbray. Taking the road on Lower Green towards 
Willoughby the first footpath, and stile, were 50 yards on the left through 
a wide gap between houses. We immediately had to negotiate a herd of 
young cattle which were all lying down until we stepped over the stile 
when they rose like a ripple effect as we passed through. At this point 
we were on a cart track but after 100 yards a right turn over another 
stile led us south of farm buildings and then a couple of wild flower 
filled meadows before passing along the edge of a wheat field. We then 
headed towards a small wood where a wooden bench in the middle had 
a board with ‘Dickens Dell’ imprinted on it. By this time we could hear 
the incongruous sounds of a London tube train as it powered up and 
down the nearby test track, which we were soon to pass under before 
turning left and crossing another field to reach a lane which brought 
us to Longcliff Hill on the edge of Old Dalby. Turning left and then right 
onto Debdale Hill we came to the Crown (1.9 miles) but it soon became 
clear that no refreshment would be available. The inside had been 
gutted and builders’ materials were everywhere. A notice on the gate was 
advertising for staff for opening late spring 2015 but even late summer 
looked optimistic. It looks as though it will be a Pub & Smokehouse 
establishment owned by the Little Britain Pub Co Ltd. Taking the path by 
the side of the Crown led us to Chapel Lane and then onto Main Road 
which became Station Road as we passed under the railway line. After 
passing the Old Dalby industrial estate we arrived at the Belvoir Brewery 
Visitor Centre (0.75 miles from the Crown) where we could enjoy a drink 
and partake of lunch.

On entering the large barn-like room the bar is on the left hand side with 
a range of Belvoir beers as well as a guest beer, which on this occasion 
was Polar Star from Buntingford. To complement the beers, four ciders 
were also available from local producers. The majority of the room had 
various sized tables set for meals. (Fare Deals ND111 Aug-Sept2012 
gives an idea of the choices available). My choice was for a beef sandwich 
which was a large doorstep of white bread plus a generous portion of 
chips and salad whilst my companion plumped for a locally farmed bison 
burger. A glass of Beaver Bitter completed the meal and I also sampled as 
a ‘sweet’ the Polar Star a very ‘dry’ hoppy beer of 4.4% abv.

Beer Stiles 15

Colin Elmhirst heads east 
to the Vale of Belvoir on 
the Nottinghamshire and 
Leicestershire border.

Beer Stiles 15 Upper 
Broughton, Old Dalby and 
Nether Broughton

bEER
stilEs

-hic

The Anchor

Dicken’s Dell

View to Upper Broughton
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Belvoir Brewery

High Stile, Upper Broughton

Golden Fleece

Total walking distance 5 miles

OS Map 129 Nottingham & Loughborough 
Landranger Series

Beer Stiles 15
Leaving the brewery we turned right and continued past Queensway 
Old Dalby, an old barracks, before immediately turning left and heading 
northwards for half a mile before a sharp right skirting the sewage works 
brought us in sight of the Anchor at Nether Broughton (1.6 miles). This 
small whitewashed inn has one main room overlooking the A606 and 
a patio area next to the road. The regular beer here is Ringwood Best, 
which the locals drink to almost the exclusion of anything else, although 
another rotating national brand such as Old Speckled Hen is also present.
The final leg of our journey had us crossing the main road and taking 
the footpath immediately opposite the Anchor. The first field contained a 
couple of docile horses, one very friendly, before a second field, containing 
some nervous sheep, took us down to the bottom of the hill.
 
After crossing the Dalby Brook for the umpteenth time we had to plough 
our way through two fields where the farmer was cutting hay for silage, 
causing both of us to suffer from sneezing and blocked noses. The final 
high stile brought us back to the A606 on the southern edge of Upper 
Broughton, where a short walk up the road had us at the welcome 
doorway of the Golden Fleece (0.75 miles). Again here was a mainly white 
exterior although much larger inside than the Anchor, increased by the 
addition of a large conservatory. There are usually three beers available 
one of which is from a local brewery, often Belvoir, but on this occasion 
Marquis from Brewster’s, which gave us the opportunity to enjoy another 
local beer whilst sitting outside the front door at one of two A-frame 
tables with parasols shading us from the lowering sun.
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Cooking with Ale and Cider

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents Bramley Apple and Cider Meringue

Hopefully this edition of the Nottingham Drinker finds you all enjoying some welcome summer sunshine and the prospect 
of good weather ahead.

So what could be better than eating a homemade sweet treat outdoors in the garden with pleasant company to enjoy it with and a glass of something 
refreshing for the adults. I have decided to put before you a recipe for a dessert that combines Real cider and fresh British Bramley Apples in a crisp pastry 
case, topped with a fluffy meringue.  It does take a little time to create this dish, but the finished product is well worth the effort and although this dessert 
is nice warm, I prefer it cold so would advise you to make it at least 6 hours before you decide to eat it.

I used a medium dry cider in my flan, but I will leave the choice of cider for your apple meringue entirely up to your own personal preference, just as long 
as it is a true Real Cider and a local one if that is possible. One more thing. I haven’t tried this recipe using a Real Perry, so if anyone does use a Real Perry 
instead of a Real Cider I would love to hear the results. 

bramley Apple and 
Cider Meringue

Serves 8-12 people

Ingredients

For The Pastry
9oz (225g) Plain Flour
4½oz (115g) Unsalted Butter 
(diced)
1oz (25g) Demerara Sugar
1 Medium Egg (beaten)
2 tbsp Real Cider
Pinch of Salt  

For The Filling
2.2lb (1kg) Bramley Apples
5floz (160ml) Real Cider
4oz (100g) Demerara Sugar
1oz (25g) Unsalted Butter (diced & 
Softened)
4 Egg Yolks

For The Meringue
4 Egg Whites
6½ (160g) White Caster Sugar
2tbsp White Granulated Sugar

Method:

1.Preheat oven Gas mark 6 (200C) and pour the 5floz of cider 
into a large bowl.

2,.Core, peel, quarter, and thinly slice/dice the Bramley 
apples and place into the cider immediately, stirring well to 
mix all of the apple pieces with the cider.

3.When all the apple pieces have been soaked in the cider 
for a few minutes, put the cider and apple mix into a large 
saucepan. Stir in the Demerara sugar and cook on a medium 
to low heat for about 20 minutes, until a thick pulp is 
achieved with no excess moisture. Stir/beat occasionally 
during this process.

4.Remove from heat and cool for 10-15 minutes.

5.While the apples are cooking, in a mixing bowl sieve the 
flour and add the salt and diced butter and mix together 
with finger tips or food processor until fine bread crumbs 
are achieved.

6, Add the beaten egg and stir into the mix until it starts 
to come together. Add the cider and with one hand bring 
together into a dough. Form a ball, wrap in cling film and 
chill for 10 minutes.

7.Roll out the chilled pastry on a floured surface into a 
30cm (12inch) disc. Carefully lift the pastry with the rolling 
pin and place/line a loose bottomed 25cm x 2cm (10inch x 
1inch) flan dish. Press the pastry gently but firmly into the 
flan dish, trim any overhang with a knife and fill any gaps 
with the excess trimmings.

8.Cut out a disc of grease proof paper a little larger than the 
flan dish, place the paper over the pastry with an overhang 
over the edge. Fill the flan dish with dried peas/beans and 
blind bake in the middle of the oven for 20 minutes.

9.Into the cooled apple mix the softened butter and egg 
yolks. Beat well until blended together. Place to one side.

10.When the pastry case has cooked, remove the peas/
beans and paper and pour in the apple mixture. Spread 
out with a flat bladed knife to get an even covering.

11.Put the flan dish back into the oven and bake for 
20-25 minutes until the filling is firm and springy to 
touch. The filling may slightly brown at this stage, but 
that is normal. If browning on one side, turn the flan 
dish slightly.

12.Whisk the egg whites until aerated and foamy. 
Add half the caster sugar and whisk well, add the 
remaining caster sugar and whisk well again until soft 
stiff peaks are formed.

13.Remove the flan from the oven and with the prongs 
of a fork gently break and agitate the surface of the 
filling, but keeping an even spread.

14.Spoon the meringue mix onto the apple filling and 
completely cover the surface. Form small peaks with 
the back of the spoon. There should be a slight incline 
towards the centre of the flan. Sprinkle the meringue 
topping with the granulated sugar and place back into 
the oven.

15.Bake until the meringue surface becomes golden 
brown and slightly crispy. Turn the flan if the colouring 
is not happening evenly over the surface. This should 
take about 10-15 minutes.

16, Remove from the oven and place onto a cooling 
tray. Leave to cool for 30 minutes before removing the 
sides of the flan tin. Cool a further 30 minutes before 
removing the base of the tin and place on to a  plate 
using 2 wide bladed knives.

17. This dish can be eaten warm, but is best well 
chilled to be eaten with ice cream or fresh cream and 
of course a glass of real cider for the adults.          
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ALSO...The Horse & Plough, Bingham.
NG13 8AF

Bread and Bitter
Mapperley Top
NG3 5JL

Canalhouse
City Centre
NG1 7EH

Forest Tavern
City Centre
NG1 3FT

Kean’s Head
Lace Market
NG1 1QA

Lincolnshire 
Poacher
City Centre
NG1 3FR

Willowbrook
Gedling
NG4 3HQ

Newshouse
City Centre
NG1 7HB

Poppy and Pint
Lady Bay
NG2 5DX

www.castlerockbrewery.co.uk/pubs

Embankment
Nr. Trent Bridge
NG2 2GR

Vat & Fiddle
Nr. Train Station
NG2 1NB

Stratford Haven
West Bridgford
NG2 6BA

Castle Rock pubs in Nottingham
GREAT BEER, GREAT FOOD, GREAT PEOPLE

Follow our pubs online

0115 987 7500

Flipside Brewery
Clearly the best
Order yours today

www.flipsidebrewery.co.uk

Colwick, Nottingham
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belvoir brewery 20th Anniversary Celebration

April 2015 marked the 20th Anniversary of Belvoir 
Brewery which was celebrated in grand style by turning 
back the clock and repeating the events of the original 
launch that took place in the Old Kitchen at Belvoir 
Castle June 1995.

Invited guests including shareholders, staff, customers, local CAMRA 
organisations and suppliers were invited to attend an Anniversary 
Tasting Ceremony at The Old Kitchen, Belvoir Castle, Leics. where 
they were treated to the full range of casks beers from the brewery in 
addition to a special beer brewed to mark the occasion – Celebration 
Day 4.5% abv a full flavoured smooth chestnut beer based on the very 
first beer brewed in 1995. As before The Duke of Rutland made an 
appearance to endorse proceedings.

Brewery Founder and Managing Director Colin Brown welcomed 
guests and gave a short speech thanking all those that had 
contributed over the years in helping Belvoir Brewery become the 
success it is today.
Back in 1995 and following years of brewing experience with T&R 
Theakston and J Shipstone Mr Brown planned to build the brewery 
inside the castle where there had once been a brewery many years 
previous. 

However due to logistical building and services issues the brewery 
was established in Old Dalby where it remains today in a purpose built 
brewery and visitor centre.

Similar to 20 years ago samples of local cheese and pork pie were 
also available for tasting courtesy of nearby Long Clawson Dairy and 
Brockleby Pies. 

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 
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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)

In 1995

In 2015



35Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker

You are probably aware of the ‘Good Beer Guide’, National CAMRA’s 
flagship publication which lists the best pubs in the UK. But what you 
may not know is how those pubs are selected to appear in the Guide. The 
answer is that it is largely via beer scores submitted by CAMRA members 
from all over the country. So if you are a CAMRA member you can send in 
beer scores, If you’ve ever wondered why your favourite pub isn’t in the 
Guide, this may well be because you, and others, haven’t entered scores 
rating the quality of beer there. By beer scoring, you can contribute to the 
process of selection of pubs that go in the Good Beer Guide.

So how do I score the quality of the beer?

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

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

How do I submit my scores?

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

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

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

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

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

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

What Pub, beer scoring - and the Good beer Guide 

Beer Scoring
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Local Brewery News

loCAl bREWERY nEWs 

News From Magpie Brewery

Bob Douglas writes...
Firstly thank you to all those that joined us at the 
Sherwood secret Garden party and the Lincs and Notts 
air ambulance Funday back in June and July. Both events 
were well attended with the beers being a sell out at 
the Garden party, older members of the team took a 
while to recover from this, but it was great fun! At the 
air ambulance funday Night Flyer sold especially well 
helping to raise funds for the air ambulance 6p per pint 
donation going straight to the charity. 

As soon as Mild Month is completed, it’s time to start 
planning for the next CAMRA event, which is the August 

IPA trail. After being so well received last year, Huginn and Muninn the 
Norse ravens will be on sale though out the month, Huggin a heavy 
Hopped English IPA and Muninn our English black IPA. In addition to this 
the Crafty Crow and Doctor’s Orders will have some of our limited edition 
small batch range of IPA’s thanks to our new mini brew kit.   

Visitors to the brewery may have noticed that we are very short of space 
at the moment – as part of our expansion plans part of our operation will 
be moved into another unit, expanding our cold storage and making room 
for additional tanks and the aforementioned mini brew kit. The mini kit 
produces just a single firkin brew which gives Gavin and Nick plenty of 
opportunity to experiment with just some of the 27 varieties of English 
hops now available. We have put in our orders and reserved some of our 
favourites with Charles Farham, one of the leading hop merchants, Jester, 
Cascade and Olicana are just a few that we can’t wait to get stuck into.
Our new look labels and pump clips are now all complete and in 
circulation, to get your hands on some of our tasty pints to take home they 
always available from Brew Cavern in Flying horse walk, Delilah’s Deli and 
of course our pubs the Crafty Crow on Friar Lane and Doctor’s Orders on 
Mansfield Road.

The changes at Doctor’s Orders have been well received.  If you haven’t 
been in to see, we think that you are missing out - why not call in to us 
on the way to the Abdication - or call in at the Abdication on the way to 
us.  Most of our regulars were concerned that we might stop offering table 
service (we haven’t) or that we would stop being dog friendly (we haven’t). 
However, we have made the place more spacious and have changed from 
gravity drawn to hand pulled beer. 

And finally Back in June The West Bridgfordians Cricket Club Locale festival, 
which we helped with, was so successful that Pete has decided to run 
another one to coincide with the Trent Bridge Ashes Test from August 6th 
to 9th so come along.  Orders and has now joined us to carry out a sales 
and administrative role.

News from our neighbouring breweries

News From Nottingham Brewery

Philip Darby writes...
Nottingham brewery have been busy little 
bees since the last issue! Not only producing 
more beer, but extending our estate to south 
of the river, namely the Bricklayers Arms 
in Ruddington, right on the High street in 
the bustlingly vibrant village that boasts 
six other pubs, which makes it the ideal 
starting point for a stroll as the number 
10 bus stops right outside, or you may just 

want to stay there and sample the range of our beers complimented by 
other quality brewers from further afield. There is a food offering that 
is due to be revamped shortly and we will be making one or two minor 
layout alterations. The Pub has a nice light airy cosmopolitan feel to it, 
making it the ideal stop-off for a coffee and a chat ( we serve “Damn 
Fine” specialist fresh roasted coffee )or a cosy pint and a bite to eat 
with a loved one, or simply a pint or two with your mates to wash away 
the drudgery of the day! There’s something for everyone!! And while 
on the subject of Ruddington, the Festival on the Green, organised by 
the Lads at the 3 Crowns was a romping success, even better than last 
year despite the weather on the Sunday and John and Max deserve high 
praise for what is a truly community event that should become a firm 
fixture on the calendar.

The Brewery Tap in Radford is going from strength to strength with the 
International flavours barbecues in the delightful beer garden on the 
2nd Saturday of the month going down a storm (I particularly enjoyed 
the South African Braai). And as for “Pork Pie Tuesdays”(free tasters of 
local varieties of pies) with double discount on the beer as well, makes it 
hard to get to the bar!

During this issue “The Ashes” will be played at Trent Bridge and for those 
of you who are lucky enough to have tickets.. . get into the T.B.I for a pint 
of Trent Bridge Ale, it’s the best pint in the ground to lubricate your vocal 
chords to cheer our plucky players on!! August sees another bank holiday 
which brings another plethora of festivals (I know I used that term last 
issue.. .but there’s a lot anyway!) Notably the Cornmill in Toton is having 
their 3rd fest which is a real fun for all. The White Lion Bramcote a 
lovely village pub is well worth a visit over the weekend with 25 beers 
on. And of course there will be another Beauvale Gathering, which gets 
bigger each year, it’ll be another Gladstonbury soon. For details on all 
the Festivals look in the back page events section. And not forgetting 
the GBBF in London From the 11th we’ll be in the East Midlands section, 
look out for us!

In closing, I can tantalise you with the fact that there’s some “Hot News” 
bubbling, but at time of writing this I can’t disclose.. . But watch this 
space!!!

News From Blue Monkey

Jim Rangeley writes…
I have worked at the Brewery for almost 6 months.  
Previously I worked in a school as a technician in 
the music department, so the Brewery certainly is 
a change of scenery and quite frankly an increase 
in pace.

As an assistant brewer I help take the load off the 
capable hands of the brewers, Martin Howard & 

Barry Shaw.  This has certainly pushed me in terms of a learning curve and 
is the kind of challenge I relish.

I have a great passion for beer which includes making the occasional home 
brew, drinking beer and writing about it in a blog I run with my wife.
Living in Sheffield, we have some of the best pubs in the country and as 
the boom in small breweries expands, I am spoilt for choice.  Having a 
massive passion for real ale, it is satisfying to know that as I commute daily 
to Nottingham, I am working for a Brewery that has, in the last 7 years, won 
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Local Brewery News

News From Lincoln Green Brewery
Anthony Hughes writes...
Sad news to report this month; our beloved 
Beertrix passed away whilst on active duty in 
North Wales.  Serving three long, hard years 
for the brewery, she’s been a faithful member 
of the team since before our very first brew. 
Travelling over 65,000 miles to carefully 
deliver Lincoln Green pints into the hands 
of our loyal customers, our delivery van is 
no more. She lasted much longer than we 
ever expected and we’ll miss her dearly. On a 
brighter note, she’s been replaced by a brand 
new shiny van by the name of ‘Beernard’; 
named in our recent competition by 

Nottingham Drinkers very own editor and Steve Scrimshaw, we look forward 
to many years of service from him!

On the beer news front, we were delighted that Marion won Gold at the 
Derby Summer Beer Festival for the Standard Bitters category and we 
collected our Silver award for Tuck for the Stouts and Porters. Flerovium is 
on the way down to the Great British Beer Festival in August and we’ve a 
new brew to announce – Little John is named after The Robin Hood (AND) 
Little John, and is a dark amber ale with a smooth malty finish. It’s fair to say 
that there are a lot of pale beers out there at the moment, so this one aims to 
offer something a little different – please let us know what you think either 
via Untappd or our website; or you could even give us a call!

Speaking of the Robin Hood (AND) Little John, our first birthday is approaching 
and in celebration, Lorraine, Mark and the team will be hosting their first 
ever beer festival – an additional 10 beers to join the masses that regularly 
appear on the bar. It’s also a significant year for the pub itself, for it is now 
believed to be 250 years old. In celebration of this historic date, all beers 
during the beer festival will be just £2.50! Celebrations begin on 21 August 
and continue through until August Bank Holiday weekend (31 August) - Keep 
an eye on our website (www.therobinhoodandlittlejohn.co.uk), Facebook 
page and Twitter feed for more details.

In other pub news, Adam and the team at The Sir John Borlase Warren 
have launched a new food menu – at first glance, it’s good old traditional 
pub grub, and includes steak and Hood pie, chicken in a basket and fish 
finger sandwiches – but don’t let the simplicity of this offer fool you; the 
presentation and quality is definitely worth a visit. Food is available all day 
every day and the Sunday roasts are certainly proving to be a huge hit. Why 
not rediscover the Sir John today?

From all of us at Lincoln Green, may we wish you a happy, warm summer and 
we’ll hope to see you all at The Robin Hood Beer Festival in October!

many gold and silver awards.  

Being new to the industry I can see the passion that Martin, the long 
serving Head Brewer, has in producing such excellent beers and this really 
does transfer through to the rest of the team. 

I hope to help shape this already established beer producer, by adding 
some ideas of my own with my appetite for great tasting ales.  My personal 
favourite is Ape Ale, which last year won SILVER in the prestigious 
Champion Beer of Britain.  I am keen to help create some ‘one offs’ for cask 
and some variants for bottling.

Well, together we will see what the future holds. I have no doubt that it will 
result in even more great beers for us all to enjoy,

Andrew Dunkin writes...
It’s been a while since we’ve brought 
out a new Flipside beer and that 
is now becoming the focus of our 
attentions on the brewing side. We 
are experimenting with a number of 
new malts as well as hops to bring 

something unusual to you. We’re still in the design stage, then we need a 

News From Flipside Brewery

couple of test brews but I think we’ll be bring one or two new and quite 
different brews forward for you to sample over the coming months.

Our current big project is to move the Flipping Good Beer Shop to the 
brewery. As you probably know, the shop in Gedling is very cosy to say 
the least. We have, for a long time, been looking to extend the range of 
beers on offer but we really don’t have the room to do it. By moving the 
shop to the brewery we will be able to create a much bigger shop with 
many more beers and ciders available for sale (we’re looking at extending 
the current 150 to around 225). We also plan to offer a range of single 
malt whiskies and some gins to compliment the beer and cider range. 
The move is planned to take place at the end of July. To that end we are 
having a shop window put in at the front of the brewery, making the 
existing brewery shop much more inviting. Internally we are separating 
the shop off from the main brewery with a new wall but leaving a window 
so that any shop customers can still view the brewing equipment. 

Of course, the other big advantage is that it will be easy to park right 
outside the shop – we have had a couple of customers become victims of 
Gedling’s traffic wardens since the completion of the recent street works.
On the pub front, we sadly missed out on a pub we had been interested 
in for a while so we had to start our search again. We now have a new 
favourite option and we have started to negotiate for. It is not the only 
pub we are looking at, we are still looking for suitable options but we 
are hopeful of having a second pub by autumn. Good news from the Old 
Volunteer is that we have been entered into the 2015 Great British Pub 
Awards and have made it through the first round in the Best Newcomer 
category. We are one of five finalists which means we could win the 
category nationally and potentially the Best Pub overall. Fingers crossed, 
the judges visit soon and we really hope to progress further.

News From Castle rock

Colin Wilde writes...
 
I’d like to start by highlighting the immense 
amount of hard work that goes into to putting 
the Nottingham Drinker together.  This piece 
(which is running Matt right up to his deadline 
as usual!) is such a small part of each edition 
but it highlights to me that life in ND Towers 
must be pretty hectic.  From researching and 

writing, to securing advertising, to editing and proofing, and of course 
delivering to the readership, with no doubt many other things besides. 
We should raise a glass and give thanks to the hard work of Matt and the 
dedication of all of the ND team who work hard to provide six issues per 
annum, all with the aim to improve the drinkers’ lot! Cheers.
 
On to the news at Castle Rock! At the time of writing the Willowbrook in 
Gedling has just reopened after a three month closure following a fire in 
early April.  A lot of people worked really hard to make this happen and 
the pub looks fantastic. If you haven’t had chance to pop in yet then I 
would encourage you to do so.  Charlie and her team will be delighted to 
see you.
 
Since the last issue we have finalised our acquirement of the 
Embankment at Trent Bridge and have begun a substantial upgrade to 
the site.  The facilities are perfect for all sizes of functions so please bear 
us in mind when you next wish to celebrate a Red Letter Day.  We’ll work 
our way around the building with the pub still open, with much of the 
refurbishment completed by the end of the year. In a similar way to the 
Poppy & Pint in Lady Bay, this project is funded by the pooling funds of 
many friends, suppliers and customers who have come together to form 
The Beer Consortium Ltd., with operations by Castle Rock.
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Local Brewery News 

John Dragun writes...  
A quiet time at the moment, so bit the 
bullet and shut for a week to do a minor 
refurbishment. Just painting the floor and 
walls plus minor repairs and upgrade on the 
mash tun. Makes it more efficient. Also that 
dreaded big deep clean of all the brew kit to 
keep it in top condition.

First brew on re-opening will be Jester - 4.2% 
golden ale , slighly zesty taste and with a 

light ctrus fruit aroma. Made with new English Jester hops. The best 
way to describe Jester is a “ mini-citra” , as it has some of the flavour 
characteristics but not the full-on bite of Citra.

The Nottingham Robin Hood beer and cider festival may seem far away, 
but it isn’t. Already getting a schedule sorted to make sure all eight core 

News From robin Hood Brewery

Rob Witt writes...
We’ve had a really busy festival filled 
month at Totally Brewed. Thanks 
to everyone involved in helping make 
our beer festival such a success, 
and of course everyone who came! We 
hope you had a great time! 
We also 

had a stall at the East Midlands Chilli Festival in July and this went just 
as well. In other news... . . We’re just about to expand  into bottling and so 
hope to have more of these around in the very near future, so keep an eye 
out! The shop at the brewery is very nearly finished and should be up and 
running in the next couple of weeks We’ve already started to see demand 
increase for our home brew supplies, so please get in touch with us on 
the phone, email or our Facebook page if you have any enquiries. Our 
website is very nearly finished and we’ll have more details of that as soon 
as it’s available on line.

News From Totally Brewed

Chris Cocking writes...
It’s been a brilliant start to the summer here at Navigation Brewery – 
hope you’ve all been enjoying the sunshine and seasonals!

Cricket fever has taken over at the brewery and our tap, Trent Navigation 
Inn, as we play host to the Ashes. As well as brewing even more beer 
than usual to keep the England fans & visiting Aussies happy, the Trent 
Navigation will be hosting their popular Burning Bails and Ales festival 
boasting lots of cask ales from ourselves and many other breweries, real 
ciders, BBQ and live music at stumps each day. Just a short walk over 
the bridge from the ground, they’ll also be serving up a buffet breakfast 
with 13 handpulls from 9am throughout the test. Well worth a visit for 
both cricket and beers fans alike!

We’re going from cricket to comedy for the rest of August as we’ll be 
showcasing our beers at various venues during the Edinburgh Fringe 
Festival. We’re very excited to be part of such a great event so if you’re 
north of the border for the festival, keep an eye out for us and our beers.
Closer to home, we’re thrilled to announce that, once again, we’ll be 
sponsoring the Nottingham Panthers’ ‘Man of the Match’ award for the 
2015/16 season. 

They’re a great team to be involved with and our head brewer is 
particularly pleased about this one as he’s a massive fan!
Our seasonals for August and September are set to be very popular with 
orders flying in already! We’re celebrating the return of the football 
season this month with ‘Back of the Net’, a refreshing straw-coloured 
beer at 4.5% which combines a great first touch with a classy finish. 
Possessing world-class strength in depth, it’s packed with fruity aromas, 
sweet flavours and delicate fruit and hop taste. 

News From Navigation Brewery 

 
The Embankment, due to its location, leads me neatly into the Ashes.  
There’s always a buzz when Trent Bridge hosts a test match and not least 
when it’s the Aussies.  Many Castle Rock pubs will be opening early to 
provide breakfasts, including the Stratford Haven and the Vat & Fiddle.  
There may still be tickets available for the Ashes Preview Night at the 
Poppy & Pint (Weds 5th Aug), where Paul Nixon will be addressing the 
audience with stories of his career and his views on the test match that 
starts the next day.  Let’s hope we see some sunshine and that the Ashes 
are still up for grabs.
 
In late June we welcomed Richard Neale of Shipstone’s along with Colin 
Brown of Belvoir Brewery to help mash in our latest collaboration brew:  
James Shipstone, number twenty in our Nottinghamian Celebration 
Ale range.  Colin is a long standing friend of Castle Rock and a former 
Shipstone’s brewer so it seemed more than appropriate to ask for a 
helping hand.  The beer (brewed to our usual NCA 4.2%) is based on 
an old Shipstone’s recipe of yesteryear; we hope you enjoy giving it a 
try.  Also, don’t forget to look out for Crafty Flanker, our special Rugby 
World Cup beer; a sessionable pale ale with agility and balance.  It has 
a spring in its step (well a hop or three) that gives it a change of pace.  
It will have others chasing shadows but be careful – don’t let them sell 
you a Rugby World Cup dummy! (Your better Crafty Flanker puns can be 
posted on Twitter @SheriffTipple)
 
Now for the Traffic News!  Our Traffic Street Specials are really causing a 
stir and #5 Maggie’s Farm will be followed up by a few more as we move 
into the autumn months, and we’ll be featuring many of them at the 
RHBCF this year.  These beers are fermented in such small batches you 
have to be quick on your toes to get the chance to try them, with often 
the best chance being at the Vat & Fiddle.
 
Space is short and as always more detailed and up to date information 
can be found on our website and pub social media feeds, and in the pages 
of Castle Rock Quarter. 

ales will be there plus those special festival ales need test brewing to 
make sure they are spot on. Ales to meet most tastes ; from the malty to 
hop monster and light, pale ale to dark and evil.

The Robin Ales marquee will be back in the same spot by the bandstand. 
We will have at least 14 different ales, plus are hoping to have a little 
extra shelter at the front in case of inclement weather.

Still looking to add an interesting brand to Robin Hood, sorry cannot say 
more until it’s a done deal. Done the trial brew, fantastic results, a great 
traditional session ale at 3.8 %. News on the Nottingham CAMRA website 
when it all comes together.
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Kerry Doar writes...
Thank you to everyone who came down to see us at our Farm/Brewery 
open day in June, the weather was fantastic and we had a very successful 
weekend, raising £7,911.36 for Air Ambulance. We have had a pretty 

News From Nutbrook Brewery 

Local Brewery News

Rachel Matthews writes ...
Another very busy couple of months at 
Dancing Duck and also for the other 
breweries we speak to as well, it seems 
the East Midlanders have been a thirsty 
bunch and long may that continue!

The first winners of our “name that 
duck” competition came to brew a new 
beer with us, Waddle it be is a 4.5% 
pale beer with lots of Summery hops in, 
it was named by brother and sister Viv 
and Jeff after a few pints in the Horse 
and Jockey at Stapleford one night, we 
had a great day with them and the beer 

has been really well received. So far we have had over 1000 suggestions 
of new beer names, some great, some not so great but we’ve had 
great fun sorting through them,  we intend to chose 2 more before 
the end of the year so please keep them coming in to ducknames@
dancingduckbrewery.com

June saw us host about 80 members of Derby Camra who had 
volunteered at the NWAF festival at the Derby Round House in February 
for a brewery tour, beers and chip cobs before heading to our brewery 
tap the New Zealand arms another great night and a chance to catch up 
with some old friends as well as make some new ones.

Unfortunately we are no longer allowed to brew Duck’s Courage 
following a rather formal letter from Directors who own the trade mark 
on the word Courage in relation to beer. We had also mimicked their 
famous blue and red sunburst image on our pump clip so it was really a 
fair request! We may recreate the recipe under a different guise at some 
point in the future.

Alex Wilson writes...
NEW PREMISE - Greetings drinkers of 
Nottingham! Apologies for the delay in 
our first ND communication, but since our 
re-location to Basford in November 2014, 
we have been stunned and flattered at 
the reception of our new beers and the 
increase in local sales. Our new 10bbl plant 
is situated on Shipstone St just opposite 
the tram stop and we have been feverishly 
brewing away here since January. Our new 
core range of beers includes:

Snake Eyes 3.8% - Hoppy Pale
Bleeding Heart 4.5% - Red Rye
Stab in the Dark 5.0% - NZ Stout
Better the Devil you Know 5.5% - Aussie IPA

NOTTINGHAM CRAFT BEER WEEK – In addition to the cask beer range 
we offer, we also brew an ever changing range of craft keg beers, ranging 
from Black IPAs to Saisons and Juniper infused IPAs. We saw a huge 
increase in local keg sales during this fantastic showcase of Nottingham 
breweries and venues and we would like to say a huge thank you to all 
who supported us during the week, especially Nigel and team at Junkyard 
and Os and team at Beerdock. Planning is already underway for NCBW16, 
which we are truly excited to get behind and already have some crafty 
ideas in the pipeline! 

UPCOMING BEERS AND EVENTS – We have two new beers coming out 
during August. The first is Pink Fizz 4.5%, an American dry-hopped 
hibiscus lager and an as yet un-named American hopped Imperial Red Ale 
at a whopping 9%. Keep your eyes peeled! Also, we will be at this year’s 
Birmingham Beer Bash, our first time there. 

OPEN DAY – We will be running our first Brewery Open Day/Mini Beer 
Festival on Saturday 15th August. We will have a bar of 4 cask and 4 keg 
and you will be able to come and see the brewery! We will be open from 
12pm till 10pm and will have local food and music offerings. Hope to see 
you there!

Finally, I’d just like to say a huge thank you to all the people that have 
made the move to Nottingham such an enjoyable process. We look 
forward to keeping you informed with more news and events.

News From Dancing Duck Brewery 

News from Black Iris 

exciting month, we saw our Black Beauty win the Silver award at the Rail 
Ale festival at Barrow hill, Black Beauty continues to be one of our best 
sellers so we are very proud to get this recognition.
Nutbrook’s beer ‘Responsibly’ has been the featured beer in the ‘Strangers 
Bar’ at the House of Commons, a bar open to MP’s and their guests. 
Local MP Pauline Latham met the Nutbrook team and over a glass of 
Responsibly they sat on the House of Commons Terrace to discuss all 
things brewing and the positive atmosphere at Oakfield Farm where the 
beers are produced.  Mrs Latham and the Nutbrook team were not the 
only ones sampling the guest beer with a number of other Members of 
Parliament enjoying a glass of Mid-Derbyshire’s finest bronze beer and 
congratulating the Brewers on their produce. The beer was to retain its 
place in the Strangers Bar until later that month when a new guest beer 
will take over from it.
Our monthly specials, are always popular, August sees the return of Bongo 
a 4% pale, fruity tropical beer which was a bit hit last year in the summer.  
For September we have Odd Shaped Balls a 5.5% a bronze EPA, we expect 
these to sell out very quickly so pubs and bars are advised to get their 
orders in as soon as possible.

Please come and visit our Brewery/Farm Shop;
Our normal opening hours are every Saturday 9am till 4pm, come along 
and have a look round and a taste of our beers for free,  you can find us At 
Oakfield Farm,  2 Belper Road, Stanley Common, Derbyshire DE7 6FP

More information about Nutbrook Brewery is available on their website 
www.nutbrookbrewery.com. Or follow them on Facebook http://www.
facebook.com/NutbrookBrewery and Twitter @NutbrookBrewery.
For sales contact Kerry m: 07793550112 or e: kerry@nutbrookbrewery.
com

September is all about the hop with our pale golden beer, Oast House. 
These hop kilns once dotted the skyline of England from Kent to Cumbria 
and our tribute to these distinctive buildings has strong fruity hop aromas 
and is full bodied with a great balance. At 4.7%, it’s all about the hoppy 
bitterness with a hint of sweetness.

Aside from seasonals and sports, we’ve also squeezed in a bit of time to 
re-design our website! Check out www.navigationbrewery.com to have a 
look at all our beers and news – let us know what you think.
Cheers,

Navigation Brewery
@NavigationAles
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ray’s Music Column

it’s A nEW dAWn, it’s A nEW dAY, it’s A nEW liFE

Well, all has been revealed, the songs recently must have 
been too obscure as every one knew the last one.

In case you might have been someone who didn’t, it was from House of 
the Rising Sun by the Animals, and before I get any comments I know it 
was recorded by numerous people, many before the Amimals did it, but 
theirs is acknowleged as the best known version reaching no 1 in various 
countries. It was never on an album but was released as a single on 3 
separate occasions. So have a go at the one above and we’ll see how 
many have forgot. 

Just a couple of paying gigs Rescue Rooms: Sun 16th Aug Steve Harris 
British Lion (Steve Harris is the bass player and songwriter with Iron 
Maiden) Rock City: Sat 19th Sept W.A.S.P. (American metal band)

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 
No gig info supplied, contact the pub for further details

Canalhouse 
Acoustic Sessions every Thursday from 6:30pm contact the venue for 
details

Crown Inn, Beeston
Live music every other Saturday night throughout summer 
Always free entry and starting from 9pm. Contact the pub for further 
details.

Gladstone
Carrington Triangle Folk Club
Every Wednesday from 8.30 prompt - upstairs.
16th September, Bob Fox. He plays guitar and recently finished as Song 
man in stage production of Warhorse.
30th September Jonathan Jones our local James Taylor and Mark Knowle.

GuitarBar at Bar Deux
Music on a number of nights each week, contact the venue for current 
details

Hand and Heart
Music on a Thursday Begins at 8:30pm, free entry
every Sunday between 1 & 5pm Pete the Feet tinkles the ivories (or that 
what he tells me)
August no ‘On the Verge’ in August – HOLIDAYS! 
13th Swingologie (Gypsy jazz) 
20th J.J. Quintet (Jazz classics) 2
7th Folkin’ Fish (Folk-y trio)
September
3rd On the Verge (showcasing 3 acts on the verge of folk) 17th Swing 
Gitan (Gypsy jazz trio) 24th Wholesome Fish (Energetic folk band)

Hop Pole, Chilwell
Quiz every wednesday, open-mic night friday, live music Saturday, 
everything starts 9pm free entry 
No gig info supplied, contact the pub for further details

The Lion Inn, Basford
Music quiz Sunday 8.30pm (free entry) Quiz night Wednesday 9pm £1 
entry, £50 prize. Thursday open mic night 9pm
Fri & Sat bands start 9pm, Jazz Sun 1.30 – 3.30pm
No gig info supplied, contact the pub for further details

Malt Shovel, Beeston
Quiz on Wednesday 9pm (free entry) Emma Bladon Jones presents Live 
Acoustic Music every Sunday 5-8pm
Live bands every Friday night 9pm 
No gig info supplied, contact the pub for further details

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.
The Poppy Folk Club do not meet in August. 
20th September we have a concert with Mike Wilson and Damien Barber.

Plough, Radford
Quiz every Thursday from 9pm with free supper, all music Sun 5 - 7.30pm

August
2nd folk session,
8th oz theme bbq 4-8 
9th Motown with Craig Strong 
16th live music tbc 
30th a Bit of the Blues

September
5th folk session
12th bbq 4-8,
13th Motown/soul 
20th cycle ride and Farcanal - cycle ride leaves at 10am, band from 5pm
27th a Bit of the Blues

The Star, Beeston 
Wednesday evening FREE gigs @ ‘The Star’ 
August 5th.  Jeanie Barton “Nottingham’s First Lady of Song” + Band. From 
8.30pm
September 2nd. A Double Header! The Phil Langran Band plus ‘Oldish 
Spice’. From 8.30pm
More details and further gigs @ ‘The Star’ Beeston. on www.musicquarter.
org

Vicitoria, Beeston
All music on Sundays (except where stated) free entry, starting around 
8.45pm
contact the pub for further details

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 (Life without music is no life at all )

no matter what we get out of this, i know we’ll never forget
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ray’s round

RAY’s
RoUnd

Things have changed since the last issue (good news for me) 
someone has come forward to take over the administration of the 
discount scheme, news of that elsewhere in this edition. But that 
does give me the opportunity to get back to looking at the new 
openings and and changes happening in the branch area. 

And to start, I’ve had a stroll around Canning Circus, (it had a brief mention last 
edition) starting with the Portland on Portland Road. It has had a change of 
management and some disappointing news is that the Full Mash beers have 
disappeared. They have reverted to products from a brewery in Bury St Edmunds. 
Next it was back up to Alfreton Road and I popped into the Organ Grinder, 
hopefully everyone knows that it is the brewery tap for Blue Monkey and as 
such has a large range of their beers on (Chocolate Guerrilla 4.9% £3.40; BG 
Sips 4% £3; Ape Ale 5.4% £3.35; Right Turn Clyde 4.3% £3.15; Infinity Plus One 
5.6% £3.35; Marmoset 3.6% £2.95  & Marmalape 4.5% £3.15 at the time of my 
visit). They also do a cheap price offering in Coors Sharps Doombar 4% £2.70 
(although with the recent announcement by Sharps, there is no guarantee where 
the beer you drink, if you do, is actually brewed, some is still brewed in Rock in 
Cornwall, but they have admitted that some is now brewed in Burton by Marstons, 
of course the pumpclip will give you no clue, so you have been warned) but the 
good news from the OG is that guest beers have made a re-appearence, the 
first of these being Oak (3.8% £3) from Grain Brewery of Norfolk. It is a single 
bar establishment, with seating under both front windows and along the left 
hand side (the bar is on the right) and further seating at the back up 3 steps 
and for the better weather, the roof terrace garden, if you like all that sun of 
course. The walls are adorned with various framed pictures including some of 
old Nottingham, old adverts, and to the right of the bar lots of awards that the 
Blue Monkey beers have deservedly won. There is an open fire on the left for the 
colder weather, which is almost next to a small bookcase for the bibliophiles 
amongst you. 

On leaving, turn right and head towards the Falcon (address 1 Alfreton Road) a 
small corner pub (although the corner is long gone) with the bar on the back wall 
as you enter and a small cosy snug on your right hand side. Six ever changing 
ales appear on the bar (Abbeydale Larceny 4.2% £2.95; Welbeck Abbey Red 
Feather 3.8% £2.95; Black Country Chain Ale 4.2% £2.95; Oldershaw Sunnydaze 
4% £2.95 Nutbrook Black Beauty 5% £3 & Nottingham Foundry Mild 4.7% £3). 
On the food side, at any time a Falcon egg is available at £2.75 or £5 with a pint, 
crusty cheese cobs on Friday & Saturday lunch, between noon and 8pm on Friday 
various meals are on offer and a Sunday roast (chicken, beef, pork and vegetarian) 
available between noon and 5pm. They do a quiz night on alternative Thursdays 
and a Ska party night every other Monday. There is another room upstairs which 
is used as a restaurant or a function room. A CAMRA discount of 20p a pint and 
10p a half is available.

From here it is across to The Sir John Borlase Warren (with an address of 1 
Ilkeston Road). It is an Everards Project William pub run by Lincoln Green Brewery. 
They have 12 handpumps on the bar and there will be 5 regular offerings (4 
from the Lincoln Green range, Marion 3.8% £2.40/£1.45; Hood 4.2% £2.90/£1.50; 
Flerovium 4% £3.10/£1.60 & Tuck 4.7% £2.95/£1.50 on when I was in) and 
Everards Tiger 4.2% £3.30/£1.70. The remaining are an everchanging selection, 
Acorn Comet IPA 5% £3.05/£1.60; Lincoln Green Big Ben 6% £3.30/£1.70; Double 
Top Bad Boy 4.7% £3.05/£1.60; Lincoln Green Spring Green 4.3% £2.90/£1.50; 
Axholme Clearwater Pale £3/£1.55 and Driftwood Spars Lou’s Brew 5% 
£3.05/£1.60. For those who prefer cider or perry they have a “wall” with 10 taps 
which, like the beer, has a wide selection from near and far, including an offering 
from the closest producer Torkard of Hucknall. The centre piller has two boards 
one for the beer list, one for the cider/perry. There are 4 separate seating areas, 
one to the right of the bar, two in the centre of the pub and down 4 steps a long 
room on the far right and if you fancy your drinking “al fresco”. there is a secluded 
garden at the back with further seating on a decked ‘mezzanine’ level. They have 
recently introduced a food menu, the lunch menu served between 12 & 3.30pm 
is a choice of pie, chicken, ploughman’s, fish, salad and various sandwiches, the 
Sunday roast selection is from beef, chicken, pork or lamb. Available at all times 
are desserts, cheese boards and bar snacks (the options there are whitebait, pate, 
nachos, pork pie, plate of chips, bacon sandwich & a variety of nuts). A loyalty card 
is available, which you can sign up for, you earn 1 point from every £1 spent and 
30 points gets you a £3 discount, this can be used in conjunction with the CAMRA 
discount of 5%.

Now a very short walk across the road to the Ropewalk, 107 – 111 Derby Road. 
This is one of the chain of Scream pubs run by Stonegate Pub Company, which is 
probably quite appropriate because at one time the building used to house the 
Co-op mortuary, but don’t worry I’ve never seen any ghosts in there, but if you feel 
a tap on your shoulder, don’t turn round too quickly :-) .They are aiming at the 
student market, but such is the clientele mix that nobody will feel out of place. 
The bar is straight in front of you as you enter with the seating at both sides of it, 
there is also further seating upstairs where you will also find the pool table and 
a large screen for sports. There are five pumps on the bar but earlier in the week 
you may find that all are not on, they had Nottingham Rock Mild 3.8%: Oakham 
Citra 4.2%; Stancil Barnsley Bitter 3.8% and Cottage Sunset 4% at the time of 
my visit. If you are feeling peckish they have a large menu, with brunch options 
available until midday, various burgers and hot dogs, main meals, sharing platters 
and desserts. CAMRA discount of 20p & 10p applies. They also have a discount 
scheme called a Morecard, spend £1 get 10 points, when you reach 200 points 
you get £2 to spend.

The addresses of the last 3 pubs indicate what the road system used to be like, 
they are less than 200 yards apart yet fall on 3 different roads. Turn right on 
leaving and head back down Derby Road towards town and the next port of call 
is the Raglan Road (until recently called the Hawksley). The entrance is up a ramp 
to the front door, the room inside being a long narrow rectangle, the bar to the 
left as you enter. It has 4 handpumps to the front with Belvoir Shipstones Gold 
Star 4.5% £3.20; Castle Rock Harvest Pale 3.8%; Timothy Taylor Landlord 4.3% 
& Fullers London Pride 4.1%  (there are another 4 pumps on the small counter 
at 90 degree to the main bar, but they are currently not in use) behind the bar 
built into the rock are a few small snug type seating areas, the rest of the seating 
are in front and to the right of the bar, further seating is also available upstairs. 
Food available all day from midday. They have a number of large screens showing 
rugby, football, Gaelic football and hurling.

The final venue on this crawl is only next door and is the Hand & Heart. The 
Victorian style front bar area is the business end for the drinker, the bar sporting 
7 pumps. The house beer is called Roundheart and is brewed by Dancing Duck 
4% £2.70 and another fairly regular beer is Maypole Little Weed 3.8% £3 the rest 
are ever changing guests, Totally Brewed Crazy Like A Fox 4.5% £3.30; Totally 
Brewed Papa Jangles Voodoo Stout 4.5% £3.30; Mr Grundy’s Lord Kitchener 5.5% 
£3.70; Black Iris Endless Summer 4.5% £3.30 and Totally Brewed Rakau 4% £3.10. 
(CAMRA discount of 10p & 5p). There are a few seats by the front window and 
more down the right hand side. The back portion of the pub is built into the rock 
with a large seating area stretching away behind the bar, this is mainly used 
by those dining. The main menu consists of a good selection of starters, main 
courses and desserts (there is also a board showing daily specials) there is also a 
bar menu with rolls and lite bites both of these served Mon-Sat 12-9.30. Sunday 
lunch has a choice of pork, beef, chicken, lamb, fish and 2 vegetarian options (12-
9) Upstairs is the “garden room” which can be used for functionsThere are plenty 
of buses to get you to Canning Circus for the city centre, NCT Turquoise line 77, 
78 & 79 & Trent Barton Rainbow 1 will drop you on Alfreton Road just past the 
Organ Grinder NCT Orange line 34, 35 & 36 & Trent Barton Indigo & 18 drop you 
on Derby Road and NCT Pink line 28 & 30 & Trent Barton the Two will get you to 
the top of Ilkeston Road. Much easier than walking up the hill.

After a period of “rest” I’m back with news of some trips  The committee have 
decided that we need to run some weekday trips to our village pubs, don’t 
worry not many of them will turn out, so nobody will have to suffer them.
So, on Wednesday 2nd September there will be a mini-bus running to visit 
Zouch, Normanton-on-Soar & Sutton Bonington, leaving Cast (Playhouse bar) 
at 7.30pm and getting back to Nottingham to catch your connection home (as 
long as it’s not too early) I will also be re-starting the local city crawls, the 
first on Tuesday 25th August starting at the Organ Grinder, Canning Circus (at 
7pm) and finishing in the Hand & Heart (see Ray’s Round as I will be following 
my crawl in there, for the pubs to be visited) the next will be on Tuesday 29th 
September taking in Carlton starting in the Tally Ho at approx 19.20 (catch 
the 19.05 NCT Red Line 43 from King Street) then to the Elwes Arms, Blacks 
Head and the Old Volunteer.On Saturday 29th August I’ll be doing a train trip 
to Sheffield departing Nottingham at 11.47 and returning at 21.37 (you can get 
two single tickets in advance for £7 [£4 out and £3 back] or £2.65 & £2 with 
senior railcard [normal day return £13.50) I’ll be at the station approx 11.30 
to hand out maps, if needed. We have two presentations for the Mild Trail. First 
to the pub with the best display which was the Johnson Arms at Lenton, meet 
from 6pm on Tuesday 11th August, the presentation will be before the quiz 
starts and secondly to the pub which served the best pint and that was the 
Plough at Radford, from 7.30pm on Thursday 20th August.

Finally, we have a presentation to the Lincolnshire Poacher who have been 
voted as the branch LocAle Pub of the Year. This will take place on Tuesday 8th 
September, meet from 7.30pm

Trips and Socials
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spyke Golding literary Award
To honour this enormously popular Nottingham-born figure an annual 
literary award was set up in 2011 Entries for the 2015 Spyke Golding 
Literary award competition need to be submitted no later than 1 
September, 2015. 

The annual literary award was set up in 2011 to honour this enormously 
popular Nottingham-born figure and this will be the fifth year of the 
award. The winning entry will feature in Nottingham Drinker (subject to 
the editor’s discretion) and the winner will receive a £100 cheque plus 
an inscribed beer tankard. The runner up will receive £50.

RULES 
1) The article must be original and written by someone who is over the 
age of 18, by the 1st October in the current competition year (2015).
2) One entry per competitor only.
3) Competitors must: 
a) reside or currently work or have been born in the County of 
Nottinghamshire or 
b) reside or work within 20 miles of the Nottinghamshire border
4) Current contributors to Nottingham Drinker or Nottingham Committee 
members are excluded from entry as are past winners/runners up.

ENTRY
1) Written entries, confirming date of birth, may be submitted either by 
e-mail to spykegoldingaward@nottinghamcamra.org or posted to Spyke 
Golding Literary award, c/o 15 Rockwood Crescent, Hucknall Nottingham 
NG15 6PW
2) Closing date for entries in 1st September 2015.

GENRE
1) A short story/article comprising of no more that 1,200 words or a 
poem; humorous, real or fictional, but linked to pubs/breweries/real ale/
cider either in this Country or abroad

Discount Scheme report

discount scheme Report

Mild trail Results

A new person has taken over the discount duties the first report from 
David is below, not as wordy as mine but then I was always overwhelmed 
with the exuberance of my own verbosity , cheers Ray.

Kean’s Head:
A range of 5 or 6 beers on, Castle Rock Ales were Preservation and 
Harvest Pale, Guest Ale from Black Iris on my visit.

Discount is 20p a pint and 10p a half on Real ales and Ciders/perries.

Lincolnshire Poacher:
There are 12 plus hand pumps with Harvest Pale, Elsie Mo, Special 
Reserve Stout and Screech Owl plus Everard’s Tiger. Guests were from 
Cottage, Newby Wyke, Jarrow, Ramsbury and Black Iris with cider from 
Gwyntydraig, Farmer Fear and 2 Trees Perry.

Discounts of 20p a pint and 10p a half on all ales and ciders

Poppy & Pint
On my visit the Castle Rock range included Sherriff’s Tipple, Harvest Pale, 
Preservation, Elsie Mo, and Screech Owl
Guests were from Lincoln Green, Totally Brewed, Rudgate and Charnwood 
with Gwynty Draig cider and Bee Sting Perry

Discount is 5% off all measures of Real ales and Ciders/perries and 
includes all other ‘wet’ sales.

Vat & Fiddle:
Range of 5 or 6 beers on, Castle Rock Ales included Sherriff’s Tipple, 
Harvest Pale, Elsie Mo, and Screech Owl, Guest Ales from Newby Wyke 
and Ramsbury on my visit, Ciders/Perries were from Weston’s
Discount is 20p a pint and 10p a half on Real ales and Ciders/perries.

Willowbrook 
Following the fire in April, Willowbrook re-opened in early July.
The wooden bar is in the same place but looks new and shiny – they have 
a video screen with a rolling show of each ale with tasting description, 
strength and price.

On my visit the Castle Rock range included Sherriff’s Tipple, Harvest Pale, 
Preservation, Elsie Mo, and Screech Owl
Guests were from Lincoln Green, and Totally Brewed with Gwynty Draig & 
Millwhite’s cider

Discount is 20p a pint and 10p a half on Real ales and Ciders/perries.

Thanks to everyone who sent in their Mild Trail entries, we have a couple 
of apologies, firstly for the setting out of the entry form which ideally 
should have been in the centre page of the pull-out, and secondly 
apologies to the Vale for printing their square on the form despite them 
not being on the Trail. Nevertheless we received over 150 entries, split 
fairly equally between the Bronze, Silver Gold and Black Gold categories, 
over 20 people were awarded the Erewash certificate for completing 8 
Erewash area pubs. Certificates and prizes will be winging on their way by 
the time you read this and in addition everyone that entered can claim a 
free pint at this year’s Nottingham Robin Hood Beer Festival. Top scores 
for visits, best pint and best display are shown below. The results have 
been adjusted to take into account the number of visits to each pub so 
hopefully we have a more level playing field for those out of town pubs. 

Most visits: Barrel Drop 117, Crafty Crow 115, Hand & Heart 111, VAT & 
Fiddle 109, Sir Joh Borlase Warren 107, Organ Grinder 105.

Best Pint: Plough, Radford, runner-up Green Dragon, Hucknall. 3rd Brewery 
Tap, 4th Crafty Crow, 5th King  William IV, 6th Barrel Drop.

Best Display: Johnson Arms, runner-up Horse & Groom, 3rd Horse & 
Jockey, 4th Star, 5th Poppy & Pint and 6th The Canalhouse
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Please note: 
These offers can change or be removed at any time

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

NOTTINGHAM BrANCH ArEA

CITY CENTRE

Annie’s Burger Shack/Ocean State Tavern, Broadway: 20p off a pint, 10p a half. 
Barrel Drop, Hurts Yard: 10% off all measures
Bell Inn,  Angel Row: 25p off a pint 
Brew Cavern, Flying Horse Walk: 10% off purchases of £10 or more
Broadway, Broad Street: 10% on beers and cider
Bunkers, Hockley: 15p off a pint (not available on Sir Blondeville before 6pm) 
Canalhouse, Canal Street: 20p off a pint, 10p a half - including all traditional cider & 
perry
Cast, Playhouse Square: 15% off pints & halves
Fade and the Hard to Find Café, Mansfield Road: 20p off 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
Foresters Inn, Huntingdon Street: 20p off a pint, 10p a half
Forest Tavern/The Maze, Mansfield Road: 30p off a pint, 15p a half.
Hand & Heart, Derby Road: 10p off a pint, 5p a half (includes Cider)
Horn in Hand, Goldsmith Street: 10% off pints and halves
Langtry’s, South Sherwood Street: 10p off a pint, 5p off a half on real ciders & perries
Lincolnshire Poacher, Mansfield Road: 20p off a pint, 10p a half
Major Oak, Pelham Street: 10% at all times, pints & halves
Malt Cross, St James Street: 20p off a pint, 10p a half
Newshouse, Canal Street: 20p off a pint, 10p half
Nottingham Contemporary, Weekday Cross: 10% off at all times
Old Castle Inn, Castle Road: 10% off
Old Dog & Partridge, Lower Parliament Street: 10% off
Peacock, Mansfield Road: 10p off a pint, 5p half
Pit & Pendulum, Victoria Street: 20% at all times
Portland, Portland Road: 20p off a pint, 10p half - LocAles only
Roundhouse, Royal Standard Place: 10p off a pint, 5p a half
Salutation, Maid Marian Way: 20p off a pint, 10p a half (includes Cider)
Squares, Poultry: 20%
Tap & Tumbler, Wollaton Street: 10% off
Vat & Fiddle, Queens Bridge Road: 20p off a pint, 10p a half
Via Fossa, Canal Street: 10% off
Ye Olde Trip to Jerusalem, Brewhouse Yard: 25p off a per pint 

FURTHER AFIELD

Admiral Rodney, Wollaton Road, Wollaton: 10% at all times
Apple Tree, Compton Acres, West Bridgford: 20p off a pint (excludes Monday)
Arrow, Gedling Road, Arnold: 10% off
Beekeeper, Meadow Lane, Beeston: 20% off pints & halves, also off the food as well
Bricklayers Arms, High Street, Ruddington: 20p off a pint, 10p a half 
Cadland Inn, High Road, Chilwell: 20p off pints only (excludes Monday)
Charlton Arms, High Road, Chilwell: 10% off
Corn Mill, Swiney Way, Toton: 10p off a pint, 5p a half
Embankment, Arkwright Street, The Meadows: 20p off a pint, 10p a half
Ferry Inn, Main Road, Wilford: 10% off
Festival Inn, Ilkeston Road, Trowell: 10% off
Fox & Crown, Basford: 25p a pint at all times
Gedling Inn, Main Road, Gedling: 20p off a pint
Green Dragon, Watnall Road,  Hucknall: 15p off a pint
Grosvenor, Mansfield Road, Carrington: 10% off 
Hemlock Stone, Bramcote Lane, Wollaton: 20p off a pint (excludes Monday)
Hop Pole, High Road, Chilwell: 15p off a pint Sunday 12 noon –Thurs 7pm
Hoplogy Beer Shop, Melton Road, West Bridgford: 10% off purchases of £10 or more
Horse & Jockey, Nottingham Road, Stapleford: 10p off a pint, 5p a half
Inn for a Penny, Burton Road, Carlton: 10p off a pint, 5p a half
Lion, Mosley Road, Basford: 15p off a pint at all times (includes Cider)
Lord Clyde, Main Street, Kimberley: 20p off a pint, 10p a half
Lord Nelson, Thurgarton Street, Sneinton: 15p off a pint
Malt Shovel, Union Street, Beeston: 15p off a pint - double Tuesday 30p all day
Monkey Tree, Bridgford Road, West Bridgford: 20p off a pint at all times
Old Volunteer, Burton Road, Carlton: 20p off a pint
Poppy & Pint, Pierrepont Road, Lady Bay: 5% off all ‘wet’ sales – all measures
Punchbowl, Porchester Road: 20p off a pint (excludes Monday)
Red Heart, Easthorpe Street, Ruddington: 20p off a pint, 10p a half
Robin Hood and Little John, Church Street, Arnold: discount of 8% on pints, halves 
and thirds
Rose & Crown, Main Road, Cotgrave: 10% off

Ruddington Arms, Wilford Lane, Ruddington: 20p off a pint, 10p a half
Star Inn, Middle Street, Beeston: 10p off a pint, 5p a half 
Starting Gate, Candle Meadow, Colwick: 10% off
Sun Inn, Derby Road, Eastwood: 15p off a pint
Sun Inn, The Square, Gotham: 20p off a pint, 10p a half - guest beers only
Three Crowns, Eastorpe Street, Ruddington: 25p off a pint, Sun to Wed (regular beers 
only)
Three Wheatsheaves, Derby Road, Lenton: 10p off a pint, 5p a half
Travellers Rest, Mapperley Plains, Mapperley: 10%
Victoria, Dovecote Lane, Beeston: 20p off a pint, 10p a half - Sun to Thurs (includes 
Cider)
Waggon and Horses, Mansfield Road, Redhill: 15p off a pint
Wheelhouse, Russell Drive, Wollaton: 20% off pints & halves
White Horse, Church Street, Ruddington: 10p off a pint, 5p a half
White Lion, Middle Street, Beeston: 40p off a pint, 10p a half
White Lion, Swingate, Kimberley: 10p off a pint, 5p a half
Wilford Green Pub & Kitchen, Wilford Lane, Wilford: 20p off a pint, 10p a half
Willowbrook, Main Road, Gedling: 20p off a pint, 10p a half

OTHER DISCOUNT OFFERS:

Books & Pieces, West End Arcade: 10% off books and cards Mon–Sat 9am-5pm 
(exclude Tues)
Hartington’s of Bakewell: 10% discount on any artisan-brewing course - visit www.
hartingtons.com or call: 01629 888 586      
Trent Barton buses, Zig-Zag Play: individual £5 or a group of up to 5 for £13

VALE OF BELVOIr BrANCH ArEA

Golden Fleece, Main Road, Upper Broughton: 20p off a pint, 10p a half.
Plough, Main Street, Stathern: 50p off a pint at all times
Staunton Arms, Staunton in the Vale: 20p off a per pint
White Lion, Nottingham Road, Bingham:  20p off a pint

DISCOUNTS AVAILABLE TO EVErYONE

Apple Tree, Compton Acres, West Bridgford: All cask ales £2.49 every Monday
Arrow, Gedling Road, Arnold: Buy 7 get the 8th free
Bunkers Hill: Sir Blondeville Ale - £2.25 a pint every day before 6pm
Cadland, High Road, Chilwell: All cask ales £2.49 every Monday
Charlton Arms, Chilwell: Buy 7 get the 8th free
Foresters Inn, Huntingdon Street, Nottingham: £2 a pint all day Tuesday & after 6pm 
Saturday
Great Northern Inns: S/Ales Card, buy 6 pints of Navigation Ales and get the 7th free, 
in any of the: The Approach, Cross Keys, Nedd Ludd, Southbank and Trent Navigation.
Grosvenor, Mansfield Road, Carrington: Buy 7 get the 8th free
Hemlock Stone, Bramcote Lane, Wollaton: Monday all cask ales £2.49
Horn in Hand, Goldsmith Street: Collectors card - buy 7 get 8th free [also ‘More 
Discount Card’ - 10 points per £1 spend]
Langtry’s, South Sherwood Street: Card Collect Buy 8 get one free
Newshouse, Canal Street: Card Collect Buy 10 get one free
Old Angel, Stoney Street: £2.50 a pint on Tuesday & Thursday – 8pm til close - 
Promotion card required
Old Volunteer, Burton Road, Carlton - “Flipping Good Monday’s” - all cask ales are 30p 
off a pint
Oscar’s Bar, Wilford Lane, West Bridgford - Buy 8 get one free
Plainsman, Woodthorpe Drive, Mapperley: Buy 6 pints get one free
Punchbowl, Porchester Road:  Monday all cask ales £2.49    
Robin Hood & Little John, Arnold: Loyalty card to save points against future 
purchases,  note; the loyalty card and CAMRA discount can be used together
Ropewalk, Derby Road, Nottingham: Collectors card - buy 7 get the 8th free [also 
‘More Discount Card’ - 10 points per £1 spend]
Rose of England, Mansfield Road, Nottingham: Buy 10 get one free on selected ales
Starting Gate, Candle Meadow, Colwick: Buy 7 get the 8th free
Tap & Tumbler, Wollaton Street, Nottingham: Buy 7 pints get the 8th free
Via Fossa, Canal Street, Nottingham: 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 £7.56 
(2nd class delivery); OR thirteen 1st class stamps or a cheque payable to 
‘Nottingham CAMRA’ for £8.19 (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, Philip Darby, Bob Douglas,  Colin 
Elmhirst, Steve Hill, Anthony Hewitt,  Anthony Hughes, Ray Kirby, John 
Lomas, Andrew Ludlow, Nick Tegerdine, Dylan Pavier, Graham Percy, Louise 
Carlin, Leanne Rhodes, Nick Tegerdine, Alan 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 - Louise Carlin: youngmembers@nottinghamcamra.org
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 - Matthew Carlin: mattcarlin@nottinghamcamra.org
Totally Brewed - Colin Camidge: colincamidge@nottinghamcamra.org
East Midlands Brewery Liaison Coordinator - 
Steve Westby: stevewestby@nottinghamcamra.org

Useful nottingham drinker information

everards.co.uk          facebook.com/Everards          @EverardsTiger

Brewed with
100% British ingredients

Tiger Hops Advert 200 x 140 Landscape.qxp_Layout 1  07/05/2015  10:24  Page 1



Nottingham Drinker  www.nottinghamdrinker.co.uk / www.nottinghamcamra.org www.nottinghamcamra.org / www.nottinghamdrinker.co.uk  Nottingham Drinker46

PUB QUIZ
Answers In Issue 130 Of The Nottingham Drinker

Happy Hour

Our quizmasters Marion and Ted are in charge of this issue’s Pub Quiz, 
they also do quizzes for businesses under the name of The Travelling Quiz 
and one other pub quiz at The Cross Keys in Burton Joyce on a Thursday 
evening. But tonight is a Sunday and we’re at The Old Volunteer in Carlton 
where the quiz begins at 8.30pm. This is the Flipside Brewery tap and as 
well as having a good selection of their own beers there are several well-
appointed guest ales available. You buy your quiz sheet from behind the 
bar and also receive a raffle ticket.. . . At the last quiz of each month all of 
the raffle tickets are entered into a draw to win the month’s quiz takings! 
There are a total of 50 questions asked throughout the evening, every 
fifth question being a recorded music poser. At about 9pm there is a half 
time break to replenish your glasses. So here is this week’s selection of 
questions: 

1. What number represents a perfect score in a gymnastics routine? 

2. In 1984 how many red balloons did Nina have? 

3. What does the acronym AWOL stand for? 

4. What was the name of the department store in the 1970’s TV sitcom 
Are You Being Served? 

5. In the fairytale, which slipper did Cinderella lose - left or right? 

6. Who wrote the “Thomas the Tank Engine” stories? 

7. What colour is a double word score square in Scrabble? 

8. What seasonal name was given to Bart Simpson’s dog? 

9. What is the name of the female puppet who accompanies Sooty and 
Sweep? 

10. On 30th March 1981 John Hinckley attempted to assassinate which 
American President? 

11. On a computer keyboard which letter is either side of “G”? 

12. Who was the lead singer with Frankie Goes to Hollywood? 

13. What word connects a character in Arthurian legend with a bird of 
prey? 

14. What are Dorothy Perkins and Iceberg varieties of?  

15. On 2nd September 1994 which former Entertainer and TV presenter 
died of cancer?  

So how did you get on? Answers are read out at the end and the winners 
are rewarded with a gallon of beer. Things come to a finish at about 
9.45pm. Time for another pint or to catch the bus back into town for an 
early night before the start of the working week.

Happy hour

Where’s Wally? 
Out of the station turn right, at the canal go left down the towpath and past the courthouse. Turn left before the lock and up onto the road. Over 
the railway bridge and turn left down the buddleia lined Traffic Street, and into the pub at the bottom of the road. So where am I, where’s Wally? 
I’m sitting in a former Nottingham Brewery and Whitbread pub. The floor is a mixture of quarry tile and terrazzo which probably dates back to its 
previous Nottingham Brewery and Whitbread days when it was called the Grove Tavern. So what is the name of this pub now? And for extra points 
what other names has this pub had?

Where am I? 
Where’s Wally?

The answer will be published in ND130 (October/November)

Where was Wally in ND128? 

In the last issue of ND: 

Wally was in the Johnson Arms in Lenton, on the Nottingham CAMRA 
Mild Trail

From the Great White Lion Quiz at Bramcote, the answers 
were: 1. Nigel Farage stood for the South Thanet parliamentary 
constituency. 2. In America, Nebraska state is abbreviated to NE. 
3. The northernmost country on the African mainland is Tunisia 
4. The initials DERV stand for Diesel Engine Road Vehicle. 5. 
Olfactory nerves relate to smell. 6. The TV sitcom MASH was set 
in Korean War, MASH stands for Mobile Army Surgical Hospital. 
7. The tennis player Milos Raonic is Canadian. 8. The variety of 
apple and Captain Scott’s ship were named Discovery. 9. Sir Isaac 
Newton formulated his Laws of Motion in the 17th Century, he 
was born in Lincolnshire. 10. Marie and Ann were the first two 
names of Granny Smith 11. Hyundai cars were first produced in 
South Korea 12. Norton produced motorcycles called “The Manx”, 
“The Commando” and The Dominator”. 13. The William Lyons’ SS 
car company changed its name to Jaguar. 14. Eric Carle wrote The 
Very Hungry Caterpillar. 15. There is more Nitrogen than Oxygen 
in the air that we breathe. How did you do?

Answers from the quiz ND128
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2014 bar of the Year

NOTTINGHAM
Branch Meetings
All meetings begin at 20:00.  Everyone is welcome to attend.

Aug: Thurs 27th - Poppy and Pint
Sep: Thurs 24th - Embankment
Oct: Thurs 29th - William Peverel

Committee Meetings
All meetings begin at 20:00.

Aug: Thurs 13th - Canalhouse
Sep: Thurs 10th - Rose of England

Other

Aug: Tues 11th - 6pm Johnson Arms, Lenton – mild trail best display 
presentation
Aug: Thurs 20th - 7:30pm Plough, Radford – Mild trail best pint presentation
Aug: Tues 25th - 7pm Crawl of Canning Circus – meet Organ Grinder
Aug: Sat 29th - 11.47am – train trip to Sheffield – meet train station 11.30am
Sep: Tues 2nd - 7.30pm – mini bus crawl Zouch and surrounding area
Sep: Tues 8th September 7.30pm Lincolnshire Poacher – LocAle Pub of the Year 
presentation
Sep: Tues 29th September 7pm crawl of Carlton – Catch NCT Red line bus 43

www.nottinghamcamra.org

MANSFIELD & ASHFIELD

Branch Meetings

11th August New Inn, Newton
8th September Crown & Anchor, Mansfield

Survey Trips

All trips depart the Railway, Mansfield, at 7pm unless otherwise stated. 
Transport provided, small charge for non CAMRA members
28th July Forest Town, Clipstone
25th August Outer Sutton in Ashfield
29th September Kirkby in Ashfield
27th October Brinsley, Westwood, Underwood
24th November Glapwell, Scarcliffe
28th December Mansfield Town Centre, departs 1pm

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

August 4th Branch Meeting. The Windmill, Redmile
September 1st. Branch Meeting. Staunton Arms, Staunton in the Vale.
For up to date info on trips and social:
Facebook Vale of Belvoir CAMRA or www.valeofbelvoircamra.com
Contact: martynandbridget@btinternet.com

ErEWASH VALLEY
Meetings - Start at 20:00

Branch Meetings are on the first MONDAY and start at 20:00

3 August - The Chequers, Breaston
7 September - Little Acorn, Ilkeston

Trips and socials
check website www.erewash-camra.org

Contact Jayne, secretary on 0115 8548722

Branch Diary

bRAnCH diARY

Lymestone Brewery

or email secretary@erewash-camra.org

www.erewash-camra.org

AMBEr VALLEY

Mon 10th August B F mtg @ The Codnor Inn, Jessop St., Codnor 
Sat 15th August survey trip, contact Jane Wallis on 01773 745966 to book,
Thurs 20th August, branch mtg @ The Sir Barnes Wallis, Ripley DE5 3BY
               
Mon 6th September B F mtg @ The Thorn Tree, Belper  DE56 1FF
Sat 19th September survey trip, contact Jane Wallis on 01773 745966 to 
book,
Thurs 24th to Sun 27th September Amber Valley 6th Beer Festival, Strutt 
Centre, Derby Rd, Belper DE56 1UU
Thurs 1st October, branch mtg @ The Wheel, Holbrook DE56 0TQ
 

http://ambervalleycamra.org.uk/
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bEER & CidER 
EVEnts

July: Fri 24th to Sun 26th Market Bosworth CAMRA Rail Ale Festival, The 
Goods Shed, Station Road, Mkt. Bosworth CV13 0PF. A weekend of 60 
Real Ales + ciders & fruit wines, Pimm’s Bar, Dr Busker Fri & Sat evenings. 
10+ full size road engines + vintage vehicles, Gavioli organ, stalls, hot 
& cold food + children’s entertainment. Morris Dancers. Regular steam 
and diesel trains between Shackerstone, Mkt. Bosworth and Shenton. 
Admission to site £5pp - CAMRA members Free. Bars open from 11am to 
11pm Fri & Sat; 11am to 6pm Sun. Free minibus to and from Hinckley 
(must book). Free Parking at Mkt. Bosworth and Shackerstone stations. 
Camping & Caravanning on site (£12/night),  More details: www.
hinckleyandbosworthcamra.org.uk

August: Sat 1st to Mon 3rd Bread & Bitter Summer Beer Festival.  Bread 
& Bitter, Woodthorpe Drive, Mapperley, Nottingham, NG3 5JL.Mini Beer 
Festival for Summer Bank Holiday

August: Wed 5th to Sat 8th West Bridgford Cricket Club Ashes Beer 
Festival, Memorial Ground, Stamford Road, West Bridgford, NG2 6GF. Wed 
6-11 CAMRA discount 20p pt 10p half; Thu 6-11 20/20 cricket from 6.30; 
Fri 4-11 BBQ 6-9; Sat 1-11 Live cricket from 1.30, music from 8.30. Near 
Willow Tree pub on NCT 7 route or NCT 6 nearby.

August: Tue 11th to Sat 15th The Great British Beer Festival (GBBF). 
London Olympia, Hammersmith Road, Kensington, London. W14 8UX.. 
Featuring 900+ Real Ales, Ciders and Perries.  Live entertainment, food, 
quizzes, games.  Opens 12 midday

August: 20th to 23rd August The Organ Grinder Loughborough It’s almost 
3 years since BLUE MONKEY opened its ORGAN GRINDER in Loughborough 
and to celebrate we are holding a Beer Festival. During the long weekend 
between Thursday 20th and Sunday 23rd August, there will be 8 additional 
beers for all to sample with live music on the Friday, Saturday and Sunday.
On Saturday the 22nd our neighbours, PURPLE PIG BUTCHERS will be 
providing a delicious Hog Roast.

August: Thu 27th to Mon 31st TopHouse Garden Party and Beer Festival.  
The White Lion, 47-49 Town Street, Bramcote Village, Nottingham. NG9 
3HH.  Featuring 30+ Beers inc 10 from within 10 miles.  BBQ (depending on 
weather), Various Live Music over the weekend

August: Fri 28th to Mon 31st Corn Mill Beer & Cider Festival, The Corn Mill, 
Swiney Way, Chilwell, Nottingham.  NG9 6GX  Beer and cider tent with over 
40 real ale and cider over the weekend, live outdoor music stage, bbq food, 
family fun, all raising money for a local Nottingham charity “ when you wish 
upon a star”

August: Fri 28th The Gamston Lock Beer festival alongside Summer 
Festival which consists of Wrestling, live band, food and games

September: Sept 13th – 20th  New Foresters Mini Beer Festival   6 x Beers 
to include Abbeydale Daily Bread 3.8% ,Castle Rock Red Riding Hood 4.3%,
Deventio Cupid Honey Beer 4.1%, Newby Wyke Beer Island 4.6%, 
Nottingham Bullion 4.7%, Grainstore Ten Fifty 5%, Prices 1/2 pint £1.40, 
Pint £2.80

September: Thu 24th to Sun 27th 6th Amber Valley CAMRA Beer & Cider 
Festival, Strutts Belper, Derby Road, Belper, Derbyshire.  DE56 1UU.   Beer 
and cider tent with over 40 real ale and cider over the weekend, live 
outdoor music stage, bbq food, family fun, all raising money for a local 
Nottingham charity “ when you wish upon a star”

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

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

Nottingham Castle
7th - 10th October 2015


