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Up Front

Hello and welcome to issue ND132 of the 
Nottingham Drinker. 

I hope you’ve all been supporting pubs and breweries through January,  
and ideally taking part in ‘Tryanuary’ and trying something new.  January 
is traditionally a time that lots of pubs struggle due a huge drop in the 
number of people visiting compared to the rest of the year, and with pubs 
still closing their doors and communities losing their local it’s important 
that we still visit throughout January!

So what else have we got to look forward to in the coming year? Well 
starting with February, there’s Hucknall Beer Festival (ran jointly by 
Mansfield and Ashfield CAMRA & Nottingham CAMRA), then the National 
Winter Ales Festival in Derby’s Roundhouse,  the Champion Beer of 
Nottinghamshire before we even get to March! (Dates for these can be 
found on the back page)

In March, the Stout and Porter Stroll returns for the twelfth year with more 
pubs getting involved than ever before! This will run from the 1st to the 
31st March.  If you haven’t done the Stout and Porter Stroll before, why not 
make it your first year to try. Full details of all the pubs involved and how to 
do it can be found in the centre pages of this issue.

There’s a couple of week rest but then the Mild Trail returns on the 22nd 
April, and i’m sure there will be more pubs involved again this year (there’s 
usually an increase every year).  Full details of this will be in the next issue 
of the Nottingham Drinker.

As you can see there’s lots of beer related events just in the next couple 
of months so make sure you take this chance to go or take part in one of 
them and why not take one of your friends and introduce them to Real Ale 
or Real Cider too.

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 Mark Giles
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It’s been a very gloomy start to 2016 if your glass is half empty, if you are 
a lobbyist for the global drinks industry, or merely just pessimistic. First 
we had the report from the Nuffield Trust, and then the latest version of 
drinking guidelines from the Chief Medical Officer. 

The Nuffield Trust is an independent health charity with the aim of 
informing policy by publishing evidence-based research. Their latest 
report, a hefty document which can be found here …
http://www.nuffieldtrust.org.uk/sites/files/nuffield/publication/alcohol-
specific-activity_final-web.pdf highlights that …

•   Emergency admissions for conditions like liver disease, due to the 
effects of alcohol, have more than doubled over the past 9 years. 
•   Young women 15-19 are 1.4 times more likely to be admitted than 
men of the same age.

There’s much more, including evidence of the strains imposed on the 
ambulance service, and links to excessive consumption and areas of 
deprivation. Before shooting the messenger, what this report clearly 
shows is that despite the claims of some highly-paid propagandists, and 
indeed some CAMRA members, the UK does have issues with booze, and 
big time. 

Using a football analogy (and refusing to be drawn into the premiership - 
Championship nonsense and sticking with the older and infinitely better 
First Division and Second Division descriptors) the UK is about halfway 
down Division Two in terms of how much we drink. Yet, when it comes to 
harm, we are runaway leaders of Division One and have been for some 
time. That’s a crushing indictment of our policy makers, and what Nuffield 
are doing is publishing the evidence. 

The report refers to the impact of public sector spending cuts on the 
availability and sustainability of local alcohol services. Undoubtedly the 
cuts have resulted in a greater degree of difficulty in getting help when 
you ask for it. We still have to address a fundamental question here: are 
alcohol problems a health problem with social consequences, or a social 
problem with medical consequences? Right now, there’s a big health 
influence, too big in my view. That debate though is too extensive to go 
into here, so we’ll return to it in another edition.

I do have issues with some of the other conclusions and 
recommendations in their report, but the facts speak for themselves. 
Readers with any degree of denial about the nature and extent of the 
alcohol issues in the UK are advised to do two things: remember that 
contempt without prior investigation is a defining symptom of drinking 
far too much, and then read the report (or at least the Executive 
Summary).

In early January The Chief Medical Officer issued revised drinking 
guidelines. The weekly limit in UK units is now the same for men and 
women, and it is 14, spread over more than one day and with ‘days off’ 
during the week. There’s been so much published already about these 
guidelines that I do not intend to detail them here. However, I think that a 
few points can usefully be made:

•   The bombardment of ‘counter reports’ that are already flowing from 
the drinks industry may seem like good news to some readers. However, 
a combined SABMiller and ABInbev will produce 36% or more of all the 
beer in the world, and that they are swallowing up brewers like Camden 
and Meantime. We must be wise and be mindful of their self-interest.
•   The Chief Medical Officer recommends that pregnant women should 
drink absolutely nothing; excellent, I’ve been saying that for years.
•   The guidance is to drink no more than 14 UK units a week. That leaves 
you with a choice about taking a risk and drinking more. The 14 a week 
level has been compared to the risk you take when you step out of your 
front door and walk to the shops. It is very low and it is deliberately so. 
reference, the first guidelines, published 35+ years ago following a Tyne 
Tees TV campaign, proposed 56 ‘standard drinks weekly’ for men, 36 for 
women, where the ‘standard drink’ equated to what we now call UK units.
•   The new message is an attempt to ‘keep it simple’, which is good 
because the previous messages were at best a little confusing to many.
•   I am disappointed that we are sticking with the UK units system; it 
serves little useful purpose in my opinion.
•   Cancers caused by drinking stronger alcohol are more common; people 
drinking neat ‘shots’ please take note (and those selling them too).
•   I am delighted that CAMRA HQ has urged caution when responding to 

Opinion New drinking guidelines? Alcohol health harms report 
published? It’s all about choice, isn’t it?

this report. My view is that the organisation has a role to play in solving 
the alcohol issues in the country, but if it makes itself an outsider it won’t 
get invited to the debate.

If you want to be absolutely safe, in health terms, you can choose to alter 
your consumption and stick within the latest guidance, or you can exceed 
it and take a risk. It is your choice, but at least you know. 

In summary, this new guidance won’t make a difference to the harms 
caused by alcohol across the country. At a personal level, it’s just telling 
you that the more you drink the greater your risk. We know that anyway, 
so unless you are taking serious liberties with your body, don’t stress 
yourself!

A final point about industry sponsored reports. I get upset when 
the overly simplistic argument that it’s entirely a matter of personal 
responsibility is trotted out. The industry, and the responsible authorities, 
have a role to play in reducing harm to the individual and to the wider 
community. An abdication of responsibility along the lines of “he/she is 
an addict” offends me. If that is true about a particular person, does that 
mean that you can take their booze to a squalid flat, with a loaf of out of 
date bread and some cheese, and ‘manage’ their benefits for them? Things 
like this do happen, and it is shocking and exploitative. 

To any CAMRA member who judges people with a problem, let me say 
this: everyone you meet is fighting a battle you know nothing about. 
Everyone. So, be kind, always.

Finally, our intrepid researchers note with pleasure the opening of the 
York Chambers micro pub in Long Eaton. Just across the way is the Hole 
in the Wall, with landlord Kev Thompson who has been there for 29 years. 
Congratulations to both venues, genuine free houses, for contributing to a 
much nicer night out in NG10. It’s worth the trip over there.

www.walkercateringsupplies.com

Tel: 0115 979 0110 E: info@walkercateringsupplies.com

Supplying the catering trade for 25 years

From the traditional to the very latest in bar 
and restaurant serving trends – we can supply 

it all with free delivery on orders over £25

Visit our large showroom on Norton Street, off Ilkeston Road 
NG7 3JG or call to arrange a visit from our sales team

Crockery DisposablesCleaningEquipmentGlassesBarware

Installation, service and repair of 
all catering equipment: 

dishwashers; glasswashers etc

Opinion
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Erewash Valley www.erewash-camra.org

Erewash Valley

It’s been a busy Festive Season for the active members of 
the Erewash Valley branch, with three excellent socials and 
a significant pub opening!

On Saturday 14th November, after meeting in The Dragon, Nottingham 
we made our way to Ruddington,  primarily to visit the newly acquired 
Nottingham Brewery pub, The Frame Breakers (ex Bricklayers Arms), 
where we received a pleasant welcome - many thanks to Phil and his 
staff for arranging the sandwiches, plus needless to say a good range of 
Nottingham and guest beers. After a tour of the other pubs in the village 
(undertaken in pouring rain!) we made our way back to Nottingham, 
where some of us stopped off at The Dispensary (Embankment), Trent 
Bridge, the newly-opened Castle Rock pub, for another good selection of 
beers. A great day out - thanks to the 20 members who attended, two of 
whom travelled all the way from Boston!

On Thursday 26th November, the ‘Last Thursday Mobile Social’ crew 
headed for Canning Circus in Nottingham, where the delights of the 
Organ Grinder, Falcon and Sir John Borlace Warren were enjoyed before 
the group decamped to the Barrel Drop. And for those not fond of the 
citrus goldens, there were plenty of darks to be had at every pub!

On Saturday 5th December, our regular annual Christmas trip took us to 
Leeds, our farthest-flung jaunt ever, where the group managed to visit all 
of the pubs as planned. Although extremely busy in the city centre (we 
didn’t realise it was match day) the outlying pubs were a little quieter 
and more pleasant. Highlights were Whitelocks in Turks Head Yard, one of 
Leeds’ oldest pubs, Leeds Brewery’s Lamb & Flag, and the Duck & Drake, 
a good old unspoilt victorian pub. Leeds is a great city for a pub crawl 
(although maybe not on match days) and is so easy to access by public 
transport

The new pub on our patch is the York Chambers, Long Eaton’s first micro 
pub, which opened to the public on December 11th. Situated in a Grade 
II listed building which has more recently housed a series of cafes, the 
pub follows the one-room format beloved of the ‘new wave’ of micros. 
Operated by the same businessman responsible for the Chequered Flag 
in Castle Donington, the York Chambers is open daily until 10pm (slightly 
later on Friday & Saturday, Sunday hours tbc) and is planning to stock a 
varied range of up to 8 cask beers and several real ciders, all served by 
gravity dispense.

November saw the opening of the Canalside in Ilkeston, which was 
formerly known as the ‘Good Old Days’. We had been kept abreast of 
developments at this previously-closed hostelry by the new owner who 
regularly attended our branch meetings as he and his team prepared 
the pub for the re-opening, which subsequently happened on Sunday 
November 15th. However the pub was reported to be closed over the 
Christmas period, and we await further news.

The latest news from the 
Erewash Valley

Elsewhere on the pub front, it was confirmed that The Needlemakers 
in Ilkeston, having been closed for refurbishment and the fitting of 4 
handpumps, has re-opened, with initially 2 cask beers being available, and 
more promised, including a real cider. The experienced new tenants are 
Adrian & Sonia Clarke, and opening hours will be 11.30 – 11.30 everyday. 
The General Havelock, Stanton Rd, Ilkeston, has also re-opened under 
new ownership, with real ale and a positive attitude towards CAMRA. We 
still await developments at the Gallows Inn, Ilkeston, which was recently 
purchased by a motor group, but is understood to be available for lease.  
There are also promising noises concerning the Half Crown in Long Eaton, 
which although closed and swiftly boarded up, is apparently also up for 
lease.  Two of our local Wetherspoons pubs - in Heanor and Long Eaton - 
are reported to be on the market, as going concerns.  Micropub lovers will 
be interested to know that the new room at the Burnt Pig, Ilkeston, is now 
open for business.   

Recent reported pub closures are the Nottingham Castle in Kirk Hallam, 
King’s Head in Ilkeston, and the Borough in Ilkeston. On the plus side 
in Ilkeston is news from Scott Ryder at the Three Horseshoes, who is 
opening a ‘real ale den’ in the stable building at the rear of the pub.    

On the brewing front, the new kit has now been installed at the 
White Lion in Sawley and we look forward to the first brews. There 
were also reports of a new brewery in Ilkeston as we went to press.                                                                                                                                           
                                                           

All branch meetings are held on a Monday starting 8.00pm. We endeavour 
to get the ‘business’ element over as expeditiously as possible, to allow 
general discussion to break out!

On Monday 1st February we are at the Inn in the Middle, Langley Mill, and 
on Monday 7th March  the AGM  is scheduled to be at the Spanish Bar, 
South Street, Ilkeston. Details for April tbc.  

No official branch outings are currently planned, although a trip to 
Lichfield is on the agenda. However, The ‘Last Thursday Mobile Social’ on 
January 28th was due to visiting micro pubs (three of them!) in Burton 
upon Trent.
                                                                                  
For further details if required contact Secretary Jayne Tysoe at secretary@
erewash-camra.org 

Please visit our website at www.erewash-camra.org for up-to-date info on 
official branch trips and the Last Thursday Mobile Socials.
We have also recently relaunched our Facebook page - www.facebook.
com/erewashcamra

Finally a reminder of current CAMRA discounts available in our branch 
area pubs (subject to change).
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 - Monday to Friday, 4.30pm - 11.00pm (not including 
Bank Holidays) 10p off a pint, 5p off a half
Hogarths, Ilkeston - 10p per pint
Oxford Bar, Long Eaton - discount available
Three Horseshoes, Ilkeston - 20p off a pint, 10p off a half

Chris Freer
Erewash Valley Branch chairman
chairman@erewash-camra.org
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The latest news from the 
Amber Valley

Amber Valley

Heage Windmill cheque presentation
As shown in the photo alongside, on 26th November the branch 
presented Heage Windmill with a cheque for £348 raised via donations 
and bucket collections during last September’s beer festival. The cheque 
was accepted by Tony Cooper on behalf of the Windmill whose “Trouble At 
Mill” appeal is underway to restore the gearing mechanism and the sails - 
see website  www.heagewindmill.org.uk  for further information including 
TV coverage and photos of the sails being taken down. The photo was 
taken by Ashley Franklin www.ashleyfranklin.co.uk

Branch breweries - update
Amber Ales  www.amberales.co.uk
After the brewery relocated its tiny 5 barrel plant in May last year, the 
team continue to “ specialise in full-flavoured traditionally styled ale with 
a modern twist”. Several experimental “mad” brews featured in their open 
house at the brewery in early October ‘15 such as The Old Spyglass 4.1% 
dark botanical stout with vanilla aged in oak and the launch of rye IPA 
4.5%, their new Autumn seasonal ale. Another new flavour combination 
experiment, Chocolate and Ginger Stout 4.0%, has become a regular brew 
at their taphouse, The Talbot in Ripley where opening hours are: Mon-Thurs 
5pm-11pm; Fri 3pm-11.30pm; Sat-Sun 2pm-11pm. A Dark Beers weekend 
takes place there 29th-31st January - catch Trent Barton R1 to Ripley from 
Nottingham - a 1-person zigzag is £6, duo £10 and a group (max. 5) is £13. 

Landlocked
Located behind The Beehive on Peasehill, Ripley, Mike James’ beer range 
continues to grow and is sold as far away as The Ship and Castle in 
Aberystwyth. He tries to balance regular brews with wild and wacky ones 
- autumn brews include Irish Stout 4.2% tasty but light, easy drinking stout 
and Check IPA 5.7% English IPA with Czech hops Kazbek and Saaz plus a 
winter version of Island IPA (new version appears each quarter) and a new 
beer named Nelson’s Secret (golden Antipodean IPA with NZ and  Aussie 
hop mash up). December produced a strong mild (proper old english recipe 
so not bland dishwater!), and for beer wackiness, a smoked 7% version 
of our ‘extreme dunkel gose’ called Smoky Rose. Dark Destroyer was let 
loose straight after Christmas via a limited run of bottles and on draught 
only at The Honey Pot (micro alongside The Beehive and on same public 
transport route as for Amber above) - this brew has been slowly gaining 
power all year with extra doses of damsons and dark rocks of candy sugar. 
Plans are afoot to release the delicate raspberry and redcurrant sour,  a 
bottled version of the beer made for Lucy’s wedding - Lucy Fruits - almost 
dry cider-like. Early last month Mike delivered a new mild, 1871 Mild, based 
on a historic Carlsberg Mild recipe, at 5.7% and high finishing gravity, 
interesting and hoppy too....”how milds used to be before they got all weak 
and watery”.

Pentrich Brewing Co. https://www.facebook.com/pentrichbrewingco/
During 2015 the brewery bought equipment from the former Nutbrook 
Brewery and left their temporary shared arrangement with Landlocked to 
buy and refurb their own premises in Pentrich. Walls and floors are done 
and dedicated casks delivered. As any brewer knows, setting up isn’t easy 
- their weekly schedule last December as posted on Twitter lamented “Eat, 
sweep, paint, repeat. Eat, sweep, paint, repeat. Sweep, paint, weep, repeat. 
Drink, weep, drink, drink.” Brew range includes Kiama 4.6% light and hoppy 
pale ale, Dry River (5.8% IPA), Black Ale (8% Black IPA) and Cut Your Teeth 
4.7% session IPA. We wish them the very best in their new abode and look 
forward to drinking their 2016 ales.

Shottle Farm www.shottlefarmbrewery.co.uk
Located north of Belper and west of A6 towards Ambergate, in late 2015 
the brewery opened a new venture, The Bull Shed, an on-site micro-pub in 
one of the farm’s buildings; opening hours are mainly weekends from 6pm 
Fri and Sat with at least 2 brewery beers from the barrel and the rest of the 
range in bottles. Food is available too - sausages and steak straight from 
the farm and a pizza oven. Thursday is pie night while steaks and pizzas are 
on offer Fridays and Saturdays.

01332  799188

4.1%
ABV

4.3%
abv 4.8%

ABV

4.5%
ABV

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%
ABV

5.0%
ABV

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

www.ambervalleycamra.org.uk/

The Old Volunteer
Burton Road Carlton

  Great British Pub Award winner
  Nine hand pulled real ales
  A large selection of Whiskies
  Quality wines
  A selective local menu
  A warm welcome
  Friendly atmosphere
  Bottled Belgian and craft beers
  CAMRA discount 20p pint

Old Volunteer NG4 www.OldVolunteer.com

Proud to present a
wide selection of the
finest LocAles in town.
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Pubs are reported to be closing at the rate of around 
thirty a month across the country and many would agree 
that one of the main reasons is the competition from 
supermarkets. Who wouldn’t sooner pay around a quid a 
pint from the supermarket against over three quid in the 
pub? Well there are many reasons why you might wish to 
do so, but the overwhelming evidence is that more and 
more people are voting with their feet for the cheaper 
option and that is why so many pubs are closing and often 
being converted into supermarkets.

Few people will appreciate the remarkably unequal burden being 
placed on pubs in the form of tax and regulations, compared to 
that suffered by supermarkets. A recent article by Wetherspoons 
boss Tim Martin in the Propel industry newsletter set out the 
extent of this unfairness in very clear terms and we believe it is 
something which deserves greater understanding by drinkers, not 
to mention the politicians and regulators. Tim has cleverly done 
this by drawing out examples from just three areas, minimum 
wage regulations, VAT and business rates the impact of which 
the majority of us are unlikely to have been aware of. The figures 
below are drawn from Mr Martin’s article. 

It is probable that few would disagree with the recent and future 
proposed increases in the minimum wage, but may be surprised 
at the disparity this creates in the competition between pubs and 
supermarkets. Tim calculates that a pint in a typical pub costs 
around £3, excluding VAT. Managed pubcos pay around 30% of 
their sales as wages, so the cost of labour in a pub pint is roughly 
90 pence. A pint in a supermarket costs about a quid, ex VAT. As an 
example, Sainsbury’s wages are about 10% of sales, so the labour 
cost of a pint in a supermarket is roughly ten pence. Yes there 
are reasons why pub labour costs would be higher as the work 
involved in serving a customer is far greater, but it still suggests 
that minimum wage initiatives by governments hit the pub trade 
nine or ten times harder than supermarkets, as a result.

Of course pubs prefer to pay their hardworking staff well, if they 
can afford it. But if the pub is to survive it is crucial that other 
economic factors should be fair and reasonable, but unfortunately, 
however, two of the biggest taxes paid by pubs, business rates and 
VAT, also place a far heavier burden on pubs than supermarkets.

Information on business rates paid by supermarkets is not readily 
available, but Tim quotes Dalton Philips, then CEO of Morrisons, 
who is reported as saying that his company paid business rates of 
£240 million per annum against sales of £18.116 billion, so rates 
amounted to 1.32% sales. This means that a pint sold for a quid, 
ex VAT, attracts roughly 1.32 pence in business rates. But pubs pay 
far more than this, a reasonable estimate would be about 6% of 

Pubs versus Supermarkets – 
An Unfair & Unequal Contest

Pubs versus Supermarkets

sales, ex VAT. So a pint bought in a pub for £3, ex VAT, bears about 
18 pence in rates, which is more than 13 times the business rates 
charge per pint in supermarkets. Does this make any economic 
sense?

The third and greatest disparity relates to VAT. Supermarkets pay 
almost no VAT in respect of food sales, whereas pubs pay 20%, a 
massive tax inequality, which arguably allows supermarkets to 
subsidise their alcoholic drinks prices.

Tim Martin claims that pubs have lost over 50% of their drinks 
sales to supermarkets in the last 30 years and are continuing to 
lose trade at an alarming rate and these economic disparities 
must play a significant part in this. He maintains that the question 
for politicians is a simple one – do you believe that pubs play a 
valuable role in the economic and social life of the nation? If so 
it makes no sense to discriminate against pubs and in favour of 
supermarkets. After all Wetherspoon pays around £650,000 of 
taxes of one kind or another per pub per annum – let’s preserve 
these golden geese, not kill them. I am sure most of us would raise 
a glass to that!

Steve Westby

“ “

“So a pint bought in a pub for £3, ex 
VAT, bears about 18 pence in rates, 
which is more than 13 times the 
business rates charge per pint in 
supermarkets. Does this make any 
economic sense?”

Business as usual 
Specials to kick off the New Year

COLIN SLATER 4.2%
January-March
Coffee and chocolate porter 
brewed to celebrate the BBC 
Radio Nottingham sports 
commentating legend.

IDLE VALLEY 5.0%
March-May
This crisp and hoppy IPA is 
brewed with Olicana hops 
from the UK imparting 
upfront bitterness and juicy 
tropical fruit flavours.

CRAFTY FLANKER 4.0%
January-March
Back by popular demand! This 
delicious and more-ish pale 
ale returns for the 2016 Six 
Nations.

PILOT’S WINGS 4.4%
February-March
The next instalment in our 
fundraising Commemoration 
Collection range is a hoppy 
pale.

Great pubs and 
great stockists 
in Nottinghamshire 
and beyond

@CRBrewery Castle Rock
Brewery

www.castlerockbrewery.co.uk
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Bendigo Ales

Business as usual 
Specials to kick off the New Year

COLIN SLATER 4.2%
January-March
Coffee and chocolate porter 
brewed to celebrate the BBC 
Radio Nottingham sports 
commentating legend.

IDLE VALLEY 5.0%
March-May
This crisp and hoppy IPA is 
brewed with Olicana hops 
from the UK imparting 
upfront bitterness and juicy 
tropical fruit flavours.

CRAFTY FLANKER 4.0%
January-March
Back by popular demand! This 
delicious and more-ish pale 
ale returns for the 2016 Six 
Nations.

PILOT’S WINGS 4.4%
February-March
The next instalment in our 
fundraising Commemoration 
Collection range is a hoppy 
pale.

Great pubs and 
great stockists 
in Nottinghamshire 
and beyond

@CRBrewery Castle Rock
Brewery

www.castlerockbrewery.co.uk
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News Round Up

News Round Up

New micro-pub on 
Derby Road from 
Scribbler’s Ales

Champion Beer of Nottinghamshire returns

The Embankement 
reopens under Castle 
Rock Brewery

A derelict city centre shop is being transformed into a new micro-pub 
serving local beers.

Room with a Brew will open in Derby Road at the end of this month – 
after the disused premises were bought by Stapleford brewery Scribbler’s 
Ales.

The bar will offer 10 varieties of locally-brewed craft ale – but the new 
owners say it will be a “quiet drinking experience” with no loud music or 
slot machines.

Co-director and chief brewer Richard Nettleton said: “I do all of the 
brewing and it’s more or less done in my back garden! We’ve had the 
brewery for two years now.

It is hoped that the micro-pub should be open by the end of January.

Nottingham CAMRA will again be using the Canalhouse to host the Champion Beer of Nottinghamshire 2016 

(CBoN) The judging of the best beer will take place on Thursday 18th February followed at 5pm by the chance for the public to taste the winning beers. 
The festival continues over the next two days (Friday and 

Saturday) from 11am to midnight. There are currently 36 breweries in the county and we are hoping to have have some representation from most, if not 
all of them

 

The Embankment Pub and Kitchen has been open for almost two months 
now and we’re extremely pleased with this stunning pub and it’s been 
wonderful to receive so much positive feedback from customers old and 
new. Undoubtedly for us the key was to retain the historical integrity of 
the building, as well as its original features to create a pub and restaurant 
that we, and Nottingham, can be proud of.

The Embankment is Castle Rock’s biggest site, set over three floors. On 
the ground floor you’ll find a main bar in the hub of the building, the 
Arkwright Room – ideal for dining, and the Conservatory. The former 
Boots Store 2 houses The Dispensary, a real ale and craft beer bar with 
a nod to the medicinal history of the site. Upstairs, Jesse Boot’s office 
remains as it always has; a beautiful wood-clad room with a gallery view 
of the main bar and stained glass windows, ideal for corporate meetings 
and intimate functions. The Lord Trent Room, the former social area of the 
Embankment, is a stunning function room with double height ceilings, 
elegant arches and a central dance floor.

Aside from the tasteful renovation and décor of the Embankment, the pub 
is a beer-lovers oasis with a dynamic selection of real ales and craft beers 
from near and far, along with Castle Rock classics and specials. We hope 
to see you soon and welcome any feedback you may have.
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a varied nightlife that will attract visitors to 
the City to have a wonderful night out.I must 
make mention of Junkyard on Bridlesmith 
Walk. I know it doesn’t sell handpumped beers 
but alongside the keg beers some are in fact 
real ales served from keycasks (see Page22 
of of Oct/Nov 15 Nottingham Drinker for an 
explanation). They have some  fantastic ales 
there served by genuinely passionate staff, so 
if you are unsure what to drink they will be 
pleased to advise.

As always it was great to see such a big turnout 
at the December Pubwatch meeting. We will 
be rolling out more training around safety and 
vulnerability in the near future and encouraging 
everyone to take responsibility for their 
customers and staff.

For those that have over indulged over the 
festive period then check out the Drink Aware 

Evenin’ All

CITY 
CENTRE 
INSPECTOR 
JEZ ELLIS  
REPORTS

EVENIN’ ALL
I would like to start by wishing 
everyone a happy New Year for 2016.

Once again we have had a successful Christmas 
period with marked reductions in violence in 
the night time economy. I know that I go on and 
on about this but I am proud of all the work 
we and our partners put into the city centre 
and especially in the run up to New Year’s Eve. 
Community Protection, the Nottingham BID, the 
Crime and Drugs Partnership, and many others 
all contribute to keeping people safe.

We ran a campaign about having a safe night 
out and worked with the venues to get that 
message across. The street pastors were once 
again invaluable and it’s good that they have 
funding now until at least May 2016 and 
hopefully sustainable funding is within reach. 
As well as all the good they do in helping 
people they also free up my officers to get 
to other jobs quickly. That helps enormously 
in combatting violence as we can prevent 
it happening rather than dealing with its 
aftermath.

There were some great new additions to the 
city centre this year with upmarket venues 
such as the Curious Manor, Hockley Arts Club, 
Copper and most recently Revolution de Cuba 
all offering great food and drink to challenge 
the likes of Boilermaker, Pitcher & Piano and 
Tilt. It’s great to see all these places offering 

websit www.drinkaware.co.uk for tips about 
reducing alcohol intake as well as getting help 
around any alcohol issues.

On a personal note I have to say (in another 
plug) that the Panto performed by St Margaret’s 
players was the best and I never thought I’d see 
my son, Gareth, dance to Uptown Funk with such 
style and panache. Next up for us is “We Will 
Rock You “at Fernwood School in February with 
Megan as “Scaramouche” It’s never quiet in the 
Ellis house!

I hope that we can look forward to an 
increasingly popular and safe City Centre this 
year.

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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Real Ale In A Bottle 109: 

The popularity of bottle conditioned beers seems to be on the rise. There 
are independent bottle shops opening up in towns and cities all over 
the country and other outlets seem to be keen on getting in on the act. I 
picked up the beers that I am reviewing in this issue from an independent 
bottle shop, a farm shop and high street giant Marks and Spencers.
Marks and Spencers have recently expanded their range of beers, not all 
of them are bottle conditioned but the ones that are are clearly labelled. 
I picked up one to try from the M&S Simply Food shop on the Waterside 
Retail Park in Awsworth. I chose a bottle of 3.8% ‘Sussex Golden Ale’ 
brewed by Hepworth Brewery. It came in a 500ml bottle and was £2.40, 
it was also part of the 3 for £6 offer. After pouring the beer carefully to 
ensure that all the sediment remained in the bottom of the bottle I was 
left with a glass of clear, golden beer, unsurprisingly given the name. There 
was no discernible head to speak of which is fairly unusual. The dominant 
flavours came from the malt, with a sweet, biscuity initial taste being 
followed by an earthy hop finish. Hepworth brewery was established in 
2001, initially only bottled beer was produced but in 2003 the brewery 
started producing cask products.

As well as their own range, M&S stock beers from breweries which are 
local to the shop so you may be able to find something different in shops 
across the county.

Next up is ‘Malton Amber’ which I bought from the House of Trembling 
Madness in York, it also came in a 500ml bottle and cost £2.70. This 4% 
beer is brewed by Brass Castle for a local heritage charity which preserves 
and promotes the social history of the area where the brewery is situated. 
It pours a rich, deep copper colour with a small off white head which 
quickly dissipated to leave a fine film of bubbles on the surface of the 
beer. The aroma is dominated by piney notes from the hops with a hint of 
lemon. Biscuity malt favours are balanced out by flavours of blackcurrant, 
lemon and earthy/piney notes from the hops, there is a slight dryness to 
the finish.

Brass Castle Brewery began life in a garage on Brass Castle Hill in 
Pocklington in 2011, the brewery produced four casks at a time. Within 
two months they had won Champion Beer at the York CAMRA Beer Festival, 
within six months, brewing moved to Lord Halifax’s historic Garrowby 

Estate brewhouse and it is now based in Malton town centre. At full tilt 
the microbrewery can produce 200 casks a week. All the beers produced 
are vegan and vegetarian friendly.

The town centre location means that the brewery is always open to 
visitors and a Tap Room opens every second Saturday of the month from 
12-8pm, serving freshly-brewed beers on site.
The House of Trembling Madness is a quirky building has three floors, the 
ground floor being an Aladdin’s cave full of bottled beers and ciders, the 
lower ground floor has cabinets full of every spirit you can think of and 
the top floor is a medieval drinking hall/restaurant. Be sure to visit if you 
are ever in the area!  

Address: 48 Stonegate, York, YO1 8AS. Tel: 01904 289848. Twitter: @
tremblingmad Website: www.tremblingmadness.co.uk

Last but not least is ‘Winklepicker’ brewed by Norfolk Square Brewery 
which I bought from Cromer Farm Shop. The 5% beer cost £2.99 and 
came in a 500ml bottle. The beer was very lively and it poured with a 
large, foamy, light brown head. It is always wise to use an oversized glass 
in case the beer is on the lively side so you can continue pouring without 
disturbing too much of the sediment. The beer was deep brown in colour 
with a coppery tinge when held up to the light. The intense nose was 
filled with roasted malt and coffee aromas. Rich chocolatey flavours 
combined with roasted malt and coffee notes, finishing with a gentle 
bitterness.

Norfolk Square Brewery opened in 2008 in Stokesby, Norfolk and they 
brew on a 2.5 barrel plant.

Address: 15 Tucker St, Cromer, Norfolk, NR27 9HA. Tel: 01263 513677. 
Twitter: @CROMERFARMSHOP Website: www.cromerfarmshop.com

As well as independent bottle shops, farm shops/farmers markets, I have 
also picked up a few RAIB ‘s from family run department stores in recent 
months, one being Jarrolds in Norwich and the other being Fenwicks in 
Newcastle, be sure to keep your eyes peeled whilst out and about, you 
never know where you may come across RAIB’s next!

Leanne Rhodes tries a few from Hepworth Brewery, Brass 
Castle and Norfolk Square Brewery

Real Ale In A Bottle 109
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FOR A FUN AND  
SAFE NIGHT OUT  

LOOK NO FURTHER 
THAN NOTTINGHAM

Each of these premises has been accredited as a safe and well 
run venue, so look out for the Best Bar None stickers in premises 

around Nottingham to show you the best the city has to offer!

To see the full list of category winners in Nottingham’s 2015 Best Bar None Awards,  

visit itsinnottingham.com/bbn

itsinnottingham.com

Alea Casino
All Bar One

Annie’s Burger Shack
Bistro Live

Bowery Club
Browns Bar and Brasserie

Cape Bar
Chino Latino

Coach and Horses
Cookie Lounge

Cross Keys
Das Kino

Genting Casino

Harvester
Horn in Hand

Ink
Joseph Else
Las Iguanas
Lloyds No 1
Market Bar

National Ice Centre
New Foresters

NG1
Oceana

Pit and Pendulum

Pitcher & Piano 
Rescue Rooms

Revolution Cornerhouse
Revolution Hockley

Ride
Rock City
Ropewalk

Royal Children
Slug & Lettuce

Spanky Van Dyke’s
Stealth
Suede

The Approach 
The Bank

The Bodega
The Bunker

The Company Inn
The Forum

The Major Oak
The Malt Cross
The Ned Ludd

The Roebuck Inn
The Rum House 
The Waterfront

Yates’s
 OVERALL WINNER  2015  

 •   JUDGES CHOICE   •

NEW
 FORESTERS

016671_BBN_NOTTINGHAM-DRINKER_AD(280x200).indd   1 14/10/2015   16:19
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Fare Deals #49

FARE DEALS

The Golden Fleece
Main Road, Upper Broughton, Melton 
Mowbray, Leicestershire LE14 3BG.
Tel: 01664 822262.
Food served Monday to Saturday 12 – 9 
and Sunday 12 – 7.  Breakfast is also 
served from 8am.

The Windmill
83 Brook Street, Wymeswold, 
Leicestershire LE12 6TT.
Tel: 01509 881313.
 www.thewindmillwymeswold.com
Food served Monday 12 – 2.30 and 5.30 
– 9; Tuesday to Thursday 12 – 2.30 and 
5.30 – 9.30; Friday and Saturday 12 – 
9.30; Sunday 12 – 6.

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

in hand.

Featured in this issue:

THE GOLDEN FLEECE

Upper Broughton is a neat and tidy 
village spilling down a hillside 
overlooking the lovely Vale of Belvoir, 
whilst straddling the A606 main 
road to Melton Mowbray.  Right on 
a bend at the foot of the hill stands 
the Golden Fleece, a pleasing, cream 
and olive green affair, which has been 
under new management since October 
2014 and features a large, stone 
flagged conservatory as well as a nice, 
secluded beer garden.  

The same colour scheme is echoed in the 
décor of the L-shaped interior, along with 
polished, pale wood floors and areas of dark 
cord carpeting.  Up to four regularly changing 
real ales are usually available, although Greene 
King Abbot and Black Sheep Bitter tend to 
appear more often than most.  Clutching a very 
acceptable glass of the latter, I grab a menu 
and settle down in a corner of the conservatory, 
where I cannot help but notice with some 
surprise that the white tablecloth before me is 
far from spotless.  My fingers are crossed that 
this somewhat lax approach to catering is not 
reflected in the kitchen’s activities.

Black pudding potato cake with a free range 
poached egg, spinach and a whisky Hollandaise 
(£6.50) sounds tasty, but summonsing all the 
willpower I can muster, I reluctantly decide 
that something with a few less calories might 
be a wiser choice and opt instead for the sloe 
gin smoked salmon with fennel slaw and sun 
blushed tomato dressing (£6.95).  Not a lot of 
cooking required here, but the thinly sliced fish 
is full of flavour and delightfully moist and 
silky, with a pleasing, earthy smokiness that 
goes well with both the hint of aniseed in the 
crunchy slaw and the accompanying, tangy 
dressing.  My only minor quibble is that I find 
it impossible to discern whatever impact the 
sloe gin is supposed to have bestowed upon 
the dish.

It is nice to see such a good, old fashioned 
dish as home-made faggots wrapped in bacon 
and served with bubble and squeak and onion 
gravy (£10.50) on the menu and it almost 
gets my vote until my eyes light upon the very 
last contender in the list of mains: a whole 
lamb shank cooked in a Guinness, marmalade 
and rosemary gravy, with mashed potato and 
creamed leeks (£14.95).  I am very fond of lamb 
and when it arrives, this particular plate of food 
certainly does not disappoint, although it is not 
entirely as expected.  The leg bone is wedged 

vertically into a more than adequate mound 
of smooth, buttery potato and garnished with 
thin and crispy shreds of tasty leeks, whilst 
the whole ensemble is surrounded by a moat 
of dark and glossy, sauce-like gravy.  Almost 
jumping off the bone with little encouragement, 
the meat is really succulent and tender, albeit 
just marginally overcooked and a little dry 
on one side of the joint, whilst the depth of 
flavour in the rich gravy is at the same time 
both complex and utterly satisfying, especially 
when absorbed into the mash.  The creamed 
leeks, however, are nowhere to be seen.  In 
their stead and without explanation, I have a 
side dish of perfectly cooked fresh vegetables, 
which comprises garden peas, nicely al dente 
carrot batons, cauliflower, broccoli florets and 
a small helping of chopped cabbage.  It may 
not be entirely as the menu promised, but it is 
nonetheless a thoroughly enjoyable plateful, 
with Black Sheep Bitter the perfect companion 
throughout.

For those with a sweet tooth, puddings include 
such indulgencies as rhubarb bread and butter 
pudding with Cornish clotted cream custard or, 
perhaps, lemon possett with raspberry compote 
and a shortbread biscuit (both £4.95).  And if 
lambs had smaller shanks, I might just have 
tackled the Golden Fleece cheese board (£6.50), 
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Fare Deals #49

THE wINDMILL

Just across the border into north 
Leicestershire, Wymeswold is a 
pleasant if rather straggly place 
probably best known for its annual 
duck races held every May.  Running 
parallel to the main road through the 
community, Brook Street hugs the 
waterway from which it derives its 
name and towards the eastern end 
of the village stands the Windmill, a 
low-slung, white painted, venerable 
hostelry with woodwork picked out 
in that shade of grey that seems so 
popular with the hospitality trade 
today.  

Outside is a family beer garden incorporating 
al fresco dining facilities, whilst what is 
effectively a two-room interior, with most 
diners accommodated to the right of the 
main entrance, might best be described as 
rustic chic, with stone flagged and polished 
bare board floors, chunky wooden furniture, 
eclectic lighting and a plethora of prints and 
pictures covering walls coloured in shades 
of green.  There are also colourful gingham 
napkins on the dining tables, which makes a 
pleasant change from the paper variety usually 
encountered nowadays.  Encouragingly, three 
hand-pumps adorn the bar in the room to the 
left and offer a choice of Sharp’s Doom Bar 
alongside a guest ale, with Wicked Hathern 
Golden Crown Ale, a well balanced, 4.5% abv 
which is brewed at the Staffordshire Brewery 
in Leek.  The menu, which changes on almost a 
monthly basis, is supplemented by a short list 
of daily specials, and with so many imaginative 
dishes alongside lighter bites and pubby 
classics, I can tell that deciding what to have is 
going to be problematic.

Harissa sardines, couscous and feta salad, 
blackened lemon and natural yoghurt (£7.50) 
certainly sounds interesting, but I usually get a 
little frustrated with all the bones with which 
nature has blessed these otherwise tasty fish, 
so opt instead for seared calves liver cooked 
pink, borlotti bean cassoulet and sherry vinegar 
(£6.95).  It arrives shortly in a deep bowl: three 
thin slices of meltingly tender offal, coloured 
just as the menu promised and bursting with 
intense meaty flavours, laid across a mélange of 
deep red beans, finely diced carrots and celery 
and small slivers of crispy smoked bacon, all 
enveloped in the warm embrace of a really 
hearty broth.  Garnished with a few sprigs of 
watercress, it is absolutely delicious and bodes 
well for what is to follow.

The Windmill katsu chicken curry with sticky 
rice, homemade naan and fresh coriander 
(£12.95) is the pub’s take on a classic Japanese 
dish, which I am sorely tempted to investigate.  
However, I have just spotted that one of my 
all-time favourite seafoods is also on the menu, 

pan seared scallops, served here with chestnut 
and bacon purée, crispy sage and skinny fries 
(£17.50).  Although a little pricey, I cannot resist 
their lure and am soon admiring six suitably 
plump specimens, nicely browned at the edges 
but perfectly soft and delicately flavoursome 
within.  They come seated on a bed of paste-
like purée, which in colour is rather reminiscent 
of wet cement.  However, if cement tasted 
even half as good as this, our current housing 
shortage would soon become very critical 
indeed!  Adorned with a few deep fried sage 
leaves, baby watercress and pea shoots, not to 
mention the accompanying bowl of beautifully 
golden, fluffy centred chips, it is an inspired 
piece of cooking and a great credit to the skills 
of the kitchen team.

The list of puddings indicates a similar level 
of flair and inventiveness, with such delights 
as Teisen Lap sponge, lavender honey and 
roasted figs (£5.75), or poached plums with 
liquorice parfait and soft eating liquorice for 
20 pence more.  Even what is dubbed their 
‘Famous British Farmhouse Cheese Slate’ is 
more than a match for that mentioned at the 
previous establishment, but for me there is only 
one question: shall I have another glass of the 
Wicked Hathern beer, which has paired so well 
with such a joyously faultless meal?

where the selection includes the excellent and 
locally made Long Clawson Stilton, as well as 
Taw Valley mature Cheddar.  As it is, however, I 
am content to make another small contribution 
towards the profitability of a certain north 
Yorkshire brewery before settling the bill and 
contentedly heading home.
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LocAle Locally

AREA 4

1. Royal Oak, Main Street, East Bridgford. NG13 8PA

2. The Chestnut, Main Road, Radcliffe on Trent. NG12 2BE

3. Manvers Arms, Main Road, Radcliffe on Trent. NG12 2AA

4. Royal Oak, Pub & Kitchen, 5 Main Road, Radcliffe on Trent. NG12 2FS

5. Southbank Bar, 1 Bridgford House, Trent Bridge, West Bridgford. NG2 5GJ

6. Trent Bridge Inn (TBI), 2 Radcliffe Road, West Bridgford. NG2 6AA

7. Larwood & Voce, Fox Road, West Bridgford. NG2 6AJ

8. Stratford Haven, 2 Stratford Road, West Bridgford. NG2 6BA

9. Monkey Tree, 70 Bridgford Road, West Bridgford. N62 6AP

10. Copper Café Bar Lounge, 21-23 Central Avenue, West Bridgford. NG2 5GQ

11. Test Match, Gordon Square, West Bridgford. NG2 5LP 

12. Poppy & Pint, Pierrepont Road, Lady Bay. NG2 5DX

13. Oscar’s Bar, Beeches Hotel, 65-69 Wilford Lane, West Bridgford. NG2 7RN

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

15. Ferry Inn, Main Road, Wilford. NG11 7AA

16. Ruddington Arms, 56 Wilford Road, Ruddington. NG11 6EQ

17. Three Crowns, 23 Easthorpe Street, Ruddington. NG11 6LB

18. White Horse Inn, 60 Church Street, Ruddington. NG11 6HD

19. Rose & Crown, Main Road, Cotgrave. NG12 3HQ

20. Plough Inn, Old Melton Road, Normanton on the Wolds. NG12 5NN

21. Salutation, Main Street, Keyworth. NG12 5AD

22. Plough Inn, Main Street, Wysall. NG12 5QQ.

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. 

ADDITIONAL DETAILS FOR EACH PUB CAN BE 
FOUND ON WWW.WHATPUB.COM
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LocAle Locally

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 4
are submitted no later than 

29th February 2016 

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

locale@nottinghamcamra.org  
or personally at branch meetings

The 2016 
Nottingham LocAle

 Pub of the Year

Finalists from Area 3

New Pubs on the LocAle Scheme

The finalists from Area 3 for The 2016 Nottingham LocAle Pub 
of the Year are The Robin Hood (AND) Little John, Arnold and The 
Abdication.

The Lord Roberts The King William IV

Tap and GrowlerThe New Castle
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dancingduckbrewery

@dancingduckbeer

01332 205582
07581 122122

www.dancingduckbrewery.com

        CHAMPION STOUT 
        OF BRITAIN - CAMRA

        BRONZE MEDAL 
        SUPREME CHAMPION 
        BEER OF BRITAIN - CAMRA

CHAMPION STOUT 
OF THE MIDLANDS - SIBA

SUPREME CHAMPION BEER 
OF THE MIDLANDS - SIBA

        CHAMPION STOUT 
        OF BRITAIN - CAMRA

        BRONZE MEDAL 
        SUPREME CHAMPION 
        BEER OF BRITAIN - CAMRA

AWARD 
WINNING 
BEER

www.brownales.co.uk 
Church St, Beeston, NG9 1FY, tel: 0115 9678623 
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Tales from the North 
News from the Northern fringes of our Nottingham branch area. 
Andrew Ludlow reports.  

Sadly, the first item relates to the loss of The Pire in Hucknall. Created 
from the old Empire club, the Pire only opened in November 2014 but 
quickly established itself with its range of beers, mainly locAle, and ciders. 
The pub gained a reputation for good quality real ale and cider and 
hosted beer and cider festivals.  Richard Darrington’s idea of a small real 
ale pub proved popular but regrettably the site is being redeveloped and 
by the time this is printed it may already have been reduced to rubble.  
The old adage of ‘use it or lose it’ does apply.

Staying in Hucknall and the Beer Shack has reacted to customer’s 
comments and will in future offer a range of beers, at different strengths, 
and different prices. James Mansfield told ND “My locals told me that 
they were happy with the quality of the beers and ciders but wanted 
something out of the ordinary and that they were prepared to pay a bit 
more for the extra choice”.  ND was initially surprised to hear that one 
beer had been priced at £3.50 a half but on finding out that it was Baz’s 
Bonce Blower (12% ABV) it seemed to be sold at a very competitive price.
The Beer Shack will however continue with its policy of charging £2.50 
for its standard beers. 

The Portland Arms, again in Hucknall, has changed its cask beer options 
and now has Doom Bar as its permanent beer with the other two 
handpulls having guest ales. On my visit the guest ales were Lincoln 
Green Marion and Sherwood.

The Plough & Harrow on Main Street Hucknall is to have a new landlord 
and currently Mark Reed is temporarily in charge.

The Nelson & Railway, Kimberley has started a scheme where they try 
and obtain beers requested by locals. On my last visit they boasted an 
Amber Brewery beer and a Blue Monkey Ale as guest beers along with a 
Greene King brew and Nottingham EPA.

The Gate Inn, Awsworth has changed its ‘Pie and Peas night’ from 
Tuesday to Wednesday (4.00-8.00pm). The pie and peas cost £2.95 and 
are available for take away as well as in the pub. Gluten free options are 
offered on advance order - 0115 932 9821 e-mail: thegateinnawsworth@
hotmail.co.uk

Just up the road in Cossall lies the Gardeners Inn which with effect 
from 6 January, 2016 became a free-house (previously a Greene King 
pub). Sue Maxwell, mine host, told ND that the pub will have three cask 
ales and that the choice of beers will be determined by what the locals 
want. Currently the pub is open 4-11 Mon-Wed; 12-11 Thur&Sun; 12-12 
Fri&Sat.

Home cooked food is also on offer provided by the pubs resident chef 
who has over thirty years’ experience in the trade. A more in-depth item 
will appear in the next edition of ND.

Finally, Hucknall’s annual beer and cider festival is set to take place on 
Friday 12th, Saturday 13th and Sunday 14th February 2016. This year the 
festival will be jointly run by Mansfield & Ashfield CAMRA assisted by 
Nottingham CAMRA, as it was back in 1997, the festival’s first year.

The festival will be open all day Friday & Saturday 11-11; and 12.00-
3.00pm Sun. The festival is located just off the market and ten mins 
walk from the tram or even closer using the Trent Barton The ‘3’s service. 
NET will be offering an ‘event’ tram ticket (more details on the festival 
website) so visiting Hucknall from the other side of Nottingham will be 
easy and good value.

Approximately 60 cask beers, plus up to 8 ciders and perries, many 
sourced from the smaller producers, will be on offer. Hot and cold food 
available and live music on the Saturday night.

Check out the web site for more details, admission prices and CAMRA 
discount. Contact 0115 9639633  www.johngodbercentre.co.uk

If you have any information about changes to pubs in the ‘North’ or news 
please let me know and I will try and visit and feature it in future articles.

Contact andrew.ludlow@nottinghamcamra.org

Tales From The North

The Pire

Gardeners Inn Hucknall Beer Festival
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Cooking with Ale and Cider

Cooking with Ale and Cider
ND’s resident foodie Anthony Hewitt presents Traditional Bakewell Pudding with a twist

Hello to one and all and I hope you all had a good Christmas and New Year. This issue brings you a dessert that is known 
around the world and has many variations from the recipes used in the local bakeries of the Derbyshire town of Bakewell, 
(where the recipe is said to have been derived), to the ovens of commercial bakeries the world over. 

The word pudding is also traditional, the change to tart is a distant modern change to bring the dish into line with the changes of baking terms and 
names used. Different toppings have also been added over the years from plain frangipane, various icings, flaked almonds, cherries and now seasonal 
variations are being produced. A lot of the large commercial companies use various almond sponge recipes rather than a frangipane as they are lighter 
and easier to produce.

Also a raspberry jam is usually used to line the pastry case, but I have decided to use a Bramley apple and cider puree. I have used a traditional frangipane 
recipe but I do not put any icings or toppings on mine, as there are enough flavours interacting with each other without masking them with extra 
sweeteners.

Please be aware that this recipe contains Nuts.   

Traditional Bakewell 
Pudding With A Twist

Ingredients

For The Pastry
8oz (200g) Plain Flour
4oz (100g) Butter (diced and softened)
1oz (25g) Brown Sugar
5 tsp Real Cider
or if you prefer to use Puff Pastry 8oz 
(400g) pre-made puff Pastry

For The Apple Filling
6oz (150g) Bramley Apple 
2oz (50g) Caster Sugar
8 tbsp Real Cider

For The Frangipane
4oz (100g) Caster Sugar
2oz (50g) Unsalted Butter (softened)
3 Medium Eggs
2oz (50g) Ground Almonds
½ tsp Almond Essence
2 tbsp Fresh Double Cream

Method:

1. Core peel, quarter and small dice the Bramley apple and place in a bowl of cold water.
2. In a non stick saucepan place the 2oz (50g) of caster sugar and gently dissolve over a low 
heat until golden brown. Carefully add the cider and stir with a wooden spoon until all of the 
caramelised sugar has dissolved.
3. Drain the apple and add it to the cider mix and stir well to coat the apple with the cider 
mix. On a low heat stir occasionally until the apple has broken down and a thick puree has 
been achieved. This should take about 10-15 minutes. Place to one side to cool.
4. Preheat the oven to gas mark 6 (200C) and very lightly grease a loose bottomed 20cm cake 
tin.   
5. For the pastry, add the butter to the flour in a bowl and mix together with your finger tips 
until a fine breadcrumb texture has been reached. Stir in the brown sugar with a metal spoon 
and add the cider. Stir in and then bring together the pastry into a ball using one hand. Rest 
the pastry for 10 minutes.
6. On a floured surface, roll out the pastry to the size required to line the cake tin. Pick the 
pastry up using the rolling pin and gently place the pastry over the tin. With you fingers press 
the pastry into the tin and up the sides and trim off any excess.
7. If using prepared puff pastry use the same procedure to line your tin.
8. For the frangipane, in a mixing bowl put the ground almonds, caster sugar and softened 
butter and beat together until well combined. Beat the eggs together and add them to the mix 
and beat together. Add the almond essence and double cream. Beat together again until well 
mixed.   
9. Into your pastry case spoon in your apple puree and spread evenly right to the edges. Give 
the frangipane mix one last stir and pour in over the apple. The mix should reach just under 
the edge of the tin.
10. Place in the middle of the oven and bake for 25 minutes or until the filling has set.
11. Leave to cool for 10 minutes then gently remove from the tin by pushing up the bottom of 
the tin. Leave for a further 10 minutes before removing the base of the tin with a flat bladed 
knife.  
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BLACK IRIS BREWERY

Not so many years ago, Sheffield born Alex Wilson was studying politics 
at the University of Nottingham while Nick Folkard, a local lad from 
Beeston, was working towards a degree in chemistry at Cambridge.  
Post graduation, their paths eventually crossed when they both found 
themselves working behind the bar at the Lincolnshire Poacher on 
Mansfield Road, one of Nottingham’s best known real ale pubs, where 
they soon discovered a shared passion for beer in all its many and varied 
guises.  It was not long before they decided to have a go at making 
the stuff themselves and set about experimenting with home brewing, 
in the furtherance of which Alex also attended a course at Brewlab in 
Sunderland, where he gained an NVQ in brewing.

“Castle Rock were very supportive at the time”, Alex tells me.  “I think 
they saw this as a valuable part of my career development”.  Slowly but 
perhaps inevitably, the seeds of an idea to start their own commercial 
brewing operation were beginning to take root.  Unbeknown to the pair, 
however, fate was about to lend a helping hand.

Out of the blue, one of the pub regulars drew their attention to the 
Flowerpot in Derby, another popular real ale outlet complete with its 
own small brewery.  Sadly, owner and brewer,  John Evans, had recently 
passed away and his widow, Terry, with more than enough on her plate 
just running the pub operation, had been obliged to mothball the brewing 
side of things.  Alex and Nick got in touch and managed to negotiate a 
very acceptable rental deal, thus enabling them to set up in business 
without the need for major capital expenditure.

“If it all went pear-shaped, we knew it wasn’t going to be that expensive”, 
Alex recalls with a grin.  “We started brewing in July 2011 and were 
developing and extending our own range of beers as we went along. It 
was all a bit experimental as we had to make do with what malt and hops 
we could get hold of at short notice, but fortunately, most of the brews 
seemed to turn out quite well”.

They had decided upon Black Iris as a suitable name for their fledgling 

brewery, a moniker originally coined by Alex during his rather left wing 
university days for a never-to-be-realised housing co-operative, and 
Flowerpot regulars were soon enjoying Black Iris Bitter, Irongate Stout 
and Peregrine Pale, the latter owing its title to the pair of birds the two 
young brewers could see roosting nearby on Derby Cathedral.

For the next few years the business ticked along nicely, but Nick and 
Alex were still living in Nottingham and their real ambition had always 
been to brew beer in their home city, so much so that by early 2014 they 
had already started to investigate equipment manufacturers, whilst also 
keeping an eye open for suitable premises.  The latter they were fortunate 
enough to find in the shape of a roomy industrial unit on Shipstone Street 
in Basford, just around the corner from yet another renowned real ale 
venue: the Lion.

“The location is absolutely ideal”, Alex explains.  “It gives us the space we 
need, the tram passes right outside, it is roughly half way between where 
each of us lives and we have a great pub on our doorstep, not to mention 
the brewing history associated with the address”.

A versatile, ten barrel plant was sourced from Malrex Fabrications in 
Burton upon Trent, a company that has built much of its reputation on 
supplying quality kit to the microbrewing industry, and this has given 
them the flexibility to develop a full portfolio of both real ales and craft 
keg beers. They are currently brewing twice a week using malt primarily 
sourced from Muntons of Suffolk, although some speciality malts do come 
from Germany, with Charles Faram supplying most of their very varied 
hop requirements.  And what about future plans?  Well, they are toying 
with the idea of attempting to brew a continental style ‘sour’ beer, while a 
classic India Pale Ale using all English hops is planned for the summer, to 
coincide with our ever-popular, annual IPA trail.  Look out, too, for regular 
events to be held at the brewery, pencilled in to take place between May 
and September.  Black Iris Brewery, however, remains very much a two-
man operation and it certainly looks set to keep Alex and Nick very busy 
indeed for the foreseeable future.

Last December marked the first anniversary of Black Iris Brewery’s relocation from Derby to Nottingham.  John Westlake 
went to see how they are getting on.

Black Iris Brewery
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Better the Devil You Know   5.5% abv. 
Described by the Brewery as an ‘Aussie IPA’, this intensely flavoursome, full-
bodied golden ale is brewed with a mix of Maris Otter, Carared and wheat 
malts in the mash, counterbalanced by a more than adequate injection 
of distinctive, Australian hops, which impart deliciously refreshing, gently 
citrusy, tropical fruit characteristics (think kiwi fruit and lychees).

Snake Eyes    3.8% abv.  
Fashioned from a blend of lager and wheat malts and seasoned with 
American Citra and Cascade hops, this is a straw coloured, easy drinking 
beer with a fresh, slightly grassy character, overlaid by zesty, citrus notes.

Stab in the Dark    5.0% abv. 
No less than six dark malts, enhanced with a dash of wheat, go into the 
making of this robust, jet-black stout, its gently smoky, roasted coffee and 
plain chocolate notes nicely balanced by hints of black pepper and dark 
berry fruits, courtesy of an ample infusion of both Pacific Gem and Pacific 
Jade hops from New Zealand.

Rise and Shine    5.2% abv.
More lightly hopped but not altogether dissimilar in its malting regime 
from Stab in the Dark, this splendid milk stout not only has added lactose 
for extra body and to assuage any sense of bitterness, but also a healthy, 
four kilo helping of locally sourced, roasted coffee beans in the boil.  The 
result is a beautifully smooth and sweet, well-rounded, award winning 
beer with a pronounced, coffee palate and aroma.

Bleeding Heart    4.5% abv.
Malted rye and German Carared malt are skilfully combined in the mash 
to create a distinctive, generously hopped, reddish hued brew with spicy 
undertones and a full-bodied, satisfying mouthfeel.  Dry hopped with 
Amarillo hops, which impart subtle hints of Seville oranges, it offers 
a welcome contrast to the plethora of pale golden ales that tend to 
dominate so many bar counters these days.

Black Iris Brewery

BREWERY
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Rising To The Occasion

RISING TO THE 
OCCASION

Yeasts are microscopic, single cell, fungal micro-organisms that reproduce 
by budding, and have been lending a helping hand to mankind for 
thousands of years.  Widely dispersed in nature and capable of converting 
sugars into alcohol (ethanol) and carbon dioxide, they can be borne on 
the wind and exist almost anywhere, happily surviving on the surfaces 
of fruits and flowers and even in the soil from which they spring.  
Generations of bakers have made use of yeast’s properties to ferment or 
leaven dough to make it rise, thus creating the difference between fluffy 
loaves and unleavened flatbreads, while brewers have been aware for 
even longer that fermentation occurs, thus creating an alcoholic brew, but 
had no real idea why.  Centuries ago, Bavarian brewers discovered that 
the growth forming on the surface of their fermenting beer, which they 
called ‘Gött ist gut’ (God is good), could be skimmed off and used to kick-
start their next batch, but they had little inkling as to why this should 
be so.  Indeed, it was not until the first half of the 19th century that 
scientific investigation started to unravel the mysteries of fermentation, 
culminating in 1876 when Louis Pasteur finally succeeded in isolating 
yeast from other micro-organisms that could well be detrimental to the 
flavour of the beer.

Hard on the heels of this discovery, brewers came to realise that there 
were actually two main strains of suitable yeast, each with their own 
particular characteristics: Saccharomyces cerevisiae, a warm fermenting 
ale yeast that performs its duties close to the surface of the beer and 
Saccharomyces pastorianus, named after Pasteur but formerly known as 
S. carslsbergensis in recognition of the research work attributed to Emil 
Hansen during his time at the Carlsberg Brewery in Copenhagen during 
the 1880s.  This variety prefers a colder environment and is best suited to 
the production of lager beers, where it performs its work at the bottom of 
the fermenting vessel.  At this stage it is, perhaps, also worth mentioning 
a third variety, Brettanomyces, a form of spontaneously fermenting wild 
yeast that is usually viewed as a contaminant because of the unwelcome 

off-flavours it can impart in the beer, but which is still used by a handful 
of brewers, most notably from the Payottenland region of Belgium just 
to the west of Brussels, who like to preserve the old methods to create 
what are often known as ‘sour’ or lambic beers.  Lightly hopped and 
often blended, or even flavoured with fruit such as cherries, these highly 
individual brews exhibit decidedly tart and acidic characteristics not 
entirely unlike scrumpy cider and are regarded by many as very much an 
acquired taste!  Look out for classic brands such as Cantillon, Frank Boon 
or de Troch should you wish to explore some of these wonderful but 
unquestionably distinctive and challenging beers.

Bottom fermenting lager yeasts tend to have a fairly delicate effect on 
flavour but nevertheless, often help to give the beer a fuller character 
and improved mouthfeel.  Ale yeasts, however, usually have a far greater 
impact on the flavour profile by bestowing estery and subtle fruit notes 
on the beers coming out of each individual brewery, where they will often 
adapt over time, or be tweaked by the brewer, to best suit the particular 
processes and type of fermentation vessels in use. Not surprisingly, 
perhaps, most drinkers, if they think of it at all, usually imagine that a 
beer’s colour and flavour are derived from the type of malt(s) that form 
the grist and the variety of hops added to the boil, and possibly later too.  
There is certainly a great deal of truth in this, but the malt and hops can 
be likened to the colours applied by an artist, in this case the brewer, to 
a canvas crafted from the brewing liquor (water) and the brewery’s own 
particular strain of yeast.

The crucial role of yeast within a brewery, not only as an agent for 
converting into alcohol the sugars, which are locked inside the barley 
grains prior to malting, but also as a major contributor to both the flavour 
and character of the beer, is highlighted by Adrian Redgrove, head brewer 
at the Castle Rock Brewery in Nottingham.

Alongside malt, hops and water, yeast is a vital ingredient in the brewing process.  John Westlake investigates just how 
critically important it is.
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TO THE 
OCCASION

Rising To The Occasion

“My job is to produce a consistent wort and to manage the yeast in order 
to maintain that consistency,” he tells me over a coffee (yes, a coffee) in 
his office.  “I consider yeast to be a vital contributor to the flavour profile 
of any beer by virtue of the number of by-products produced during 
fermentation, such as higher alcohols, esters and sulphur compounds.  
Admittedly these are at very low levels but nonetheless, they are 
incredibly important”.

“We use a wet culture yeast that originated at the Hardys & Hansons 
Brewery in Kimberley”, Adrian continues.  “There it was well suited to 
the brewery’s open-topped, Yorkshire square fermenters, but we have 
managed to adapt it to work well in a more modern environment 
within the stainless steel, enclosed fermenting vessels we use here in 
Nottingham.  “I’m always looking for consistency: a yeast that engenders 
a good, steady fermentation and one that flocculates properly but not 
too early”.  “The strain we have chosen to work with can be difficult 
to manage at times, but others we have tried failed to generate the 
characteristics we are looking for, so we have found it well worthwhile 
sticking with it”. “It is a high attenuating yeast that helps to maintain a 
balanced flavour in the beer, thus allowing the malt and hops to shine 
through”.  “In a nutshell, yeast defines the underlying character of the 
beer”.

One of the worst nightmares any brewer might encounter is a serious 
yeast infection, which could have the potential to entirely wipe out his 
particular strain of yeast.  In order to protect themselves against such 
a devastating eventuality or any other major catastrophe such as a fire, 
most brewers, apart from the really small producers, protect themselves 
by keeping a specimen of their yeast safely locked away under the 
custodianship of a yeast bank, from whom they can then obtain a new 
culture should disaster strike.  Castle Rock Brewery, for example, use 
the services of Surebrew in Surrey, one of a handful of relatively small 
operators in this field, but the main centre for this activity is the National 

Collection of Yeast Cultures (NCYC), originally established almost 70 
years ago and since 1981, an integral part of the Government sponsored 
Institute of Food Research, which is based just to the west of Norwich.  
It is here that I meet Chris Bond, the Collection Manager and Deputy 
Curator, Steve James, who are happy to show me around.

“We have over 4,000 different strains garnered from all over the world, 
all carefully catalogued and stored in liquid nitrogen at minus 196º 
centigrade”, Chris explains.   “At this temperature all molecular activity 
ceases, effectively creating a state of suspended animation”.  Most of 
these are research specimens ranging across many branches of science 
and I am somewhat surprised to discover that the entire, super-chilled 
collection is housed in a piece of equipment about the size of an 
industrial washing machine.

“Brewing yeasts account for a little over ten percent of the collection, 
with around 335 ale yeasts and a further 80 bottom fermenting lager 
strains,” Steve adds.  “In each case the amount we hold equates to less 
than a teaspoonful, which is more than enough for our purposes”.

“It’s not the quantity but the purity and viability that are important”, Chris 
stresses.  “If a brewery comes to us for help, we can provide them with 
a live replacement culture within the week”.  In addition, in recent years 
they have also been instrumental in the re-establishment of several long 
lost brands, such as Lacons in Great Yarmouth and London based Trumans, 
whilst they still continue to receive a slow but steady flow of new brewing 
customers anxious to protect the integrity of their beers by securing the 
future of the yeast strains they use.

And there is one final point I would like to make in order to prove once 
and for all just how helpful and what a boon to us all yeast can be: it is 
the surplus yeast produced by the big guns of the brewing industry in this 
country that is sent to a certain factory in Burton upon Trent, where it is 
turned into that tastiest of all breakfast spreads, Marmite!

Fair dealon beertax now! Save
Britain’s
Pubs!

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

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

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

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

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number Branch Sort Code

Reference

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

Service User Number

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

Membership Number

Name Postcode

Instructions to your Bank or Building Society

Signature(s) Date

This Guarantee should be detached and retained by the payer.

The Direct Debit Guarantee

9 2 6 1 2 9

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

 

   
 

•  You can cancel a Direct Debit at any

 

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

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

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

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

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

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

   Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

   Direct Debit Non DD

Single Membership £24  £26

(UK & EU) 

Joint Membership      £29.50                  £31.50

(Partner at the same address)

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

News From Magpie Brewery

Bob Douglas writes...
Firstly let me wish everyone involved in the CAMRA 
“family” a Happy and prosperous New Year. As seems to 
happen as I get older, the past year seems to have gone 
by in a whirl, this coming one is full of promise, both for 
us and for everyone else in the business.

Many of you will by now have seen the first of our new 
range of occasional beers, Sorrow or One for Sorrow to 
give it its full title. Following on from this will be Joy, 
Girl, Boy, etc, check out the rhyme on our old beer mats 
if you want to know the rest! Sorrow is an oatmeal stout, 
brewed to help while away those cold dark winter nights. 

Other specials will vary with the seasons - and the CAMRA campaign 
months!

We have been busier than ever over the Christmas period, not least because 
both of our pubs have been very busy.  Our regular winter beers sold out 
early in December, so well done if you managed to get hold of some (Baa) 
Humbug, if you didn’t manage to, the best I can say is Baa Humbug ….. The 
brewery staff were meant to have a bit of time off over the holiday week or 
so, but Gavin sneaked in to do an extra brew to make sure that we don’t run 
out of any of our regular beers.

We are currently commissioning some new equipment and by the time 
you read this, our brewing capacity should more or less have doubled. This 
actually makes brew planning more complicated as the idea is not just 
to brew more but also to brew slightly less frequently. It will also make 
counting stock more challenging as we are likely to run out of fingers and 
toes before each count is completed. 

This coming year, our brewers are really excited because we have managed 
to contract for a load of interesting new English grown hops. As well as 
Endeavour and Flyer, which we have been using for a couple of years, we 
have landed even newer hops called Oilcan and Jester as well as an English 
version of Cascade. We will mainly be using these in our occasional recipes, 
although, if they go well …..

Finally, looking forward to June, the brewery will have been going for 10 
years. I imagine that there will be a couple of special beers to celebrate 
this event, I may even be allowed a rare trip down memory lane by mashing 
one of them in!

News from our neighbouring breweries

News From Nottingham Brewery

Philip Darby writes...
After a highly hectic festive season, with 
Nottingham Noel selling even better than 
last year and it’s “clone beer” Hogmanale 
shifting the last dregs so that there’s no 
seasonal beer hanging around into January 
(which I hate to see), we can launch 
ourselves into 2016 with renewed vim and 
vigour! And although the weather outside 

is frightful the new fires are so delightful in the Brewery Tap “Plough 
Inn” in Radford since the new log burners have been installed, there’s no 
finer place to lift your spirits through the winter months, especially with 
a “Spirit of Nottingham” our very own distilled malt from our special 
mash. Sales of Spirit went through the roof over Christmas, not only as 
gifts for loved ones and tots over the bar in our pubs, but to a customer-
base that I had not thought of.. . . Collectors! Its limited edition status 
makes it prime as a collectable, even though we made it to be enjoyed 
not looked at!! 

Early into the year we are very pleased to be part of the J.D.Wetherspoon 
national beer festival which takes our beer way beyond our usual 
parochial boundaries and to make it interesting they have asked us to 
brew something we haven’t brewed for some time. Last year we brewed 
SALSA (spring amber light seasonal ale), this year, a blast from our 
Bramcote Brewery past comes a fabulous old favourite.. . “TRENTSMAN” 
which ties in to our local identity wherever it may be drunk and certainly 

News From Blue Monkey
Trevor Vickers writes…
Brewery News
Last year was a cracking year for our Brewery 
with expansion into new trading areas. You 
can now get a tasty pint of Blue Monkey Beer 
in many pubs, bars and restaurants in London, 
Leeds and Birmingham.

Whilst winning overall champion bottled beer at 
the Robin Hood Beer & Cider Festival with CHOCOLATE GUERRILLA our 
tasty 4.9% stout, we also won a Bronze medal at The Great British Beer 
Festival with our 4.6% INFINITY. Our achievement at GBBF and our ever 
growing presence in London didn’t go unnoticed by Trumans Brewery, one 
of the greatest names in British brewing. Towards the end of last year 
Trumans approached us to ask if we would consider doing a collaboration 
Christmas brew with them. Of course we agreed without hesitation and 
together we formulated a recipe, with Trumans brewing the resulting beer, 
“Jungle Bells”, a delicious 4.2% brown ale. I’m sure those of you who were 
able to try it would have enjoyed it.

Our Giltbrook Brewery is still creaking at the seams so 2016 will see us 
trying to find nearby premises to expand brewing operations with space 
for a bottling/canning facility.

Blue Monkey Pubs - See our advertisement on page 3

Blue Monkey ORGAN GRINDERS have a reputation for serving good 
quality bar snacks including our famous pork pies, but not much else in 
the way of food, just cracking good beers, so the success of our venture 
into coffee, food and beer has taken us all by surprise. From being a 
moderately successful coffee bar with snacks the COFFEE GRINDER 

 

one to look out for in your local ‘Spoons and see if you can recognise 
anyone on the pump clip.. . .there’s a free pint of it if you can!!

The Frame Breakers at Ruddington is hosting it’s first Mad March Beer 
Festival with a fine range of “Best of the Guests” on offer all at one low 
price, backed up with some sensational grub or maybe even the first 
Barbie of the year, if the weather’s half decent?

With the weather in mind (we are British after all!) we continue brewing 
Sooty Stout, which has been ably backed up by Damn Fine coffee porter 
and Maltanop, plus, at times Centurion and Foundry mild, making this 
our most prolific dark ales season ever and sales bear out that it has 
been a well worthwhile exercise, though we’ll be keeping an eye out for 
the sun to put his hat on, as those sales will fall off a cliff!. . . . But hey! 
Bring on Spring!!

The Ned Ludd our City centre venue continues it’s wonderful culinary 
offerings in a convivial atmosphere. And if you are looking for the 
ideal place to take your loved one, or one you’d like to love, for a drink 
and a bite to eat, then this is the spot, with Saint Valentines day fast 
approaching, make it a date, but book early!

We are also very pleased to say, that as part of the Ned Ludd rebrand, we 
are organising a beer & cider festival over Easter Bank Holiday weekend.  
The festival will run from Thursday 24th March, starting at 5pm right 
over the double bank holiday weekend and ending on Monday 28th 
March.

There will be around 10 cask ales and 2+ real ciders on offer, and 
our new monthly pub quiz will also be taking place on the Sunday 
from 4pm. The festival ales will be served via direct dispense from a 
temporary stillage in our first floor bar.  We hope to have some exciting 
and one off beers and there will be a special CAMRA discount on festival 
beers over the weekend.  We all hope to see you there!

All of our pubs will be showing terrestrial coverage of the six nations 
rugby, with some sort of enticement, either food or beer orientated. And 
although we haven’t done a Rugby Special brew for many a year, with 
the changes in the England squad and management, who knows what 
may happen?! Come on England!
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News From Lincoln Green Brewery
Anthony Hughes writes...
By the time you’re reading this I hope it’s 
not too late to wish all Nottingham Drinker 
readers a very Happy New Year!

Since our last update, we’ve been busy 
making improvements to the brewery; we’ve 
installed a new mezzanine floor to give us 
additional storage space for malt and a grist 
case to make mashing in more efficient. Our 
new fork lift truck is proving to be invaluable 
now as the number of pallets of malt 
received and of beer in and out increases.

Looking ahead to 2016, we’ve got some interesting plans – February will 
see us as featured brewery in Pub People Company outlets and we’ll be at 
The Hucknall Beer Festival once again (Friday 12, Saturday 13 and Sunday 
(lunch) 14th February 2016).

Our new ‘Elements’ range will continue to develop through 2016 – 
‘Tantalum’, ‘Flerovium’ and ‘Indium’ were all well received in 2015, and 
‘Nobelium’ is currently in development.

May 2016 is our annual birthday celebration and beer festival at the 
brewery - this will be held on Friday 6th and Saturday 7th May. We’re just 
planning how to fit everyone in now that we’ve filled all the space in the 
brewery! May will also see the launch of the cider, lovingly pressed in 

Arnold which opened in October, is now a thriving cafe with first class 
coffee and food and is well worth a visit. From lunchtime onwards it 
gradually morphs into a typical busy Blue Monkey pub.

Now in its second year, the ORGAN GRINDER NEWARK has joined forces 
with other well-known Newark pubs to form PINT, Pubs In Newark 
Together. PINT promotes not only good pubs such as JUST BEER and our 
own ORGAN GRINDER, but the great history of Newark, particularly with 
reference to The English Civil War. 

Interestingly our ORGAN GRINDER Canning Circus is situated only a few 
hundred yards from Standard Hill where Charles 1 raised his standard in 
1642, signalling the beginning of the English Civil War.

The WAGGON and HORSES at Bleasby re-opened in time for Christmas 
after a minor refurbishment. I personally enjoyed a few of our beers 
whilst sitting in front of a roaring log fire playing dominoes with a few 
good friends.

WHAT’S NEW FOR 2016

After two years we’re still fighting desperately hard to save The New 
White Bull, which, if we can get our hands on it, will make an excellent 
Brewery tap.

In terms of expansion, we are still looking for suitable premises in Lincoln 
or Leicester.

Cheers

October 2015 by Ray Blockley of Torkard Cider and Nottingham CAMRA 
fame, at The Robin Hood (AND) Little John – we can’t wait to get a taste of 
that one!

Speaking of pubs, we’re hoping that we’ll find our elusive ‘pub no.3’ in 2016 
to join the Lincoln Green estate. The Sir John Borlase Warren will continue 
to develop its food menu and we’re rejuvenating the outside space to make 
the most of the summer months. The Robin Hood (AND) Little John will 
also be looking to the warmer months to make full use of the Skittle Alley 
and outside courtyard area for new events.

One thing we’ve learned throughout 2015 is that you never can tell what’s 
going to happen throughout the course of a year, but you have to grasp 
every opportunity with both hands – now there’s a philosophy to raise a 

News From Castle Rock

Colin Wilde writes...
Plenty has been happening since my last report 
and it was pleasing to see so many of you in the 
run up to Christmas.  I find there’s nothing better 
than catching up with friends and reviewing the 
year over a pre-Christmas beer in a great pub.  
That just leaves me of thinking of last year now 
and this is the first opportunity we have to wish 

all ND readers a Happy New Year from us all at Castle Rock.  We also hope 
it is a healthy and prosperous one for all of you and we hope to see you 
lots.  We’ve been working on our 2016 plans since well before the last 
RHBCF and now we’re proud to finally be presenting them to you.  

 
Into February already and we hope you’ve already tried our latest 
Nottinghamian Celebration Ale, Colin Slater, which we launched in 
January.  Colin is well known for his life around Nottingham sport that 
spans an amazing 7 decades, and he is now a trustee of the Notts County 
Football in the Community (FITC) charitable project.  FITC crosses over the 
normal partisan divides and provides invaluable help to help sufferers of 
both cancer and dementia as well as helping with many other key social 
programmes that are of great benefit to very wide participation.  FITC is 
based at the formerly council-run Portland Leisure Centre in the Meadows 
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John Dragun writes...  
All settled after the Christmas period, so onto 
some testing of new beers for 2016. Not one 
, not two but SIX new proposed beers. Why so 
many ? Well, the existing range is good but we 
all look for even better  and better beers.

Okay, so we have a pale ale, two gold ales, a 
new IPA, a wheat beer and a hop-tastic hoppy 
deep golden ale.

The tasting panel likes all of them equally. 
I think they just want to do more and more tasting. Names and 
ABV’s to follow, look out for them via the new look website www.
robinhoodbrewery.com

Also being produced and put into the range is “ The Black Death” 8.5 
% evil black ale. I suppose the closest would be is an imperial stout. It 
is available in cask and in bottles.Specials in 2016 will be drawn from 
history, such ales as brown ales, old ales, vintage ales and sour old ales.
Time to look back on brewing history rather than trying to brew yet 
another golden hoppy ale. This will tie up with a bit of tinkering with the 
brewery kit to give a more traditional taste and mouth feel to the ales.I 
keep getting asked, are you looking for bigger premises and a bigger kit ?  
Well, yes and no. We will see later in the year. Needless to say, Robin Hood 
Brewery is always looking at opportunities and interesting projects.

The other question I get , and so do many brewers. Where can I get 
your beer ? I can only tell you where I have delivered recently, but it is 
entirely up to the landlord as to when he puts the beer on. I am working 
on getting better communication with pubs that stock Robin Hood and 
Bendigo, so we can put notices on the Facebook or Blog telling people 
what’s on, where and when.Plans are being made for a beer festival 
involving Robin Hood, Bendigo and good sizes local premises. Won’t be 
till spring/ early summer so details to be announced.

News From Robin Hood Brewery

and we’d encourage people to learn more about the work that is being 
put in right on our doorstep.  www.nottscountyfitc.org.uk   
 
February will also bring the Rugby 6 Nations and, back by popular 
demand, Crafty Flanker will be returning; we just hope it brings England 
more luck than it did when originally brewed for last year’s World Cup …. 
we know it’s very good at drowning our sorrows!  And hot on the heels of 
our successful Munitionettes, we will be brewing our latest beer in WW1 
Commemoration Collection, a brand new beer with experimental hops 
which pays homage to another Nottingham legend and his comrades, 
Albert Ball VC, DSO and two bars and MC. Pilot’s Wings: 13 Squadron will 
be winging its way to a pub near you anytime soon.
 
We are never one to be short of a stout and porter either and we have 
plenty to go at in support of the branch’s annual Stroll; it’s certainly one 
of the highlights of the year as far as we’re concerned and trailers will not 
be disappointed as Castle Rock pubs bring you not just Castle Rock beers 
but stouts from a wide geography and cask beers not just from the UK 
either!  
 
We are also pleased to announce our support of the Nottingham Castle 
Trust.  It’s an exciting project which hopes to reinvigorate Nottingham 
Castle as an attraction.  We are all probably very good at visiting the 
Castle in early October! But outside of that, the fact is that not enough 
people do and that doesn’t pay for the upkeep of the historic and 
irreplaceable building and grounds.  So with better facilities and better 
exhibitions we’d hope that this will give you many reasons to go back 
time and time again but also deliver higher tourist numbers.  This will 
help all businesses in the City and importantly Nottingham’s vibrant pub 
scene.  More research for you I’m afraid! www.nottinghamcastletrust.org 
 
Finally watch out for exciting plans in the next issue where we’ll be 
launching our joint Forest and County promotion celebration brew, it will 
be much anticipated but you’ll be unlikely to find it, a bit like our low run 
Traffic Street Specials!

we were very busy, getting through a good many casks of real ale over 
the Christmas/New Year period. With that all over we are lending our full 
support to the Tryanuary campaign, I feel quite strongly that the charities 
have got it wrong raising money by persuading people to not drink (in 
both January and October now). I don’t know what CAMRA’s figure for the 
number of pubs closing per week is now but it certainly won’t be helped 
with these campaigns which also have a knock-on effect on breweries 
as our pubs won’t be ordering beer if they’re not selling it. Opposing 
campaigns like Tryanuary will help but at the end of the day I think the 
charities need to have a rethink and raise money in a way which does not 
ruin people’s livelihoods.

We have a slight disappointment at the Lord Roberts, having been 
promised a refurb during January, Punch are now giving us a February 
date although we are pushing them quite hard to meet their promised 
January date. Hopefully by the time you read this the refurb will either 
have happened or be underway. On the positive side, we have recruited 
a manager for the Lord Roberts whom many of you may know – Ruby 
Chappel, formerly the Assistant Manager at the Canalhouse. With her 
years of experience working for Castle Rock at several of their outlets she 
certainly knows her real ales and her customer service. We feel confident 
that she will instrumental in making the Lord Roberts one of the best real 
ale pubs in Nottingham.

On the subject of pubs, we have rather rashly also taken on the Golden 
Fleece on Mansfield Road. We did go for it when it became available 
last summer but lost out to Pub People. They have now pulled out and 
we were offered it. Since we love the pub we decided to grasp the 
opportunity and hope that we haven’t taken on too much at the same 
time. We think it has great potential as a real ale pub with a line in good 
food, let’s see what we can do! I did just realise the other day that there 
is a potential brake on our growth – we use a different colour for each set 
of files and Staples only stock eight colours. Hmm, could be a problem!, 

Andrew Dunkin writes...
Well December is over and we can take 
a moment to have a breath after what 
was a very busy month. At the brewery 
we were busy selling bottle beers, 
minicasks and beer boxes to the public 
either through the Flipping Good Beer 

Shop or at the various Christmas markets we went to. At the Old Volunteer 

News From Flipside Brewery

congratulations to CAMRA for organising such a large and prestigious 
event, it is a credit to Nottingham and to the local breweries. 

As many of you may know, we took over the running of the Lord Roberts 
on Broad Street, Nottingham on 1st October which made life very 
difficult for us as we had to attempt to juggle taking on a new pub with 
a staff shortage alongside manning the bar at the Nottingham Beer 
Festival. They were two plates we barely managed to keep spinning 
but we managed to catch them without actually breaking any crockery! 
The Lord Roberts is (we think) a lovely pub in an up and coming area 
of Nottingham, the Creative Quarter as it is now known. The previous 
lessee retired on the last day of September and we moved in with only 
a single day of closure. Since then we have set about recommissioning 
all of the hand-pulls – there are four but only two were working. We now 
have all four pumping away merrily, currently dispensing Flipside beers. 
Punch Taverns have a decent sized budget which they will be spending 
on the Lord Roberts during January and, at the same time, Flipside will 
be re-fitting the bar to provide ten hand-pulled real ales, five craft 
ales and several real ciders. In the meantime, I am sure you will not be 
disappointed to hear that we seem to have neglected to re-order the John 
Smiths and the Budweiser. Whoops.

Lisa writes...
Thanks to Magpie Brewery, and especially 
to Gavin, for working with us to get pint 
bottles ready for sale at a Christmas event 
at the Council House. The bottle conditioned 
Bendigo Bitter looked and tasted good.
It was our biggest sale so far and we had all 
the fun of setting up a PayPal account to add 
to the excitement!

In November, along with a number of other local breweries, the Bendigo
team attended a training event at Complete Bottling in Derby, where
Kieron and his team have an impressive operation bottling a minimum 
of 1000 litres per run of bright beer for a number of breweries. Hosted
by the Food and Drink Forum we met lots of contacts and gathered all
sorts of information about opportunities for the future.

News From Bendigo Ales
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Hannah Bolton writes...
Firstly the team at Welbeck would like to wish all our supporters a very 
Happy New Year. We couldn’t continue if it wasn’t for those who do 
therefore we wish you all a prosperous and happy 2016. 

It’s already shaping up to be a busy one here at the brewery and there 
are plenty of plans afoot and treats instore. We’re currently in the 
process of sampling and racking our second batch of Lady A, an abbey 
dubbel- style ale which is currently wood-cask maturing in the tunnels 
under Welbeck Abbey itself. It’s a fine libation full of dry wood tannin, 
rich abbey yeast and red fruits. Imagine a vastly ramped up, imperial 
strength Red Feather and you may be getting close. Some of you were 
lucky enough to get your hands on the first batch we released. Keep 
your eyes peeled on Twitter and Facebook for announcement of the 
release of the second batch.

Our newest venture Portland House, based on Ecclesall Road in 
Sheffield has settled into its surrounds nicely and the pub is preparing 
to start promoting tasting evenings in the very near future. It’s a lovely 
place to sit and watch the world go by (with a tasty beverage in hand) 
so drop in and say hello if you find yourself in the area. 

Our January Specials are out now so look out for brewery favourite: 
‘Kaiser’, a 4.1% lager-style pale brewed with German hops for an 
authentic herbal aroma and cereal malt tones. It’s crisp, dry and 
refreshing - just what you need to kick off a new year! Our other 
Monthly Special for January is ‘Seven Sisters’ pale ale at 4.2%. It has a 
refreshing lemon barley citrus flavour, giving way to light bitterness. 
It was brewed to celebrate a medieval oak tree on the estate, which 
sprung seven trunks - known locally as the Seven Sisters. February 
specials are also planned and the hugely successful ‘Savoy Hill’ (USA 
pale) and ‘Firehouse Red’ (hoppy red rye) will be making a return. 

Finally we have a few staff announcements at the brewery. Some of you 
may be aware that Head Brewer, General Manager and (brewery) Mother 
Goose - Claire is expecting her first child. Claire is now on maternity 
leave for 6 months and we wish her and husband Tom well for the new 
arrival very soon. During this time please direct all enquiries to Hannah 
at the brewery who is Acting General Manager in Claire’s place. 

Unfortunately we had to say goodbye to Assistant Brewer, Joe, as he 
moved on to an apprenticeship with a civil engineering firm in Sheffield. 
He will be missed however we wish Joe all the best in his new career. 
Some of you may now have met our new full-time Delivery Driver, Peter, 
who has settled into brewery life very well. Give him a wave if you see 
him on his rounds! Finally we welcome Tom Roe as Assistant Brewer. He 
is already enjoying learning to brew on a large scale after tinkering on 
his home brew kit. 

So that’s it for now folks, we would like to thank you all once more for 
your continued support throughout the last five years and wish you all 
well for the year ahead.

News From welbeck Abbey

Rachel Matthews writes ...
As I sit here writing this in the midst of 
the wet winter storms that are currently 
battering the country I thought it only 
appropriate to do so with a glass of 
Nice Weather 4 Ducks our 4.1% copper 
coloured session ale.

Firstly we would like to wish a very 
Happy New Year to all the Nottingham 
Drinker readers.

The back end of 2015 saw us having to 
double the weekly production of our 
Champion Stout Dark Drake after it 

received the Supreme Bronze medal at GBBF and brewing levels look 
set to continue as we are on Punch Tavern’s National distribution list 
for the first 3 months of 2016. 

We’ve brewed a 6.5% version of the stout Imperial Drake which has 
been well received there are still a few casks of it knocking about here 
and there.

We finally managed to find some time between Christmas and New 
Year to finish building an onsite lab that we will mean we can run more 
trials and tests to ensure that our beers get to you and stay in even 
better condition that they currently do.

If you are planning to come to the National Winter Ales Festival in 
Derby in February do come and have a pint at our bar in the music 
room.

And lastly we would like to welcome Paul Solway into the Dancing 
Duck team, Paul will be out and about delivering please say Ay Up to 
him

News From Dancing Duck Brewery 

John at Robin Hood Brewery worked with us to produce a couple of casks
of bright beer which went on sale at each end of a long bar at a
boxing event in Notts. It was a step forward for an event like this to
have real ale as an option. Prompted by the importance to boxing and
Nottingham of our name we hope that our well liked session bitter can
continue this new link in 2016.

There are lots of lessons to be learned when setting up a new company
and lots of choices to make when looking for direction. So to
ourselves and to all the local independent breweries and pubs we raise
a glass to wish you all a healthy and prosperous New Year.

Rob Witt writes...
Happy new year from Totally Brewed! 
We have big things planned for this 
year. We are currently working on 
a new 3.8% pale which will be dry 
hopped with some of the biggest 
names in the hop world. The first 
batch will be ready towards the end of 

January, look out for it in The Newshouse.

We have big ideas for lots more beers too, cookies and cream brown ale 
for example.

The brewery shop/bar has had a christmas refurb and is looking ace. We 
plan to open 1 Saturday each month starting in February. Keep an eye on 
our Facebook page for the dates. We will be putting on the usual beers 
plus loads of specials and experimental beers. Each month we plan to 
have at least one brewery exclusive beer which you can’t get anywhere 
else! You can drink it on the open Saturdays or pop in midweek for take 
outs.

Last year a lot of great things happened for Totally Brewed and we hope 
this year will carry on the trend. Cheers!.

News From Totally Brewed

And it is Derby’s loss. A new 10 barrel brewery is opening on Ruddington Lane 
in Wilford within the next few weeks, with brand new, purpose built brewing 
plant currently being installed. And we can expect some excellent brews 
right from the start because the three owners of the new venture currently 
operate the Frontier Brewery located at the Flowerpot pub in Derby, using the 
plant previously utilised by the sadly now defunct Headless Brewery and then 
Black Iris Brewery before they also relocated to Nottingham. The plant at the 
Flowerpot will now be available for a further stop-up brewery if one comes 
along.

Frontier originally set up in 2014 when two old friends, Dave Garland, from 
Radcliffe on Trent, & John Russell, a Ruddington resident, decided that their 
passion for beer & brewing went beyond social drinking. They were quickly 
joined by Pete Clark, formerly of Buxton Brewery. But such was the quality of 
their brews that demand soon outstripped supply and so the move to a much 
larger brewery was thought necessary.However the new brewery will not be 
called Frontier it will have a new name to reflect the fact that it has moved 
and is relaunching its beer range, although some of the existing Frontier 
brews will be retained.

So what is the name of this new venture? Er… they haven’t decided yet – but 
watch this space

Nottingham Gains Another New Brewery!
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Ray’s Music Column

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

For those that might be interested, the lyrics last issue 
came from Brown Eyed Girl, by Van Morrison from the 
album Blowin’ Your Mind

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.

I’ll start with the paying gigs, at Rock City Mon 29th Feb The Cult 
(British rock band) Mon 7th March The Stranglers (showcasing 
their legendary Black & White album) Rescue Rooms Tues 2nd 
Feb NEKROGOBLIKON (Goblin Metal)(I know nothing about these, 
I just like the name!) Tues 9th Feb TesseracT (Progressive metal) 
Fri 19th Feb Danny Bryant (Blues rock) Wed 16th March Reef 
(rock) Sat 19th March Quireboys  (rock/glam metal) Royal Concert 
Hall Mon 15th Feb Thunder (classic rock) 

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  

Gladstone
Carrington Triangle Folk Club
Every Wednesday from 8.30 prompt – upstairs. 
Guest apperances:- 17th Feb Damien Barber and Mike Wilson, 
16th Mar Kim Lowings & the Greenwood

Hand and Heart, Derby Road: 
Music every thursday from 8.30pm, free entry, with the first 
Thursday of every month ‘On the Verge events’ showcase acts ‘on 
the verge of folk’

February 
4th On The Verge…(Rogue, World and Freak Folk… 2/3 acts 
crammed into one night – check our facebook page closer to the 
time for details of musicians)
11th Rich & Famous (Fab folky duo who you may recognise from 
such legendary local bands as Harry and The Last Pedestrians and 
Mas Y Mas)
18th Swing Gitan (TBC) (Vintage Gypsy Jazz from these Hand and 
Heart favourites)
25th Most Ugly Child (Very pleased to welcome back this lively 
group of youngsters performing upbeat country/Americana – one 
not to be misseed!)

March
3rd J.J. Quintet (Traditional jazz/ swing from the daddy’s of 
Nottingham jazz outfits)
10th Wholesome Fish (Fishy folky fun with this lively long-
running local band)
17th The Blue Shift (Jazz and blues), 24th TBA
31st Aistagucha (High energy Balkan beats – strap on them 
dancing shoes!)

Hop Pole, Chilwell
Quiz every wednesday, open-mic night every second & last friday 
of the month, live music Saturday, everything starts 9pm free 
entry 

February
6th 3 Eyed Fox, 13th Midnight Special 20th The Scratch Band 
27th tbc

March
5th Crazy Heart 12th Acoustic Union 19th Outriders 26th The 
Cluedo Club

The Lion Inn, Basford
Music quiz Sunday 8pm (free entry) Quiz night Wednesday 
8.30pm £1 entry Thursday open mic night 9pm
Fri & Sat bands start 9pm, Jazz Sun 1.30 – 3.30pm All music free

February
Fri 5th Plug, Sat  6th Rust for Glory,  Fri 12th Sound Exchange, Sat 
13th Cluedo Club,  Fri 19th Stumble Brothers, Sat 20th Highway 
Junkies, Fri 26th Kelly’s Heroes, Sat 27th Acoustic Union

March
Fri 4th Fat Digester,  Sat 5th Strange Days, Fri 11th The Score, Sat 
12th Sneaky Freak, Fri 18th Ready Steady 60s, Sat 19th Mod Story, 
Fri 25th Boss Magnet, Sat 26th Abandon

Malt Shovel, Beeston
Quiz on Wednesday 9pm (free entry) Live bands every Friday 
night 9pm (free)

February
5th Tommo, 12th The Solution, 19th Vertigo Tarts, 26th Highway 
Junkies 

March
4th Bric-a-brac, 11th Plug, 18th Midnight Special, 25th The Fab 
Two.

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.

Feb 21st singaround and music session. 
Mar 20th Annual folk day. With The Hut People, The Strawberry 
Jammers, Paul Carbuncle, On The Fence, Claire Halliday and 
more….

Plough, Radford
Quiz every Thursday from 9pm with free supper, music Sunday 
5 – 8pm free 
Monthly Nottingham Pipe Club meeting on a Friday,  19th Feb,  
18th Mar

February
21st Feb live band tbc
28th a bit of the blues

March
20th Firewire, rock cover band, 
27th A bit of the blues

The pub will be showing all the Six Nations rugby games

Running Horse, Canning Circus
Acoustic Wednesday every week. Open mic run by the Horse, every 
other Thursday, once a month by I’m Not From London, (hopefully 
have it every Thursday soon using different hosts) live music 
every Friday and Saturday night, always free entry

February
Wed 3rd Acoustic night  Unplugged #5 - Danny Walker, BadAxe, 
David McCrea, Dave Kingsbury

So many people have come and gone, Their faces fade as the years go by, Yet I still recall as I wander on
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 Lincolnshire Poacher - Newshouse - Poppy and Pint - Stratford Haven - Vat and Fiddle - Willowbrook

Your escape this winter
Don’t 
forget...
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CHAMPION BEER OF
NOTTINGHAMSHIRE 
Competition & Festival
18th-20th February
At the Canalhouse
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Fri 5th Say the Word, Chernobyl Superstar
Thur 11th Open mic night
Sat 13th The Running Dead Fest - bands all day with a Walking 
Dead theme, outfits welcome!
Thur18th I’m Not From London open mic night
Fri 19th Purple Cobra, Subway Circus,
Sat 20th tbc
Thur 25th Open mic night,
Fri 26th I’m Not From London,
Sat 27th Furian

March
Thur 3rd I’m Not From London open mic night
Sat 5th Cuntstock fest ‘16, line-up:- Gets Worse, Burden of the 
Noose, King of Pigs HC, Nagasaki Birth Defect, Regrethc, Anti 
Social Behaviour Order (metal Grindcore)
Thur 10th Open mic night
Sat 12th I’m Not From London,
Thur 24th Open mic night
Fri 25th Knightwish - cover band
Sat 26th Death Metal - Sabiendas, Black Skies Burn, Repulsive, 
Atomwinter, Repulsive Vision

The Star, Beeston 
Beeston JazzClub @ The Star
Sun February 7th 8.15 - 10.30 pm. Phil Robson / guitar plus 
BoHoP Trio, Now New York based, Derby born Phil Robson is co-
leader of ‘Partisans’, Parliamentary Jazz Award Winners 2015. 
£6.00 on the door. (£3.00 N.U.S.)

Sun March 6th. 8.15 - 10.30 pm Dennis Rollins / trombone (BBC 
Jazz Award Winner) plus BoHoP Trio
. .able to manipulate the ungainly plumbing of the trombone 
with ease, grace and expressive tone, whilst showing off his 
mellifluous chops.. .” BBC Radio 2. £6.00 on the door. (£3.00 N.U.S.)
Further details for both gigs on www.musicquarter.org

Tap ‘n’ Tumbler, Wollaton Street
Tap Hat n T’ales night on Thursdays. live acts every Friday

February
5th Feb. Synner 
12th Feb Devils Advocate 
19th Feb Blakshine 
26th Feb Skin & Bone

March
4th Blueflies 
11th Junction 
17th Cadence Noir 
18th Traitors 
25th Resurrection 

Vicitoria, Beeston
All music on Sundays (except where stated) free entry, starting 
around 8.45pm  www.vichotel@btconnect.com

February
7th Pesky Alligators, 14th David Lacey, 21st Booba Dust, 28th The 
Brace, plus extra gig at 4pm Derrin Nauendorf

March
6th Glass Onion, 13th Jinsky, 20th The Bouviers, 27th Everything 
but the Bass,

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 )
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Barwrecking versus a Cooperative Approach

Nick Molyneux ponders a tale of two recent – but very 
different - corporate approaches to pub preservation.

The Three Horseshoes
In November of 2015, Star/Heineken and the Pub People refurbished the 
Three Horseshoes in East Leake.

The three-room pub was originally built by Home Brewery in the early 
1960’s next to an earlier pub of the same name, which could be dated 
back to at least 1832. The older pub was then demolished and apparently 
lies under what is now the car park. Whilst some might have considered 
this a piece of vandalism in itself, by a strange twist of fate - and perhaps 
a lack of investment over subsequent years - the result was that the 
Three Horseshoes had one of the few surviving 1960s pub interiors in 
the region. This was reflected in the pub having a place on the CAMRA 
Regional Inventory of Historic Pub Interiors.

The Loughborough Echo (11th November 2015) announced a quarter 
million pound revamp and a photo shows the beaming representatives 
of the Pub Co and the Operator looking decidedly Bob-the-Builderish in 
their hard hats and Hi Vis jackets. One was quoted as saying that ripping 
out the old fittings and opening the three rooms to one would “broaden 
the pub’s appeal, transforming the tired local into a traditional village 
inn serving great quality food and drink”. The article carried no sense of 
irony in the destruction of the traditional multi-room style for a modern 
look which, though popular amongst those who run pubs, is anything but 
traditional.  

Now it is perfectly possible that the residents of East Leake were fed up 
with the Three Horseshoes as was and I have to be honest, people I know 
who were familiar with its old interior were not impressed. A quarter of a 
million pounds invested in a rural pub is to be welcomed and one would 
wish the owners and operators to have a viable business. If the revamp 
creates a commercially successful pub which helps boost the local 
economy, whilst serving the great quality food and drink promised, them 
that is surely a good thing and long may it thrive.

Despite this, it is hard not to think that we have lost something in the 
passing of the old interior. After all, it ought not to be beyond the wit of 
man, owner or operator to devise a sympathetic up-grade which used 
the unusual surviving interior features to boost the appeal of the pub 
and thus enhance its footfall and profitability. Others seem to manage it 
elsewhere. 

I was about to vent my spleen on the businesses responsible for the 
changes when I took another look at the Echo article. There was no 
mention of the pub’s listing as a heritage asset by CAMRA, nor any 
indication that the refurbishment work might destroy a rare survival 
from our recent past. It began to occur to me that the journalist, owner 
and operator might not have known about the importance of the interior. 
Perhaps I was being unfair. I’ve got friends who’ve been enthusiastic 
CAMRA members for years and I’ll bet they wouldn’t know either. Herein, I 
suspect, lies part of the problem.

Let me explain. The CAMRA Pub Heritage Group is a collection of 
dedicated and enthusiastic members who have created CAMRA’s lists 
of historic interiors. They have been responsible for having some of our 
nationally important pub buildings listed by English Heritage/ Historic 
England. They also produce some wonderful publications, have a pub 
heritage website and circulate pub heritage updates. However, excellent 
as these things are, they seem to inform the “already interested” rather 
than convert the uninformed. Pub Heritage does not seem to sit as 
centrally or as easily in CAMRA-world as perhaps it should.

Let’s take the “What Pub” website as an example. You might think that 
CAMRA’s heritage listed pubs would take some kind of centre stage and 
be trumpeted loudly by “What Pub” – but no, there is an uninspiring link 
to the relevant page on the Heritage Group site for further information. 
The importance of the heritage interior is totally played down by “What 
Pub”, which is strange if you want to motivate people to value the unique 
features a pub may have. And then spend their money there to help 
preserve what makes the pub special.

As a national organisation, CAMRA needs to shout about its heritage 
lists, because useful as they are, they provide no statutory protection to 
a pub at all. At best they carry all the force of a “For Information Only” 
notice. To protect pubs, CAMRA needs to have a gold standard system of 
rating historic pub interiors which is recognised by the general public 

Barwrecking versus a Cooperative Approach?
and English Heritage/Historic England. We all know that a 5 Star Michelin 
restaurant is going to deliver a quality meal and not a well-executed tyre 
refit. It is that sort of “brand recognition” that CAMRA should aspire to if 
it wishes to have a listing scheme to encourage the preservation of pubs 
like the Three Horseshoes.  

A brass plaque at the door (One, Two or Three Golden Barrels, perhaps?), 
a simpler single listing system and a “proper” framed certificate inside 
explaining what the heritage features are would be a massive step 
forward. CAMRA also needs to write to the owners, publicans, politicians 
and the local press letting them know that the pub is special and why. 

All this would help ensure no-one could say “How was I to know?” when 
the barwreckers move in. The scale of these things is beyond the gift 
of most local CAMRA branches. This needs the stamp of authority from 
CAMRA nationally and the resources to execute a coordinated information 
strategy, so that the journalists who interview Bob-the-Builder in the 
future can ask probing questions about why a recognised heritage interior 
is about to be destroyed. 

Of course, branches must do their bit too and so in this issue of ND we 
are providing a list of our local Heritage Interiors in the box below. Get 
to know the ones near you and what makes them special. Then go and 
spend some money in them before they disappear.

The Co-operative Group
The second case is altogether more promising and CAMRA’s national team 
deserve real credit for it. So does the Co-operative Group.

The Co-op has become the first major retailer to commit to protecting 
community pubs by working with CAMRA to develop a set of development 
principles for convenience stores on pub sites. This will only apply to new 
cases from the start of 2016 and not those where there are existing legal 
obligations but nonetheless, it is a major step forward. 

The Co-op has stated that it will:
 
Only develop pub sites using the planning permission process rather than 
relying on permitted development rights.

Seek to encourage developers to use the planning permission process 
rather than relying on permitted development rights to convert pubs into 
alternative uses.

Continue to individually assess each trading pub that it is offered as a 
lease or development opportunity to assess the pubs social value prior to 
an agreement to convert a site into a convenience store.

Give further investigation to pubs with an Asset of Community 
Value (ACV) listing ahead of any decision to proceed with a lease or 
redevelopment.

(continued on page 38)

Nationally Important Historic Interiors

Crown, Beeston; Olde Trip to Jerusalem, City Centre; Test Match 
Hotel, West Bridgford; Vale Hotel, Daybrook

Regionally Important Historic Interiors

Admiral Rodney, Wollaton; Black Horse, Caythorpe; Cuckoo 
Bush, Gotham; Dale, Sneinton; Embankment, Meadows; Gate, 
Awsworth; Horse & Groom; Linby; Lord Nelson, Sneinton; March 
Hare, Sneinton; Newstead Abbey, Bulwell; Oxclose, Arnold; Plough, 
Radford; Peacock, City Centre;  Queen’s Head, Watnall; Salutation, 
City Centre; Victoria Hotel, Beeston; White Lion, Rempstone. 

Interiors of Some Historic Importance 
Bell, City Centre; Mill, Basford; Old Pear Tree, Bulwell; Plough, 
Radford.

For more details, visit: http://www.heritagepubs.org.uk/
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RAY’S
ROUND

Here we are at the start of another year and the pub trade is under 
further attack, again by the government by a further lowering of the 
supposed safe limit of drinking for men, although the ladies might be 
happy as they have now reached equality with the men. Something I find 
as a bit of a surprise as  a woman’s physiology is different to that of men 
and as far as I’m aware it is a known scientific fact that women process 
alcohol differently than men and do it more quickly (in layman’s terms 
get drunk quicker) so surely if you drop one limit you should drop both? 
Also, another problem are the health lobby promoting the “DryJanuary” 
(wasn’t it October last year?) Now don’t get me wrong, I’ve no problem 
with people looking after their health and supporting charities, very 
noble, but nobody seems to think of the other problems it causes. When 
folk stop going to the pub, it has a disastrous effect on all those working 
in the trade, it affects their livelyhood, bar staff get laid off, so no money 
coming in, money people can’t afford to lose, so what happens to them, 
how do they make ends meet, feed their family, pay the bills,? Ok, cut out 
alcohol if you want, but still go to the pub, buy your soft drinks in there, 
so at least the pub staff will have a job and get that much needed money 
to support themselves and their families. Think before you stop, who are 
you affecting?

Now onto the news, as it’s a quiet period of the year (another problem 
for your local pub) not much is happening, but by the time you read this 
Flipside should have taken control of the Golden Fleece (as Pub People 
have bailed out, they probably had a good reason, maybe they might 
tell us sometime...!) anyway, Flipside intend to follow the same formula 
as with the Old Volunteer and now the Lord Roberts, an equal number 
of their own beers alongside guests from far and wide, hopefully a full 
report next issue.

So resisting the temptation to go dry, apparently lots of doctors tell 
you it’s dangerous, I understand that teetotellers have a shorter life 
expectancy than drinkers, so I’m not taking any chances.

Now that the new tram is in operation to Beeston, I thought a trip 
out was necessary (although it did seem to take nearly as long as the 
bus, so not sure what happened there) anyway, I whistled through the 
centre and got off at the Chilwell Road stop which is conveniently next 
to the Chequers (the pub is actually on High Road, Chilwell). This is a 
large imposing building standing back from the road, it has one large 
room that is split into three distinct seating areas, one to the left of the 
front door is slightly raised with wood flooring as has the area slightly 
behind and to the right of the bar, the third, smaller area to the right of 
the front door is carpeted. The bar is in front of you as you enter and 
has four pumps, which had Theakstons Bitter 3.8%; Belvoir Shipstones 
Bitter 3.8%, Heineken Caledonian Golden XPA 4.3% £3.30 and Marstons 
Wychwood Santa’s Goliath Sack 4.3% £3.30 There are quarry tiles on the 
floor in front of the bar. A further room behing the bar has a pool table in 
it. Two big TV screens show sport, and there is live music on a Saturday.

Just across the road is the Hop Pole, the address of which is 2 High Road, 
Chilwell but the boundary between Chilwell and Beeston runs through 
the middle of the pub, so you enter the pub in Chilwell and drink in 
Beeston. This two-roomed establishment has a small squarish bar at the 
front with a dart board and a long fairly narrow room at the back, where 
the music is played; there is a live band every Saturday plus an open mic 
night on the second and last Friday of every month. They also have a quiz 
on Wednesday. On the bar are five beers Oakham Bishops Farewell 4.6% 
£3.35; Jennings Cumberland 4% £3.25; Adnams Broadside 4.7% £3.35; 
Ramsgate Al Murrey, the Pub Landlords’s Beautiful British Beer 4% £3.25 
(one of the stranger names for a beer!) and Castle Rock Harvest Pale 
3.8% £3.15 (this has a home made pump clip saying Hop Pole Harvest) 
they do change the beers on a regular basis. A CAMRA discount of 15p & 
7p everyday between 12 and 7pm, with a double discount on Tuesday is 
available.

Turn right on leaving and head along High Street to The Bar a single 
room with the bar counter on the right and seating on the left, high 
funiture at the front and more conventional seating towards the back, 
there is a small paved area outside with some chairs & tables, this also 
serves as the smoking area. Four beers are on the bar St Austell Tribute 
4.2%; Jennings Cumberland 4%; Belvoir Shipstones Nut Brown 4% and 

(continued from page 38) 

Make information public as soon as is possible about sites in which it is 
the developer (not lease holder), and it will encourage developers to do the 
same.

Listen to the views of the local community – individuals, groups, including 
CAMRA branches, and local elected representatives and be willing to meet 
appropriate local representatives to discuss concerns.

Not stand in the way of any group seeking to acquire and run a community 
pub.

Develop land adjacent to an existing pub in a way that enhances the viability 
of both the new convenience store and the existing pub.

Talk to CAMRA when exceptional circumstances mean it may not be possible 
to fully adhere to these principles.

Well done! Now for Tesco, Sainsbury’s and the rest……… 

There may be no magic wand with which to make all the improvements we 
might wish to as quickly as we might like in the world of pub protection. The 
very welcome understanding with the Co-op will have taken time and hard 
work but if CAMRA also wants to protect pub interiors it needs to do much 
more to raise the profile of their importance. We may be losing pubs fast but 
there are even fewer heritage interiors and they are going pretty quickly too.

If Harry Potter had such a wand and were to flourish it in the direction of St. 
Albans, he might utter the spell “Extracto Digitum!” 

The CAMRA publication “Real Heritage Pubs of the Midlands” edited by Paul 
Ainsworth (ISBN 978 1 85249 324 00) is a handy guide to the pub heritage 
on our doorstep and is available from CAMRA.

Sign up to pub heritage bulletins by e-mailing: 
CAMRAPubHeritage-subscribe@yahoogroups.com

Thanks to Paul Ainsworth, Phil Brant, Keith Burgess, Carrie Evans, John Wake 
and Mick Slaughter for suggestions, ideas and review.   

Post Script: On the 11th January 2016, Rushcliffe Borough Council listed the 
Three Horseshoes as an Asset of Community Value, a move which whilst not 
protecting interior features does recognise the importance of the pub to 
the community.understanding with the Co-op will have taken time and hard 
work but if CAMRA wants to protect pub interiors it needs to do much more 
to raise the profile of their importance. We may be losing pubs fast but there 
are even fewer heritage interiors and they are going quickly too.

Three Horsehsoes
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Ray’s Round

Don’t forget, support your local, if you don’t it may not be there the next 
time you wander past. 
Bye for now
Ray

Tuesday 23rd February will see the return of the local crawls and for the 
first one I’m off round Hockley starting in the Lloyds no 1 at 7pm taking 
in the Lord Roberts, Broadway, Old Angel and Annies Burger Shack/Ocean 
State Tavern

On Saturday 12th March I’ll be taking the 9.47am train to visit Stockport 
for the day. The super off-peak day return is £19.20 (£12.70 with railcard) 
and a plusbus ticket is £3.70 as I intend visiting the Hope Inn home of 
the Fool Hardy brewery 

Newark branch will be coming to Nottingham on Saturday 19th March 
for a crawl using the new tram lines. They will be starting in the Victoria 
(easy for them on the train) no times have been set at the moment, so 
keep your eyes on the Nottingham CAMRA website and social media 
outlets for further details nearer the time

Wednesday 23rd March will  a crawl of Radford and surrounding area, 
catch NCT 28 bus from Victoria Centre at 7pm (you can also catch 
Trent Barton the Two from Victoria bus station at 7pm) and start in the 
Crown on Crown Island (used to be Raleigh Island) then to the Plough 
on St Peters Street, the Rose & Crown, Derby Road and onto the Three 
Wheatsheaves and Walton Hotel.

I have been asked about the possibility of doing some local brewery trips, 
and I would like to gauge how much interest there would be in these. If 
you are interested them please e-mail me: raykirby@nottinghamcamra.
org with when would suit best, evenings/weekends and possible times as 
well please

Trips and Socials

Black Sheep Blitzen 4% £2.80, there is a regular turnover of beers. The use 
of mirrors on the walls gives the impression of the place being twice the 
size it is.
The next port of call is the Last Post, this is at the beginning of Chilwell 
Road in the centre of Beeston. A Wetherspoon outlet coverted from a Post 
Office building, hence the name. It is a large open plan room, with the bar 
on the back wall and seating in front of it, part of this is on a raised area 
and the seating immediately in front of the bar being high style. There are 
three banks of 5 handpumps, the two outer ones have the same regular 
beers,  Nottingham Last Post 4.5% (brewed for the pub and three other 
Wetherspoon outlets, each pub giving the beer their own name) Coors 
Sharps Doombar 4%; Adnams Broadside 4.7%; Greene King Abbot 5% and 
Greene King Ruddles Best Bitter 3.7%, the centre bank houses the ever-
changing guests, on when I was in were Flipside Chocolate Penny 4.2%; 
Grainstore Rutland Osprey 4%; Magpie Hoppily Ever After 3.8%; Derventio 
Gold 4.2% and Hales/Grafton 1861 4.3% the prices are £2.05 for most 
of the beers, with the higher ABV’s being dearer and the Ruddles being 
cheaper. They stock the usual Wetherspoon large good value food menu. 
Various pictures and information on the local area adorn the walls.
From here you can cut through the churchyard onto Church Street where 
you will find the Crown on the corner with Middle Street. This is a multi 
roomed free house, it has a large main bar, a middle bar room with the 
dart board, a smaller side sitting room and the third bar area has a small 
snug in front and an even smaller 3 seat ‘room’ known as the “confessional” 
apparently it was once the hideaway for the local vicar (well he didn’t 
have far to come, with the church almost next door).

The handpumps for the 14 beers on offer are spread between the various 
bar counters, Ashover, Crown Inn Amber 4% £2.70; Ashover, Crown Inn Pale 
3.8% £2.70; Nottingham, Rock Mild 3.8% £2.70; Full Mash, Wheat Ear 4.2% 
£3.20; Everards, Sunchaser 4% £3.20; Brunswick, Triple Hop 4% £3.20; 
Brunswick, White Feather 3.6% £3.10; Shepherd Neame, Spitfire 4.2% 
£3.30; Whim, Hartington Bitter 4% £3.30; Everards, Tiger 4.2% £3.30; Inbev 
(Marstons) Bass 4.4% £3.20; Blue Monkey, Right Turn Clyde 4.3% £3.30; 
Oakham, Green Devil 6% £3.80 & Burton Bridge, Damson Porter 4.5% 
£3.30. The food offering is fairly simple cobs, pork pie, sausage rolls, but 
that will be enough to fill a hole.

Now, round the corner on Middle Street where you will find the Star this 
is another multi room establishment, with the front bar on your right as 
you enter (with 10 handpumps) a sitting room on the left, another smaller 
bar at the back on the right, with further pumps, and a new large sitting 
area, doubling as a function room attached to this is a ‘sports’ room with 
pool table and large screen for sports. Outside is a large garden with a 
hard standing area used by smokers. Up to 10 beers are available with 4 
regular Theakstons Best Bitter 3.8% £3.30; (Heineken) Caledonian Golden 
XPA 4.3% £3.30; Nottingham brewery 5 Star 3.8% (house beer) £2.80; 
(Heineken) Caledonian 80/- 4.1% (now called Edinburgh Castle, I believe) 
£3.30 the rest being ever-changing guests, Burton Bridge, Damson Porter 
4.5% £3.10; Tollgate, One For The Reindeer 5% £3; Totally Brewed, Captain 
Hop Beard 5.5% £3.60; Caythorpe, Dark Gem 3.5% £2.90; Derby, Rye’t 
On 4.4% £3.20 and Pixie Spring, Golden Pixie 3.8% £3 they offer a large 
selection of meals and snacks. A CAMRA discount of 10p and 5p is offered. 
Next is a short hop next door to the White Lion, this is a large pub on the 
corner of Middle Street and Station Road, inside is one large room with 
the L-shaped bar in the centre and the seating is broken up by the use 
of small partitions with one portion set out for dining. Three beers are 
available Theakstons XB 4.5%; (Heineken) Caledonian Golden XPA 4.3% £3 
& Theakstons Old Peculier 5.6% A large and varied food menu is available 
with starters, main courses, desserts and the house speciality a large 
selection of different Tapas dishes. The CAMRA discount is 40p & 10p
Finally, while in Beeston and even though it’s not really on the tram route 
it seems rude not to pop down to the Victoria on Dovecote Lane. This 
large imposing multi roomed Victorian building stands alongside the 
railway station. A large number of handpumps stretch between the two bar 
serving areas with the selection at my visit being Rudgate Ruby Mild 4.4%; 
Welbeck Abbey Cocoa Noel 5.5%; Oldershaws Yuletide 4.7%; Castle Rock 
Harvest Pale 3.8% £3; Everards, Tiger 4.2% £3.20; Brewsters, Hophead 
3.6% £3; Tim Taylor, Boltmaker 4% £3.40; Stancil Barnsley Bitter 3.8% 
£3.10; Holdens, Black Country Bitter 3.9% £3.10; Bradfield, Farmers Blonde 
4% £3.10; Castle Rock, Elsie Mo 4.7% £3.40 & Oldershaws, Posh Blonde 
4.3% £3.20 the pub is also a popular destination for people dining with 
the upstairs room being used as an overflow during busy times. A CAMRA 
discount of 20p & 10p is given between Sunday and Thursday.

Finally news of a special occasion as it’s the 25th year of West Bridgford 
Hockey Club holding their own beer festivals and the festival is on Thurs 
March 3rd (4.30 – 11.00) Fri 4th (4.30 – 11.00) and Sat 5th (12.00 – 11.00). 
As usual bus NCT 10 to ASDA or 9 (Kinch) to fire station, no entry fee, all 
beers £3, and beer list and tasting notes can be found on wbhockey.co.uk.
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Please note: 
These offers can change or be removed at any time

Please e-mail discounts@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: 20p off a pint, 10p off a half
Bell Inn,  Angel Row: 25p off a pint 
Bread and Bitter, Mapperley: 20p off a pint, 10p a half
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)
Golden Fleece, Mansfield Road: 15p off a pint
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)
Sir John Borlase Warren: Canning Circus: discount of 3% on pints, halves and thirds
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 - - LocAles only

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)
Chequers, High Road, Beeston: 10p off a pint
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 pints & halves
Festival Inn, Ilkeston Road, Trowell: 10% off
Fox & Crown, Basford: 25p a pint at all times
Frame Breakers Arms, High Street, Ruddington: 10p off a pint – DOUBLE discount on 
Tuesdays
Gedling Inn, Main Road, Gedling: 20p off a pint
Green Dragon, Watnall Road,  Hucknall: 15p off a pint
Grosvenor, Mansfield Road, Carrington: 10% off 
Hayloft, Nottingham Road, Gilbrook: 15p off a pint
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
Hopology 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 Nelson, Thurgarton Street, Sneinton: 15p off a pint
Malt Shovel, Union Street, Beeston: 15p off a pint - double Tuesday 30p all day
Manvers Arms, Main Road, Radcliffe on Trent: 20p off a pint, 10p a half

Meadow Covert, Alford Road, Edwalton: 25p off a pint at all times 
Monkey Tree, Bridgford Road, West Bridgford: 20p off a pint at all times
Old Volunteer, Burton Road, Carlton: 20p off a pint
Plough, St Peter’s Street, Radford: 15p a pint, at all times
Plough, Keyworth Road, Wysall: 40p a pint, 20p half on LocAles only
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 3% 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, Easthorpe 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% off
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 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
Sir John Borlase Warren, Canning Circus: Loyalty card to save points against future 
purchases, note; the loyalty card and CAMRA discount can be used together
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,  Anthony Hewitt,  Anthony Hughes, Ray Kirby, Andrew Ludlow, 
Nick Tegerdine, Dylan Pavier, Graham Percy, 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
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PUB QUIZ
Answers In Issue 133 Of The Nottingham Drinker

Happy Hour

Tonight it is the turn of our designated driver to take us to the village 
of Epperstone. We’re at the Cross Keys on a Sunday evening for the quiz 
which starts at 8.30pm.

The pub has recently been refurbished to a high standard and for the 
lucky ones there is a choice of three hand pulled beers including LocAles 
from Caythorpe Brewery. The quiz questions are set by pub regular Frazer 
Venables who is also our quizmaster. Teams range from 3 to 5 members, 
each paying £2 to participate, £1 goes to charity and £1 goes toward 
paying for the prizes. We have a sheet on which to put down our answers 
and these are marked by another team at the end of the evening. 

Our selection from the 30 questions asked tonight are: 

1. What bird is associated with the Tower of London and what is its 
collective noun? 

2. Which animal is “aurora” the collective noun for? 

3. What is the eastern most city of Scotland? 

4. Which former player is the manager of the Scotland football team? 

5. What is London’s oldest Theatre called and on which street does it 
stand? 

6. Which directory of British Peers was first published in 1802? 

7. “He has a powerful weapon” is the opening line from which James Bond 
film? 

8. In which city was J. F. Kennedy assassinated? 

9. Crumpet the Clown was a friend of which TV character? 

10. In which London open space do the Wombles live? 

11. Name the news network founded by Ted Turner in 1980. 

12. What is the former name of Ho Chi Minh City? 

13. The fruit of which tree is used to make Kirsch? 

14. Which is the fourth planet from the sun? 

15. Which dynasty has ruled Spain for most of the time since 1700? 

After the scoring the winners are rewarded with a bottle of wine, the 
lowest scorers with the booby prize and each team is treated to a platter 
of food (sandwiches, chips and pork pie tonight) to round off a thoroughly 
enjoyable evening.

Happy hour

Where’s Wally? 
Wally is in the middle of this City, somewhere between the Central and the Queen Street railway stations. Just down the street from the Cottage, 
Wally is sitting in the Yard, so where am I, where’s Wally? This “pub and kitchen” style pub is situated in a former brewery. On the bar there are three 
real ales: one, their flagship ale at 4.2%, another popular favourite at 4.5% and “Beardface” their seasonal Christmas offer at 5%. This city was also 
the location for the CAMRA Members Weekend in 2008.

Where am I? 
Where’s Wally?

The answer will be published in ND133 (April/May)

Where was Wally in ND131?
In the last issue of ND: 

Wally was in Lincoln in the last issue of the Nottingham Drinker, at 
the top of Steep Hill.

Answers from the Lion Inn quiz in Basford: 1. Michelle Payne 
was the first female jockey to win The Melbourne Cup, 2. Robert 
Galbraith is the alto-ego of J.K Rowling, 3. Burger King are the 
first face food outlet to serve alcohol in the UK, 4. Remi Garde is 
the manager of Aston Villa, 5. The first Walt Disney theme parks 
were in Anaheim - California, Orlando, Tokyo, Paris and Hong 
Kong, 6. The River Nile splits into branches called the Rosetta 
and the Damietta, 7. Oslo would score just 4 points in a game of 
Scrabble, 8. Paragraph is the word that means “to write beside” in 
Ancient Greek, 9. “A Night At The Opera” and “A Day At The Races” 
were albums by Queen, 10. “Roger” is the word that can mean 
“received and understood” in military language, 11. Red Stripe 
beer is originally from Jamaica, 12. The name of the tiger in The 
Jungle Book is Shere Khan, 13. Swinley Bottom is on the Ascot 
racecourse, 14. Fred and Wilma Flintstone’s daughter is Pebbles, 
15. Rocky lived in Philadelphia.

Answers from the quiz ND131
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2014 Bar of the Year

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

Jan: 28th - Horse & Jockey, Stapleford
Feb: 25th - Trent Bridge Inn 
Mar: 31st - Poppy & Pint, Lady Bay
Apr: 28th - Horse & Groom, Basford
May: 26th - Canalhouse - AGM

Committee Meetings
All meetings begin at 20:00.

Feb: Thurs 11th - Falcon, Canning Circus
Mar: Thurs 10th - Ned Ludd
Apr: Thurs 14th - King William IV

Other

Feb: Tues 23rd - crawl of Hockley, meet Lloyds no 1
Mar: Sat 12th - 9.47am Train to Stockport
Mar: Sat 19th -  Newark branch tram crawl, further details to be announced
Mar: Wed 23rd - 6pm  Radford/Lenton crawl, NCT 28 or TB the Two from 
Victoria centre

www.nottinghamcamra.org

MANSFIELD & ASHFIELD

Branch Meetings

9 February 2016 - Greyhound, Mansfield Woodhouse
8 March 2016 – The Maypole, Skegby

Survey Trips
(meet at the The Railway Inn, Station Street, Mansfield at 7pm, rtn c.10pm, 
free mini-bus for CAMRA members):

23 February 2016 - Ravenshead
29 March 2016 - South Normanton

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

Tues 2nd February 8.00pm. Branch Meeting. The Royal Oak, East Bridgeford

For details / info contact:-
martynandbridget@btinternet.com
www.valeofbelvoircamra.com
facebook:- Vale of Belvoir CAMRA

EREwASH VALLEY
Meetings - Start at 20:00

Monday 1st February 2016 - Inn the Middle, Langley Mill - Branch Meeting 
Monday 7th March 2016 - Spanish Bar, Ilkeston - A.G.M. 

Contact: Jayne - secretary@erewash-camra.org for further details.

Trips and socials
Thursday 28th January 2016. Burton upon Trent. Meet 7.30pm in the 
Borough Arms then on to Middle Earth Tavern and Fuggle and Nugget 
before retracing our steps back to Coopers Tavern and if we have time 
calling in at the Devonshire Arms on route back to the station.

Organisers are Michael and Carole Golds. Telephone: 07887 788785

www.erewash-camra.org

Branch Diary

BRANCH DIARY

Lymestone Brewery

AMBER VALLEY

Mon Feb 8th Good Beer Guide ‘17 selection meeting, 8pm Hunter Arms, 
Kilburn
Sat Feb 13th survey trip 7.30pm, contact Jane Wallis 01773 745966 to book
Mon Feb 15th beer festival meeting, 8pm The White Hart, Bargate 
Thur Feb 25th branch meeting, 8pm The Thorn Tree, Waingroves
Mon March 7th beer festival meeting, 8pm venue TBC (check in What’s 
Brewing)
Sat March 12th survey trip 7.30pm, contact Jane Wallis 01773 745966 to 
book
Thur March 17th AGM and branch meeting, 8pm The Pear Tree, Ripley
 

http://ambervalleycamra.org.uk/
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BEER & CIDER 
EVENTS
January: Thur 28th to Sun 31st The Mallard Winter Beer Festival.  

The Mallard Inn, Carlton Road, Worksop, Notts.  S80 1PP.    Featuring 17 Real 
Ales and 3 Real Ciders. Open 11am - 11pm daily.

February: Fri 5th to Sat 6th Chesterfield & District CAMRA Beer & Cider 
Festival.

Winding Wheel, Holywell Street, Chesterfield, Derbyshire S41 7SA.  
Featuring over 100 Beers plus Cider, Wine and World Beers  Lunchtime 
sessions 11am - 4pm £5:50 Evening sessions 6:30pm - 11pm £6:50.  Live 
entertainment both nights.

February: Fri 12th to Sun 14th.  Hucknall Beer & Cider Festival

John Godber Centre, Ogle Street, Hucknall, NG15 7FQ. Open Fri 12th 11am 
- 11pm; Sat 13th 12 noon - 11pm; Sun 14th 12noon - 3pm. Over 40 beers 
& 6 ciders. Hot & cold food available. Jointly run by Mansfield & Ashfield 
CAMRA and Nottingham CAMRA

February: Wed 17th to Sat 20th  - CAMRA’S National Winter Ales Festival 
The Roundouse, Derby 

‘The Roundhouse’, being circular, will have stillage all around it, serving 
real ale, cider, perry, continental beer and mead. There is a corridor leading 
to another stillaged area known as ‘The Carriage Shop Theatre’ which will 
include the Champion Winter Beer of Britain beers to be judged in the 4 
style categories. A range of fantastic live bands will be entertaining us in an 
additional marquee

February: Thurs 18th to Sat 20th Champion Beer of Nottinghamshire

Canalhouse, Canal Street, Nottingham. Thurs, beer judging followed by 
festival from 5 - 11pm, all day Fri and Sat 11 - 12pm Featuring the award 
winning beers from Nottinghamshire brewers, further details to follow

February: Sat 27th to Sun 28th Nottingham Rugby Club Beer Festival. 

Nottingham Rugby Football Club, Holme Road, West Bridgford, Nottingham.  
Not only does this coincide with a home game for the club, there is also a 
six nations fixtures on the Saturday.  The aim is to stock between 50 to 100 
beers from local breweries.

March: Thur 3rd to Sat 5th West Bridgford Hockey Club Beer Festival

West Bridgford Hockey Club, Loughborough Road, West Bridgford, 
Nottingham.  Opens Thursday, Friday  4:30pm - 11:00pm, Saturday 12:00pm 
- 11:00pm.  catch bus 10 to ASDA or 9 (Kinch) to fire station, free entry, all 
beers £3:00.  See wbhockey.co.uk for beer list and tasting notes.

March: Thur 3rd to Sat 5th Easter Bank Holiday Beer & Cider Festival,

The Ned Ludd, Friar Lane, Nottingham.  Featuring 10 Real Ales & 2 Ciders.  
To be held upstairs plus a quiz on Sunday.

May: Fri 6th to Sat 7th Lincoln Green Brewery Annual Birthday Bash

Lincoln Green Brewing Company, Unit E5 Enterprise Park, Wigwam Ln, 
Hucknall, Nottinghamshire NG15 7SZ.  Annual Birthday festival.

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

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

Nottingham Drinker  www.nottinghamcamra.org

THE MILD TRAIL 2016
RUNS: Friday 22nd April - Sat 4th June

Look out for ND133
THE MILD TRAIL 2015

RUNS: Sat 25th April - Sat 6th June

Look out for ND127


